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PM FME- Processing of cheese
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PM FME- Processing of cheese

2.8 €353) 8050 HT PO NOR SASTEH TS TTD 23205, ¥ 3050

250 % €30 BP0 2°0), NS B0 2°0)
S 37 34.75
£ 32 33.33
19°¢3S 25 25.32
SR 2.1 1.94
) 15 1.37
BNS’ &) 4.0 3.93
AVaTA) 3.7 4.66
SRDJOVISN 0.725 0.84
2370 850 0.495 0.48
pH 52— 5.4 5.2

2.9 3rerBLY® 22) & o8

Cow milk
Standardization {casein/fat ratio or only fat content)

Pasteurization

“

Cooling 1o 37°C

Addition of starter culture
(S. thermophilus+L. bulgaricus, 1:1@ 2.0% w/v)

Renneting
(1.5 ¢/100 kg milk)
40 min

v

Cutting of curd

Cooking of cheese curd
(37°C to 42°C in 40 min)

Draining of whey
Cheddaring of curd

Desired acidity at which curd will stretch in hot water

v

Plasticizing
(B0=85%/2=3 min)

v
Moulding into shapes
v

Immersion in chilled (8=107C) brine (~20% strength)

Packaging and storage
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PM FME- Processing of cheese
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PM FME- Processing of cheese
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PM FME- Processing of cheese
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PM FME- Processing of cheese
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PM FME- Processing of cheese
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