Table S1. Gros chemical composition (% w/w) of Ras cheese at different ripening times.

Soluble
Ripening Dry matter Fat in Dry . Soluble protein
time (Days) (DM) Fat Matter (%) Protein protein coefficient Salt
(%)
30 63.6+24% | 334 +16% | 525+28% | 255+12% | 32+01° | 126 +12° | 23401
90 6514212 | 30.3+2.0% | 527 +13% | 250 +1.7% | 46+02° | 178 +1.3% | 3.2+0.2°
180 67.3+2.4% | 352+1.1% | 5234212 | 27.8+1.2% | 53+02% | 19.0+1.1% | 3.9+0.22




