Influence of the cheese composition on the aroma content, release and perception
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Introduction

The quality of the aroma of cheese is determined by the balance of volatile compounds produced mainly by microorganisms during the transformation of milk into ripened cheese. The
nature of the microorganisms constituting the secondary microflora and the technological parameters used for the production of cheeses influence the composition, such as the production
of volatile compounds. The perception of these compounds is itself modulated by the composition and the structure of the cheese, through the set of complex interactions between these
compounds and the different constituents of the cheese (fat, water, proteins, etc.). The objective of this study is to perform a sensory description of the cheese, and to characterize the
influence of the cheese composition on the aroma production, the aroma release and their perception.
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Conclusion

The cheese fat and salt levels, the milk lactose level and the nature of lactic acid bacteria strains differently influenced the sensory perception, the aroma release and the composition in
aroma compounds. These results could be used to better control the development of new dairy products.
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