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Message from the Guest Editors

The aim of this Special Issue is to understand the ripening
process of sheep milk cheeses and to study the factors that
determine the ripening course. Technological and genetic
variables (ripening time, starters, pasteurization, sheep
breed) can affect the sensory properties and quality of
these cheeses.

This Special Issue will welcome scientific contributions to
understanding the changes experienced by the main
chemical, biochemical, microbiological, and sensory
parameters during the ripening of sheep milk cheeses.
Variables that influence the ripening process of these
cheeses and the strategies to improve their nutritional
quality are also of interest.
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Editor-in-Chief Message from the Editor-in-Chief

Prof. Dr. Burim Ametaj Dairy (ISSN 2624-862X) is an international, peer-reviewed
Department of Agriculture, Food open access advanced forum for studies related to the

and Nutritional Science, Faculty 54y ances in dairy science. It publishes reviews, regular
of Agricultural, Life and

Environmental Sciences, research papers and short communications. Our aim is to
University of Alberta, Edmonton, encourage scientists to publish their experimental and
ABT6G 2R3, Canada theoretical results in as much detail as possible. There is no

restriction on the maximum length of the papers. The full
experimental details must be provided so that the results
can be reproduced.
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