Gouda (From CheeseForum.com - - “Likesspace” (Dave’s) recipe)

Ingredients:
4 Gallon Whole Milk
1/4 tsp. MM100 Culture 
2 tsp Calcium Chloride mixed in ¼ cup distilled water
1/16 tsp Annatto mixed in ¼ cup distilled water
3/4 tsp liquid veal rennet dissolved in ¼ cup distilled water
 

Process:
Heat milk to 86 degrees
Add colorant and mix well
Add MM100 culture and float for 2 minutes
Stir in culture using 25 up and down strokes
Allow milk to ripen for 5 minutes
Add Calcium Chloride
5 minutes later add Rennet and stir for 1 minute
Check for flocculation and use multiplier of 3 to determine time to cut
Check for clean break and cut to 3/8”
Heal curd for 5 minutes
Gently stir curd for approx. 20 minutes while checking Ph.
During this time heat pot of water to 130 degrees on stove.
You are looking for a whey Ph of 6.4 to 6.45 before moving to next step 

At Ph 6.4 – 6.45 Drain 5 cups of whey and replace with 5 cups of 130 degree water.
Wait 5 minutes and Drain 6 cups of whey and replace with 6 cups of 130 degree water.
Wait 5 minutes and drain 6 cups of whey and replace with 6 cups of 130 degree water.
You will have drained the whey 3 times at the end of this process.
Whey temp should be at 100 – 102 degrees at this point.
If not at 100 – 102 heat the curds and whey to this temperature.
Continue to stir for 20 minutes after 102 is reached. Only stir occasionally.
Allow curd to settle for 5 minutes.
Drain whey to 2 inches above the curd mass.
Press curd under whey for 10 minutes using approx. 8 lbs. Of weight.
Drain whey very well before putting into hoop.
Break up curd mass to fit in cloth lined hoop and use the following to press:
30 minutes at 2 p.s.i.
30 minutes at 4 p.s.i.
Approximately 3 hours at 4 p.s.i. or until whey Ph reaches 5.6 – 5.7 (curd Ph = 5.4 – 5.5)

**NOTE** 
WHEY PH SHOULD BE 5.6 – 5.7 AT END OF PRESSING!!

Remove from press and float wheel in a saturated brine solution for 3 – 4 hours PER POUND of cheese. (first attempt required 16 hour brine time using 4 hr. per pound).
Age cheese for 2 weeks – 2 months before consuming. 
Vacuum bag cheese after air drying for 1 – 3 days or until dry to the touch.

Boofer..
The short ripening time did come from experimentation.  
There was one recipe on the internet that called for adding rennet at the same time as the culture and others varied widely.
I figured that since my cheese always had a crumbly texture that I was producing too much acid. I then began to play around with the ripening times to see if I could figure out where I needed to be.
Although this is the first year that I've tried making my own recipe I've been playing with this aspect of the recipe for a while. Knowing, (guessing), that acid was my problem I just kept shortening the ripening time from one batch to the next. I honestly can't say that I saw much improvement but I also was not keeping an eye on Ph readings throughout the make since I just purchased a meter last year. Once I did start using my meter during the entire make I feel that the quality of the cheese has improved drastically.
Mainly I look for any drop in my Ph reading. The recipe says a total of 10 minutes ripening but as long as I see a drop I know I'm good to go. This does almost always occur at the 10 minute mark but I'm not saying that this is a time period that has to be followed exactly.

MM Culture 

(MM 100) Mesophilic

For soft ripened, and fresh (unripened) cheeses: Brie, Camembert, Havarti, Gouda, Edam, Feta, Blue, Chevre, etc... 

Contains:

· (LL) Lactococcus lactis subsp. lactis  

· (LLC) Lactococcus lactis subsp. cremoris  

· (LLD) Lactococcus lactis subsp. lactis biovar diacetylactis 

	  Description
	Price
	Quantity
	 

	MM100 Small 
	$6.30 
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