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CHEESE MAKING

Rl-CKIVINO THE MILK.— TksTINC, THK MILK nv THE CURD.—RIPENING
THE MILK.

—

RennETING.—CUTTING THE CURll.—EXPULSION OE THE
WHEV AND REKIRMING OK THE CfRD.—HEATING UP, STIRRING AND
•DRAWING OKK THE WHEV.—DRAINING OE THE CURD.—STIRRING,,
PACKING AND PILING.—GRINDING.—SaLTING.—PUTTING INTO MOULD
AND PRESSING.—CURING.—ArOMA AND FLAVOR.—BODV AND TEXT-
URE.—COLOR.—DIMENSIONS OK THE MOULDS AND BOXES.—DEPRE-
CIATION ARISING FROM THE PRINCIPAL EXTERIOR FAULTS.—CAR-
RIAGE.—QUANTITY OF MILK NECESSARY TO START A CHEESERV AND
Rate of charge for making.—Judging and examining cheese.
— Principles of the construction of cheese-factories. —
Plant required for cheesery of 500 cows.—Cleanliness,
ventilation and maintenance of cheeseries.—Composition of
cheese and of the residues from its manufacture.-Yield of
cheese from milk.

Reception of milk.—To have good cheese, the first condi'ion is to have
Sood milk, and cheese-makers cannot be too strict in rigidly refusing all that
has a bad smell, a bad taste, or is too stale. There is no excuse for accepting
such. The care that ought to be devoted to milk by the patrons has been
aheady explained in connection with butter. Stir the milk occasionally
wliile r.:eiviug it, to mix the different lots and to prevent the cream from
nsnig.


