Raw ewe’s milk

Filtration

Heating (37°C)

Addition of the thistle coagulant

Clotting (ca. 35-40 min)

Manual breaking of the curd

(rice-sized grains)

Placing of curd in perforated molds

(8 x 7 cm)

Manual pressing

Dry salting

Ripening (60 days, 12°C, 70% RH)

Figure S1. Flow chart of the cheesemaking process of Caciofiore.
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Figure S2. Alpha diversity plots of Pielou’s evenness and Shannon indices for bacterial biota based on the
sample matrices (Caciofiore cheeses, raw milks, and thistles coagulants). The line inside each box represents

the median value. Outliers are shown as dots.
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Figure S3. Alpha diversity plots of Pielou’s evenness and Shannon indices for mycobiota based on the sample
matrices (Caciofiore cheeses, raw milks, and thistle coagulants). The line inside each box represents the median

value.



