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Figure S3 Cell vitality of hepatocytes (HepG2) exposed to methyl methane sulfonate (MMS).
The cells were exposed to serial dilutions of the samples, ranging from 500 png/mL to 7.8
pg/mL. Cell culture media served as the negative control. Cell vitality was assessed using the
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Table S1 Mean values and standard deviation of quantitative descriptive analysis (QDA) of
orthonasal perception of unfermented acid whey, acid whey fermented with 1. benzoinum, and
the UHT-treated fermented acid whey and retronasal perception of the unfermented acid whey

and fermented acid whey with /. benzoinum (n=10).

Orthonasal

Acid whey Acid whey fermented Acid whey fermented UHT
Attribute Intensity Attribute Intensity Attribute Intensity
sourish 3004 sourish 1.3+0.4 sourish 1.3+0.9
fruity 0.6+04 fruity 1.2+04 fruity 0.5+0.5
almond-like  0.5+0.3 almond-like  2.8+0.8 almond-like  1.7+0.7
sweetish 1.0+ 0.7 sweetish 22+0.7 sweetish 1.1+09
solvent-like 0.0 £0.0 solvent-like 0.8 +£0.6 solvent-like 0.2 +0.3
fungal 0.6+04 fungal 02+0.3 fungal 1.0+ 0.7
malty 04+04 malty 1.3+0.9 malty 1.6+1.4
fermented 1.4+0.7 fermented 1.2+0.5 fermented 1.2+0.8
musty 0.5+£0.7 musty 0.7+0.6 musty 0.8£0.6
umami 0.5+0.5 umami 0.1+0.3 umami 0.2+0.1
cereal-like 02+0.3 cereal-like 0.5+0.5 cereal-like 1.2+0.7
Retronasal

Acid whey Acid whey fermented UHT

Attribute Intensity Attribute Intensity

sour 24+0.9 sour 2.1+1.1

fruity 0.5+0.3 fruity 1.0+£0.6

almond-like 0.7+ 0.2 almond-like 2.3 +0.6



sweet 1.0+ 0.8 sweet 09+0.3

soapy 0.4+0.1 soapy 0.8+0.2
fatty 0.8+1.2 fatty 0.6+1.0
fungal 0.0+0.0 fungal 0.5+0.6
butter-like 1.5+0.4 butter-like 0.7£0.2
fermented 0.6£1.2 fermented 1.2+1.0
musty 02+04 musty 0.3+0.6
umami 0.3+£0.1 umami 0.5+£0.3
cereal-like 0.5+£0.7 cereal-like 0.5+£0.3
bitter 0.2+0.3 bitter 0.5+0.7
salty 0.5+0.7 salty 0.5+04

Table S2 Fatty Acid Composition of Acid Whey and Acid Whey Fermented with Ischnoderma

benzoinum
Acid whey Acid whey fermented with 1. benzoinum
[70] [70]
C4:0 27+05 20«15
C6:0 0.7+£0.1  0.2+0.03
C8:0 05+0.1 03+0.1

C10:0 1.1+0.1 0.3+0.1

C12:0 1.9+0.1 1.3+04

C13:0 0.2+0.1 0.2+0.1

C14:0 58+04 2.4+£02

C14:1 0.3+0.1 04+0.3



C15:0

C16:0

C16:1

C17:0

C18:0

C18:1n9c¢

C18:1n9t

C18:2n6¢

C18:3n3

C20:0

C20:1

C21:0

C22:0

C22:2

C23:0

C24:0

0.9+0.1

285+1.9

0.3+0.1

0.9+0.08

1.5+£0.3

1.5+£0.3

1.5+£0.3

2.6+£0.8

04+0.1

0.9 £0.1

0.2+0.1

0.7+0.1

53+£0.9

0.7+0.3

44+0.5

42+0.6

0.8+0.1

323+£3.2

1.0+0.1

22.3+2.8

73+1.9

02+0.1

5.8+£0.3

0.5+£0.3

14+0.2

0.94+0.3

7.08 +£0.83

57+0.5

7.6+£0.3
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Figure S3



