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Hard Cheeses
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Semi-Hard Cheeses
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Mould ripened Cheeses
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Unripened / fresh Cheeses
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In brine Cheeses
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Cheese Sensory Attributes:

1. Colour & Condition

2. Texture

3. Flavour
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Cheese Sensory Attributes:

1. Colour & Condition

2. Texture

3. Flavour
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Cheese Sensory Attributes:

1. Colour & Condition

2. Texture

3. Flavour
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Cheese Sensory Attributes:

1. Colour & Condition

2. Texture

3. Flavour
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Cheese Sensory Attributes:

1. Colour & Condition

2. Texture

3. Flavour



Cheese Functionality

16

Attribute Typical

Colour Pale yellow

Texture Firm, slight plasticity, closed 
(not holes).

Flavour Clean acid, slightly savoury

Functionality Able to cut, slice, shred

Cheddar
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Cheddar Types Maturation age Texture Flavour

Mild 3-6 months Firm, pliable, closed. Mild cheddar flavour, very 

slightly sour,

Tasty 6-12 months Firm, waxy, closed Notable cheddar flavour, 

slightly sharp

Extra Tasty 12 – 18 months Firm, waxy, can be 

slightly crumbly.

Sharp acid, Notable 

cheddar flavour

Vintage > 18 months Firm, waxy, can be 

crumbly

Sharp acid, rich cheddar 

flavour.
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Attribute Typical

Colour Pale yellow

Texture Firm, few to many pin head to 
pea sized holes (eyes).

Flavour Clean, slightly nutty.

Functionality Able to cut, slice, shred

Gouda
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Camembert – long life

Attribute Typical

Colour Yellow inside, white mould outside

Texture Slighter firmer than standard 
camembert.

Flavour Mellow and buttery when young to 
pungency of mushroom when older.

Functionality Able to cut.
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Cream cheese - plain

http://2.bp.blogspot.com/-eedleb7RcuU/UIlZAR74vZI/AAAAAAAACH0/Mx3jLaSXpAE/s1600/Cream-cheese.jpg

Attribute Typical

Colour White to slightly light yellow.

Texture Soft, smooth to slightly flaky with no holes.

Flavour Clean, fresh, unripened

Functionality Spreadable, able to mix readily with other foods.
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Cream cheese - flavoured

Attribute Typical

Colour Depends on flavour used.

Texture Soft, smooth to slightly flaky with no holes.

Flavour Clean, fresh, unripened.  Flavour not to be over-powering.

Functionality Spreadable.
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