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1. Introduction
Kefalotyri (Figure 1) is a traditional hard Greek cheese. It has a flat
cylindrical shape, firm texture, salty taste, strong flavor and usually is
consumed graded with spaghetti. It is considered to be the ancestor of
many Greek hard cheeses. A very popular, artisanal Kefalotyri cheese is
still manufactured traditionally in the mountains of Pindos without starter
cultures, during summer and it is known as Pindos cheese.
Due to the growing interest in characterization of traditional products and
because its production and demand have increased greatly over recent
years, the purpose of the present work was to study the characteristics of
this artisanal Kefalotyri cheese manufactured in the mountains of Pindos. Figure 1. Traditional Kefalotyri 

cheese (dry salting)

Parameter 90 days 

pH 5.23±0.02

Moisture % 40.46±0.61

Fat % 28.83±0.45

Salt % 4.12±0.13

Protein % 23.33±0.49

Fat in dry matter %
47.89±0.52

Proteolysis index % 18.76±0.01
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Table 1. Physicochemical parameters of 

traditional Kefalotyri  cheese 
Figure 2. Volatile compounds of 90-day old Kefalotyri 

cheese

2. Materials and Methods

Raw sheep milk without starter culture addition was used for Kefalotyri cheese manufacture in the mountains of

Pindos (height 1450m) during summer according to the traditional method.

Physicochemical parameters, microbiological analyses and volatile compounds were determined as described by

Pappa et al (2020).

References: Pappa et al (2020). Foods, 9, 736.

3. Results and Discussion

Physicochemical characteristics. The results (Table 1) indicate that small modifications in the cheese-making

technology are necessary in order traditional Kefalotyri cheese to fulfil the requirements of the Greek legislation for a

hard cheese (i.e. max moisture 38% and minimum fat-in-dry matter 47% at 90-days old). This can be achieved by

pressing the curd for more drainage or by using a starter culture. Standardization of the manufacturing procedure is

necessary in order to obtain a constant quality of a cheese.

Volatile compounds. The volatile compounds are shown in Figure 2. Butanoic acid and 3methyl butanoic acid were

the most abundant volatile compounds.

Microbiological characteristics. In the beginning of ripening, high counts of mesophilic and lower of thermophilic

lactic acid bacteria and cocci were found which were significant decreased as ripening was going on.

4. Conclusions

The results of the present study could establish a scientific basis for improvements in the quality of this variety with

the aim of producing a consistent, safe Kefalotyri cheese with a traditional aspect. Achievement of this would yield

not only health and technology improvements but also financial advantages as it would allow viable sale routes for

small artisanal producers.
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