Microbial diversity and nutritional properties of Persian “yellow curd” (Kashk zard), a promising functional fermented food
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*Corresponding author: Viviana Corich (viviana.corich@unipd.it).[bookmark: _GoBack]Supplementary Figure 1. Boxplot of ranked distance obtained in the ANOSIM test between groups and for twelve yellow curd samples obtained from different places in Iran. 
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[image: ]Supplementary Figure 2. Plot of the three principal components (PC) determined after principal component analysis (PCA) of 16S rRNA data from twelve yellow curd samples. Technical replicates from the same yellow curd are represented by equal symbols with the same color.














[image: ]Supplementary Figure 3. Rarefaction curves generated for each yellow curd sample and their correspondent technical replicates (A, B and C). The number of taxa assigned to OTUs is represented by Taxa S, whereas specimens represent the number of individuals.
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