Table S1: Concentrations (log CFU/g) of total mesophilic count in the not-treated and treated (600 MPa for 5 min) over storage. Standard deviations are also reported. Upper letters (when present) indicate the presence of significant differences (p <0.05) among the different sausages at each sampling time (lower case) or among the thermal condition (upper case).

	Not-treated samples

	Time (days)
	NT-15-4
	NT-15-8
	NT-4
	NT-8

	0
	3.99 ± 0.06A
	3.99 ± 0.06A
	4.02 ± 0.14A
	3.87 ± 0.10A

	1
	4.32 ± 0.18B
	4.29 ± 0.11B
	4.04 ± 0.16A
	3.90 ± 0.24A

	9
	5.03 ± 0.41Ca
	6.32 ± 0.38Cb
	3.87 ± 0.19Ac
	4.46 ± 0.17Bd

	15
	7.36 ± 0.19Da
	8.60 ± 0.22Db
	5.96 ± 0.36Bc
	8.17 ± 0.24Cb

	20
	7.70 ± 0.09Da
	8.80 ± 0.15Db
	6.62 ± 0.31Cc
	8.60 ± 0.21Db

	Treated samples

	Time (days)
	600-15-4
	600-15-8
	600-4
	600-8

	0
	3.99 ± 0.06A
	3.99 ± 0.06A
	4.02 ± 0.14A
	3.87 ± 0.10A

	pre-treatment*
	4.30 ± 0.31B
	4.36 ± 0.18B
	4.00 ± 0.16A
	3.92 ± 0.22A

	post-treatment*
	2.43 ± 0.26E
	2.43 ± 0.26E
	2.27 ± 0.34D
	2.27 ± 0.34E

	20
	2.35 ± 0.12E
	1.85 ± 1.08E
	2.13 ± 0.44D
	2.76 ± 0.94E

	40
	1.83 ± 0.77Ea
	4.82 ± 0.63Bb
	2.68 ± 1.56Dab
	6.29 ± 0.68Fc

	60
	2.22 ± 0.62Ea
	7.28 ± 0.41Fb
	2.02 ± 1.14Da
	8.36 ± 0.41Dc

	90
	2.63 ± 1.18Ea
	7.81 ± 0.38Fb
	3.49 ± 0.79Aa
	8.23 ± 0.60Db


*: after 1 day of storage


[bookmark: _Hlk210923219]Table S2: Lactic acid bacteria counts of not-treated and treated (600 MPa for 5 min) samples over storage time. Standard deviations are also reported. Upper letters (when present) indicate the presence of significant differences (p <0.05) among the different sausages at each sampling time (lower case) or among the thermal condition (upper case). When the counts were under the detection limit (<1 log CFU/g), an arbitrary value of zero has been considered for ANOVA.

	Not-treated samples

	Time (days)
	NT-15-4
	NT-15-8
	NT-4
	NT-8

	0
	3.81 ± 0.13A
	3.83 ± 0.12A
	3.62 ± 0.13A
	3.87 ± 0.14A

	1
	4.21 ± 0.10Ba
	4.21 ± 0.11Ba
	3.64 ± 0.05Ab
	3.50 ± 0.11Ab

	9
	4.81 ±0.49B a
	6.19 ± 0.46Cb
	3.21 ± 0.21Bc
	4.19 ± 0.22Ba

	15
	7.30 ± 0.23Ca
	8.55 ± 0.23Db
	5.83 ± 0.37Cc
	7.88 ± 0.14Cd

	20
	7.61 ± 0.14Ca
	8.90 ± 0.17Db
	6.44 ± 0.32Dc
	8.30 ± 0.11Dd

	Treated samples

	Time (days)
	600-15-4
	600-15-8
	600-4
	600-8

	0
	3.81 ± 0.13A
	3.83 ± 0.12A
	3.62 ± 0.13A
	3.87 ± 0.14A

	pre-treatment*
	4.12 ± 0.17Ba
	4.18 ± 0.21Ba
	3.80 ± 0.10Aab
	3.66 ± 0.12Ab

	post-treatment*
	<1D#
	<1E
	<1E
	<1E

	20
	<1Da
	<1Ea
	1.48 ± 0.21Fb
	1.68 ± 0.63Fb

	40
	<1Da
	4.43 ± 0.80Bb
	2.43 ± 0.90Gc
	6.24 ± 0.69Gd

	60
	<1Da
	7.16 ± 0.38Eb
	2.20 ± 0.96Gc
	8.19 ± 0.27Dd

	90
	1.58 ± 0.98Ea
	7.62 ± 0.42Eb
	2.90 ± 0.73GBa
	8.07 ± 1.00Db


*: after 1 day of storage
#: under the detection limit


Table S3: Staphylococci counts of not-treated and treated (600 MPa for 5 min) samples over storage time. Standard deviations are also reported. Upper letters (when present) indicate the presence of significant differences (p <0.05) among the different sausages at each sampling time (lower case) or among the thermal condition (upper case). When the counts were under the detection limit (<1 log CFU/g), an arbitrary value of zero has been considered for ANOVA.

	Not-treated samples

	Time (days)
	NT-15-4
	NT-15-8
	NT-4
	NT-8

	0
	3.50 ± 0.08A
	3.50 ± 0.09A
	3.74 ± 0.16A
	3.57 ± 0.02A

	1
	3.80 ± 0.15A
	3.80 ± 0.15A
	3.75 ± 0.04A
	3.58 ± 0.23A

	9
	3.47 ± 0.21A
	3.55 ± 0.12A
	3.56 ± 0.15A
	3.55 ± 0.18A

	15
	3.57 ± 0.16A
	3.35 ± 0.57AB
	3.45 ± 0.35A
	3.21 ± 0.30A

	20
	3.21 ± 0.13AB
	3.60 ± 0.50A
	3.39 ± 0.32A
	3.50 ± 0.20A

	Treated samples

	Time (days)
	600-15-4
	600-15-8
	600-4
	600-8

	0
	3.50 ± 0.07A
	3.50 ± 0.09A
	3.74 ± 0.16A
	3.57 ± 0.02A

	pre-treatment*
	3.78 ± 0.07A
	3.67 ± 0.18A
	3.71 ± 0.16A
	3.50 ± 0.21A

	post-treatment*
	1.12 ± 0.20Ca
	1.48 ± 0.30C a
	<1Bb
	<1Bb

	20
	1.56 ± 0.40Ca
	<1Db
	1.48 ± 0.32Ca
	1.40 ± 0.40Ca

	40
	<1Da
	1.81 ± 0.80Eb
	<1Ba
	1.48 ± 0.32Cb

	60
	<1Da
	1.30 ± 0.20Eb
	<1Ba
	1.90 ± 0.42Cb

	90
	<1Da
	2.32 ± 0.24Fb
	<1Ba
	1.99 ± 0.21Cb


*: after 1 day of storage
#: under the detection limit




Table S1:   Concentrations (log CFU/g) of total mesophilic count in the  not - treated and treated (600 MPa for  5 min)  over   storage.  Standard deviations are also reported. Upper letters  (when present)  indicate the  presence of significant differences (p <0.05) among the different sausages  at each  sampling time   (lower  case) or among the   thermal condition (upper case) .    

Not - treated samples  

Time (days)  NT - 15 - 4  NT - 15 - 8  NT - 4  NT - 8  

0  3.99 ± 0.06 A  3.99 ± 0.06 A  4.02 ± 0.14 A  3.87 ± 0.10 A  

1  4.32 ± 0. 18 B  4.29 ± 0. 11 B  4.04 ± 0.1 6 A  3.90 ± 0. 24 A  

9  5.03 ± 0.41 C a  6.32 ± 0.38 C b  3.87 ± 0.19 A c  4.46 ± 0.17 B d  

15  7.36 ± 0.19 D a  8.60 ± 0.2 2 D b  5.96 ± 0.36 B c  8.17 ± 0.2 4 C b  

20  7.70 ± 0.09 D a  8.80 ± 0.15 D b  6.62 ± 0.31 C c  8.60 ± 0.21 D b  

Treated samples  

Time (days)  600 - 15 - 4  600 - 15 - 8  600 - 4  600 - 8  

0  3.99 ± 0.06 A  3.99 ± 0.06 A  4.02 ± 0.14 A  3.87 ± 0.10 A  

pre - treatment*  4.30 ± 0.31 B  4.36 ± 0.18 B  4.00 ± 0.16 A  3.92 ± 0.22 A  

post - treatment*  2.43 ± 0.26 E  2.43 ± 0.26 E  2.27 ± 0.34 D  2.27 ± 0.34 E  

20  2.35 ± 0.12 E  1.85 ± 1.08 E  2.13 ± 0.44 D  2.76 ± 0.94 E  

40  1.83 ± 0.77 E a  4.82 ± 0.63 B b  2.68 ± 1.56 D ab  6.29 ± 0.68 F c  

60  2.22 ± 0.62 E a  7.28 ± 0.41 F b  2.02 ± 1.14 D a  8.36 ± 0.41 D c  

90  2.63 ± 1.18 E a  7.81 ± 0.38 F b  3.49 ± 0.79 A a  8.23 ± 0.60 D b  

*: after 1 day of   storage      

