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 ABSTRACT 

The textural characteristics represent a significant property used to 

distinguish various cheese types and are considered by the consumer as a 

determinant factor of acceptability and overall quality and preferences. 

Consequently, the main idea of the current research was to study the textural 

properties of Cascaval cheese during different ripening conditions and in 

accordance with the main chemical composition. The highest hardness under 

load was recorded by the unpacked ripened Cascaval samples, which also 

recorded the highest values for total mechanical work. The recoverable 

energy determined as the work of elastic deformation ranges from 0.19 to 

0.31·10-3 Joules, the highest values registered and the most resilient samples 

being represented by the ripened unpacked Cascaval. According to Pearson 

correlation results the modulus of deformability, hardness under load, total 

mechanical work, relaxation, and relaxation work positively influenced the 

TPA gumminess (p < 0.01, p < 0.05). It was also found that the texture 

parameters resulting from the application of the stress-relaxation method 

showed more correlations with the chemical composition of the tested 

samples compared to the TPA method, therefore the stress-relaxation 

method can be a more powerful tool in the evaluation of Cascaval cheese 

texture characteristics.  
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