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SAMPLE A: Acid Stretch 
(Code 417) 
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SAMPLE B: Cut & Tumble 
(Code 592) 
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SAMPLE C: Dry Stir 
(Code 268) 
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SAMPLE D: Timed Texturing 
(Code 736) 



Acidification Curves – Cheddar Workshop, July 2025

Next Morning pH 

B pH 5.35 (+0.01) 
C pH 5.35 (+0.07) 
D pH 5.27 (-0.05) 
A pH 5.25 (+0.07) 



Rennet-to-mill time (hours)

4h28 



pH at milling



Next-morning moisture
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Compositional Data – Mature Workshop Cheddars
July 2026







Correspondence Analysis – SCA Sensory Session (n=195)
CATA descriptors applied to different texturing methods



‘Which sample is the most Cheddary?’
ACS live poll (n=125)



How this morning’s session builds on ACS data…

• Serving sequence influences perception of 
astringency 

• Does the clear association seen in Kentucky 
(D=most astringent) 

hold when we vary the sequence of tasting?



A & D are compositionally very similar 
yet people rated them as very different

• Can we characterise the difference between them as 
one of ‘acid character ’ (mouthwatering/juicy vs 
astringent/sharp)?

• Does ‘cheddary’ character track 
astringency/sharpness?

• Does taster background influence this correlation?
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