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Cheddar Cheese Recipe

Keep 33°C

l Stir for 20 minutes and |
let stand for 30 minutes.

]Calcium chloride solution\ 30 to 45 minutes

Lactic acid bacteria

Milk _ 10g/100¢ | :
————— | and coloring agent * IRennetting » |Cutting

Pasteurization

are added. pH 6.55 pH6.50
. 0 Lactic acid bacteria Rennet 18m# /1004 Cutting size is 1 cm square dice
Pasteurize at 72°C for 15 seconds or 1 F-DVS R-703 10U/100¢ Allow to stand for 5 minutes after cutting

7(? C for 1 minute or 653§°éor 30 2 F-DVS LH-B02 5U/100¢
minutes, then lower to . 3F-DVS STI-12  5U/100¢ Colorant o '

Annatto Liquid Appropriate amount
(about 10ml-15ml)

About 40 minutes About 120 minutes

A

pH 5.4
Salting Milling Cheddaring| « Elimination of whey}< ]Cooking process

Sprinkle 1.7% of the card Cut the card into 2 Divide the cards into 8 equal pH 6.3 t0 6.1 After stirring slowly for 15 minutes
wcjzlght in s.alt. ' cm squares. parts. Allow the card to rest for 30 minutes Adjust steam and raise temperature to 39°C.
Mix all the ingredients Every 10-15 minutes, turn the before draining all of the whey. The rate of temperature rise is 1°C in 5
together. cards over and over. Note: When letting the cards rest, minutes.

Repeat this process until the place a net over the outlet. Once the temperature reaches 39°C, keep

oH reaches 5.4. the temperature at that level,

Stirring for 30 minutes
pH5.3-5.2

Forming and ———|Surface drying|——|Vacuum packaging| ———

pressing
Form the molds and press each piece with Remove from mold and let Store in the refrigerator at 8-13'C
. . for at least 4 months.
a weight of 8 kg.Place a weight of 8 kg per surface dry for 2 to 3 days.
. . . Turn over every 3 days.
piece and press for 30 minutes.Turn over The pH when unmolded is 5.3
. . . pH 5.5 - 5.3 after 4 months
and press for 30 minutes with a weight of to 5.1.
16 kg per piece,Turn over again and place
the maximum amount of weight on each Produced by The Cheese Study Group

piece and leave until the next day.



