Date: Cheese:

Milk: al,  SOUFCE: [ Pasteurized | Homogenized | Raw
Additives [~ Cql [ Ammatto [ Citic Acid [~ Tartaric Acid NOTES
[ Lipase-Re g-Italian

Meswo [T MALL [ MMLIOO [ MA4000 [ MDE9 [ Amma B

Therma [ TAsl [ LHIOO [ LM57

he r [ P.Bogqueforti [ P.Shermani [T Yopmt [ Butermilk

Rind [T G.Candidum [~ P.Candidum [~ B Liners [ Other

Cook Temp Caok Time Temp 2 Tirme 2

Rennet [ Animal [ Vemtble Amount Milk Temip:

Flac Time Multplier Set Time

Chird  5ize Inch  Res Time Minutes

Raiee temp o In minutes gradually

Washing  Whey Temp Watker Temp
Saleing

[ Chaddarng Mol Type:

[~ Brime Hirs

Pregy Weight (lby) HotipsMin

Naortes: Herbrs, other ingredients & processes, kneading drying time, waxed date, aging time, st iasting date efc.




