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How Cynara cardunculus ecotypes affect the production of Castelo Branco 

PDO cheese - a case study. 
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Cheese manufacture is a way of preserving a very perishable food, milk. This product is a versatile food that offers 
various flavours and textures, making it a convenient food and a source of nutrients1. Last available data from Instituto 
Nacional de Estatística (INE) indicates that the annual dairy consumption reaches 1218 thousand tons in Portugal and 
the third more consumed dairy product is cheese, with 137 thousand tons per year2. In 2021, the world cheese trade 
was forecast to rise 4 % to hit the record of 3.6 million tonnes3. 
There are eleven Protected Designation of Origin (PDO) cheeses in Portugal, and for the designation PDO Beira Baixa 
there are three types Amarelo, Castelo Branco and Picante. The Castelo Branco sub-category is the only one that uses 
Cynara cardunculus for coagulation. These flowers contain an enzyme (cardosins) that allows milk to clot and has 
unique proteolytic properties. The Beira Baixa PDO cheese results from the slow depletion of the raw milk curd of the 
sheep breeds adapted to the delimited region of the Beira Baixa PDO Cheeses. 
To understand the differences between the ecotypes (with unique cardosin profiles) of Cynara cardunculus, cheese 
manufacture test trial was made. Only sheep's milk, salt and thistle were used in the production. 
The cheeses were maintained for ten days with a temperature of 7±1 °C and 90±5% of humidity, followed by thirty-
two days with 12±1 °C and slowly reduction of the humidity to 70±5 %. 
The evolution of colour and weight was recorded on a weekly basis. At the end of the maturation, the different 
cheeses were evaluated for pH, fat, protein, salt, texture and sensory analyses.  
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