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[bookmark: _Ref198554331]Table S1: Moisture content values (wet basis, %) of cod fish samples dried using air, at 40 and 60 °C, supercritical CO2 (scCO2), and supercritical CO2 combined with high-power ultrasounds (scCO2 + HPU). Superscript letters represent statistically different values in the same raw (treatment time).
	Time (min)
	Air 40 °C
	Air 60 °C
	scCO2
	scCO2 + HPU

	0
	81.22 ± 0.43
	81.22 ± 0.43
	81.22 ± 0.43
	81.22 ± 0.43

	30
	75.47 ± 1.95ᵃ
	75.47 ± 1.69ᵃ
	75.85 ± 1.25ᵃ
	72.47 ± 1.99ᵇ

	60
	69.82 ± 1.71ᵃᵇ
	72.32 ± 2.48ᵃ
	71.70 ± 1.85ᵃᵇ
	69.22 ± 2.94ᵇ

	90
	64.46 ± 3.76ᵇ
	58.36 ± 4.32ᵇ
	69.45 ± 2.40ᵃ
	61.44 ± 6.85ᵇ

	120
	56.07 ± 8.51ᵇ
	52.85 ± 8.63ᵇ
	68.01 ± 5.04ᵃᵇ
	59.96 ± 8.35ᵃ

	150
	48.69 ± 7.23ᵇ
	50.05 ± 6.35ᵇ
	63.50 ± 9.77ᵃ
	59.29 ± 6.98ᵃ

	180
	43.17 ± 8.49ᵇ
	45.96 ± 6.97ᵇ
	59.77 ± 5.70ᵃ
	48.76 ± 3.52ᵇ

	210
	35.30 ± 7.06ᵇ
	34.17 ± 4.68ᵇ
	53.42 ± 6.50ᵃ
	39.32 ± 5.79ᵇ

	240
	35.04 ± 7.76ᵇ
	27.81 ± 5.79ᶜ
	44.56 ± 5.84ᵃ
	32.75 ± 2.21ᵇᶜ

	300
	31.14 ± 4.23ᵇ
	26.46 ± 2.93ᵃ
	37.15 ± 3.97ᵇ
	30.41 ± 3.68ᵃ

	360
	26.05 ± 2.53ᵇ
	18.38 ± 2.49ᵈ
	33.03 ± 2.87ᵃ
	21.96 ± 1.52ᶜ




[bookmark: _Ref198554335]Table S2: Water activity (-) of cod fish samples dried using air, at 40 and 60 °C, supercritical CO2 (scCO2), and supercritical CO2 combined with high-power ultrasounds (scCO2 + HPU). Superscript letters represent statistically different values in the same raw (treatment time).
	Time (min)
	Air 40 °C
	Air 60 °C
	scCO2
	scCO2 + HPU

	0
	0.974 ± 0.006
	0.974 ± 0.006
	0.974 ± 0.006
	0.974 ± 0.006

	30
	0.942 ± 0.009ᵃ
	0.947 ± 0.008ᵃ
	0.926 ± 0.010ᵃ
	0.939 ± 0.008ᵃ

	60
	0.939 ± 0.006ᵃ
	0.936 ± 0.005ᵃ
	0.928 ± 0.011ᵃ
	0.933 ± 0.015ᵃ

	90
	0.932 ± 0.010ᵃ
	0.896 ± 0.06ᵇ
	0.928 ± 0.017ᵃ
	0.919 ± 0.019ᵃ

	120
	0.915 ± 0.006ᵃᵇ
	0.889 ± 0.009ᵇ
	0.926 ± 0.017ᵃ
	0.906 ± 0.027ᵃᵇ

	150
	0.901 ± 0.026ᵃᵇ
	0.878 ± 0.010ᵇ
	0.912 ± 0.019ᵃ
	0.893 ± 0.029ᵃᵇ

	180
	0.858 ± 0.041ᵇ
	0.867 ± 0.030ᵇ
	0.913 ± 0.012ᵃ
	0.886 ± 0.023ᵇ

	210
	0.830 ± 0.033ᵇ
	0.769 ± 0.025ᶜ
	0.892 ± 0.034ᵃ
	0.797 ± 0.051ᵇᶜ

	240
	0.829 ± 0.038ᵃ
	0.748 ± 0.032ᵇ
	0.839 ± 0.039ᵃ
	0.728 ± 0.046ᵇ

	300
	0.787 ± 0.055ᵃ
	0.666 ± 0.021ᵇ
	0.818 ± 0.022ᵃ
	0.709 ± 0.043ᵇ

	360
	0.750 ± 0.038ᵃ
	0.541 ± 0.055ᵇ
	0.762 ± 0.035ᵃ
	0.565 ± 0.051ᵇ
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[bookmark: _Ref222911661]Figure S1: Pictures of (A) fresh cod fish and samples dried using air, at (B) 40 and (C) 60°C, (D) supercritical CO2, and (E) supercritical CO2 combined with high-power ultrasounds.
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[bookmark: _Ref198022618]Figure S2: Specific volume (cm3/g) of cod fish samples dried using air, at 40 and 60°C, supercritical CO2 (scCO2), and supercritical CO2 combined with high-power ultrasounds (scCO2 + HPU). Different small letters (a and b) represent statistically different values (p-value < 0.05).
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[bookmark: _Ref192164046]Figure S3: SEM picture of cod fish samples dried with air at 40°C at different magnitudes: (A) x100, (B) x400, (C) x800, (D) x2,000, (E) x5,000, and (F) x10,000.


[image: ]
[bookmark: _Ref192164077]Figure S4: SEM picture of cod fish samples dried with hot air at 60°C at different magnitudes: (A) x100, (B) x400, (C) x800, (D) x2,000, (E) x5,000, and (F) x10,000.
[image: ]
[bookmark: _Ref198022643]Figure S5: SEM picture of cod fish samples dried with supercritical CO2 at different magnitudes: (A) x100, (B) x400, (C) x800, (D) x2,000, (E) x5,000, and (F) x10,000.
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[bookmark: _Ref198022645]Figure S6: SEM picture of cod fish samples dried with supercritical CO2 coupled with high-power ultrasounds at different magnitudes: (A) x100, (B) x400, (C) x800, (D) x2,000, (E) x5,000, and (F) x10,000.


[image: A graph of different colored lines
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[bookmark: _Ref192174610]Figure S7: Rehydration factor in function of rehydration time cod fish samples dried using air, at 40 and 60°C, supercritical CO2 (scCO2), and supercritical CO2 combined with high-power ultrasounds (scCO2 + HPU).
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