
MILK AND CHEESE
Bridging the gap between oil and water

Pasteurization

Pasteurization is the process of quickly heating and then cooling the milk. 
Milk is heated to temperatures high enough to kill any contaminating 
bacteria or other microbes present in the raw milk but not enough heat to 
curdle the milk.  The heat stable proteins like casein and tough membranes 
of fat globules make milk very heat stable, and pasteurization is effective in 
sterilizing milk for long-term storage.  The process of pasteurization was first 
used to process sake by Buddhist monks and formally used or invented for 
beer and wine by the French chemist Louis Pasteur in the 1860s



Why Pasteurize?

Before 1938, an estimated 25% of all foodborne 

and waterborne disease outbreaks in the US were 

associated with milk, whereas nowadays, the 

percentage of such outbreaks associated with milk 

is estimated to be below 1% (FDA, 2011).

“..there is no difference in the levels of 
minerals and trace elements between raw 
and (commercially) heated milk... Milk is in 

particular a good source of calcium and 
phosphorus (with the other minerals and 
trace elements being less relevant). Heat 
treatment (and homogenization) appears 

to have no significant effect on the 
bioavailability of calcium, the major milk 

mineral”

The effect of a heat treatment (mainly 
pasteurization and UHT) on the availability of the 

nutritionally relevant vitamins in milk, 
particularly vitamin B2 (riboflavin) and vitamin 

B12 (cyanocobalamin), is very low. Only small or 
no losses have been reported for B6 (pyridoxine), 
niacin (vitamin B3, nicotinic acid, nicotinamide), 
panthothenic acid (vitamin B5), biotin (vitamin 

B7) and the fat-soluble vitamins A, D and E…
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So what’s the difference?

• Taste
• Cheesemaking

• Pasteurized milk 
doesn’t form curds as 
easily

Categories of Cheese



Ingredients

Milk:
• Source influences the milk fat content, type of fats (saturated), protein 

content and small organic molecules
• Goat, Yak, Cow, Buffalo 

• Animals with higher fat and protein create rich cheese
• Goat have low casein – less curds and more crumbly finished cheese
• Feed, Time of year and lactation

• Alter protein / fat ratio and small flavored molecules
• Lowest fat in August, highest in October

• Homogenization disrupts the size and membrane coverage of fat 
globules – casein binds to fat and doesn’t curd as well

Initial Steps

Reminder: Does not form curds well.


