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To gain a better understanding of the contribution of odour and aroma of raw goat milk - M1002
. . . - faecium/hirae 5 C75, M169, M1022
autochthonous LAB strains isolated from raw goat milk cheeses. Three commercial starters  comobacterium 2 divergens 2 M30
- - - di idilactici Cl68
cheeses to their flavour characteristics. (MA11, MA16 and H13) were also ™o & o oo : =
i NC I U d e d as refe Frence. Streptococcus 5 gallolyticus 5 C28, M906, M994
Weisella 2 cibaria 2 C150
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E. casseliflavus/gallinarum euc.
Leuc. mesenteroides Leuc. holzapfelii

1Total volatiles / Total volatiles in uninoculated curd

« [euconostoc and Lactococcus obtained the highest scores for dairy odour
attributes.

« Up to 33 volatile compounds were detected in lactic curds made with
individual strains.

« Variations in the number and levels of volatile compounds illustrate
differences in metabolic pathways and /or in enzyme activities between
wild LAB strains and commercial starters.

« Major differences in

strains of the same
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volatile generation were related to

amino acid catabolism.
- Volatile production differed significantly even among LAB

bacterial species, and points to the

feasibility of strain selection and the use of wild LAB strains
to modulate cheese flavour and aroma.



