"- Grana/Parmesan, Alpine/Swiss = multiplier x of 2 to x2.5
- Cheddar, Havarti, Tomme, Gouda, Provalone Mozarella (classic Mozarella, not the quick recipe) = multiplier of x3 to x3.5
- Roquefort, Gorgonzola and other blues, Feta/Bulgarian - multiplier of x4
- Soft or semi soft surface or smear ripened Camembert/Brie, Telaggio = multiplier of x5 to x6

Here’s another table of floc multipliers coupled with the size to cut curd:

2 - 2.5   :Swiss, Alpine, Grana, Montasio - Cutting to rice size
2.5 – 3   : Gruyere, Reggianito, Morlacco, Parrano, Reypenaer
3    : Caerphilly, Tomme, Parmesan, Wensleydale, Mozzarella, Gouda, Port Salut, Manchego, Beaufort, Ossau-Iraty, Munster, Oka, Kashkaval 
3 - 3.5    : Cheddar, Hard British Scandinavian, Kashar, Mozzarella, Provolone, Butterkase, Dunlop, Morbier - Cutting to Pea size
3.5 - 4    : Monterey Jack, Lancashire, Butterkase, Havarti, Reblochon, Morbier 
4    : Gouda, Mozzarella, Feta, Blue Cheese, Reblochon, Form D’Ambert, Bryndza, Garrotxa – cutting between pea to hazelnut size
5 - 6    : Brie, Camembert, Stilton, Crottin de Chavignol, Coulommier - Cutting to wallnut size or ladle

Some cheese is out of the ordinary: You will find the Gorgonzola recipes with as little as x2., Tellagio with x4 and some softer washed rind cheese like Port Salut can have as little as x3. Such differences are usually made when a recipe aims to obtain some of the needed acidification at later stages, such as in the press or during drainage. (or vice versa, a recipe may extend the multiplier and shorten or eliminate drainage/pressing to make up for it).
" 
