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MPC and RCM were homogenised with water at 20965

g force /6 min.

Standardized to 38% T.S
(29% protein, 7% fat)

Aging 4'C overnight

Pasteurization at 78°C/ 60 sec
Then cooling to 35 °C

!

The mixture was divided into 3 portions

! ! }
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Control cl!etlese with Cheese with probiotic Cheese with
commercial starter y epobacitius paracasel KC39) Bacteriocin KC39

(0.03g/kg)

|

Additives
stabilizer (0.25%), salt (1%),
CaCl, (0.2%), fat (7%)

}

Incubation to pH 5.2
Then adding salt (0.5%)

Re-heating to 42 °C l

Rennet (1%)

Packaging in sterilized cups

!

Incubation at 20 *C overnight

}

Cooled and stored at 4 °C

}

CPB
Cheese with probiotic
and their bacteriocin

Figure S1. Diagram shows the steps of manufacturing functional soft white cheese MPC, Milk protein

concentrate; RCM, Reconstituted skimmed milk.
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Control cheese prepared with commercial starter (CS, 1.81x 10° CFU/mL), a
probiotic cheese (CP; 1.34x 10° CFU/mL) of L. paracasei MG 847589, and a
bacteriocin-supplemented cheese (CB; at 500 AU/mL).
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