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                    Abstract
Combined use of soymilk–cow’s milk is a novel approach in food industry and has great potential to developed products with numerous health benefits. This study aimed to develop the enzyme-modified cheeses (EMCs) using soymilk–cow’s milk. The curd was hydrolysed using combination of proteinases/peptidase to produce a range of proteolysed products followed by lipolysis to create flavoured EMCs. Results showed that enzymes led to an increase in amino acids (AA), free fatty acids (FFA), complex volatiles, and improved sensory attributes. The EMCs showed higher mean values of AA, FFA and volatile compounds when prepared using Flavourzyme® in combination with Lipases AY30 and DF15. EMCs were less eggy, bitter, pungent, more buttery, saltier, nutty, and had sweet sensory characteristics. Overall, results demonstrated the potential of combined matrix to create a range of flavoured EMCs for a wider range of consumers.
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