
Semihard goat milk cheese: composition, sensory and rheological 
properties during ripening and storage

Efthymia Kondyli, Eleni C. Pappa, Loulouda Bosnea, Evdokia Malamou, Anna-Maria Vlachou

Hellenic Agricultural Organization- DEMETER, Dairy Research Department, Katsikas 45221 Ioannina, 
Greece. 

Author for correspondence: E-mail: efikon.ig@nagref.gr, kondyliefi@gmail.com

1. Introduction
Goat production constitutes an important part of the national economy
in many countries, such as Greece. Goats are considered to be prolific
species, despite the seasonal reproductive cycles of most breeds.
Therefore, the seasonality of goat milk production is well known in the
dairy industry. Moreover, goat milk is an excellent food source. In
Greece, goat milk is mainly added to sheep in order to produce
Protected of Origin cheeses. However, high-quality cheeses made
exclusively with goat milk could have an important economic value for
the country.
The purpose of the present study was to manufacture a semihard goat
cheese from pure goat milk and study its composition, sensory and
rheological properties during ripening and storage.

Figure 1. Semihard goat 

cheese

Table 1. Physicochemical parameters of 

semihard goat cheese

Figure 2. Manufacture of semihard goat cheese 

2. Materials and Methods
A flow diagram of semihard goat cheese (Figure 1) manufacture is shown in Figure 2. The starter culture
used was a mixture of mesophilic and thermophilic microorganisms i.e. Lactococcus Lactis subsp. cremoris,
Lactococcus Lactis subsp. lactis and Streptococcus thermophilus.
The composition, sensory and rheological properties were determined with established methods.

3. Results and Discussion

Physicochemical characteristics. Composition of

cheeses (Table 1) fulfilled the requirements for first

quality, as described by the Greek legislation.

Sensory evaluation. Cheeses were very much appreciated

by the panellists and received high scores with increasing

trend during storage.

Rheological properties. Hardness, force to fracture,

cohesiveness, springiness, gumminess and chewiness

decreased during storage.

4. Conclusions
The results of the present study could establish a scientific basis for manufacturing semihard goat cheese in
small units or in industrial production.
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Means of 3 cheese-making trials

Pasteurization of goat milk (63oC for 30min) 

Inoculation of milk with starter culture

Addition of rennet -coagulation (within 45min)

Cutting of curd (3-4 cm size)- Stirring of curd and whey for 10min

Scalding (up to temperature 35- 40°C) 

Continuous stirring for 5min - Curd is left to rest for 5min

Transferring of curd into moulds

Pressing of the curd for 90min- intervention every 30min

Overnight ripening of cheeses (16οC)

Salting of cheeses the following day by immersion in brine (18% 

w/w NaCl brine for 24 hours)

Transferring to 15-16οC (for 30 days)- Vacuum package in 

polyethylene bags at 20 days

Storage at 3-4oC for 180 days

Parameter 60 days 

pH 5.02

Moisture % 43.61

Fat % 28.27

Salt % 1.5

Protein % 1.28

Total free fatty acids meq/g cheese
1.16

Yield % 14.93
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