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Abstract 

 

Taking into account the fact that at present the population is in a continuous fight against the food additives, part of the 

dairy products has started to be indispensable. The quality of the cheeses is mainly outlined by defining the sensory and 

physical-chemical characteristics, these being the defining ones in the consumers' decision. To obtain superior dairy 

products we need a very good quality raw milk. Therefore, through this paper we set out to analyze the stages of the 

technological flow of obtaining salty cheese as well as of the sensory and physico-chemical analyzes on the finished 

product but also on the raw material. Regarding the quality of the analyzed milk, the average values calculated were 

4.01 ± 0.03% for the fat content, and 1.030 ± 0.001g / cm3 for the density. For the final product, salty cheese, sensory 

analyzes and physico-chemical determination were performed in order to establish the qualitative parameters. Also 

analyzed were the stages of the technological flow by monitoring the parameters, all of which lead to obtaining a 

product that can be marketed within USAMV-Iasi. 
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According to statistics, the livestock sector 

together with the agricultural sector, represents a 

very important branch in the country's economy, 

managing to provide the raw material for both the 

feeding of the population and the processing area. 

For a good development of the agricultural sector, 

the development of the livestock sector is strictly 

necessary. 

Of all the agricultural products, milk is 

considered one of the most important products, it 

occupies the second place, in importance, in the 

agricultural sector in Romania, after meat. 

Milk is considered to be one of the main 

foods intended for all age groups, but it is also the 

raw material for a wide range of products, used in 

the food industry as well as in the industrial one 

(Bondoc I., 2007). 

In terms of production and consumption of 

milk and dairy products, these have been growing 

steadily, both globally and at European level. If we 

refer to the global level, the highest growth was 

reported in the United States of America, and at the 

European level, the countries of the European 

Union have sovereignty. 

Quantitatively, world milk production 

currently reaches about 560 million tones, of which 

Europe makes approx. quarter. 

As a result, in France, in 2000, 22.6 million tons 

of milk were collected from 4.5 million cows (FAO). In 

Romania, the annual average in milk production is 5 

million tones; for this quantity, cattle participate with 

about 87% of the total milk production, the average 

production per animal exceeding 3000 liters per year 

(Georgescu Gh., 2000). 

Regarding milk processing, cheese is 

considered to be one of the most sought after 

foods, being found worldwide and in as many 

forms as possible. Cheeses are produced with very 

good digestibility, being considered some of the 

most complex food products. Regarding the sorting 

range, this differs greatly, especially when we refer 

to the sensory and physico-chemical factors. From 

several points of view, cheeses are considered to 

be the ideal foods, they are very nutritious, flexible 

in use and application, quite safe, being in a varied 

assortment range (Angheloiu M., 2015). 

As a definition, cheeses are fresh or matured 

products, obtained from the elimination of whey 

from the clot formed at the end of milk (whole, 

partially skimmed or skimmed), cream, whey or a 

mixture of all these products (Usturoi M.G., 2012). 

Whether we talk about cheese made from 

cow's milk, or from milk obtained from other 

mammals (sheep, buffalo, goat, reindeer or camel), 

cheese is an important source of calcium and fat 

needed for the functioning of the body, as they are 


