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CoRFiLaC, Ragusa, Italy

Consorzio Ricerca Filiera Lattiero-Casearia

working with Sicilian Farmers and
at CORNELL UNIVERSITY in 1987

and other researchers studying
In different International University
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Nutrition & Management on Line
Management Regression Model

Milk quality & Mastitis control progr .
Foot pathologies and the effect on

Production and Reproduction.

Particle size with Iimage analysis

Mini yield of cheese production .
Economical effect on management JecISIoNs
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CORFiLaC, a link between consumers and prodlicers
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Extention Service
to produce
high quality cheese

%Mﬂk analysis

~—— Milking Systems a

Characterize traditional cheese making  technolog

Importance of traditional tools (to support EU
decisions)

Food safety of cheeses produced with traditional
systems

Aromatic and sensorial profile of traditional
cheeses (importance of Biodiversity factors )

Healthy properties of traditional cheeses
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In few words













Mediterranean Institute of Culinary Art
of Sicily, “Micas”
to witness the wine and gastronomic heritage of the '

Mediterranean basin, searching for tradition and us ing it
as a carrier of history, culture and customs.

\

On Line




Measurement of Gas ;
Holes and Mechanical . Caccamo etal. JDS,

by Image Analysis

Method to measure
feed particles by
image analysis

Licitra et al. JAS, 2005
83:suppl. 1, 252

S liternal microstructure of the main traditional

AN cheeses, by scanning electron microscope (8k




Microstructure of traclitional Sicllian

Cheeses, and quantitative analysis by
scanning SEM images

Spounge-like
microstructure
Raglsano DOP 9 Morihs Pressed cheeses

Flore Sicarno
1 Mantn

" lean lax: Mean: 4,323 Max: 52.980
StdDew: 5104 Made: 0.244 (159) StdDev: 5880 Mode: 0.236 (132)
8 Bin Width: 0.353

Viedeling Cow: Body: Shape for Objective Estimation| ofi
Body Conditien Scere fliom Digital Images

The aligned Cow Shapes

The Cow Mean Shape

Shapes of cows are
reconstructed by using a
linear combination of
basis shape




AnX-Ray Sysiem o assess  Ragusano PDOIcheese




