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SUPPLEMENTARY FILE

Table S1. Physical-chemical properties of milk and whey starter and technological parameters monitored during cheesemaking.

Technological parameters K1l K2 K3 Na

Milk pH of milk in the vat 6.69 £0.09 6.67 +0.04 6.76 +0.03 6.70 +0.04
Titratable acidity of milk (°SH/50ml) 3.73 +0.12 3.85 +0.07 3.63 +0.06 3.80 +0.30

Whey pI_—| of whey §ta_1rter 3.38 +0.04 340 £0.06 340 +0.04 340 +0.01
starter Titratable acidity of whey starter (°SH/50ml) 30.03 +0.47 31.65 £2.76 29.60 £2.09 2950 +0.10
Whey starter addition (kg/100 I) 322 +0.11 3.73 £0.13 419 +0.57 3.71 +0.17

pH of milk at coagulation 6.43 +0.02 6.44 +0.00 6.43 +0.01 6.42 +0.01
Titratable acidity of milk at coagulation (°SH/50ml) 460 +0.36 4.75 £0.49 4,72 +£0.03 4,70 +0.10
Temperature of milk at coagulation (°C) 3230 +0.36 32.00 +£0.00 3213 £0.12 3210 +0.30

Chee_se- Renneting time (min) 1165 *1.52 11.23 +1.45 10.28 +0.03 1040 +0.20
making  Temperature at cooking (°C) 5317 +0.15 53.10 #0.14 5310 +#0.17 5315 +0.21
steps Cooking time (min) 5.77 +0.98 5.24 +0.03 529 +0.06 5.15 +0.03
Hardening under whey (min) 43.33 547 40.00 £0.00 4467 £808 3950 x0.70
Titratable acidity of milk at molding (°SH/50ml) 3.20 £0.02 3.05 £0.21 3.40 +0.10 340 +0.14

pH at molding 6.17 +0.26 6.22 +0.08 6.14 +0.06 6.16 +0.04

K1 = cheeses to be salted in brine with NaCI/KCI ratio 1/0.89 (w/w).
K2 = cheeses to be salted in brine with NaCI/KCl ratio 1/0.67 (w/w).
K3 = cheeses to be salted in brine with NaCI/KCl ratio 1/0.32 (w/w).
Na = cheeses to be salted in brine with only NaCl.
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Table S2. Content of Na, K, the ratio between the two cations and ash of the freshly prepared brines.

Na K K /(KNa) Ash
Brine K/Na
0/100g 0/100g % 9/100g
K1 509+£0.05 5.92+0.07 1.16 53.8 24.24 +£0.19
K2 6.49+£0.07 4.18+0.06 0.64 39.2 2443 +£0.22
K3 7.37+0.08 299+0.04 0.41 28.9 24.31+0.13
Na 9.74+0.08 0.06+0.02 0.01 0.01 24.67+0.25
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Table S3. Content of free aminoacids (g/100g of proteins) and the total sum, with the relative standard deviation (s.d.), determined in the K-salted

and controls cheeses at the end of ripening (To).

Asp  Thr Ser Asn Glu GlIn Gly Ala Cit Val Met lle Leu Tyr Phe Gaba Orn Lys His Arg Pro Sum
K1 399 294 439 375 16.19° 136 266 274 246% 7.25 228 6.17 879 3.04 5.03 047 157 11.33 325 0.39 9.93 20.66
sd. 047 041 021 059 031 012 020 011 0.34 0.17 0.03 013 014 003 0.25 0.25 0.76 0.02 0.07 0.68 0.05 1.52
K2 438> 3.09 453 342 16.94° 128 253 276 2.80*° 7.29 242 6.12 864 275 4.92 037 151 1126 3.02 0.14 9.85 21.40
sd. 011 038 0.09 046 090 0.22 020 019 039 0.18 0.09 0.04 010 064 0.35 0.12 0.26 0.18 0.22 0.24 0.38 0.53
K3 353 296 455 429 1573 138 256 2.80 2.10° 735 239 6.35 879 321 498 086 214 1146 253 0.00 10.05 20.29
sd. 019 015 0.09 019 0214 010 0.00 009 0.38 0.09 0.04 016 027 010 0.05 020 039 021 085 000 019 190
Na 3.84* 3.02 441 380 1586* 127 259 283 287* 719 239 6.27 873 298 506 067 149 11.37 3.13 0.11 10.13 20.98
sd. 051 044 023 057 023 023 026 0.06 066 019 0.12 013 011 005 024 0.22 057 018 0.06 0.19 0.32 0.90

* Within a column, values indicated with a superscript differ significantly at P < 0.05 (no superscripts mean that values are not statistically different).

K1 = cheeses salted in brine with NaCI/KClI ratio 1/0.89 (w/w).
K2 = cheeses salted in brine with NaCI/KCI with ratio 1/0.67 (w/w).
K3 = cheeses salted in brine with NaCI/KClI ratio 1/0.32 (w/w).
Na = cheeses salted in brine with only NaCl.
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42 Figure S1 Changes in pH during ripening of control and K-brined cheeses
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Figure S2:

Correlation between the exogenous K®/Na™ ratio found in the cheeses and the K/Na ratio of the relative brine.
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