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Cheese - Codex definition

Cheese
 Coagulation of milk protein and concentration

of milk fat
 Different methods of coagulation
 Rennet
 Acid
 Heat

Cheese

 Cheese may be made from
 Raw milk
 Thermised milk
 Pasteurised milk

 Note: Heat treatment of milk is
not always a CCP
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Cheesemaking

Introduction
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Technology

Common hazards and controls

Cheese
 Essential steps:
 Coagulation –
 gel formed by action of

enzymes/acid
 Removal of whey leaving curd
 Syneresis

 Acid production in curd
 Salting
 Fusion of curd grains
 Ripening

Cheese
 Manufacture process may include:
 Ageing the Milk
 Setting the Vat
 Cutting The Curd
 Cooking
 Draining
 Washing
 Curd Handling
 Pressing
 Salting
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(c) ABC Food Safety Ltd

Codex Alimentarius standards

(c) ABC Food Safety Ltd

Protected names: EU

https://ec.europa.eu/info/food-farming-fisheries/food-safety-and-
quality/certification/quality-labels/geographical-indications-register/#
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EU Protected names

UK Protected Names

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

UK Protected names
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Single Gloucester
 Method of production:

 Pasteurised or unpasteurised milk put into vat
 Starter culture added and temperature raised to 30̊ - 32̊C
 2• 3/4 hours after addition of starter, 1ml of rennet (or non-animal

coagulants) per 3.5-5 litres of milk is added
 Curd sets in from 25 minutes – 1 hour
 Curd cut for 10-20 minutes
 Curds and whey scalded for 20-30 minutes, up to 32̊ - 35̊C
 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

Cheesemaking
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Types of cheese

 Cheese can be placed into groups;
 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

16

17

18

page6



12/03/2020

7

Acid-coagulated Fresh Cheese

 'Fresh cheese'
 produced by acid coagulation at 30 - 32°C with

little or no added rennet.
 Coagulation: by acidification to pH 4.6 - 4.8, with

little or no coagulating enzyme.
 Acidity produced by lactic acid bacteria

 After cutting at pH 4.6-4.8, curd is cooked to 52 C
 Varieties: Cottage cheese and Quark

Rennet-coagulated Fresh Cheese

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

 Coagulation is entirely by rennet.
 pH is normally in the range of 6.5-6.7.

Heat-Acid Precipitated Cheese

 Varieties: Ricotta and Paneer
 Coagulation: direct acidification of heated

milk.
 High heat treatment of milk causes denaturation

of the whey proteins.
 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.
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Soft-Ripened Cheese
 Varieties: Fetta, Camembert, Brie
 Coagulation: rennet with important

differences to cooked and pressed varieties:
 Lactic acid bacteria inoculum is large
 Ripening period before renneting is extended.
 Cutting is delayed
 encourages acidification and demineralization before

cutting.
 Cutting with large knives or paddles
 to minimize moisture and fines losses.

Semi-hard Washed Cheese

 Varieties: Gouda, Edam.
 Part or all of the whey is removed
 replaced with water to leach lactose from the curd.

 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

Hard Cheese: Low temperature

 Varieties: Cheddar
 pH Control: Acid development is mainly

controlled by the amount of syneresis.
 pH of 5.0 - 5.2 within 1 - 3 days after manufacture.
 Lactose content is substantially reduced by

fermentation with associated moisture loss during
cheddaring and vat salting.
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(c) ABC Food Safety Ltd

 Cheddar Cheese
(Farmhouse method)

 Cheddaring : curd cut
into large strips

 Milling : Curd cut into
small strips

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.
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(c) ABC Food Safety Ltd
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(c) ABC Food Safety Ltd

(c) ABC Food Safety Ltd

(c) ABC Food Safety Ltd

31

32

33

page11



12/03/2020

12

This webinar will consider

Introduction

Typical process

Types of cheese

Technology

Common hazards and controls

Specialist cheesemakers association
http://www.specialistcheesemakers.co.uk/

HACCP

 Prerequisites
 Layout/design
 Training etc

 Proformas
 Artisan
 Processed cheese
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Micro criteria

 Regulation 2073/2005
 Process hygiene criteria
 Food safety criteria

Food safety criteria

Process hygiene criteria
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Allergens

 Non-declared
 Added ingredients
 Dried fruits: Sulphur dioxide
 Lysozyme - Egg

 Cross contamination
 Herbs and spices
 Sesame
 Celery
 Mustard

Summary
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Dr Andy Bowles

andy.bowles@abcfoodlaw.co.uk

www.abcfoodlaw.co.uk
@abcfoodlaw

01603 319863
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