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It is reported that the composition of feeds used in the feeding regimes of dairy cow may influence 
some properties, such as chemical composition and sensory profile, of the milk produced and the 
modelled products, such as cheese. Over the years, conventional laboratory methods have been 
employed to determine the chemical properties, and trained professionals to evaluate the sensory 
properties of these products. The limitations associated with the aforementioned methods are that 
they are time consuming, costly, and in laboratory analysis where reagents are needed, the risk 
of environmental pollution may be high. Technological developments, however, have led to the 
development and application of rapid and cost-effective tools. Near-infrared (NIR) spectroscopic 
technique and the electronic nose (e-nose) or machine olfactory systems are more often applied 
in the quality analysis of dairy products, even in real time. In this study, the e-nose was applied 
to discriminate the milk produced by dairy cows fed with four different total mixed rations (TMR), 
at different periods, whereas, the NIR was used to differentiate the cheeses produced from the 
milk. Both technologies allowed the discrimination of the dairy products originating from the 
different feeding regimes, thus, the results re-affirm the potential of the NIR spectroscopy and e-
nose in the analysis of dairy products. 

 
  


