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Setpoints Equipment

Mix powde-lr and water 65°C High shear mixer
Homogenize 200 bar Homogenizer SPX
Add Crean{
Pasterizell 70°C/15 sek |30 Itr bucket, batch pastuerization
Cool down 15-20°C 30 Itr bucket

MCI drink / \Tm gel

Add salt and water Add salt and GDL

Mix Mix l

Fill Fill 5 Itr buckets

Cool storage and shipping Cool storage and shipping|

Suppl. Fig 1. Process diagram of production of MCI Drink and MCI Gel
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Suppl. Fig 2. Photos of dairy samples during gastric and intestinal digestion. The diameter of each
sample image is 9 cm.
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Suppl. Fig. 3. Particle size distribution of dairy samples during gastric (black lines) and intestinal
(grey lines) phases with time of each phase given as 15 (solid line), 60 (dashed line) and 120 (dotted
line) minutes, respectively for A) Cheese, B) Hom Cheese, C) MCI Drink, D) MCI Gel.



