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‘ Cheese - Codex definition

DESCRIPTION

Chesge e the ripensd or unrpened soft, ssmihard, hard, or extra-hard product, which may be coatsd, and in

wivch the whey probeinfeassn etio does nol eoeed thal of milk. obizined by

{a} coagulating wholly or parlly the proein of milk, skimmed milk, part'y skimmezd mik, cream, whoy cream o
burthaerr ik, or any combingsion of these materials. shrough the action of rennet or ather suikzbie
coapulating ageres, and by partially draining the whiey resulting fromn e coagalgbon. whils o
principlz that chocso-making results in @ concentration of mik protain (in perticular, the ce portios
and that conesquenty jprofein cortent of the cheese will ba dict ighsr tan the protein levs! of
the lend of Lhe sbove akrials from which U chess was mady; ardior

{8} pmccs sing lochniques invalving coaguletion of the protein of mik andior preducts ottained from milk

an and-product with similar physical, chemiczl and orgsroleptic characzteristics as the product

nder (&),

d\.rlux.

Ripsned chesse iz cheece which i nol ready for consumption shorthy afber manufacture but which must be
hald for such time, al such eeperaloe, end ondor such other conditions es will resull in e necessay
fminchamrical and phys cal changes characteriz ng the checse in question

c s o8 rpned cheese inowhich the ripening has been acconplished prinerily by the
poristic moukd growth throug hout the: interior andlar on the surface of the choose.

Urizaried choose ncluding lresh cheese B cheese which s ready for conswnplion shocdy aller manafsciure,
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‘ Cheese

= Coagulation of milk protein and concentration
of milk fat
o Different methods of coagulation

= Rennet
= Acid
= Heat

—
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‘ Cheese

= Cheese may be made from
o Raw milk
o Thermised milk
o Pasteurised milk
= Note: Heat treatment of milk is
not always a CCP
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‘ Cheesemaking
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‘ Cheese

= Essential steps:

u Coagulation —

= gel formed by action of
enzymes/acid

o Removal of whey leaving curd
= Syneresis

o Acid production in curd

o Salting

o Fusion of curd grains

o Ripening

# Food Law

‘ Cheese

= Manufacture process may include:
o Ageing the Milk
o Setting the Vat
o Cutting The Curd
o Cooking
o Draining
o Washing
o Curd Handling
o Pressing
o Salting

#® Food Law
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‘ Codex Alimentarius standards |
CODEX ALIMENTARIUS Coummmc

INTEANATIONAL FOOD STANDARDS

https://ec.europa.eu/info/food-farming-fisheries/food-safety-and-

quality/certification/quality-labels/geographical-indications-register/#

12

page4



12/03/2020

‘ EU Protected names

Xakhnip ¢ Mellim / Habouni # Helim
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‘ UK Protected Names

= https://www.gov.uk/government/collections/pr
otected-food-name-scheme-uk-registered-
products#cheeses

Cheeses

Broteched § ms Eil trai
[Ty —

Pretected food nama: Banshestes chesse (FOC)

Profected food name: Banton Blus chesss

]

name: Dorset Bl chanss (PG1)

® Food Law

Pradigtd food name: Diveabe shawss PDO)
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UK Protected names

Protected food name: Single
Gloucester (PDO)

The specification for Single Gloucester, a protected food
name product.

Fuisinhad 7 durgunt 2007

e Dapartment fos I ranest, oo h sl ttsne

Documents

Product specification: Sinale Gloucester
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| Single Gloucester

= Method of production:

Pasteurised or unpasteurised milk put into vat

Starter culture added and temperature raised to 30 - 32C

2+ 3/4 hours after addition of starter, 1ml of rennet (or non-animal
coagulants) per 3.5-5 litres of milk is adde

Curd sets in from 25 minutes — 1 hour

Curd cut for 10-20 minutes

Curds and whey scalded for 20-30 minutes, up to 32 - 35C

Whey is run off and drained

Curd milled and salted (1.4 — 5 gms salt per initial litre of milk,

depending on moisture of curd)

Mould and press

Cheese turned in moulds same evening or next day. Cheese out

of press next day or up to 5 days later

Cheese ready for consumption at about 2 months

™ Food Law
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‘ Cheesemaking
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| Types of cheese

= Cheese can be placed into groups;
o Acid-coagulated Fresh Cheese

Rennet-coagulated Fresh Cheese

Heat-Acid Precipitated Cheese

Soft-Ripened Cheese

Semi-hard Washed Cheese

Hard Cheese: Low temperature

Hard Cheese: High Temperature

™ Food Law
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‘ Acid-coagulated Fresh Cheese

= 'Fresh cheese’
o produced by acid coagulation at 30 - 32°C with
little or no added rennet.
o Coagulation: by acidification to pH 4.6 - 4.8, with
little or no coagulating enzyme.
= Acidity produced by lactic acid bacteria
o After cutting at pH 4.6-4.8, curd is cooked to 52 C

o Varieties: Cottage cheese and Quark

™ Food Law
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Rennet-coagulated Fresh Cheese

= Varieties: Queso Blanco, Queso Fresco,
Italian fresh cheese, Halloumi

= Coagulation is entirely by rennet.
o pH is normally in the range of 6.5-6.7.

# Food Law
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| Heat-Acid Precipitated Cheese

= Varieties: Ricotta and Paneer
= Coagulation: direct acidification of heated
milk.

o High heat treatment of milk causes denaturation
of the whey proteins.

o Subsequent acidification of the hot milk
coagulates both casein and whey proteins,
= most of the milk protein is recovered in the cheese.

= Final pH is normally in the range of 5.3 - 5.8.

# Food Law
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| Soft-Ripened Cheese

= Varieties: Fetta, Camembert, Brie

= Coagulation: rennet with important
differences to cooked and pressed varieties:
o Lactic acid bacteria inoculum is large
o Ripening period before renneting is extended.
o Cutting is delayed

= encourages acidification and demineralization before
cutting.

o Cutting with large knives or paddles
= to minimize moisture and fines losses.

£ Food Law
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‘ Semi-hard Washed Cheese

= Varieties: Gouda, Edam.
o Part or all of the whey is removed
= replaced with water to leach lactose from the curd.
o limits the amount of lactose

= to a level which permits sufficient lactic acid
development to produce a minimum pH of 5.0 - 5.2,

= but not enough to ferment

# Food Law
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| Hard Cheese: Low temperature

= Varieties: Cheddar

= pH Control: Acid development is mainly
controlled by the amount of syneresis.
o pH of 5.0 - 5.2 within 1 - 3 days after manufacture.

o Lactose content is substantially reduced by
fermentation with associated moisture loss during
cheddaring and vat salting.

™ Food Law
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= Cheddar Cheese
(Farmhouse method)

= Cheddaring : curd cut
into large strips

= Milling : Curd cut into
small strips

™ Food Law
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Hard Cheese: High Temperature

= Varieties: Parmesan

= pH Control: Little acid development before
draining.

= Moisture Control: Rapid syneresis induced
by high renneting temperature and high
cooking temperature.

= Curing: 1 - 36 months.

% Food Law
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‘ This webinar will consider

12/03/2020

r Introduction —‘

r Typical process —‘

r Types of cheese —‘

r Technology —‘

r Common hazards and controls —‘

w
N

‘ Specialist cheesemakers association

http://www.specialistcheesemakers.co.uk/

Welcome to the SCA website.

BSEbiBg e Sca manhen

' HACCP

Eurcpuan Guide

= Prerequisites for Goor Hygiene Bractices
o Layout/design enccie ana daiy oscte
o Training etc
Farmhouss and Artlaan produsarn
= Proformas i -
Ghose & Dury Prodaoers
o Artisan Brivioe bk
o Processed cheese s e

% Food Law
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Micro criteria

= Regulation 2073/2005

o Process hygiene criteria

o Food safety criteria .

™ Food Law
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‘ Food safety criteria
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Process hygiene criteria
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| Allergens

= Non-declared
o Added ingredients
= Dried fruits: Sulphur dioxide
= Lysozyme - Egg
= Cross contamination
o Herbs and spices
= Sesame
= Celery
= Mustard

% Food Law
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‘ Summary
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Dr Andy Bowles

andy.bowles@abcfoodlaw.co.uk

™ Food Law
www.abcfoodlaw.co.uk
Y@abcfoodlaw
01603 319863
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Raw milk I

= Cooling
$ Lo _sSorage. . .0
P-.-.--.---
Pasteurisation --------------.--.--.---.-’-{ - cg?ﬂm o
+ microfiltration,
; ' in order to omit
S t | similar addin
eparation , similar a es
Standardisation I_> Surplus cream I _____________

5

Curd manufacture

Starter culture
CacCl. Rennet

, Pre-pressing sesensnnnes = Oplions
Moulding I Cheddaring I

4

Final pressing I Milling I
l [‘_‘ Salting l
Brining l Hooping I

L

Final pressing

R !

|

Distribution

Ripening I
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l Codex Alimentarius standards

Enptish frances Hyrooad | rpeco

CODEX ALIMENTARIUS

INTERMNATIONAL FOOD STANDARDS

@ Food and Agriodhae World Health
Oegasizntion of the i ! LT
United Matians ¥ Organization

4%  About Codex=  Codex Towts= Themes = Commetess= | Mestngs = | Besowrces = | Bublications | Bews &nd Ewents | Login

OO0 PP LIS o Ol Tieets o Soaid ancs

Standards

ek an any cohamin b ordey thae 5T of Sranairds. Uss M petilow 2o [o 0rohe Dind GWd dsodvidiny & esannain g

Tpe any oritena in dhe seanch boa ro fer the ot e f. & peay, 3 CoTATHITES Code Gra kessonl. Down'oad a stacoand’ by chicking 00 the green sembabs o svaiiabie Ggoges indicaned

chessa D_.I

eerces e [ T
NS 081990 Group Sandard for Cheses in Srine CCMMP E Wow W W W
OIS I001 | Group Standard for Uerimned Chisvsa including Frards Chaie CEMMP R I L S
O ITE068 Suerchand for Coteape Chesss CCkAkE Fiel] ] wow v W
DELSATE Saarctart for Croam Cranse ECMME 218 W WV
{05 ITENSTE  Sandand for Extra Herd frating Cheess CEME 2018 WO W W
ﬁm Geraral Stardard fior Chapos CCMMP e P Y RV R S S
N5 2841971 Swsndand for Whey Creeses CCMMP e WO o W

Snowing 1 oo 7 of 7 eniries flitered from 234 tocsl enires
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‘ Protected names: FU
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EURDPEAN COMMISS5I0N

efmbrosia — the EU geographical indications register

&y aral goolly ¥ Cabilcotion b Guebty labels b Gasgrmohioal in

T, ax-vm 3 | pasd =P Voforam restder
~ Search Q Wine Register ll § Food Register B m

11 Aecords
Peosdiicl Typa e File niusmibesr 8 Prostiic] Calegory
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Fizesd Rofmiaig Prioteehid G aphical PEE-AC-02361 Cageaval de Sdveni Chisa 1.3 Chraicis Pobdshed 180172020 =
Inchanion (PG 1
F g Fonis Protecis) Gecgeashaal Fia-FR-AINTE Temme des Pyrenass Chaem T3 Crasemes Pubrished 2312200 i
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https://ec.europa.eu/info/food-farming-fisheries/food-safety-and-
quality/certification/quality-labels/geographical-indications-register/#
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» Cheddar Cheese
(Farmhouse method)

= Cheddaring : curd cut
into large strips

» Milling : Curd cut into
small strips

% Food Law
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Fig. 14.9 Conventional cheese vat with
tools for cheese manufacture,

1 Jacketed cheese vat with beam and
drive motor for tools

2 Stirring toal

3 Cutting toal

4 Strainer to be placed

2 Whey pump on a troliey with
a shallow container

6 Pre-pressing plates for

round-eyed cheese

7 Support for tools

8 Hydraulic cylinders for 2/
pre-pressing equipment ” L W

9 Cheese knife \h

™ Food Law
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| Food safety criteria

s s et s ey s res

F oo | g m | Defingon |
Lisfeng Feady to Eat [RTE) foods able 19 suppart 1.2 & 0 Absand in 254 | |6 free samples, none may axceed “abeent in 259" before |
manoCyopRTRE thae growth of Lisferds the food keaves the immediate control of the
producar, whan te FED is not able o demonsiraie, o
thay saksfaction of fre competent autharity, that fe
product will not excesd 1({ciuip throughout the sheli-lis,
1.2 5 n} 100chaly Im fiwd samples, nong may axcesd 1 within 1Fhe
ghell life of 8 prodiect placed an the markel, when e
FBO is able o demonsirata, o tha satsfaction of e
competent authority, @at the product will nod excesd this
lirmi{ thircpiout e shalllife
RTE feods unabbe o suppor tha growth 1.3 & 0 Ty I v pamples, nong may axcaed 100CAG withén the
of Listaria shell life of a product placed on the markat,
This calegory Inclixdes prodiuscss wih:
s pHs4.400r,
®  ays0.82 o
#  pH B 00 and A o) 54 o,
= shealf life <5 days.
»  Cgher products subject i scienlific
jusstFcation.
Salmameila Cheoese, butter or cream made from 1.11 B | DO fbzent in 254 | In fee samples, all must be “absent in 253" within the
rawunpasbeurised milk shelf life of a product placed on the market.
[Uniess the producer can sabisfy the
compederd authority that themns & no
Salmonella riek due o ripening lime and 3,5
lea Craam 1.93 & a AbLEEN N 25 In liwa samples. all mast ba “absant in 7577 within the
[excepd whera the mams#achying process o shelf life of a product placed on the markaet.
I compasiton wil akminate e rak).
Staphylocooral Chaese as referrad to in the Process 1.3 & | O | MotOetacted in | In five samples. all must e “Hol Detecied in 25g° within
Enseraloocn Hygiena Criteria relating to Coaguiase 28g tha shalf life of a product placed on the markat. This
Positive Staphylococc] [CPE) critaricn applies whens lavals of CPS axcand 10°g at the
(223 2248235 | point specified in tha relavan pooess hygens criterion,
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Process hyeiene criteria

Oirganism Food L | m M Crefinificn Fgﬂ;
g belprior
¥ ranuls
E. cod Cheosas made from malk or whey which ir | 5| 2 1 1000 | in free =amples, byo may ecosed 100 cfluigasiong |(AGE
has undergone beat irestment chs'y afuly | s none axcssd 1000 clwig, at the Gme during
manulaciure whan tha count is sxpecied o bs
highest. **
Ewtter and Craam mada from Ras Milk e8] 2 10 | 100 clwlg | B¢ lee samples, bee may axceed 10 cluigaslongas | A BAC
tor mik thal hars undergone a lower heat cl'g rane eeceed 100 chufp, at the and of the
| Wweatment than pasieursation.) manufacturing process. _—
Coagulase Positive | Cheose made from Raw Milk 223 | & | 2 | 1000 | 100000 | Infive samples, byo may axosed 10 000 chulg as ABEC
Slapirylococs 'y g | long as none excesd 100 0000 clulg, al the time
cligring manufaciurs when [ count BB aopecisd
VWhero walues =10° : fo ba highast. .
cfulg are detected, | Chease mada from Milk which has 4 151 2] 100 HID | B0 fiee samplas, o may axceed 100 cluigaslong | A, BAC
the chesse batch | undergone a lower hoat treatment than chs'g dulg as none awosed 1000 cludg, at the time during
musi be tested for | pasteurisation® manufacture when the count is expected o be
skaphyilacoccal Ripaned chesse made from milk or whoy highsegl ** ABEC
arteratoxing o theat has undergane pasteurisation or
verily compliancs slranger haal Dralment”
wilh fogd sately Urigeniid gaf (Frash) Chisses fadi 228 1512 10 | 100 iy | b T samphes, b may aeseed 10 clulg o ong 68 | ARG
eriterion 1.2 froam millk oF whay that has undaergone cls'g recinin e 100 ol ot theh and of tha
pastourisation or stronger heat treatmant® | manufacturing procoss.
Enteohacenaceas | Pasteurised Milk or othar Pasteurised 211 | & | o 1 | i fhve samples, none may axcend 10 clumi, at the (]
Liguid Dairy Products cfuimi end of the manufacturing process.
‘oo Cream A Frozen Dalry Dessarts YR F W 100 | i iwe samples, ben may axceed 10 duig aslong as | A i
cluig clis'g |rnﬂem:ﬂ:|lmmrq,ltﬂulnd-ulﬂm
manufaciuring process.

Actions to be taken in the event of Unsatisfactory Results as identified in Regulation (EC) 2073/2005
A: Make improvements in production hygiene.

B: Make improvements in selection of raw materials.

C: If values >10° are detected, the cheese batch has to be tested for Staphylococcal Enterotoxins.
D: Check on efficiency of heal-treatment and prevention of recontamination as well as the quality of raw malerials.
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