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Fig 5: Typical curves of commercial cheese starters with PRAM (A) and ARAM (B). Vmax, :
Maximal reducting rate: Abs: Absorbance Starter 1 Starter 2 Starter 3

AU e i e 10,0410 (a) 10,0392 (a) | 0,0286 (b) References:
Tab 2: Table summarizing the results of the three : "
methods. (a), (b) = significantly different, ANOVA PRAM Vmax, (mV.h-1) -1596 (a) -1526 (a) -1049 (b) Roussel et al. 2022. Food Res Int 156,1111-54
0=0.05 with Tukey comparison; N = 3 ORCAM Score 31 31 31 J 2lCachon et al., 2002. Lait 82,281-8
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