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Summara - Iraq

Spread of cheese
from Summara
followed the same
pathways like wheat
for bread.
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* Appeared accidentally in sd‘rﬁe"“wm_;_gf"
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Mediterranean cheése
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Breed/Parameters Dalmatian
Pramenka

Milk fat (%) 7.56

= Protein (%) 6.24

Lactose (%) 4.36

Total solids (%) 18.80

Solids non fat (%) 11.48

pH 6.70
e Full-fat ewe's milk. o Freezing point (°C) -0.5609
* Made from the milk of native y “omatic cell 682,445

sheep breeds. '\\\\gugt\s/ml

Modified aécor 23 atutinovic et al. (2007):

Mljekarstvo 57 (1)



Mediterranean chegses:in Cr
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* The cheese was ripenedina ~=—
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but variable temperature and air T

humidity (up to 19°C and up to oo TE—N
90 %, respectively) . \




* Cylindrical shape

e Full taste and aroma,
pronounced scent of sheep and
the local plants

+f oderate elastic but easy to cut

5




Total solids

Salt in moisture

Lactic acid/total

Ripening time
(days) ped SN (2/100 g) Saltﬁ/_lﬁg) solids (g/100 g)
30 5224030  /62.69+4.44 \  4.96=130 /1.86-0.50 \ 1.98+0.59
60 499+0.13 [ 6203+551 | 653+297 [ 237x079 \  2.14=0.8I
90 5.08+0.39 | 66.87%6.13 7904272 | 253+070 | 234037
120 5024059 \ 70.58+6.78 / 9.03x1.07  \ 2.61x040 /  2.66=0.29

——

- Magdi¢ et al. (2013): Mljekarstvo ).




Grobnik cheese

indrical-shape with a diameter

of 35 cm, height 15 cm.
* Ripened in brine, no rind.

* Chalky-white color with many
circular or slightly elliptical eyes.

* Body is hard, not elastic,
granulated, but not too dry.
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==~ *Very salty with a pleasant taste .
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~—  *=Could be stringent taste if ripened
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Krk cheese

Small cylindrical cheese
Color: light yellow-deep gold.
Flavour: delicate, full, strong
and intense.







Cheese in a sack

* Ripened in bags prepared from
sheep’s and goat’s wholeskin.

Undoubtedly the oldest cheese
=~ in the world.
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e Turkey: Tulum cheese
* Greece: Touloumontiri

* Bosnia and Herzegovinian as well as
Montenegro: Sir iz mijeha

* Lebanon: Darfiyeh cheese

 Croatia: Sir iz miSine (Cheese in a
sack): sub-Mediterranean area, in
erhinterland of central Dalmatia
~andiimBinara mountain area.

.
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Human and sheep ohility
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rangelands.

e Flocks graze there for\%\io%\q
months in order to obtain
sheep’s nutritional
requirements. -

"
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* Prevention of afforestation and
desertification.




* It is obtained by heat
coagulation of whey protein that
remains after the removal of the
curd.

* Smooth and creamy texture with
the typical flavor of ewe’s milk.



. Deeprote

* Many cheeses are produced to
withstand long transportation
from village to city.

e Skripavac cheese (soft variety),
historically was produced from
sheep milk for immediate
domestic consumption in
mountainous areas of Croatia.
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» Semihard, full-fat, smoked.
e Shaped like a loaf of bread.

* It was brought to Vienna for
emperor of the Ausrto-
Hungarian Empire.

S :‘:\& * Smoked by dense and cold

- e ~ ~___—.3moke in traditional smoking

i\\_/"—'\_,— ———

—Cchan sing fruit trees.




Preveli (Dry Chees

* Semihard, full-fat.
e Shaped like a loaf of bread.
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e L actic dried cheese.

e Salting and drying fresh sour
cheese to extend its shelf life.



Svjezi sir
(fresh Zagreb cheese

* Fresh, whole, raw cow'silk is
fermented

* Non-starter lactic acid bacteria
create coagulum which is
covered with sour cream.

Coagulum is drained.
umbly, soft and fine texture.

- == «Aromaiis evident, full, sour and
pleasant.



+ Produced by cooki of mitk and
adding vinegar.

* Milky pleasant taste modestly
salted.

£ * Smoking procedure similar like
)~ R AR .
o , Tounj cheese.
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Cone-shaped
cheeses

_ * Group of lactic cheeses.

. * Flavored with dried red papper
.~ and salt.

* Shaped into cones and dried
above the oven for up to 7 days.




Instead of the conc
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* Protect the tradition

* Milk collection

* Increasing of income

* Depopulation of rural areas:

* islands and mountains areas
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