
Μilk price for cheese factories 



Sheep's milk for cheesemaking



Introduction

The component (fat, protein, lactose) percentage of the milk is the most important factor. Casein plays a
very important role in cheese production. Pure casein is a complex that consists of four individual
proteins. One of them is k-Casein, which exists in different genetic variants (A, B, C, and E). A high
proportion of k-Casein B is advantageous for milk coagulation and, therefore, for cheese yield. The
proportions of the genetic variants can now be determined not only in milk from individual cows but also
in mixed milk. As a result, milk producers, especially those with brown cattle, are demanding that cheese
makers additionally reward high proportions of k-Casein B in the payment for milk content. This
document addresses the milk price according to the milk components for the cheese factories.



Factors affecting yield

The yield of both cheese and butter is significantly influenced by the water content in the product.
However, this is not primarily determined by the milk components, but rather by the production
parameters. To reflect the true value of the milk components, the yield must be considered relative to the
dry matter of the product.

When processing milk into cheese with standardized fat content, both cheese and butter yields must be
taken into account, as they are directly related.For the cheesemaker, fat and protein are primarily
important for yield, with only casein being relevant in cheese production. On average, casein constitutes
about 77 % of the raw protein (depending on genetics/breed, feeding, cell count, and month of lactation
or season).

The average casein content in mixed milk is about 50 g per kg of milk or 5 kg per 100 kg of milk.



  Data & Trial Method  

Country: Bulgaria, 2011  

Population: 40 ewes, Synthetic
population Bulgarian milk (SPBM), IAS
– Kostinbrod, Bulgaria.  

Duration: 180 days  

Trial Groups: 2 x 20 ewes  

Feeding System: In groups, with
contstant access to water  

Milk Yield Inspection: bi-monthly for
120 days  



  Trial Data & Soypass® Performance  

Group A (Soya extr. 44%) Group B (SoyPass & Sunflower)



  Trial Data & Soypass® vs Soybean meal 44% 

*the SoyPass group has significantly lower urea levels
* the SoyPass group has a lower ration cost

Group A (Soya extr. 44%) Group B (SoyPass & Sunflower)

Crude protein (%) 18.7 16.7

Urea (mg/ltr) 440-462 352-374



Sheep milk urea & crude protein 

The relationship between sheep milk Urea and the Crude Protein of the ration (Cannas 1998)

*CP = Crude Protein 
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Composition of Nitrogen and Protein Fractions in Milk.

Crude protein
Pure protein

Urea 5%

Casein
83%

Whey
proteins

12%



Composition of sheep milk

Breed /Average Fat (%)
Total

Protein
(%)

Casein
(%)

Whey
Protein

(%)

Lacaune 7.0 6.0 4.0 1.0

Friesian 7.0 6.0 4.0 1.0

Lactose (%)

5.0

4.0

Dry matter
(%)

20.0

19.0

Ash (%)

1.0

1.0

Assaf 6.0 5.0 4.0 1.0 5.0 19.0 1.0

Karagouniki 9.0 7.0 5.0 2.0 5.0 20.0 1.0

Chios 8.0 6.0 5.0 2.0 5.0 20.0 1.0

Frisarta 6.0 6.0 5.0 1.0 5.0 18.0 1.0



Composition of Feta Cheese g/kg (ready for consumption)

Humidity 560 g/kg

Fat 235 g/kg

Casein 124 g/kg

Mineral salts 45 g/kg

Acids 11 g/kg



Composition of Haloumi Cheese g/kg (fresh product)

Humidity 460 g/kg

Fat 430 g/kg

Protein 200-220 g/kg

Salt 30 g/kg

Carbohudrates 8 g/kg

Sugar 5 g/kg  




