Supplementary materials for: V. TORRES-SALAS et al.: Bioactivity of Mexican Cheese (https://doi.org/10.17113/ftb.62.03.24.8533)
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Fig. S1. Flow chart for the production of Zacazonapan afiejo cheese in dairy A
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Fig. S2. Flow chart for the production of Zacazonapan aiejo cheese in dairy B

S2  FTB|Food Technology & Biotechnology July-September 2024 | Vol. 62 | No. 3



