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Figure S1. SDS-PAGE profiles of unfermented and fermented camel and bovine
milk treated with Streptococcus thermophilus, Lactobacillus delbrueckii ssp.
bulgaricus, Lactobacillus helveticus, Lactobacillus casei, and Lactiplantibacillus
plantarum. Abbreviations: CN, casein; LG, lactoglobuin; LA, lactoalbumin.



