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Outlook presentation

1. General introduction
2. History of cheese making
3. Biodiversity
4. Flavour
5. Conclusions
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Product authenticity
- Cultures for bulkstarters -
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Flavour
- cell integrity / culture dynamics during cheese ripening -
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Flavour 
- Flavour wheel -

Segment “Thermofilic sweet”Bouillon, Parmesan and Proosdijtaste profile
Segment “Farmhouse”Farmhouse taste profile (sulfuric, sharp and sweet flavour notes)
Segment “Fruity sweet”Alcoholic, fruity and yeastytaste profile
Segment “Propionic sweet”Intensive sweet and nutty taste profile
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‘Mediterranean’ flavour
- a combination of K. lactis and Y. lipolytica -

- produces ethanol from lactose- produces the fruity flavors

Kluyveromyces lactis Yarrowia lipolytica
- high lipolytic activity




