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Pizza cheese 45 - 50 45
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MILK

1

Standardized-2% fat, pasteurize 72°C for 16 s,

homogenize 500 psi, cool to 4.4°C

|
{ADDING ACID{

Add acid to pH 5.60, 4.4°C

[
ADDING RENNET

add rennet to warmed milk 34.4°C
}

CUTTING CURD

1
|Cut with 1/4 in. knives into cubes, 34.4°C

|
COOKING CURD

Heating up to 48.8°C for 5-10 min.

L
[ DRAINING WHEY |
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STRETCHING:

{

1 R i 3
L}n hot water 76.7 C, until sheen and plastic body, about 10-15 min.

lHOLDING

o —— i
i

'Mold plastic curd into desired shape
!

‘COOLING

In cool water until firm body
i

SALTING

In brine 23% salt, 7.2°C, to 0.7-1.0% salt

DRYING!

tUntil dry surface
1
PACKAGING

Vacuumvpacked in polyethylene or Saran
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2.8 0171907 sorbic

Fennema (1985) na17M9nTA  sorbic Lﬁu straight chain
monocarboxylic aliphatic fatty acid ﬁe’nﬁutaqalﬂu CH,-CH = CH-CH=CH-COOH
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