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Table S1 

Results of the coagualtion trials on milks (modal values) by applicaiton of different 

technological parameters. 

D: donkey milk, M1 and M2: mixtures of donkey and goat milk 85/15 and 70/30 vv respectively 

Amount of calf rennet used was 1ml/l, coagulation temperature was 40
o
C. 

Coagulum consistency was expressed empirically from = (incomplete) to 4 (very firm) 

 

  



Table S2 

Gross composition, pH, somatic cell count (SCC), total microbial count (TMC) and 

pathogenic microorganisms detected in donkey and goat milk used for cheesemaking 

(mean ± SD). 

 

 

 

  



Table S3 

Sensory attributes (modal values) of cheeses made from donkey milk and mixture of donkey 

and goat milk 

D: donkey milk, M1: 85/15 donkey/goat, M2 70/30 donkey/goat. 

*: P<0.05 

 

  



Figure S1 

SDS-PAGE of wheys and cheeses 

D: donkey milk, M1: 85/15 donkey/goat, M2 70/30 donkey/goat. 

Std: molecular weight standard 

 

 


