
Cheese is a widespread and valuable food that is used in everyday life. Cheese made from a mixture

of cow's and sheep's milk is traditionally produced on farms and in cheese factories throughout

Croatia. Considering the production technology, it belongs to the group of hard cheeses.

Livanjski sir, a full-fat hard cheese made from a mixture of cow’s and

sheep's milk, served as the base. Three herb species were used for the

flavouring of cheese: lavender (Lavandula officinalis L.), basil

(Ocimum basilicum L.,) and sage (Salvia officinalis L.). Each herb

species was added in two concentrations: 0.05 % and 0.25 %.
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The flavour of cheese is one of the main quality parameter of a certain type of cheese. Flavouring

improves the sensory properties, but also the preservation of food and the satisfaction of gourmets.

Cheeses are flavoured with different aromatic plants such as lavander, sage, basil and many others.

In addition to nutritional properties, supplements are also useful due to their antimicrobial value.

Isolation of volatile compounds was performed by solid phase

microextraction (HS-SPME) using DVB/CAR/PDMS fiber at a

temperature of 60 ℃ (n = 3). All samples were analysed by gas

chromatography-mass spectrometry using a non-polar column and

the results were compared. The results are presented as means ±
standard deviations.

In all samples, the most abundant compounds are carboxylic acids, especially the fatty acids butanoic, hexanoic and octanoic acid

as well as propanoic and acetic acid. Terpenes were also identified in all the cheeses studied. A higher number of terpenes was

identified in the flavoured cheeses than in the cheese without additives. For all flavoured cheeses: the higher the proportion of a

particular aromatic plant in the cheese, the higher the number and proportion of terpenes, with the terpenes specific to a particular

plant standing out.

Symbols in tables:

tR = retention time on HP-5MS column; 

STD = standard deviation

/ = not detected; tr = traces (< 0,1 %); 

* = correct isomer is not identified;

a = compound identified only by mass spectra 

comparison with Wiley9 and/or NIST17 mass 

spectral libraries
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