Supplementary Information

Application of MIR Spectroscopy Combined with Multivariate Analysis for Detection of
Adulteration in Commercial Buffalo Ricotta Cheese

Lenara O. Pinheiro,? Josane C. de Jesus,2 Mario R. Junior,2 Heliara C. Sousa,?

Mariana R. C. Santos,2 Leandro S. Santos? and Sibelli P. B. Ferrao*:2

@Programa de Pés-Graduacdo em Engenharia e Ciéncia de Alimentos (PPGECAL),
Universidade Estadual do Sudoeste da Bahia (UESB), 45700-000 Itapetinga-BA, Brazil

*e-mail: sibpass@yahoo.com.br

ORCID ID for all authors

Lenara O. Pinheiro: https://orcid.org/0000-0001-7867-1363
Josane C. de Jesus: https://orcid.org/0009-0001-6736-4103
Mario R. Janior: https://orcid.org/0000-0002-5615-0185
Heliara C. Sousa: https://orcid.org/0000-0002-6693-8582
Mariana R. C. Santos: https://orcid.org/0000-0002-3816-8269
Leandro S. Santos: https://orcid.org/0000-0002-6690-3013
Sibelli P. B. Ferrdo:_https://orcid.org/0000-0002-5700-7882



https://orcid.org/0000-0002-6690-3013
https://orcid.org/0000-0002-6690-3013
https://orcid.org/0000-0002-5700-7882
https://orcid.org/0000-0002-5700-7882

Table S1. Mean values of buffalo ricotta with different concentrations of cow whey, overall mean, regression equations, and regression coefficients of the chemical and physicochemical

composition parameters of the ricotta produced and evaluated at 0, 15, and 30 days of storage

Parameter t/ Cow whey / % Regression R2
days 0 10 20 30 40 50 60 70 80 90 100 equation

0 21.282 20.62 20.352 20.332 19.752 18.532 21.452 19.582 19.212 18.182 20.992 Y =Y =20.01 ns

Fat/ % 15 19.10° 21.00° 19.69° 20.91° 19.40? 20.15° 20.432 20.79° 19.418 18.742 20.26° Y=Y=19.99 ns

30 22.132 18.372 21.582 20.432 21.01° 20.722 21.10° 20.08? 20.16? 19.872 21.102 Y =Y =20.60 ns

] 0 19.532 18.232 17.792 19.15% 17.818 17.872 19.042 18.242 18.307 17.942 18.99? Y=Y =1845 ns

:Otem ! 15 18.132 17.40° 16.912 19.06% 17.05% 18.242 17.062 17.218 17.582 18.118 17.86° Y =Y=17.69 ns

30 18.83? 17.072 17.322 17.98? 18.70% 18.312 18.55% 19.29? 17.55% 17.772 20.232 Y =Y =18.33 ns

_ 0 58.912 61.75% 61.872 60.01? 61.00? 62.552 61.01° 61.85? 62.042 62.472 59.452 Y=Y=6117 ns

://:)Olswre/ 15 61.642 61.33? 61.63? 61.38° 61.40° 61.39° 60.36° 61.97° 62.73% 62.682 59.452 Y=Y=6145 ns

30 60.79° 61.83? 61.58° 58.89° 59.122 60.122 60.76° 62.74° 63.51° 61.04° 60.00? Y =Y =60.92 ns

0 1.25% 1.122 1172 1.218 1.16% 1.182 0.972 1.142 1.192 1.20% 1.202 Y=Y=116 ns

::;Sh / 15 1.362 1.262 1.262 1.418 1.418 1.342 1.362 1.23¢ 1.26% 1.228 1.492 Y=Y=133 ns

30 1.382 1.842 1.322 1.392 1.40° 1.652 1.352 1.218 1.292 1.302 1.342 Y=Y=141 ns

0 6.267 6.142 6.267 6.20° 6.142 6.232 6.218 6.30° 6.26% 6.142 6.30° Y=Y=622 ns

pH 15 5.23° 5.08° 5.03° 5.16° 5.10° 4.96° 5.09° 5.04° 5.08° 5.01° 5.30° Y =Y=510 ns

30 4.85P 4.87° 4.87° 4.87° 4.85° 4.81° 4.86° 4,78° 4.81° 4.76° 4.91° Y=Y=484 ns

o 0 0.342 0.29? 0.26% 0.20? 0.232 0.172 0.20? 0.20? 0.172 0.172 0.172 Y=Y=022 ns

::;Cldlty/ 15 0.87° 0.82° 0.73 0.76" 0.67° 0.67° 0.67° 0.70° 0.76° 0.73° 0.67° Y=Y=073 ns

30 1.17¢ 1.17° 1.05° 1.23¢ 1.20° 1.17° 1.23° 1.17¢ 1.28¢ 1.34¢ 1.14° Y=Y=119 ns

Averages followed by the same superscript letter in a column do not differ at the 5% probability level by the F-test. t: time; ns: not significant; acidity: % lactic acid; R?: determination

coefficient.
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