CHEESE MAKING RECORD SHEET

Type of Cheese:  Parmesan Start Date wmmu@ T-.'i,r]‘-mn""' Type of Renner & [Chymax Flus Viegetakbe
ARnoant 200IMCU 3md
INGREDIENTS - Any thing not listed may be added to Notes Section
Type of Millk/Crearn: Farmers Cren Reduced Fat Mk Amaunt 150 74 HuE:d .
Type of Milk/Cream: Amount: Sobaton 3% Amount  4mi
” Strength ————  Used? ——
Type of Milk/'Cream: Amount:
Primary Cultian: TAET (propared overnight in 200mi milk}  Amaunt Tisp = Lipme ;T;'?m 1/
i Call
Primary Culture:  LH100 |prepared cvemight in 200mi milk}  Amount 1tsp e " le
SecndangAroma Amaual r Arnatta Amount
St Uied! ———
Seondary’ Aroma Amount: r Salt Amount
Cutiune: —_— L
Moid Type: Amount: Mlobd Type: Amount:
Miold Type: Amount Mald Type: Amount:
Additional
AddivhesMNote
- -2
EROCEDURE - Times and temps to be entered StartTime= 5 * 3 vowas Target Ripening Temperatune 32°C
Added Cukures: ';'EI - Temperature 32°C Rq:rrﬂng 0w Added Additives_ 32 [ e
mmmm-&mm Temperature  32°C
FReninest Added: !I ‘{lEE Temperatsre  12°C E Mmﬂl‘lﬂl - if ot using Mac method then use times in directions
Floc g o Floc Multiphier; ;J'_i." Total Time: ,?_'F % curdcm IT°S% " Sige Gmen RestTime
Tirreg: e i T Gk | Total:
Target Heating Time 15min  Target Enel Temperature 38°C ﬂmnmmmmu.m-. .
[T Wahed Curd  Amount Whey At Waber Water ' Thne
remyed? = Added e Temperature
Amgunt Whey Ao Woames ‘Water Tirme
remmved] Md? ————— Temper,
: . 55 PRI A e
Endl Timse to Heat curd: 20min mm,,"?,‘.:.*’{.,‘; SO Total Heating Time: bl e min
Seart Time of Daindng: End Time al Draining: Tempsrature [~ Cheddaring Stab Size:
Start Time offdilling: Curd Size: [ AddSalt [~ Add Herhs
. == Srart Time: How many
ﬂthrhddiﬁm'rs:i ]I A EiTies o
m-ﬂmermmmnmhmhmmwmm . — wp'h’

D¥ Pressed Cheesel [~ Mot Pressed Typsof Mould: Hard cheess Mould Size g EndTime ____ imerva

First Pressing/ Fipping  wiighe: Skg Start Time: "I:"fﬁ'l'l End Time: 15 min ————
Second PressingFlipping weighr: Skg StartTime: 727 L o EndTime: 30 min Brine/5alt Amount Saturated
Third Pressing/Fipping Weight: 15k Etml'i'nrz -'ﬂ]ErﬁEﬂdTﬂ .lhrFH..J:ﬂ mnﬂ-——-— Fipped

Aging/Affinage Hmmjrqm.: Humiding _ Get;  Temperature: Y Stae Date:
Rind Treatment [~ Wax [ Matural [~ Vacuwsm Seal [Tamoked [~ Wrapped [~ Ash [E Other Ofbve Gil = 2 mon

Fouth PressingFipping weight: 20kg  Start Tieme: 55 p v Time:p12 iR Mohd Time: 24hr |
Weight out of press: | %) 5 Air Drying Star: Al Cirying Enck Wesght

HOTES ON MAKE/AFFINAGE TASTE
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