Cheese:  Colby									Date: 19/05/10
	Milk Details
Baffle
Pure and Natural
Non Homogenised
Full Cream
	Quantity-Litres
	5litres
	
	

	
	Fat %
	
	
	

	
	Protein %
	
	
	

	
	Casein %
	
	
	

	Colouring Used
	Annatto
	.5ml dissolved in 20ml water

	Starter Details
	Supplier & Code
	MO 030 mesophilic

	
	Quantity
	100ml starter made 12hr before hand

	Coagulation
	Rennet Quantity
	1 ml dissolved in 40ml water + 15g cheese salt

	
	Citric acid Quantity
	
	
	

	Manufacture details and comments

Made 740g of cheese.
	
	Time
	Temperature
	Acid/PH

	
	Vat Filled
	8:05 am
	26° c
	6.8

	
	Starter Added
	8:10 am
	30° c
	6.8

	
	Rennet Added
	9:10 am
	30° c
	6.6

	
	Curd Cut
	9:05 am
	30° c
	6.4

	
	Curd Size
	1 cm
	30° c
	

	
	Heat On
	10:15 am
	30° c
	

	
	Heat Off
	10:45 am
	38°
	6.3

	
	½ Whey Off 
	11:30 am add back cold water
	27° c
	6.1

	
	Whey Off
	11.:45 am drained whey
	27° c
	5.9

	
	Dry Stirs
	
	
	

	
	Milled
	12:05 pm
	27° c
	5.8

	
	Salted
	12:05 pm 15 gr salt
	27°
	

	
	Hooped
	12:30 pm 5” mold
	27° c
	5.6

	
	Cloths Pulled Up
	
	
	

	
	Salt %
	
	
	

	
	Quantity salt
	
	
	

	Weights of Cheese
	Pressed @ 1psi for 15 minutes, turned and pressed @ 1.5psi for 15 minutes, turned and pressed @ 3 psi 16 hours.
Unwrapped and lightly brined with 15g salt /100ml water with a brush. Air dry.



