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= WY MAIN GDALS Were:

- Should be easily disassembled and stored when not in use.

- Should allow force of up to at least 100 Lbs. For my 8" Tomme hoop, the surface
area is 50 =q. in., so 100 Lbs of force produces 2 Lbs/sq.in. (2 psi) of pressure.

- Force and pressure should be easily adjustable over a wide range (e.g., 5100+
Lbs, 0.1-2+ psi), by adjusting the applied weight and by moving the fukerum location
between defined distances. Force and pressure should be properly and precisely
calibrated. Or calibrate-able once it's buit and tested.

- Theory of O peration and Calculations:
(see separate Matlab *.mlix file for exact cakulations & calibration graphs)
- These apply to a 2nd-order lever style press, such as the off-the-wall press
design from New England Cheese Supply, which is a walkmount Dutch Press.
- There is a wall-mounted pivot at distance d0 = 0, a fulcrum that presses the
cheese atdistance d1 and a suspended weight of W1 at distance d2.
Fivat Fulzrum Weight (W1)

- The downward force on the cheese will be the Mechanical Advantage (MA =
d2/d1) times the applied weight (W) plus the empty press weight (W0). Nofe: The empfy
press weight (W0) is not constant; if depends on the ftlerum distance d1.

F=MA"W1 + WD

- The pressure is the force divided by the surface area of the follbwer pressing on
the cheese. For a standard 8" Tomme hoop, the area is A = pi 2 r*2 = ~50 =q.in.

- The total length d2 is fixed, but the fulerum distance d1 and the weight W1 are
adjustable.

- Principles of Construction

- This is basically a walFmounted hinge, two pieces of wood with some carefully
placed notches for the fulcrum which will apply force to the cheese, some appropriate
mounting screws for your specific wall type and some rope to hold the weight W1,



- The hinge itself, and how you securely attach it to the wall, are probably the
critical bits. The hinge pivet point must stick out a bit from the wall, to allow full range of
motion of the crossbeam without bumping the wall. Thus a standard flush door  hinge
is inappropriate. | used a "Decorative Gate T-Hinge". Also, the crossbeam itself may
need to be cut at ~10° angle where it attache s to the hinge, to allow range of motion as
cheese compresses. You will have fo think about this for yolr own application; my plans
may nof work for you out of the bax, depending on what hinge you get and what wall

fype you have.
The Hinge:

This is the "T-Hinge" | used. It came in a 2-pack but lonly used one. About $30 at my
local hardware store for a 2-pack.

Note: 1) The hinge pin is removable for disassembly & storage and 2) the hinge pin cap
{upper lefl) had to have 1/4 shaved off with a Dremel cutling tool in order to fit around
the bolis. The original design is fo first assemble the hinge, then screw i fo your gais.
But my goal was the opposite: | want to be able fo assemble and disassemble the hinge
atwill, even after it's been screwed in place. So, | had fo shave off a bit of the pin so
that it would fit around the bolts affer they were screwed fo the wall. That took about 10
minuies with a Dremel cuifing head. Wear eye proleciion because if throws off smaf
meial sparks.

-l used a 2x4, 38" long, with a) four notches cut at specific places on the bottom to
provide selectable fulcrum distances di and b) provide an attachment point on the top

for the applied weight W1 at 36 inches.



The Piston:

- This piece of wood translates the force of the crossbeam and the applied weight onto
the follbwer and the cheese. The top is cut at a 60° angle to fit the 90° notches in the
crossbeam, with angle to spare as the cheese shrinks under pressure.

The bottom of my piston is shaped to fit the follower of my 8" Tomme hoop.




- When I'm "not” actively
pressing cheese, here's
the footprint in my
kitche

The other parts of the
press tucked away out of

sight, to the right of my
ferme ntation station:



- It was very easy to build, if you're comfortable with a saw, a drill and me asure ments.
- A total of ~$35 USD. Would have been half that if my Home Depot had a single pack
hinge inste ad of a 2-pack.

- Has worked great on a 4 gal Kefalotyri (above, 100 Lbs, 2 psi) and a 4 gal Emmental,
so far.

- Assembly & disassembly and storage are trivial, leaving an almost decorative kboking
plague on the kitchen wall when not in use. Overall, I'm extremely pleased!



- Measurements an ition

- The wood is pine 2

- The crossbeam is{

- The notch on top fc 3 the weight W1 is 36" from ik oint of the hinge.

F=MA"WI + WD

Nofe: The emply press weight (W0) is not constant; it depends on the fulerum distance
d1. The tables and graphs below still need fo be adjusted for the increasing force of the
empy press as the fulerum is moved to smafler distances. So these valles are slight

underestimates of the true force and pressure. Probably at most a 10% error for the
shortest distance.







