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Figure S1. NMR spectra at 80 MHz of carbohydrate standards in D2O.
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Figure S2. 1H NMR fingerprint of aqueous phases of cottage cheese products. The region of lactose signal is highlighted in blue (upper plot). PCA score plot of NMR fingerprints of aqueous (middle plot) and organic phases (lower plot). The sample type is shown on the left: LA: cow‘s milk, LF: lactose-free cow‘s milk, RK: rape / coconut-based alternative.
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Figure S3. 1H NMR saccharide fingerprint of condensed milk products. The region of lactose signal is highlighted in blue.
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Figure S4. 1H NMR saccharide fingerprint of vegan and non-vegan dairy cheese products. The region of lactose signal is highlighted in blue (upper plot). 
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