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Storage Stability ofStorage Stability of
Frozen Raw Sheep MilkFrozen Raw Sheep Milk
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ADV of Frozen Raw MilkADV of Frozen Raw Milk
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Intact Protein in Frozen MilkIntact Protein in Frozen Milk
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Recommended Storage Recommended Storage 
Conditions for Frozen Raw Conditions for Frozen Raw 

Sheep MilkSheep Milk
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Current Frozen Sheep Milk ProjectCurrent Frozen Sheep Milk Project
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Composition of frozen sheep milk Composition of frozen sheep milk 
used in cheesemaking trialsused in cheesemaking trials
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Abusive handling of frozen sheep milk Abusive handling of frozen sheep milk 
during transportduring transport
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Cheese from Abusive Handled MilkCheese from Abusive Handled Milk
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Influence of abusive storage treatments Influence of abusive storage treatments 
on semion semi--soft sheep cheesesoft sheep cheese
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Recommendations on use of Recommendations on use of 
transported frozen sheep milktransported frozen sheep milk
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Transport Temperature LoggersTransport Temperature Loggers
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Frozen Sheep MilkFrozen Sheep Milk
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Impact of thawing procedure on Impact of thawing procedure on 
cheesemaking potentialcheesemaking potential
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Soluble calcium and coagulation Soluble calcium and coagulation 
time of thawed sheep milktime of thawed sheep milk
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Fat and 
serum 

are 
trapped

Calcium ion “free calcium”

(ionic calcium from the milk, 
or addition of calcium 
chloride)

Rennet Coagulation
(thin network = soft clot, small pores)

Casein micelles

Addition of coagulant

pH 6.4 - 6.6

Loss of protruding k casein

Ca ++

Cl- Cl-



Soluble calcium and coagulation Soluble calcium and coagulation 
time of thawed sheep milktime of thawed sheep milk
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Van Van SlykeSlyke Cheese Yield FormulaCheese Yield Formula
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RF = Fat recovered in cheese.
RC = Casein recovered in cheese.
RS = This number reflects the contribution of other solids 
not casein or fat that are part of the cheese solids
ie. salt, minerals, lactic acid.  This number increases as 
the serum solids increase. 



Recommended Retention Factors for Van Recommended Retention Factors for Van SlykeSlyke
Cheese Yield Formula for Sheep MilkCheese Yield Formula for Sheep Milk
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Theoretical cheese yieldTheoretical cheese yield
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Yield of cheese from thawed sheep Yield of cheese from thawed sheep 
milkmilk
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Moisture of cheese from thawed Moisture of cheese from thawed 
sheep milksheep milk
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Slow vs. rapid thawing of milkSlow vs. rapid thawing of milk
(as reported in literature)(as reported in literature)
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Conclusions from current studyConclusions from current study
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Rapid thawing of frozen sheep milkRapid thawing of frozen sheep milk
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Quality Milk for Quality Sheep Milk CheesesQuality Milk for Quality Sheep Milk Cheeses
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