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Figure S1. Model-Based Prediction of Optimal Parameters for Encapsulation Efficiency
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Figure S2. FTIR spectra of plasmolyzed yeast cells, Pulicaria odora extract, and the resulting microcapsules obtained through the optimized encapsulation method.
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Figure S3. DSC Thermograms of Plasmolyzed Yeast, Pulicaria odora Extract, and Microcapsules Obtained by the Optimized Method
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