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I tried ozone for several weeks one fall in the aging room, and it did indeed rid it of mites. I can’t use it in there most
of the aging season, as we count on surface flora to help age some of our cheeses, but it was good to see that it did
work.

So you get the idea that there are a lot of things still unknown about cheese mites and how to deal with them. There
is some current research being done that should help shed more light on these little guys’ eating habits and lifestyle.
For now just know that you will likely encounter them if making any cheese that needs to age for a longer period of
time and have a natural rind. For the commercial cheesemaker the FDA and inspectors still categorize them as filth
and pests, butI believe as the awareness of the normaley of their presence in aging rooms increases, there will be less
concern by regulators.

Blowing
The term “blowing” refers to a cheese’s developing gas in a manner that causes the cheese to swell, or blow. There are
two main types of blowing, early and late. Fortunately, these two terms are easy to correlate with the symptoms.

Early blowing is most often caused by the presence of coliform bacteria or yeasts in the cheese milk. In a soft, lactic
acid—set cheese, the blowing manifests as a frothy, gassy curd. In a pressed or drained cheese, early blowing is seen
as uncountable numbers of tiny, round holes in the cheese or yeast eyes that are two to three times larger than the
tiny eyes that appear within a day or so after pressing. You may not discover these holes until the cheese is cut at a
later date. Coliform eyes are tiny and elliptical and will be shiny (unlike mechanical eyes that are due to the amount
of pressure used during draining). The most common cause of this type of contamination is poor milk collection and
poor production cleanliness. Slow chilling of milk and poor acid development in the vat are also likely causes. Cheese
with this defect should, of course, be thrown out. It can be fed to chickens and pigs if you happen to have any of these
wonderful food recyclers on hand.

Late blowing is most often caused by one or more bacteria from the Clostridiaceae family. (Tetanus and botulism
are also in this family, and if you remember much about these guys, you might recall that they are extra troublesome
because they do well in anaerobic conditions and form spores that allow them to survive pasteurization.) Clostridia
blowing creates a very easy-to-identify look in the mature cheese. Besides swelling and doming, the cut cheese will
reveal a spongelike look often accompanied by cracks and fissures. Like the early blown cheese above, this is fit only
for chickens and pigs to consume. There are three main subspecies of clostridia that cause blowing, each at different
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stages: one early in ripening (but later than coliform blowing), one at about a year, and one after a year. You don’t
need to memorize their names (C. butyricum, C. tyrobutyricum, and C. sporogenes), as the prevention for each is the
same,

The feeding of poor-quality silage (fermented forages such as hay, com, soybeans, and other feeds) to animals is
linked to the presence of clostridia, as these spore formers grow well when silage does not ferment properly. For this
reason the feeding of silage is forbidden for the production of Parmigiano Reggiano and several other Protected
Designation of Origin (PDO) (for more on the designation PDO, see the sidebar in chapter 7) cheeses. Teat sanitation
at milking has recently been studied as another prime time for preventing clostridia from contaminating the milk.
Cheeses whose curd is salted prior to pressing (such as cheddar) are at less risk for developing blowing from
clostridium, as the salt penetrates the curd more rapidly than it does when the cheese is floated in brine.
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