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| Pasteurized Cows’ Milk '

Starter (1-2%, v/v); 31°C
Lactococcus lactis ssp. cremoris Rennet (1:15,000)
and/or (CaCl12, 0.02%, wiv)
Lactococcus lactis ssp. lactis

v

Coagulum
Cut the Coagulum ~6 mm cubes
Raise temperature: 30°C to 37-39°C
v over ~30 min
Cook Cook at 37-39°C for ~1h
v
Whey Drainage
Cheddaring of the Curd
Milling of the Curd pH ~5.2

NaCl, (~2%, w/w)

Dry Salting

Moulding and Pressing

Ripening 0.5-2 years at 6-8°C
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4.1

Typical Cheddar manufacturing process

Milk treatment
Heat treatment
72°C (162°F) 15-25 seconds
Cooled to ripening temperature
31-33°C (88-91°F)

v

Icium Chloride to
set

Culture addition
Ripening time: 20-50 minutes

v

Renneting time
30-50 minutes

cmtinsg
Size of curd 5-10 mm
10-20 minutes

v

Scalding/stirring
Heating curd to 37-41°C
(99-106°F)

Time 20-70 minutes

\ 4

Pitching to remove whey
20-40 minutes

v

Cheddaring process:
Whey removal
Acid development to
pH 5.3-5.7. TA% 0.3-0.6

v

addition

Salting:
Dry salt addition
1.6-2.0%

A 4

Packing:
Traditional molds
Block formers

Barrels

\ 4

Vacuum packing:
Bandaging
Boxing

\ 4

Storage:
3 weeks — 2 years
depending on type
Temp. 7-12°C (45-54°F)

‘0" 13 g/100 |
RST' 5 g/100 |

itives:
, Beta Carotene
ent on recipe

CHY-MAX
Hannilase XL
— Naturen

| per 100 kg
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[Hill and Ferrer. Cheese Making Technology e-Book ]1& D 5|F
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