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Figure S1. Heat map of correlations between metabolites detected during the early phase 
of the drying process. Each square represents the pearson’s correlation coefficient
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Figure S2. Heat map of correlations between metabolites detected during the Mid phase 
of the drying process. Each square represents the pearson’s correlation coefficient
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Figure S3. Heat map of correlations between metabolites detected during the early phase 
of the drying process. Each square represents the pearson’s correlation coefficient


