Figure S1. Pear slices after (a) vacuum impregnation (VI) with blueberry juice at 50 mbar for 5 min; (b) VI followed by ohmic heating (OH) at 50 °C for 90 min; (c) VI-OH followed by air-drying at 40 °C; (d) VI-OH followed by air-drying at 50 °C; (e) VI-OH followed by air-drying at 60 °C; (f) VI-OH followed by freeze-drying; (g) air-drying at 40 °C; (h) air-drying at 50 °C; (i) air-drying at 60 °C; (j) freeze-drying.
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