(O]l foods ﬁn\n\ry

Supplementary material:

Backscattering intensity (%)
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Figure S1: Example of data obtained by monitoring emulsion stability (raw milk) over time using the Turbiscan.
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Figure S2: Control of particle variation in raw milk after a first analysis by Turbiscan and homogenization. The decline in the
percentage of backscatter in the centre of the sample demonstrates the presence of flocculation and excludes the observation
of coalescence in the sample.
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Figure S3: (A) Thickness of the cream layer obtained on the top of the sample as a function of time. (B) Backscattering intensity in
the centre of the cylinder (35 mm) as a function of time. Raw milk (blue circle), raw milk-containing LGG WT (green circle) and raw

milk-containing LGG AspaCBA (red triangle). Data obtained for a different raw milk batch.



