Development of antifungal films from nanocomplexes based on egg white protein nanogels and phenolic compounds
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Supplementary material

[image: ]
Figure 1-SM Preparation of bread samples for the film antifungal activity test: bread slice between 2 Petri dishes containing films on their surface.

Table 1-SM Weight of the EWPn-PC films corresponding to day 0 and after 7, 15, and 30 days of bread storage at 25°C. Values are expressed as mean ± standard deviation and different letters indicate statistically significant differences (p <0.05).

	Film
	Weight of the films (g)

	
	Day 0
	Day 7
	Day 15
	Day 30

	EWPn-THY
	1.65 ± 0.18 c
	2.20 ± 0.13 a
	2.17 ± 0.05 a
	1.84 ± 0.06 b,c

	EWPn-CAR
	1.70 ± 0.11 c
	1.92 ± 0.39 b
	2.13 ± 0.03 a
	1.74 ± 0.17 b,c
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