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Abstract 
 

Homogenization is a mechanical treatment which by its effects of cavitation, turbulence and 

shear, modifies the properties of milk fat globules (MFG) and if applied at high pressures, 

decreases the size of casein micelles. This project aimed to determine the effects of the 

homogenization of a portion of the fat and of the high-pressure homogenization of the skim 

fraction on the cheesemaking properties of milk. 

 

The milk fat was homogenized before being used in cheese making. The homogenization caused 

a reduction in the size of the MFG and an increase in the protein load. However, these effects 

were less pronounced when the fat content was higher at the time of homogenization. The cheese 

milks were standardized with proportions of homogenized fat varying from 0 to 100%. The 

storage modulus of the curd, 60 minutes after renneting, increased with the proportion of 

homogenized fat. In addition, cheese moisture and lipid retention also increased with the 

proportion of homogenized fat. This study proposes new technological approaches that can 

improve yields and control the composition of cheeses. 

 

Raw skim milk was homogenized at four different pressures (0, 50, 100, 150 MPa) with one or 

three passes in the homogenization valve. The homogenized milks were characterized and the 

cheese properties were measured. The size and zeta potential of the casein micelles decreased 

with decreasing the homogenization pressure. Despite these effects on the structural properties of 

the casein micelles, the homogenization of the skim milk did not alter its cheese processing 

properties. This conclusion, however, applies to homogenization pressures of less than 150 MPa 

and it would be pertinent to evaluate the impact of more severe treatments. 
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Annexe 2 : Calcul du taux de récupération des collets de gras durant leur préparation 
lors de la méthode de la charge protéique _________________________________ 106 

 

 
  




































































































































































































































