
Production
Cows produce milk on farms. 
This will later become cheese.

Pasteurisation
The milk is pasteurised - heated to a 

temperature of 71° Celsius for 15 seconds.  
This is done to kill harmful bacteria that 

often live in milk, such as Salmonella and E. 
coli. It is done for such a short time because 
milk proteins undergo structural change and 
taste different if they are heated for longer.

Cooling
The milk is cooled at a 

temperature of 4° Celsius for 
24 hours.  This is to slow the 
growth of the bacteria that 

remain in the milk after 
pasteurisation.

Starter Bacteria
A bacterial solution, which typically 

includes bacteria of the Lactobacillus, 
or Lactococcus genera is added to 

the pasteurised milk.  These convert 
the sugars (lactose) in the milk into 
lactic acid and increase the milk’s 

acidity.

Souring
The curd is left to ferment (break 
down) for approximately six hours, 

until it has a pH level of 6.4. This 
further separates the curd from 

the whey.

Rennet
Rennet is added to the 

milk. It contains the 
enzyme chymosin, which 
helps the proteins in the 

milk to group together and 
form the curds, which 

separate from the whey.

Filtration
The curd is separated from the 
whey using a filter.  The whey is 

discarded/used for other purposes, 
while the curd continues its 

journey towards becoming cheese. 
At this stage, salt is often added to 

the curd to give it flavour.

Cottage Cheese
At this stage, cottage cheese has been 
made. Because it has not been pressed, 

there is still a small amount of whey and 
the individual curds remain loose. Often, 
the curds are washed to remove their 

acidity, making the flavour of the cheese 
quite bland.

Pressing
After filtration, the curds are pressed 

together. This helps to ‘knit’ them 
together, remove any extra whey and 

mould them into their final shape. 
The pressing stage can take up to 

one week, depending on the type of 
cheese you are making.



Cheddar
To make cheddar, you must press it in 

a specific way. It must be pressed 
with a pressure of 4.5kgs for 15 

minutes, then flipped and pressed 
with a pressure of 18kgs for 12 

hours, then flipped once again and 
pressed with a pressure of 23kgs for 

24 hours.

The cheddar must then be waxed 
(using a special cheese wax) to 

preserve it, and then ripened in a 
place with a temperature anywhere 

from 12° - 16° for at least two 
months. It is then ready to eat.

Blue Cheese
To make blue cheese, a mould culture (typically 
Penicillium roqueforti or Penicillium glaucum) is 

introduced to the cheese after the filtration stage. After 
this, the cheese is then pressed softly over the course of 

about 12 hours in order to allow the curds to knit 
together, while keeping the cheese soft.

After the cheese has been pressed, holes are made in it 
using a sterilised steel rod. This allows airflow through 
the cheese and helps to facilitate the growth of mould. 

Then, the cheese must be left in temperature-
controlled rooms for anywhere from two to six 

months, so as to let it ripen and allow mould to grow.

Gouda
To make Gouda cheese, at the pressing stage, it must 

be pressed with a pressure of about 9kgs for 20 
minutes. Then, it must be flipped and pressed with a 

pressure of 18kgs for 20 minutes, before being flipped 
again and finally being pressed waith a pressure of 

22kgs for anywhere from 14 to 18 hours.

Camembert
To make camembert, you must allow it to gather small amounts of mould 
on the surface after the filtration stage, once the whey has been drained 
and the cheese is hard. The cheese should be left out in an open space 
with around 92% humidity and a temperature of about 12°. This allows 
natural yeast from the environment to live on the surface of the cheese, 
followed by a natural mould called Geotrichum, which gives the cheese a 
white colour. Then, the Penicillin mould, which is added to the milk at the 

start of the process, will begin to grow and give the cheese a felt-like 
texture. During this process, the cheese should be turned at least once 

each day, to prevent it sticking to the surface it is on.

Once the mould on the outer 
surface has been created, the 

Penicillin mould will then 
change the structure of the 
protein molecules inside the 

cheese, making the insides rich 
and creamy.  During this time, 

the cheese should be moved to 
an area that has a temperature 
of about 11°. Once the inner 
surface is rich and creamy, the 

camembert is ready to eat.

After the pressing stage, a saturated brine solution 
must be made (1 litre of salt to 3.8 litres of water). 

Then, calcium chloride must be added and the cheese 
must be placed in it for 12 hours. It should be flipped 
at hourly intervals. Once it has been soaked, it should 

be placed on a cheese mat and dried for 2 weeks. 
Then, it should be waxed and stored in a cool, dark 

place for 6 to 9 months so as to gain maximum 
flavour.


