



Supplementry Figure 1. Average relative abundance (%, n = 2) of caseins or major casein breakdown products of experimental cheeses at 1, 20, 48 and 90 d. Experimental cheese variants were Control (control cheeses), noWR (cheeses without warm-room ripening), CC (cheeses made from fermentation-produced camel chymosin as a coagulant), and PepA (cheeses containing chymosin inhibitor, i.e., pepstatin A).
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Supplementary Figure 2. Confocal laser scanning micrographs of cheese samples after 90 d of ripening. Experimental cheese variants were Control (control cheeses), noWR (cheeses without warm-room ripening), CC (cheeses made from fermentation-produced camel chymosin as a coagulant), and PepA (cheeses containing chymosin inhibitor, i.e., pepstatin A). The protein phase appears red while the fat phase appears green.
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