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Value Addition of High-Quality Cow’s Milk through the Development
of Local Identity Cheese Products
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ABSTRACT

This study aimed to enhance the value of high-quality cow’s milk through the
development of two local cheese products: longan wood-smoked Gouda cheese and ricotta
cheese blended with perilla seeds and cane sugar powder. The study emphasized the integration
of community-based agricultural raw materials into dairy processing in order to create distinctive
local identity products, improve nutritional value, and promote efficient resource utilization in
accordance with the circular economy concept. Gouda cheese was produced by pasteurizing milk
at 72°C for 15 seconds, followed by the addition of lactic acid starter cultures and rennet
enzyme. The curd was cut, molded, pressed, ripened, and subsequently smoked using longan
wood to enhance sensory characteristics. Ricotta cheese was produced from whey, a by-product
of Gouda cheese production, by heating to induce whey protein denaturation and acid
coagulation. Ground perilla seeds were added at approximately 4% (w/w) of the total formulation,
together with cane sugar powder and salt according to the specified recipe.  Product quality
evaluation included physical analysis (color and texture), chemical analysis (moisture, protein, fat,
and ash content), and sensory evaluation using a 9-point hedonic scale by 30 untrained panelists.
Data were expressed as mean + standard deviation. The results indicated that smoking with
longan wood enhanced the distinctive flavor and increased the sensory complexity of Gouda
cheese. The incorporation of perilla seeds and cane sugar powder did not adversely affect the
physical properties of ricotta cheese and contributed to improved palatability and nutritional
value. Consumer acceptance for both products was rated at a good level. In conclusion, the
development of cheese products using local raw materials and whey utilization effectively
increased the value of cow’s milk, reduced resource loss, and demonstrated potential for

commercial expansion while supporting sustainability at the community level.

Keywords : Gouda cheese; longan wood smoking; ricotta cheese; perilla seeds; cane sugar

powder; milk value addition



