Supplementary materials for: R. SAKOOEI-VAYGHAN et al.: Dried Apricots Pretreated by Ultrasound-Assisted Osmosis and Active Coating (https://doi.org/10.17113/fth.58.03.20.6471)
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Fig.S1.Images of non-treated apricots (control) and samples treated by osmotic dehydration (OD) for 30 and 45 min (T30 and T45), ultrasound-as-
sisted osmotic dehydration (UOD) at frequencies of 25 and 35 kHz for 30 and 45 min (T30 and T45), followed by the application of pectin, pectin
with citric acid (CA), and pectin with ascorbic acid (AA) coatings
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