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Research efforts have been focused to increase in cheese the concentration of certain fatty acids (FA) in cheese with positive health effects by modifying animal feeding management [1]. Studies performed on ewe’s milk propose different feeding regime strategies. One of these is to promote grazing on cultivated grasslands or natural mountain pastures [2]. Furthermore, it has been reported that certain FA could be potential biomarkers of milk and cheese derived from grazing animals [3].
The aim of this work was to compare the content of FA in cheeses made with ewe’s raw milk with different feeding throughout lactation. Three commercial flocks took part in this experience and all of them followed this feeding regime: from February to late-March (winter) animals were kept indoors and fed concentrate and forage; from April to early-May (spring), animals were fed under part-time grazing on cultivated valley grasslands; from mid-May to late-July (summer), animals were kept outdoors constantly on natural mountain pastures (Aralar mountains, Northern Spain). PDO Idiazabal cheeses were made in winter, spring and summer and ripened for 120 d. FA were extracted and methylated as previously described [4,5], and FAMEs analyzed by GC-FID [6]. The cheeses made in winter showed higher content of saturated FA (C6, C8 and C12), whereas cheeses made in spring and summer showed higher amount of healthy FA such as linolenic (C18:3 c9c12c15), vaccenic (C18:1 t11) and rumenic (C18:2 c9t11) FA. The cheeses made in summer showed higher content of healthy fatty acids than the cheeses made in spring.
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