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10cc
-HEE (VUYRFrY - \vEY)

R -704 0.8g/100¢ (10U)

Lactococcus lactis subsp. cremoris,

Lactococcus lactis subsp. lactis
LHB-02 0.25g/ 100¢4 (10U)

Lactobacillus helveticus
- REEH

CHY-MAX® Powder Extra NB 2225IMCU/g
2.29g/100¢ 20fZFIcFHIR

LUTREAECEEF I YA TEDABEEXEN CEH UETT,
F31F3F ¥ —EER Fr¥—5ULWEN LEBPYHLHIRF = ¥ —ik
100:5 100:3 100: 1

15U v kL (CaClz 3g. CHY-MAX 0.349)

R-704 0.120g R-704 0.120g R-704 0.120g

LHB-02 0.038g LHB-02 0.023g LHB-02 0.008g

20U kL (CaClz 2g. CHY-MAX  0.46g)

R-704 0.160g R-704 0.160g R-704 0.160g
LHB-02 4g LHB-02 0.03g LHB-02 0.01g

409w k)L (CaClz 8g. CHY-MAX 0.92g)

R-704 0.32g R-704 0.32g R-704 0.320g
LHB-02 0.1g LHB-02 0.06g LHB-02 0.02g

100U w kJL (CaClz 20g. CHY-MAX 2.29g)

R-704 0.8g R-704 0.89 R-704 0.8g

LHB-02 0.25¢ LHB-02 0.15g LHB-02 0.05g
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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




*=1
FrH—F—2
MNFS 53% I MNFS 57%
B pH I B pH
29 —% =5 0 6.60 I 0 6.60

L2y kR 60 6.55 I 30 6.55
Ay bk 90 6.50 I 75 6.50

RIT—HER 210 6.10 I 180 6.3

/]

Yoy 360 5.40 I 315 5.50

LR 420 5.35 I 390 5.45

BBy D4R 5.20 I 1085 5.30

MNFS = 5 ER S DKS
FYINIE/BRACHT BN EERBERT F—AREDE
EIIET, BBIHEREL. Bo RO ICNT 2KDERTERS
N3, THIFBR BFPTE. BEMICKECEEL. MNFS
HEWIEE—RRICHRIELS ZSIWF—X &R D,

MNFS /&0 F—XDEIHAEEL
MNFS K&\ F—XOBEIAFZFSHWN

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