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and fat affect the cheese

Brown and Holstein milk
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clotting aptitude of Brown milk




Frequencies of different k-casein types
in the two breeds in Italy

Mariani et al., 2002
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high frequency-of-cows-with-B-aliele
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Frequency of B allele in Reggiana, Modenese, Italian Brown
and Italian Holstein breeds.
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'rue yield in different types of cheese made with
Italian Brown (B) and French Holstein (F) milk
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'rue yield in different types of cheese made with
Italian Brown (B) and French Holstein (F) milk
corrected for the fat percentage
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in
different types of cheese made with Italian Brown (B) and
French Holstein (F) milk,
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achieved in “giuncata
cheese” with Italian Brown (B) and French Holstein
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These findings show that the higher milk clotting aptitude of Brown
milk, in agreement with Mistry (2002), is affected

A large number of algorithms using these
two elements have been proposed to
estimate cheese yield.
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Differences between real yield at 72 hours and estimated yield by
Alais’s formula within the k-casein variants in Brown and Holstein cows. . .
From the above data analysis arises that
i i | mass milk sold to cheese factories is paid,
t;fzi'tfs‘ 72*;?;'2656 yl;::rér?/ilt:ii) Difference using the Alais formula, in relation to
A ® N estimated yield.

145.9 152.3 +6.4

137.2 146.1 +8.9
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In the introduction of this contribution | have referred that those old
The above pattern shows that breeds producing milk with a good clotting aptitude (from which the

majority of the famous cheese was born) are currently endangered
each percentage point of because they have been replaced by more productive breeds.
protein must be evaluated in
relation to the genetic value of
the herd and, therefore, in
relation to the percentage of
subjects with B allele.

Therefore, since these breeds were not adequately
valorised, they were replaced by others that produce
higher quantity of milk that not always has good clotting
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In the age in which the costs of petrol increase
progressively, from the farm to the cheese factory
more W ) )

is always transpbfted.

In my opinion this is not beneficial for both
the producer and the transformer.

It is time to

A suggestion would be to
evaluate milk not only on the
basis of traditional
characteristics but also taking
into account the genetic
characteristics.

In the actual zootechnical scenario it
shouldn’t be difficult to analyze the
individual milk once
(the genetic characteristics are stable)
during the herd life of each cow.

In this way, inserting the data |
among those registered in the "!‘
European livestock register, it i

should not be difficult to update,

time by time, the genetic
characteristics of the mass milk of
each farm.

If this will be achieved, it would be possible
to give the proper value to the milk of both




