Supplementary Data for Modulating the Assembly of Egg Yolk Granule-based Delivery Systems using NaCl: Physicochemical Properties and Curcumin Bioactivity 
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[bookmark: _Hlk84924583]Figure S1. Reassembly of dissociated granules with low curcumin (A) and high curcumin loading (B). Low curcumin loading led to an increase of Dh due to imperfect assembly. High curcumin loading led to a reduced Dh because more sites were screened. Dissociated granules could only form smaller assembly.



	Sample
	k (h-1)
	t1/2 (h)
	R2

	Free curcumin
	0.2728
	2.5412
	0.9637

	Encapsulated curcumin
	0.0184
	37.6676
	0.9169


[bookmark: _Hlk20377643]Supplementary Table S1. Light degradation kinetics parameters of free curcumin, and encapsulated curcumin
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