Figure S1. Cyclone of spray dryer device after drying of (A) pure wild thyme extract and (B) gelatin encap-

sulated extract.

Figure S2. Macroscopic view of lyophilized (A) and spray dried (B) gelatin, lyophilized (C) and spray dried
(D)wild thyme extract obtained in heat-assisted extraction and lyophilized (E) and spray dried (F)gelatin en-

capsulated wild thyme extract.



LA
o o o
Q

ol
0O

(o

Q000000
obONMBO

Heat flow [W/g]

SLOO6OLLEE6OL LS
NOOOXRANNOWOOANANOO®

C
M

d
ie\/——\\

I ) 1 I 1
50 100 150 200 250 300
Temperature [°C]

I

Heat flow [W/g]

0%

0.4

06

08d €

-1.0

12 : . : , ;

) ) 1 1 I
50 100 150 200 250 300
Temperature [°C]

Figure S3. Thermograms of lyophilized (I) and spray dried samples (II) (a) gelatin, wild thyme extracts ob-
tained by (b) high temperature and (c) microwaves, and gelatin encapsulated extract obtained by (d) high

temperature and (e) microwaves; differential scanning calorimetry.



