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[bookmark: toabstract]Abstract. A key stage in cheese production is the coagulation of milk proteins, leading to the formation of a curd. The aim of the study was to determine how genetic variants of β-lactoglobulin (BLG) and κ-casein (CSN3) are linked to milk coagulability, fat dispersion and the texture of rennet curds. The material for the study consisted of blood and milk samples collected from 213 cows of four breeds: 63 PHF HO, 50 JE, 50 RP and 50 BG. BLG and CSN3 genotypes were determined by PCR-RFLP. A total of 741 milk samples were evaluated, in which chemical composition, the degree of fat dispersion, and coagulation properties were determined. The texture of 228 rennet curds was evaluated. The BLG A allele was associated with significantly (P  ≤  0.01) higher content of non-fat dry matter in the milk and a lower degree of fat dispersion. The presence of the CSN3 B allele was associated with significantly (P  ≤  0.01) higher content of non-fat dry matter and significantly (P  ≤  0.01) shorter coagulation time. The curds from such milk were characterized by greater springiness, gumminess and chewiness (P  ≤  0.05). The most favourable coagulation properties were noted for the milk of cows with the CSN3 B allele. The association between the BLG alleles and the parameters of the suitability of the raw material for processing is less clear. 
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