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The Chemical History of Food: A Cheesy Situation 

 There’s more to the stringy, yellow wonder that we all know as cheese than the average 

person might think. Cheese is a complicated product that is synthesised from a variety of ions 

and molecules. The making of cheese dates back more than 4,000 years, according to Kindstedt 

(2013). Cheese was first made in the Roman Empire when it was at its height. This lead to 

cheesemaking in England, which made it a popular snack during the Middle Ages. Until its 

discovery in America, it was improved by monks and monasteries in Europe. In fact, one type of 

cheese, Gorgonzola, was created in the Po Valley in Italy in 879 A.D. This helped make Italy the 

cheesemaking center of Europe during the 10th Century. Some cheeses were also mentioned in 

ancient records of monasteries in France as early as 1070. 

There is also a large amount of chemistry involved in cheese. According to Ritter (2000), 

cheese is made from fats, proteins and water, which give it its rich taste. The fats in cheese are 

made from fatty acids attached to a glycerol. The fats contribute to the taste, consistency and 

composition of cheese. Proteins are made from amino acids, which are know as monomer units, 

that are combined to form long protein chains. "Milk Facts" reported that milk actually contains 
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all the amino acids that are essential, or that are unable to be made by the human body by itself. 

According to "What Is the Competition of Water?”, the water in cheese is somewhat like other 

types of water, in that it is made from hydrogen and oxygen. The hydrogen atoms have a positive 

one charge and the oxygen has a negative one charge, meaning that the hydrogen atoms need to 

lose one valence electron to make a full outer valence shell. The oxygen needs to gain two 

electrons in order to fill its outer valence shell. Water has the positive hydrogen ions linked to a 

hydroxyl ions. Water is very part of cheese, for example, when pizza is reheated, some of the 

moisture from water is lost, and that's why the pizza doesn’t taste the same.  

Another reason pizza cheese doesn’t taste the same being reheated, is because of protein 

rearrangement, "Pizza Cheese” (2018) reported. When pizza is heated, some of the water and fat 

evaporates off. This, along with heat, causes the cheese proteins to rearrange, making cheese 

tougher.  

Humans have come a long way in discovering the chemistry of cheese. Companies 

continue to innovate different ways to create cheeses not only via milk, but in ways for all people 

to enjoy, including people who may be vegan or lactose intolerant. Although at the surface 

cheese may seem simple, it has connected cultures and has influenced history along with 

chemistry in many ways. 
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