Supplementary Tables and Figures

Supplementary Table S1: Different parts of RP-HPLC profiles of the water-soluble fraction of the cheese
slices after different treatments expresses as area percent.

Daysof  0-1 10- - 1

SAVPLES 00 il i) (wim) i M HB HBAHU
0 3832 2920 889 2358 3482 2686  0.77
6 3477 3264 564 2695 3618  29.05  0.80
Cga'\'tIEiL' 17 3447 3433 614 2490 3805 2731  0.72
24 36.06 2900 1000 29.94 3873 3021  0.78
40 39.49 3480 618 1941 3930  21.09  0.54
39.08 2856 628 2585 3203 2866  0.90
6 3622 3814 707 1890 3910 2500  0.64
b:t:' A 17 39.57 4048 653 1800 4101 2400  0.59
24 37.84 2653  10.69 2494 3400 2816  0.83
40 3455 3350 928 2197 3948 2528  0.64
6 3437 3084 494 2984 3191 3371 106
Sar;ijes’ 17 3498 2849 1523 2130 3379 3123  0.92
o atch A 24 3452 3149 1476 1923 3726 2822  0.76
40 807  29.40 3253 1565 4274 3482 081
. 6 653 2753 1700 1927  31.80 3200  1.01
L*E'Ei:’:'ttchh 17 1013 3299 3000 2451 4750  40.00  0.84
. 24 633 2305 2614 1748 3697 2970  0.80
40 634 2191 3111 1171 3468 3004  0.87
0 1712 4178 553 3529 4628 3634 079
5 2301 4322 997 2359 4970  27.08  0.54
CE;\EE%L' 15 21.88 3839 585 3353 4246 3531  0.83
27 2285 3589 1680 2136 4130 3275  0.79
40 15.96 3651 2257 2135 4509 3535 078
0 2445 4688 1492 2358 5124 3414 067
5 3042 4453 1426 2057 4792 3143  0.66
b:t'ZE'B 15 1946  47.03 1493 2844 5071  39.68 078
27 1632 4123 1704 2056  50.25 2859  0.57
40 11.92 4013 2419 1936 5146 3221  0.63
5 486 3923 2805 2749 4854 4622 095
san:ijes' 15 752 4015 3099 2130 5035  42.09  0.84
b 27 468 3841 2888 2803 4833 4698 097
40 733 39.08 3082 2269 5033 4225  0.84
HPP with 5 682 3685 2757 1579 4693 3328  0.71
LEF, batch 15 530 3068 2200 1131 3882 2517  0.65
A 27 640 3058 2154 1592 3862 2942  0.76



40 6.10 34.98 26.84 17.09 44.09 34.82 0.79
2. Ratio of the area percent of the peaks eluted in these parts of the chromatograms
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Supplementary Figure S1: Important features identified by partial least squares-discriminant analysis (PLS-
DA) from cheese samples stored at 4 °C under the 3 sensory classes. The color scale on the right represents
the scaled abundance of each variable, with red color boxes indicating high abundance and blue color
boxes indicating low abundance.



