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If vou are gaingau naturale with the rind, itis imperative that it is pmtected. Alplaserei poste d about
this, and if I can summarnze again one of my pasts from a few yearsage. Here's what vou need o
focus on for rind mamage ment:

« Protect the chease inside. Rinds are motexactly throw-away because many times, they can
be better than the cheese {parmigiana-reggians ), but yau're nurturing the cheasa inside.

= To protect it, this starts imme diately during/ post prass, as 1 detail in the tamme thread for
how o create aninclusion-free rind and how to use cloth. There are many o ptions he e,
detailed bekw.

To protect the rind, you must focuson the physical barrier that youcancreate betwesn the outer
wiarld and the inmer cheese (that'd be a great book titke: finding your inner cheesa). To create this
barrier, here’'sthe compmrhe nsive list of options:

« Chamically and persistently mmowea. PITA, I think, but your options am to u= natamycin,
sorbate, acids, =slt, etc

= Dehydrate the outer "shell”. Uswmally, this is a precursar that complements othe r metho ds,
but it is passible to do nothing mere than o salt cheese andcreate a low surface Aw wheme
litte gmws. Parmigi@ana-reggiang does this, in addition to matural bssof fat durng aging to
condition the rind.

= Prmotect with some natural or synmthetic material. This is the full mnge of all wraps...
using leaves, using lard and linen, using bags, using wax, painting with YA, etc.

= Create predominanthly mold shellswh as done in bloomy types. But soft bloomies are mot
the onhy application. You can use a low MFFB cheese and spray it with pcandidum and blaom
itup. Some wmmeas are ke this The mald creates a whole ather barrier me mbrana that
pmtects the chees and flavors it

= Cmeate pradominantly bacterial shell Thesz are your lightweight smears like limburger.
The mechanism here is that bacteria form slime (aka biofilm}. Strep family, brevibacteria,
many others form slime. This slime isa barrier, it goas inall the gaps and cracks and will
pmtect the cheasa, provided the smear is done well. Of course, the conseguence is
pmtealysis, so for a ooft cheese with high MFFE, it wan't last ko ng.

= Cmeate mixed/monrge shell Mostof the great chees s out thers reby on a ecosystem and
ripening cascade of yeast, bacteria, and mold. This is the most complex style, and most
varid. But the premis hers is that ywou craft a custom cascade based on the cheese, It has o
make sens, though. If you're doing a soft cheese and then age it out with a blosmy rind, you
can't just startwashing itin b linens for oo lang. The premise, though, is that you create a
barrier same as with the simplerrinds, but it just happens to be more complex. This relies on
a physical "shell™ formed by the organisms the mse e s and their biofilm.

How you mamge the chees after press is up to you., For mold-only styles (meaning candidum and
gec ), they coat so heavily, that nooks and cmnnies and crack s are not anissue. But whe ever you get
inta mixed varationswhere you start with naked cheesa, or have ambient flora that are undesirable,



intlusiens are not that great. If ambient mald flara are tasty, mold in inclusions can b2 amazing [see
britishcheddar ty peswith blue infections).

For anyene starting out, I would start with one of the easier rind management options (wax, bag,
straight bleomy, et} than trying to mamage anything morge-like.



