Study protocol for the standardization of production
Garrotxa Cheese or Skin Florida



Pasteurize


( 75º C )











Pasteurized goat milk


(mainly Murcia-Granada)





Cool


( 30º C )

















Add:


- Liquid animal rennet (1ml/3 L )


- CaCl2 @ 36% ( 1ml/4 L )


- lactic bacteria rehydrates ( 2% ) ( with variant diacetylactis )








Cut the curd to bean size grain


( slowly and gently )











Stir


( gently )





Maturation


( 8-10º C, 85-95%, minimum 30 days








Coagulate


( 28-30º C for 1.5 hours





Remove 20% of whey and add the same amount of hot water





Air dry


( 1-2 days )





Heat up to 34º C


( very slowly )





Drain

















Salt


( bath in brine )





Mold





Pressing


( gently, 4-6 h )








