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Temperature was increased rapidly within the chamber to 35 °C, and then linearly ramped up

to 48.5 °C over a period of 200 min. This chamber temperature was maintained until

termination of the experiment when the total treatment time reached 4 h. Relative humidity
(RH) during the run was increased in a stepwise fashion, beginning at 60% RH for the first

hour, increasing to 80% RH for the second hour and finally increasing to 90% RH for the rest

of the run.



