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	Aims and Objectives 
	Brined cheeses (Cheeses in brine), originating from the Eastern Mediterranean, Southeastern Europe, the Middle East, and Western Balkans, encompass over 1000 varieties globally. These cheeses, including Feta, Telemea, Bjalo salamureno sirene, Beyaz peynir, Halloumi, Domiati, Balkan brined cheeses and others, are preserved and ripened in brine until consumption. Typically produced on a small scale and consumed locally, they exhibit regional diversity. Feta, a notable exception, has gained international popularity, thanks to modern production techniques. Brined cheeses, made from various milks and often in blends, mature in different salt solutions and can be stored without refrigeration due to biochemical changes during maturation. Rindless and ranging from soft to semi-hard, they undergo coagulation with rennet and employ brine salting or dry salting in production. Acidification is achieved using starter cultures, such as thermophilic or mesophilic cultures, and native milk microflora. The aim of this module is to provide comprehensive knowledge and understanding of brined cheeses, specifically those originating from the Eastern Mediterranean, Southeastern Europe, the Middle East, and Western Balkans. The module aims to cover the diverse array of over 1000 global varieties, with a focus on their production, preservation, and unique characteristics. The objectives of the module are to define and categorize brined cheeses, explore global varieties including production techniques and biochemical changes, understand microflora and acidification, analyze factors influencing taste, and highlight traditional local cheeses, with a specific focus on Sharri cheese and Rugova cheese. 

	Learning outcomes 
	Upon completion of this module, students will be able to: 
1. define and categorize the diversity of brined cheeses globally, including varieties such as Feta, Telemea, Bjalo salamureno sirene, Beyaz peynir, Halloumi, Domiati, and many others; 
1. e xplain and apply basic techniques of brined cheese production (considering the use of different types of milk, curdling processes with rennet, maturation processes, and salting techniques); 
1. u nderstand the role of microflora in the acidification of brined cheeses, as well as the impact of starter cultures and indigenous microflora on the production of these cheeses; 
1. analyze and discuss factors influencing the taste of brined cheeses, including the culture, salt distribution methods, and production techniques; 
1. recognize and highlight the unique characteristics of traditional local brined cheeses, with a specific focus on Sharri cheese and Rugova cheese; 
1. compare the production techniques of traditional local cheeses with those of modern technologies; 

	Content 
	Weekly plan 
	Week 

	
	Constituents and Properties of Milk from Different Species 
	1 

	
	Brined cheese/introduction 
 
 
	2 

	
	1. The importance of salt in the manufacturing and ripening of cheese (salting techniques) 
	3 

	
	Microbiology of Cheese 
	4 

	
	Feta Cheese (including Industrial Feta Cheeses) 
 
	5 

	
	Brined Cheeses from the Middle East (focus Halloumi Cheese) 
	6 

	
	Presentation of seminars (individual or group) 
	7 

	
	Brined Cheeses from the Middle East (focus Nabulsi and Damiati Cheese) 
	8 
 

	
	Traditional Turkish Brined cheeses 
	9 
 

	
	Balkan varieties of cheeses in brine 1 
	10 
 
 
 
11 
 
12 

	
	Balkan varieties of cheeses in brine 2 
	11 

	
	Sharri cheese (traditional local cheese) 
	12 

	
	Rugova cheese (traditional local cheese) 
	13 

	
	Presentation of assignments and projects (group) 
	14 

	
	Final exam 
	15 
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