Supplementary material 2.1. Temperature profile of the chicken nuggets (surface and center) during the convection oven (120 ºC, 10 min). The temperature profile was measured with a type K thermocouple (model ZA9020−FS; Ahlborn, Holzkirchen, Germany). The dashed red line notes the minimum temperature (70 ºC) to ensure the food safety of chicken meat products.
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Supplementary material 2.2. Temperature profile of the chicken nuggets (surface and center) during the infrared cooking treatment (resistances’ temperature 180 ºC, 8 min). The temperature profile was measured with a type K thermocouple (model ZA9020−FS; Ahlborn, Holzkirchen, Germany). The upper (position C) and lower (position g) resistance positions are also shown in the embedded figure. The dashed red line notes the minimum temperature (70 ºC) to ensure the food safety of chicken meat products.
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