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Varieties of Cheese

Description

Ingredients

Uses

Light yellow to orange;
semisoft

Cheddar, Colby
(patented pracess)

Sandwiches, gg
in cooked foods
appetizers

Blue and
Roquefort

Creamy-white with blue-
green moid; semisoft

Whole milk
(Blue); sheep's
milk (Roquefort)

France

Dessert, salads,
tizers, in cooked §

Brick

Pale yellow; semisoft

Whole milk

U.S.A.

+., 2
Sandwiches, apeed
tizers, salads

Whitish crust; creamy yel-
low interior; soft

Whole milk

France

Appetizers, safe
dessert

Camembert

White crust; creamy yel-
low interior; soft

Whole milk

France

Dessert

Cheddar

© Whitish to orange; firm

texture

Whale milk

England

‘Sandwiches, In

cooked foods

Colby

Light yellow; hard

Whole milk

USA

Appstizers, sand-_ 38
wiches, in cooked
foods o

White; soft curds

Skimmed milk;
cream may be
added

Uncertain

Salads, appetizers, BENENE
cooked foods o

Cheese, a dairy product made by separat-
ing the solid part of milk (the curd) from the
watery part (the whey). Most cheese is made
from the curd, but some varieties use the
whey instead. Cow’s milk is most commonly
used, although some cheeses are made from
the milk of goats or sheep. Cheese can be
made from almost any form of milk, includ-
ing whole milk, skim milk, buttermilk, or
cream. The taste depends on the kind of
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Soft, white; with buttery
flavar

Cream and whole
milk

U.S.A

Appetizers, sands
wiches, salads

milk used, and on the manufacturingi
curing processes. )
Cheese is a concentrated protein,
Most types are 20 to 30 per cent P
(principally casein), about 30 per cent
fat. and 40 per cent water. Cottage che
an exception, being about 80 per cent Wy
16 per cent protein, and 4 pe
Special dietary cheeses also have & "{d
fat content. Cheese also contains mif

r cen

i




¢ ——— g

Description Ingredients Orlgin Uses
Creamy yellow with red Skimmed milk Nether- With fresh fruit, appe-
wax coat; firm texture lands tizers
Whita; firm Cow's, sheep's, or Greece Appetizers, in cooked
Fetd goat's milk ' foods
’"Hf;;m Similar to blue cheese Cow's milk (whole) Italy Dessert, appetizers
Gorg and/or goat's milk
USSR - [
uda Similar to Edam, but Whole or partly Nether- Appetizers, with fresh
Go softer skimmed milk lands fruit
. —._'_.___,_,__,. """" ] ‘ ) ™ . . )
: ruyere Similar to Swiss Partly skimmed Swilzer- Appetizers, dessert
G milk land
Limburger Creamy white, soft inte- Whole or partly Belgium Sandwiches, appe-
rior; pungent odor skimmed milk tizers
Monterey Jack Similar to Cheddar Whole milk U.S.A In cooked foods
— N
Mozzarella White; rubbery texture Whole milk ltaly In cooked foods
——— T
" Muenster Creamy white, semisaft; Whole milk Germany Appetizers, sand-
tan or white surface wiches
Neufchatel Sirnilar to cream cheese Whole milk France Appetizers, sand-
wiches, salads
I
parmesan, of Light yellow; hard Partly skimmed Italy Soup, salads, as sea-
iano grating milk soning (grated)
. Regg
Port du Russet surface, creamy Whole milk and France Dessert, appetizers,
" salut, or Oka yellow interior; semisoft rennet with fresh fruit
Provolone Golden yellow surface; Whole milk ltaly Appetizer, in cooked
hard foods
Ricotta White; soft --. - — -_Whey_, whole milk, ltaly In cooked foods, as
or skimmed milk. seasoning
Romano Very hard Partly skimmed Itauly - Appetizer, as season-
milk ing (grated)
Roquefort See Blue.
Stliton White with blue-green Whole milk with England Appetizer, dessert, in
mold veining; semisoft cream cooked foods
Swiss Pale yellow with firm Partly skimmed Switzer- Sandwiches, appe-
texture and “eyes”"—holes milk land tizers, salads

and milk sugar, and most types are rich in
Yilamin A. Cheese is a good source of calci-
Um, phosphorus, sulfur, and riboflavin.

formed by gas bubbles

S'l!eeSe Is valuable in the diets of both
thildren and adults.

In the United States, cheese is eaten as an
ippetizer, in soups, in such dishes as Welsh
fbbit, guiiche, and cheese fondue, in ome-
rﬂs.v casseroles, and sauces, and with maca-
o, Ttalian-style dishes, especially, are fla-

Natural (unprocessed) cheeses are classi-
fied into three main groups:
Hord Cheeses, such as Cheddar, American, and
Swiss, have a relatively low moisture content.
Semi-hard Cheeses, such as brick, Muenster, Roque-
fort, and Stilton, have a slightly higher moisture

content.

" Photo: United Dairy Industry Assn,

vored with cheese. Cheese is also used in
salad dressing, sandwich spreads, pastries,
and desserts.

Kinds of Cheese
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" Chuck Pelley; Seawle ™ .
Cheese Worker separates curd cubes from the whey
to assure that all of the whey will drain off. - .

Soft Cheeses, such as cottage, cream, Brie, and
Camembert, have a high moisture content and are
more perishable than the two other classes.

Processed cheese is made by blending two
or more varieties, or by blending together
portions of the same type of cheese that are
at different stages of ripeness. The blend is
heated with an emulsifving agent to produce
a mild cheese with uniform flavor and im-
proved keeping qualities.

“Cheese food” is processed cheese made
by adding milk solids to Cheddar or Ameri-
can cheese. This product is easily spread and
is especially adaptable for cooking.

How Cheese s Made

Pasteurized or unpasteurized milk is
placed in large kettles or vats, blended to
produce a uniform fat content, and heated.
The milk is made to coagulate (curdle, or
thicken) by the action of bacteria-produced
lactic acid, by enzyvmes such as rennet, or by
a combination of both methods. The coagu-
lation occurs mainly in the casein, or protein
part, of the milk. The temperature at which
coagulation takes place is carefully con-
trolled. It varies from 68° to 104° F. (20° to
40° C.), depending on the kind of cheese
being made.

The coagulated milk, or curd, is cut into
tiny cubes. Their size dctermines the final
texture of the cheese and its moilsture con-
tent.

The whey is drained away and the curd
C-240

CHEESECLOTH — CHEETAH g

Fited on its upr
% white and unsj
Erinctive black I

cubes are allowed to mat together into §
rubbery mass. This is cut into blocks §
chopped into small pieces, and plageq ‘.!
molds, or hoops. Salt may be added before gp
afier hooping.

Hard and semi-hard cheeses are hegf
ripened, or cured, to develop distincuv... e,
flavor and texture. During this proccu, s also CAT (c
which takes from three months to a youp.4 Cheever, Joht
the milk protein in the cheese undcrgo.;' (s short-story
a chemical change. Certain bacteria nnd§ RS awarded the
molds develop, contributing to the distined Mlon for The Sto
tive flavor. Bibshot Chronicl

History of Cheese Making .|‘ onal Book Av

The art of making cheese has been kno Bcerned with ce
for thousands of vears. The milk of many# ferica, revealin:
animals has been used, including that off jrrationality 1

o

fte cheetah is Ac

mares, camels, and reindeer. Cheese h ! _ ver was bor:
long been an important staple food for
madic peoples because it is easily carried ang '
keeps well. In early times the ingredien
and methods of cheese making were keptd
secret. A town or family producing a desig
able cheese went to great pains to maintain i3
monopoly on the product. A
Most cheese is now made in factories 3]
cheese making has become a science. Tl i
United States, Russia, France, West Ger
ny, and Italy are leading producers.
than a third of all the cheese made in | and atmosph
United States comes from Wisconsin. ¢ well-constru
See also CASEIN; MILK; RENNET. jfornplex them
Cheesecloth. See TEXTILE (table). " § gekhov influe
Cheetah, ché'td, or Hunting Leopdriy gng with his d
an animal of the cat family. Once abundafbg Bod in which
from Israel eastwards through northern i3 ; offstage and
dia, the cheetah is now found in the Wiy reactions of
only in isolated areas of the Middle East 85 - and novel
adjacent regions to the north and S:OUU‘" Knfluential. T
cheetah is an endangered speci€s Wit yobment, but
numbers have been greatly reduced by 0 S their mingl
hunting and destruction of its natuf -

% other books in¢
X Way Some Peop
Blo (1953); The B
), The World o
@hot Scandal (19¢
N977); Oh What o
hekhov, ché
1904), a Rus
ussia’s grea
orld’s leadin:
tic and Impr

tat. . ge. Cherry O

Although a true cat, the cheetah resem g Pobular play
the dog, especially the greyhound, 11 o B¢ family yn;
respects. The chectah is the swiftest houk gocial chang,
land animals; it can run 70 miles per #7ag B dominan
(113 km/h) for short distances. 18 }e o lonelinegs :
long and its paws are small. _Unlllses i the plays -
members of the cat family, it b2 g (1899), ang
unsheathed claws. . boll‘ ugghekhOV’s

The adult cheetah’s body 15 ah 1ail | ', tory,” “T}
inches (127 ¢m) long. 1ts long, busd}’ o . ady with ]
about hall the length of the bo y)',' ! w10V, the
cheetah’s color runges from 2 tawny J 1aganrog

! - 5 unito ¥ L
10 a pale buff or prayish white. Itisu 3, Medicine ;






