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Cheese is a solid food made by coagulating milk of different animals. It has a great
expression worldwide and there is a great diversity in the types of cheese between and
within different countries. Maturation (or cure) plays a key role in the development
of the individual characteristics of each cheese [1]. Sheep milk is very rich, containing
higher amounts of total solids (19.3%), protein (4.5%) and fat (7.4%), of which most
are glycerides (98%) [2,3]. Goat’s milk is characterized by having 14.1% dry weight,
3.5% fat and 4.5% protein [4].

In this work, six Portuguese cheeses made exclusively from sheep or goat milk were
evaluated at the physical (texture and colour), chemical (moisture, aw, ashes protein
and fat) and sensory (preference profile) levels.

At the chemical level the results show some variability between samples by type of
cheese, and the sample of sheep’s cheese V presented higher values of protein and
fat, 29.7% and 63.5%, respectively. This sample was also at the level of the physical
parameters evaluated the one that stood out from the others, being darker (lower L*)
and with a greater predominance of red (higher positive a*) and yellow (higher positive
b*). With respect to texture, specifically the parameters of hardness, gumminess and
chewiness, the sample of sheep cheese V resented the highest values.

The samples of goat cheese were very similar among themselves in terms of chemical
properties and also texture.

At the sensory level, the sensory profiles of samples from sheeps cheese V and goat’s
cheese C are very distinct from the rest. While sheep’s cheese V has high intensity for the
attributes of skin colour, colour of the paste, odour intensity, flavour intensity, acid taste
and texture, the goat’s cheese C has lower values except for the salty attribute. However,
considering the preference of the panellists, sheep’s cheese V was the least preferred of all
samples, being the most appreciated the cheese samples goat B and sheep S.
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