SUPPLEMENTARY MATERIAL

Figure S1. Flow diagram of the cheese manufacturing procedure.

Table S1. -In vitro characteristics related to technological and antimicrobial
properties of the microbial strains used in the study.

Microbial Technological Antimicrobial

i Isolated from MBDS code # N . Reference
strains properties properties
Cosentino et al., 2012
L. lactis * 65%NaCl+ ) itgrvril;mblal Pisano et[§17 ] 2015 [43]
16Fs16  heep cheese  UNICA B39 : ﬁ'iffrlla;mif;j; e Antilisterial activity ~Siroli et al., 2019 [44]
p in vitro Bukvicki et al., 2020 [45]
Cosentino et al., 2012
L. lactis * 65%NaCl+ i::ﬁi;mblal Pisano et[:17 ] 2015 [43]
; heep ch NICA B4 B-galactosid v
11Fs16  oneepcheese UNICABAO o B-galactosidase + [\ ool activity  Siroli et al,, 2019 [44]

Nisin A producer *

in vitro Bukvicki et al., 2020 [45]




Cosentino et al., 2012

L. lactis Raw sheep * 65%NaCl+ ) i:iz‘t;mblal Pisano et[:l7] 2015 [43]
' ICA B4 B-gal i N
6LS5 milk ~ OICABIS : Nigsf‘na;oiﬁfj; Antilisterial activity ~Siroli et al., 2019 [44]
P in vitro Bukvicki et al., 2020 [45]
i 1., 2002
L lactis e  Milk coagulation+ e  Antimicrobial Cosentln[(;g]t al., 200
1FS171M Sheep cheese UNICA B108 e  6.5% NaCl + activity Master thesis
(unpublished)
L . Cosentino et al., 2002
L. lactis Sheep cheese UNICA B56 ° Milk coagulation + Aarclziricroblal [46]
2A/SB whey Y Master thesis
(unpublished)
Cosentino et al., 2012
e  Antimicrobial [37]
e 6.5%NaCl +
L. lactis Raw sheep . activity Pisano et al., 2015 [43]
9/20234 milk UNICA B47 : ﬁﬁffia:osrf;zi; e Antilisterial activity ~Siroli et al., 2019 [44]
p in vitro Bukvicki et al., 2020 [45]
e  Antibacterial Pisano et al., 2008 [47]
Lpb. plantarum Raw sheep UNICA B28 ° Milk coagulation + activity (L. plantarum DBS273
62LP39b milk Antifungal activity renamed as L. plantarum
62L.P39B)
e  Milk coagulation+ e  Antibacterial Cosentino et al., 2002
Lpb. plantarum Raw sheep UNICA B2 ° B-galactosidase + activity [46]
11/20966 milk Antifungal activity Pisano et al., 2014 [39]
Cosentino et al., 2018 [3]
C ti t al., 2002
Lpb. plantarum Raw sheep e  Milk coagulation +e  Antifungal activity osentmo et a
4A/20045 milk UNICA B29 [46]
Cosentino et al, 2018 [3]
e  Milk coagulation+ e  Antibacterial Cosentino et al., 2002
Lpb. plantarum Raw sheep e  B-galactosidase + activity [46]
19/20711 milk UNICA B2 Antifungal activity Pisano et al., 2014 [39]
Cosentino et al., 2018 [3]
ti t al., 2002
Lpb. f}ég?ﬁlrum Sheep cheese UNICA B30 e  Milk coagulation +e  Antifungal activity Cosen ln[c;g] al. 200
Cosentino et al, 2018 [3]
e  Milk coagulation+ e  Antibacterial Cosentino et al., 2002
Lpb. plantarum Raw sheep e  B-galactosidase + activity [46]
4/16898 milk UNICA B27 Antifungal activity Pisano et al., 2014 [39]
Cosentino et al., 2018 [3]
ti t al., 2002
Lpb. plantarum Raw sheep UNICAB32 ° Milk coagulation + e  Antifungal activity Cosen ln[c;g] al., 200
1/14537 milk

Cosentino et al, 2018 [3]
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Figure S2. Evolution of Lactococci (A) or Lactobacilli (B) counts in experimental
cheeses during storage (0, 1, 4, 7 days) at 10°C (means + SD of two sample



