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Abstract

Cheese has a long history as a naturally fermented dairy product, encompassing a wide range
of unique flavors. Microorganisms are an essential component of different types of cheese,
playing crucial roles in its production and maturation. However, cheeses from various
countries are still predominantly handcrafted, with differing processing technologies, complex
microbial flora, and highly variable flavor profiles. Thus, studying the general processing
technologies and the relationship between microbial flora and flavor formation in cheese is
vital for identifying factors influencing aroma development.

This article reviews recent research advancements in general cheese processing technology,
key control points in natural cheese production, biochemical pathways involved in the
formation of flavor compounds, and the diversity and role of yeasts in cheese. Modern
identification technologies, the evolution of microbial structures, the transformation of
microbial populations, and their correlation with flavor in cheeses from different countries are
analyzed. These findings highlight the importance of understanding the relationship between
microbial flora and the mechanisms influencing aroma and flavor in cheese.
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