Zendri et al Table S1. Correlations among milk coagulation, curd firming and cheese-making traits and with milk protein and fat.
	
	
	MILK COAGULATION
	
	CHEESE-MAKING

	
	Single point MCP
	
	CFt model
	
	CFt derived
	
	% Cheese yield, %CY
	
	Curd recovery, REC
	
	Daily cheese yield , dCY

	
	RCT
	k20
	a30
	a45
	
	RCTeq
	kCF
	
	CFmax
	tmax
	
	CURD
	SOLIDS
	WATER
	
	PROTEIN
	FAT
	SOLIDS
	ENERGY
	
	CURD
	SOLIDS
	WATER

	
	min
	min
	mm
	min
	
	min
	%/min
	
	mm
	min
	
	%
	%
	%
	
	%
	%
	%
	%
	
	kg/d
	kg/d
	kg/d

	Milk components:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Protein, %
	0.13***
	-0.29***
	0.25***
	0.74***
	
	0.14***
	0.18***
	
	0.60***
	0.15***
	
	0.77***
	0.64***
	0.72***
	
	0.34***
	0.19***
	0.61***
	0.46***
	
	0.06**
	0.05*
	0.07**

	Fat, %
	-0.10***
	-0.25***
	0.23***
	0.29***
	
	-0.08**
	0.09***
	
	0.32***
	-0.05*
	
	0.65***
	0.88***
	0.35***
	
	0.26***
	0.16***
	0.80***
	0.83***
	
	-0.08**
	0.05*
	-0.16***

	Single point MCP:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	RCT, min
	
	0.60***
	-0.70***
	-0.01
	
	0.97***
	-0.59***
	
	-0.29***
	0.85***
	
	-0.15***
	-0.17***
	-0.11***
	
	-0.13***
	-0.50***
	-0.20***
	-0.29***
	
	0.004
	-0.02
	0.003

	k20, min
	
	
	-0.90***
	-0.43***
	
	0.56***
	-0.47***
	
	-0.77***
	0.54***
	
	-0.54***
	-0.49***
	-0.39***
	
	-0.26***
	-0.69***
	-0.50***
	-0.56***
	
	-0.10***
	-0.11
	-0.06*

	a30, mm
	
	
	
	0.43***
	
	-0.65***
	0.53***
	
	0.73***
	-0.54***
	
	0.53***
	0.46***
	0.48***
	
	0.37***
	0.66***
	0.48***
	0.52***
	
	0.11***
	0.10***
	0.09***

	a45, mm
	
	
	
	
	
	-0.02
	0.26***
	
	0.72***
	0.01
	
	0.67***
	0.56***
	0.64***
	
	0.45***
	0.37***
	0.47***
	0.47***
	
	0.28***
	0.28***
	0.28***

	CFt model parameters:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	RCTeq, min
	
	
	
	
	
	
	-0.56***
	
	-0.25***
	0.90***
	
	-0.10***
	-0.13***
	-0.04
	
	-0.10***
	-0.45***
	-0.13***
	-0.25***
	
	-0.04
	-0.06*
	-0.03

	kCF, %/min
	
	
	
	
	
	
	
	
	0.32***
	-0.51***
	
	0.25***
	0.23***
	0.27***
	
	0.22***
	0.40***
	0.27***
	0.29***
	
	0.005
	0.001
	0.02

	CFt derived traits:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	CFmax, mm
	
	
	
	
	
	
	
	
	
	-0.20***
	
	0.70***
	0.62***
	0.63***
	
	0.44***
	0.54***
	0.64***
	0.60***
	
	0.10
	0.10
	0.09

	tmax, min
	
	
	
	
	
	
	
	
	
	
	
	-0.02
	-0.09***
	0.11***
	
	0.08***
	-0.47***
	-0.08***
	-0.24***
	
	-0.03
	-0.05*
	0.02

	Cheese yield (%CY):
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	%CYCURD
	
	
	
	
	
	
	
	
	
	
	
	
	0.89***
	0.86***
	
	0.53***
	0.40***
	0.86***
	0.79***
	
	0.12***
	0.13***
	0.10***

	%CYSOLIDS
	
	
	
	
	
	
	
	
	
	
	
	
	
	0.62***
	
	0.40***
	0.37***
	0.95***
	0.93***
	
	-0.02
	0.07**
	-0.09***

	%CYWATER
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	0.63***
	0.32***
	0.64***
	0.53***
	
	0.16***
	0.11***
	0.23***

	Curd recovery (REC, %):
	
	
	
	
	
	
	
	
	
	
	

	RECPROTEIN
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	0.16***
	0.36***
	0.39***
	
	0.23***
	0.20***
	0.27***

	RECFAT
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	0.40***
	0.52***
	
	0.10***
	0.11***
	0.07**

	RECSOLIDS
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	0.92***
	
	-0.08***
	-0.01
	-0.13***

	RECENERGY
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	0.01
	0.10***
	-0.07**

	Daily production of cheese (dCY, kg/d):
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	dCYCURD
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	0.98***
	0.98***

	dCYSOLIDS
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	0.94***


*P < 0.05; **P < 0.01; ***P < 0.001
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