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SUPPLEMENTARY FILE

Table S1. Supplements added to the growth media formulated with the waste obtained
from soy industrialization.

Component ml m2

Glucose (%w/v) - 1.137
Yeast extract (%w/v) 0.682 0.533
MnSO4 (%ow/v) 0.001 0.001

MgSOa (%w/v) 0.050 0.042




Table S2. Volatile compounds (means + standard deviation) of chesses at 40 days of
ripening.

Cc E-ml E-m2 E-mrs
Alcohols
Ethanol 7282 + 452 6255 + 17.81 4580 + 570 4652 + 263
1-propanol 1.07 + 028 126 + 0.29 091 %= 0.5 118 + 0.20
1-pentanol 322 + 0.38 348 + 0.06 383 + 0.24 428 + 0.37
2-heptanol 422 + 077 500 * 041 510 %= 013 533 £ 037
1-hexanol 477 £ 050 486 =+ 063 425 £ 040 454 £ 0.27
3-methyl 1-butanol 6.37 = 482 425 * 117 220 = 047 379 £ 222
2-nonanol 379 = 114 ND ND ND
Aldehydes
Acetaldehyde 3.08 + 060 739 + 0.6 289 + 120 23.18 = 411
2-methyl butanal 022 + 0.39 029 + o051 0.57 £ 0.06 0.78 + 013
Ketones
2-propanona 2197 + 2838 441 + 105 554 + 073 540 =+ 046
2-butanone 391 + 045 298 + 095 358 % 066 328 £ 047
2-pentanone 201 + 012 191 + 035 197 + 032 215 + 023
2-hexanone 061 + o0.10 119 £ 0.66 1.72 = 043 173 £ 049
2-heptanone 316 = 052 287 * 028 315 %= 038 347 £ 068
2-nonanone 109 + 017 1.06 = o0.11 099 £ 015 108 + 0.16
Diacetyl 937 + 215 2148 + 7.00 2116 + 462 2046 £ 575
Acetoin 6785 = 11.29 64.08 + 3.25 76.54 + 488 7283 * 5.03
Acids
Acetic acid 10.08 + 5.08 757 + 486 1203 + 1.44 1385 + 281
Butyric acid 2285 + 341 28.01 =+ 5098 2530 * 432 2827 + 401
Hexanoic acid 13.33 = 087 1716 + 4.10 1545 + 176 1706 + 179
Octanoic acid 732 + 033 8.04 =+ 173 751 + 059 811 =+ 087
Decanoic acid 384 + o021 457 + 099 390 £ 029 438 + 103
Esters
Ethyl butanoate 196 + 051 207 + 0.5 1.22 + 0.08 137 + 0.10
Ethyl acetate 068 + 0.9 115 + 052 053 =+ 0.04 1.20 + 046

Values are expressed as peak area values (x10%) for each compound.
Cheese labels: C: control; E-m1, E-m2, E-mrs: experimental cheeses with L90 grown in different culture
media.



