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Figure S1 The tendency of TPA parameters obtained from different proportion of two types of cheeses (A): hardness and adhesiveness; (B): cohesiveness and springiness; (C): gumminess and chewiness.
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Figure S2 The tendency of TPA parameters obtained from different content of citric acid (A): hardness and adhesiveness; (B): cohesiveness and springiness; (C): gumminess and chewiness.
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Figure S3 The tendency of TPA parameters obtained from different heating temperature (A): hardness and adhesiveness; (B): cohesiveness and springiness; (C): gumminess and chewiness.
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Figure S4 The tendency of TPA parameters obtained from different content of water (A): hardness and adhesiveness; (B): cohesiveness and springiness; (C): gumminess and chewiness.
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Figure S5 The tendency of TPA parameters obtained from different holding time (A): hardness and adhesiveness; (B): cohesiveness and springiness; (C): gumminess and chewiness.

image5.tiff
20

-— Hardness (N) : EE 0.54 54 14— Gumminess (N) 60
—— Adhesiveness (N.mm) | & i E 212_' —— Chewiness (mj) e
= 162 & 052/ — 528& | Vg
Zis ZE —1 525, £
= ~ 147 3 L— z 210 403
7 S ELose 0E 24
S I~ o2 & £ 303
5101 / < L0ZF 048] 48EE 9 5
I 0. 84= s {|—=— Cohesiveness (Ratio) S0 4 2005

s 0. 6< U 0.467 . Springiness (mm) 4.6 24 10

5 Time (4min)

3. 4. 3 5 3 5
Time (min Time (min)




image1.tiff
Springiness (mm)

S
N
e
w
2
@
&
o
=
i
i
E
[
)

0

g3 Me2 Tl 2ol 3ell
Cheese A: Cheese B
.





image2.tiff
3.0 1.0 5.0 10 5 50
14, * Hardness (N) »2 e 9' =— Gumminess (N)

- Adhesiveness (N.mm)| 2.5 E-2 — ~ |- Chewiness (mj) 2
~ [*7E% . 40F
en 2022 \/ Zs E
2 23 374 2
210 1.52 205 —_— . s g 30 g
S i ) sg E6 E
s 3 1.03-5 £ <] 2
= 29 g - =5 208

3 052 5 |~ Cohesiveness (Ratio) S} 4] / (@]
61 ° © | —— Springiness (mm) |
0.0 0.0 3.0 3 Tt 10
20 40 60 80 20 40 60 80 20 40 60 80
Citric acid (% Citric acid (% Citric acid (%




image3.tiff
1
Zi0

]

Hardness

n a3 ®

Gumminess (N)

2.0 .60 - -
=— Hardnes (n) EAO L= Cohesiveness (Ratio)
—— Adhesiveness (N.mm) 1.85 % —=— Springiness (mm)

z2 0.55

L6y 2 ; }
2 90.50 ]

142 2 T

1.2 % }é 0.45
<O

1.0 040

80 85 90
Temperature (°C)

80 85 90
Temperature (°C)

—=— Chewiness (mj) »404§
30§
[
5
L 205
¥ 10
S 90

0
Temperature (°C)





image4.tiff
Hardnes

SO
>

30 T Hardnes (N) 3'0€ ,,0 C= Cohesiveness (Ratio) 6 4] | - Gumrrllincss (N) 60
25— Adhesiveness (N.mm) | 2.52 % —— Springiness (mm) Egz —— Chewiness (mj) 50%
2022 P 52710 e
1 5§ 30 5 228 2
l S5|5% * | EE 305
15 .4ﬁ>47\\\\\ 10%»2 4§]E 6 )
Y 1 8|8 =1 205
10 £ HIC i
N [ES ; — o
R
5 e s 30 35 45 50

0 35 45 50 45
Water content (%) Water content (%) Water content (%)





