UNIVERSITA
DEGLI STUDI
DI TORINO

ALMA UNIVERSITAS
TAURINENSIS

"
+2 22, wx )**
) ,7 18, 8")* , @ $
%%0A 1% %%&
- 1* 787 ,1) ) * *18 @ .
* 2 x1 2 $5 * 17 = 9 1B
s 9 2?2 ) $(' 9

21 @

7.8 $%.=C

() s$o0

2, 2

2 7

Botanical composition of E plot

Species (n=72) SC* %
Festuca nigrescens 18.4
Agrostis tenuis 15.3
Trifolium repens 7.4
Achillea gr. millefolium 53
Anthoxanthum odoratum 4.2
Avenula pubescens 33
Dactylis glomerata 31
Plantago lanceolata 3.0
Trifolium pratense 27
Veronica arvensis 2.4
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Botanical composition of R plot

Species (n=31) SC* %
Trifolium repens 16.9
Poa annua 16.9
Bromus hordeaceus 16.2
& Dactylis glomerata 14.3
Taraxacum officinale 12.8
5% %8 *# " I Poa trivialis 113
' $08 *# Poa pratensis 2.7
2 7 Lolium perenne 27
8) Cerastium fontanum 2.0
Lamium album 16
(
18 ) * o 5
L2

818%? 11 18 '
1,.1)
A A J
& ), * %8 % * 718 ,
1,.1) ) '
|
* @ 2
1)
[ |
) * % ) ) * 1)
o) @ ' $= 2 ' 2?2 , 7
% %
, 71 , 11 @) DD2 1
@ 71 @ .1 , ). 1
1
#
- 7 9 A# ), * +++ $=%'
o1 1$@ *, ') $) *,°
H M+ * 1 A- -@A(B, 9 AB

M1 A M) A4M
*, ANB 20% A 0% %0A FO% %A RO% %%

"% September

o

i

frmanss

Esson

i
20

el
Jromnss

&L

INA

feesesn?
oSS

&& () +- 0 $)
1!
S## #))
8* ) ' 2, * 2 x
8) s 7 7 | 15 2, * 7 K
8 (18 * L) ! 5
- Effect
Milk characteristics* R k& SEM b
PL P2 P3 PL P2 P3 PL P2 P3 T P TxP
Fat (g I) 38.9 39.3 435 37.0 39.1 40.4 36.6 38.9 40.6 0.46 ns *** ns
Protein (g IY) 33.2 322 334 33.0 343 353 31.8 339 365 0.31 ook *
Fat/Protein 1.17 122 1.30 112 114 114 115 115 111 0.01 ***ns *
$* (# )"
- B% =B% + 7 7 7 C c7 ) 18
6 * 7 27?2 27 ( !18¢* + C C 8*1)
7+ c ., 2, )
- , * /B (18, ) 7 12 *
*)o) 1% %%& - (18 . *
B% ,. B7,, )? *1)1 2 1
- 1
18, * +H#H) - #HIE O 18 ;
$ "% 7 1, 9?2 ? 7 ! 71 (
)
- 1 2 7 ) ) (2, *
$)) 1'%  %%.'
SFA T.*** P |* C14:0 T:*** P:* [* C16:0 T:*** P:*** |:* C18:0 T.*** P:ns
Fm& 71 ; : . 14 - 34 13 4 I:ns
= 13 31 . -
gg o . 12 - 2 bl N
o5 63 ] M- - . 25 - '] 9
59 10 2 Ll* 71l - - - |
MUFA T:*** Pre** |:** c9-C18:1 T:*** pP:** t11-C18:1 T:*** ~c9-C18:1/C16:0
S & g 22 Faallad 61 o P 10 1 T P> |
L= 21 - 09 | g .
S8 28 1 IR S 49 o 0.8 -
o5 19 ] - 07 4
S 2y 18 2 06 A
22 17 0 05
PUFA T P | C18:2n-6 T:*** P*** , o c9t11-CLA T*** C18:3n-3 T+
< 7 15 - | ex >a pores [k 1.1 L
BL 64 * 13 - . " 194 og4 * -
Sg s - > 11 . 14 e . o7 J
®5 4 09 - 09 :
32 A& —a | 07 T T 04 05 |
P1 P2 P3 P1 P2 P3 PI P2 P3 P1 P2 P3
+E R H
o+
#, ? 7 1 ) 7 *L# 7 (
' 5, 2, * * L) (18
1! -1 @ * 2
) 2 ! $ I %
%%0" B%A =B%A /B% ) * C $°? 71 )
). 2
@ *(!'' 71 ? "t
_ ) . "0
! 7,, 2 ¥ L# *(,
Cheese texture* _ R & SEM Effect
PL P2 P3 PL P2 P3 PL P2 P3 T P TxP
Fat/DM 52.7 52.8 539 522 516 516 52.2 51.6 50.6 0.21 HEns t
Strength?a (N cm-3). 481 519 4.23 453 6.11 6.21 6.40 7.84 7.32 0.30 ** ns ns
Firmness (0-10) 543 4.93 5.00 486 5.14 528 544 553 6.50 0.07 B ops **
Meltingness (0-10) 4.60 4.49 4.80 449 4.68 4.27 440 4.19 3.80 0.07 * ns  ns
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Cheese colour* _ R & SEM Effect
PL P2 P3 PL P2 P3 PL P2 P3 T P TxP
Yelloness (b) 228 226 199 216 231 221 179 18.0 157 0.51 ok ok t
Paste colour (0-10) 7.24 6.36 5.64 6.14 593 6.72 445 354 4.25 0.05 o
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