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To investigate the relationship between the detailed composition and the cheese-making properties (CMAPs) of milk at three levels
of production (cow, herd, cheese vat). This study was conducted in Franche-Comté, leading French PDO region, and targeted milk
produced by Montbéliarde cows (95% of cows milked in Franche-Comté and 2" French dairy breed).

Material and Methods Cheese-making properties (CMAP)
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Links between detailed composition % variation CMAPs and composition
and CMAPs of milk of milk (Individual milks only)
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Conclusion

The number of explanatory variables decreases with the mix of milks (in connection with a lowest standard deviation of CMAP
results). Statistical effects differ according to the level. Size of casein micelles and calcium content have most often a significate

effect. Components of milk (calcium, size of casein micelles, etc.), other than protein or fat, explain from 17.7% to 51.0 % CMAP
variations of individual milks.
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