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FOREWORD 

he purpose f this eric of pul Ji ati n is to ribe h w a 
vari ·t 1 [ produ t may b pr pared in planl to m r pr fit bl 
uLiliz milk. Ea h L p f prod uc L i d crib d i1 d tail , m
manufa turing outli l and th e equipment and ·upp] ie need l ar 
li L d. far a p i le imilar quipm nL an b u eel f r ral 
pr du t . In thi publi ation Lh" pr parati n f a ro up [ h 

f the oft and mi- oft h p lr ai n d typ i pre nt d. 



CONTENTS 

o r word . .. . . . . . . . . . .. . . . . . . . . . . .. . .. . . .. .. . . . . . . .. . . . . . . . . .. . .. .. . . . . . . . . . . . .. . . . .. .. .. pag 2 

Introdu tion . .. . . . . . . . .. .. . . . .. .. .. . .. . . .. .. . . ... . . .. . ... .. .. .. . .. .. . . .. .. .. . . . .. .. .. .... . .. .. . . . .. . 4 

oft Ch ....................... .................... ........... ...................... .......... 4 

· tting Lhe Milk .................. ..... . .. .... ............................ ..... ............ . 5 

Dippino · the urd ...... ........... ...................... .. .............. ................... 7 

Draining the C urd .. .. . ... ............ .... .. ...... .... ............. ............. 7 

uring Pr e ........................................ .. .... .. . ................... ..... . . 9 

Ino ulati n fr Fla or .............. ..................................................... 11 

· ize f hee e ..................... . .. .. .. .. .. . .. .. . . . . . . . . . . . .. .. .. .. .. . .. .. . . .. . . .. . . .. . .. .. . . . . 1 l 

utting th 

uring th 

Wrappin · 

mi- ft 

Bri k Ch c 

h .......................................................................... 11 

.................. ..... ..................................... ............. 12 

ka g in ·, Lal cling .................................................. 14 

·············"·•·· ···• ·•····•···"·· ................................ ... , ........... . 14 

............... .... ······•·· .................... .................. 

aking Bri k Che s .................................................................... 

Limbur g r Bri k ......... ................................................................... 17 

Making L imburger Bri k ............................................................... 1 

on lu ion .............................................................................................. J 

R f ren c ·· ····· ... ········ ········· ······· · · ······ · ·················- .. ························ 



Utilization of Surplus Milk 111 the Small 

D airy Pl ant 

II Soft and Semi-Soft Hoop Drained Cheese 
P. . Dow 1• 1 

INT RO DUCT IO 

A R p of h e s whichh ou lcl w 11 up pl m nt the
t pe di cu . s d in circular No. 1 of this · ri · ar 

thi ir ular . Onl imp I qui pm nt is n cl cl p 1u th 
f la ti and r nn L x tract. 

ft pa k g cl 
out li ned in 

u ·ual uppl 

Th n ·ar guipm nt con i L r a r epta 1 in whi h th mi lk 
an b et with r nn t and start r; suitabl m ta l or woo I n ho p f r 

draining; and a ·uppl , f ch e loth or draining mat. If the cheese
i not to b old fr h a uitabl mo i. t atmo ph re hamb r or r om 
will b nc <led f r uri ng. 

Ch var in ize hap and co lor . Without a doubt the round 
·h ap of man ch s s r ult from th u of round di h [or m 1 ling 
th he s . lso, th round re · ptac le i · a il made from thin rn tal 
or w od or n ba ·k t . in ·which om he s ar pa k d. T h 
r tangular hapes may ha com in is n in ar a wher lurn -
b r or board . wer readil avai labl and toda wh r 111 tal can b 
ea il fabri ated into that hap . 

The iz of th original ·hee e, no doubt , was dc tcrm in -d b th 
amount of milk availal I for each che se or group o[ he e es . h 
color of chee c ar ied with th e availabilitty of olor ing mat rial and 
cu ton of the peopl e. 

It i · the plan of thi · publication to sugge La uniform pa ka · for 
all h s s w ith proper id ntification by the u e of la bel . 

By tandardizi on a re tagular hap e and uniform size th e ·am 
equ ipment an be u eel for everal typ of oft ch ee . 

In this way n inimum eq uipm e nt and packag -pac will b r -
quir d. Th, c n um cr can soon be train d LO associaL type of 
ch b nam rath r than by sh p of packag . Thi ·h ou lcl inLro -
du gr at r conomy in th e plan and ·nablc tthe p lan I lo furn h 
the procluCL at an aura tiv pri c. 

SOFT CHEESE 
Th four ch ee , 'oulommi rs, Bri , amm ·mb n and I omadur 

have th same g en ral chara tcr and differ primaril in the m e th d f 
uing a n l flavor elev lopm n l. S able I. B a u or this fa t 

th ar group d t ogether in Lhis ir lar for on om in equip m nt 
and t pc of p ackage n ed ed

P. A. Down i Dairy Husbandman, N bra ka Agri ultural xperimen Lation . 



Coulommier Che e, whi h ongmat d in Fran e i a ft, m ld 
r ipened unwa h d chce e belongin · to the Bri amm mb rt 
group . . m difi <l C ulommi r chce · as mad in t.h nited t.at 
i u it.a bl for making in the mall p lant It i u uall eat n fr h or 
wh n nl a few da · old. If cur ed in a m i atmo p her for a wc k 
or two it will develop into am llow ch e with a trong r flav r with 
1 i ·ht mold growth on the urfac . 

In thi sta iL i imilar to Bri and Camm mb rt ch s in ap--
p aran and flavor. Both o( the latter h require Ion r cur -
ing p riod a. the I hav a more acid urd . They ar all ur d b th 
a tion of ba l ria and molds and th rip ned ch c ha a 
int rior with a br wn-whit rind and is v r flavorful. A 11 
chces ar mad by a imilar g n ral met.hod of draining in a ho p 
without pr ure. Th ·urfac i. not washeh d. Th h · hould 
b mark t d ju · t b f r th a r fu 11 rip n cl. 

R madur Ch :i a oft, ripen d h originating in th Ba -
var ian di trice of outh rn German and i · mad from whol or par ·] 
kirnm d milk. It ha a w t urd and wh n on l lightl all d nd 
ur d in a moi t atmo ·ph r d v lops a mild aroma r rnbling that 

of imburger. 
Th main diffe r n in the four h ar ariat i n whi h aff t 

th flavor dev Jopm nt during th ripening pro s . 
G n ral dire ti n w ith anatJ n n for th diff r nt 

ar pres nl cl in Tab] II. 

Setting the Milk
High qualit , fre h , pa t uriz d milk is cl ir d. Th quantit f 

milk t b u d is placed in a ui tab.l ontainer at a t mp ratur ( 
F. to 90° F. (Pla L I) fre h la tic tart r is add d in am unt a 

indi at din bl II. 

Plate 1. Contain r thermom ter and ladl for dipping th urd. 
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Kind of Chee e 

.oulommier 

Bri 

ammembert 

Roma dur 

T BLE I. Chara t ri ti o( oft ur d

ppearan

W hit 

Li ht over
ing o( whit , 
ellow and 

red mold 

H eav covering
of white mold , 
yellow red 
slim spo t 
cl v lop 

Wrinkled , r d 
•ellow u rfa e 

growth

on ·isLen y 

oft, well bro 
ken down 

We II broken 
down; r am 
in i l 

Well broken 
down; almo t 

reamy 

FJa,or 
und o( hcc . e 

per 100 lb . milk 

Mild a id 
Lo trong 

napp · lightl 
aroma ti 

Plea ing; over 
rip i lightl y 
ammonia al 

light flav r f
Limburg r , but le 
pronoun ed. If a 
mild r flavor i 
ired it an be 

was h I, dried , and 
pa kag l a(ter three 
w k. 

17 

14

12 

fte th e tart r ha b n mix l with th milk thr LO thre a nd 
one -ha IL ounc es of r nn t tra t p er 1,00 pound , of milk houlcl 
b added and qu ickly stir · l in L th milk. Th amou n L of r nn et

x tract i appro ximat 1 · qua L nine ml. , r a r a m L t pip tL 

full for a h J 00 I ouncl [ milk. lwa dilut renn L tract t 2 t 

40 tim with 11 waterb for a lding t th milk. 
In th h fa tor ', wh r a larg ol um o( milk is b ing m d 

into h ees e th ch eap st our c f the en m e r nna e i s the ex era t.

It i pr par d fr m th st ma .h o( cal ,· · an l is kn wn a r 1111 t x
tra t. It may a l o b btain d in dr I form or tabl L . Two iz ar 
a ilabl , ne i known a · renne t tabl ts· and th th r und r th e Lracl 
name of Jununk t tab] t . var in tr ngth a h wn in th ap -
l r imat amo u, L 1 d d f r diff r nL am unL f milk. 

mount of milk xtra t R Dll t abl t J unk ct Tablets 

1,000 lb . 3 oz. ( 0 ml.) 9 0 

lbs. oz. (9 ml.) 1 10 
(2 t p .) 

17 lb . 07. ( l.3 ml.) . l (l / 10) I 
drop) 

It an b n th tabl L w ul 1 b onv nient wh n h ndlin g 

6 



mall amount of milk. h mu t b di lv d in ppr 1m tel on 
pint f cold wat r for a h renn t tabl t u cl. 

ft r the dilut d r nn t c xtra t or tabl t ha s b en stirr d into 
the milk at a temp rature ( 5 ° F. to 90° F. th mi ture i all w d 
t tand o r d unLil the urd is r ad to lip into the ho p. h 
time i not riti al, but a indi al d in Tabl II n to n and ne
half hour is uffi ient xcept for Bri ch whi h i llowedcl to 

t 1 ng r to f rm a firmer urd. 

Dippin the Curd 

ft r th urd ha · t th d ir d Lim it h ulcl b dip p d with a 
1 dl into draining h p. It, ill b n L d i abl JI that th t m
p r tur of draining ro n ar from 5° F. to F. for diff r nt 
ch h r ·a on f r thi i ontr 1 th rat f drainino · nd 
th id d el pm 1 t in th urd "\; l il draining. 

h n th rd ha drain d nou h t p rmi turning th 
and hoop are turned Lo k p th urfa f th h a. m oth a 
p ibl . Th numb r f tim th h e i turn d an l th tim an l 
am unt f alting ha an influ n op n the omp iti n f th fin-
i h d h e . The uring tim and t mp ralur ary with Lh different 
h but all r uir a roo m with hi h humidit ·. 

Draining the Curd 

A11 of th e. e h hould h drai ned in a re l ngular h p all d 
a Brick h e hoop. 

In order to u th am equipm nt f r ral h it is ug -
ed that th e h e · be made into a r tangul ar hap and pr p rl 

id ntifi d by lab ling. 
he Bri k ch e e hoop i of rn tal or wood, f1v b t n in h , in -

id dim n ion and i in he high. h r ar h l in th metal 
and l t in th w d n ho p to aid th e dr a ining f th urd. u h 
h op an b purcha d fr m a h cs uppl h u . Plat 2. 

B f r th urd i pla ed in th ho p to drain th hoop h uld 
b pla ed up n a draining l oard hich ha nit a r d drainir g mat 

ral thi kn .. es of ch e 1 th . hi llow m r rapid drain -
ma lo urfa on the b tt n of th he . Plat 

Th urd is r tO b clipp d aft r it ha to d th tim e indi -
ated in Ta l I uall fr h will hav e app ar d on th ur -

fa e of th urd ma . W ith th e aid of a dipp r th urd i tran ( rr d 
from the container to th ho p r ting n the mat and rain b ard. 

la y r after la er of curd i ar full pla d in th ho p the 
wh will run fr el thr ugh th h l of th h p and draining mat. 

If it i found that th h op will not h ld all f th urd t fir t, 
th balan h uld be added a qui kl a it ttle . h e tim r -
quir d to get all th urd into th h p nd drain d L on -half h p 
height will var , de pending upon the t p and ndition f he urd , 

ne hour usuall b ing uffi i nt. 

7 



Plat 2. Draining board and mat , ith metal, wooden typ ho p . 

ft r th curd ttle appro xim a te] half wa in h hoo p an 
r d m a t or la r of h e ] th j pl a d r th top f th e h 
upon whi h a no tl r d ra in board i pl ac ·d . Plat e 4. ith a qui k 
m ve mc nt th e hoop h e , and top and b tt m b ard ar inv rt cl. 
Th ch e ·e hould licle to th e I ottom f th h o p an l ttle into 
1 lace l a ving a ·moo th surfa on top of th h . Sometim if th 
h e i turn ed to so n th e ur fa will tea r n th fir t tu r nin g. If 

thi h ap p n s a llow th h e L ta t d an h ur r more and inv r 
again ntinu thi s un til uit abl , u r fa btain cl. uall v th r 
turnin g · are enou gh. 

\ [ Ler th turnin g comp! t and th . urface ati fa L r th 

Plate 3. Metal hoop are now in pla read for dipping of curd. 



Plate 4. ame hoop containin urd ar now ad to b turn d. 

h s l ft and lir Lion. for furth r turnin 
ar foll we·cl a · given in Tabl · TI. 

Afte r about thr la 111 he draining ro m th the
alt in g omp l L cl th hoop ar rcrnov d and th h 

th u rin room. Plat 5. 

Curing Pro 

and saltin

urning an l 
i tak n t 

Th Lemp ature ( th 
d t rmin th hara L ri ic

r L urin m , a nd th length f tim 

ah the h 
Oft en a 

wth n rfac that i mm n with 

ool r, room 1 u ·ed whic h h lp · o ont trol th 

mi- oft he as the hoop i remo ed. 



11. eneral dire ction s show ing, ariation ·. 

5° to 90° F. After Draining 
Condition of Tempera Lure 

I I 
of Cheese Renn et Time 

Curd at Dr ai ning room 
added added Dipping I F. 1st da 2nd day day 

oz/ 1000 lb . hours 

Cuulommiers 3 - I - 1.5 OIi 65 - 70 Turned urn once R emove uall y 
alt hoop sold 

salted light! , tore 
light! 32-40° F. 

85% humidity 

Brie .3 3 - 3.5 2 - 3 Slightly firm 60 - 65 Turn Turn Remo ve 55-60 ° F. 
frequent! frequent! hoop, alt 7- days 

lightly ii a 
for 2-3 room 
day 52 ° 2 

3 - J - 1.5 'light! [irm 70 - 75 55 ° F. 3 
humidit 

.j -50 ° 'f . 
until ripe 

Romadur .5 - 3.5 I - 1.5 light! firm 65 - 70 Turn once Turn once 45° F . 
weeks 
5% humidil 

OTE : If made raw milk, the chee e must be held for not less than six ty days at a temperaLUre of not le s than 35• F ., before 
can be legall y old. hee e from pa teurized milk may be old without holding if desired. 



urfa 
thi 

de lopm nl. Hi h humiclit 
f h e 

f th air 1 n 

Ino ulati n for Fla or 

ar f r 

h L p a r kn fl rip n d h h ir 

pani ular fla or i th r ult f th f f mi 
· within and n th urfa h 

W h n high quali raw milk i d ma 
d elop with ut in ul a Li n. H w er, wi th pa l uri z it i 
n r t introdu e th d ir d organi m into Lh milk. hi an 
b carri d out b ht a inin g ulture from a <lair laborator , r b 
mearing a well rip n d ch f th d ·ir d t pe on t th 
f the fr h h cs . 

Ino ulation an b a comp li h d b , ino ulatin th e milk alt, 
r b th m ar m eth d, any ne f whi h ms· t b ati fa tor 

h main probl m · t d lop a uitabl growth n the urf 
f the h and th n ontrol iL o that th he will ripen inwarll 

fr m th surfa e. W h n ornpl t 1 rip n l th h h uld h 
lo t it urd app aran and b oft and r am 

Bri ch e · ·hould how light o ring whil amm -mb rt h uld 
how a h a i r mat f whit mold. R madur h uld how littl whit 

mold but a wrin kl eel urfa e gr wth of a diff er n t t p f m ld nd 
a t. 

Siz of Chee 

he ize of th e ch e wil] d pend upon th e market. ua n 
ight ounc e h e e i about a larg e a i mad . Th . k 

. . 
uringa thi kn · whi h can b properl rip n d during th 

p riod u uall y one and on -quart r t on and n -half in h in
thi kn 

hen u . i ng a hoop fi b t n in h ·, th ch n nd n -
quart r t on and ne -half inch thi k, will w i h appro imat 1 
two and on -quart r pounds. W ith a i ld f 12 to 1 - p und f 
ch · per 100 pound of milk it will r quir appr imate I 15 t 17 
p und f milk for a h ho p. n ni nt unit volum f milk 
1 5 pound f r n tting <livid d b tw n tw hoop . B pla in 
th tw hoop · on a singl drain b ard a unit f op rati n uld b 
maintained. 

Cutting th Cheese 

B u ing th h p a d rib d a blo k of h e fi b t n in h , 
w ighin tw to two and one-half pound will b bta in d. thi 
1 lar r th n i on eni nt t handl and mark t th h i ut 
int four p rtion wh 1 th hoop i r m d. Plat 6. If mall r 
1z ar d ired th · can b ut in half again produ ~in a ch e · of 

appr imat I four un . Furth r uttin will r ult in till mall r 
1z whi h arc often r f rr d to a indi idual p rtion . 

11 



iz , th ep arat d o that th cl 
ir d ·urfa d velopmcnL, ill tak pla luring th rip ning p riod. 

pla ing n in h- r m r -apart on th lr ain in g rnat th h 
an b ea ily handled , and urfa r wth wiJJ l lop. Plat 7. 

Curing the Ch e 
th curing of this L pe of chee se on ·i st s of holdin th hees

in a m i ta tmo ·phcrc at th de ir d L mp ratu a shown in Tabl II . 
h humidit y [ th air i · maintaine l at u h a p int that the

of th h will n t dry ouL and I e ome hard. In thi wa , 
growth will d v lop a ording Lo th length of time th 

h ]d und r a gi en ondition. rmal1 thi gr up f 

12 



I 

ch require an auno ph r ha, ing ap proximal l 5 to / 
humidit 1• 

In th a. f Bri h 1t 1 fir t given ab ut on w k in av nti-
lat d room thu dr ing. to a light d gr e the urface. Th n it i 
pla d in a r om of high humidit t d v lop ur[a e grow th Thi 
tr atm n r tard th mold growth re ultin in a mu l ligl ter d 
cl velopment than in th a of Cammemb ert whi h i h lcl in hi h 
humidit y throughout or at 1 at until ah av f lt f m Id ha form d. 

In mall plant making nl a limited am unt f ·he th main -
taining of a highl humid atrno p h r in th uring r m may m 
difii ult. How r b pla ing th h c. in a ·lo · hamb r in whi h 
a mall am u ( fr wat r i maint in d, th d ir d humi ity an 
b d. 

L m Lal or, ood n hamb r ntaining rn isture and k p Lin 
a th l irdtmpratur anb u . cl . . 11 hanial 
r frig ator r Id room k ept m i t witl wat r on th fl r i al 
ati fac t r . Th pl ing of w t 1 th r th h whil n th 
urin r k h lp k p th h e from lryin n the

Th curing hamb r h ul l b k pt fr a po ·ibl un -
1 irabl m ld ontaminatio Dail att nti n will r atl th 
urin o( th hee c. Fron, thr to four we k are r ·quir ur 
ft rip n d h wh n l eld at th t mperature indi a t d

thi typ of che w ill cont inu tto ripen a(L r it is pa k d it 
1 ften d irabl Lo wrap the hee read for al aft r two w k 
o wh n th urfa e growth i ·w ]J d v lop d. can then 
b rcfrig raL r t mp ratur unLil full rip n d. If mad 
fr m raw milk the law r q uir · that th h mu t b d at I a t 
ixt da , abov 3. ° F. Plat 

It i p ibl to tor r n rip n d 

Plate 8. Ty pical Camm mbert t pe ch e e after it h s been ur d. 

13 



h e at zero temp ratur wh nit i d irable L b ld f r longer than 
the norm al Lora · p ri d. 

Wrapping , Pa kaging and Labeling 

The mo t common t p [ ov ring for wrap ing thi L pe of 
ch is pIa ti c atcd alu minum foil. ardboard b s of the f ld -
ing typ al o can b pur ha d for pa ka g ing. 

Lab 1 can b print d howin g· th kind of h es· and sh ould b 
mark d , "Pa ·t uriz <l oft Rip n d Ch ese." If print ino· i pla ·ed n 
a narrow trip f pap r iL an be g lu d tog ther k ping th e h e 
hap. 

Lab el of diff r nt 
that the pub lic will a · 

of ch e. 

r ould b · u. d f r th iff er nt he 
iate a definite olor with a parti cu lar t p 

ith th yield f h e c ranging from 12 to 17 pound p r l 0 
p und f milk a fa irl o d re turn for th milk a n b r aliz d wh n 
h ·e i old at urr nL pri e . lf labor and pa kag in t n b 

k pt rea nabl a h an b furni h d th n um r at an t-
Lra ti price . W h n n n id r the pri of oth r (o d with 
eq ui al nt food alu n an app r ia t th nom of he in

the di e t. 

SEMI SOFT CHEESE 

Th e h ontain li ghtl I moi tur than th oft rip n d 
hoop -drain d group. Tabl III. In rd r to produc a slight! dri r 
chees e th e curd i ut and tirrcd in the wh y until it ha lo t mor 
of it moi ture. r h iz of th urd p arti l , the ac idit of th wh , 
th lengt h of tirn , and th e tcmp erat ur al whid 1 th e urd and wh 
ar h eated all influ n th e rnoi tur e oncent of th e h ee . Thi part 
o f th e proc es i call l th e ooking of th curd . 

th urd ha to b cut a nd h ·ated in th wh m 
quipment i r quir d. r tangular h e vat and a 

kni ve for utting th urd w ill b n ni nt. In p lant · 
tag h e is mad u h eq uipm nt wi ll b ava ila ble. 

Brick Cheese 

additi nal 
t of urd 

t -

Bri k h n of th f w ch e f m ri an origin. It i 
a w t ur I m1- ft ch e e with a mild but ralh r pung nt and 
we t flavor. It i mad fr m high qualit y whol milk. uaH 1t 1 

in a bri k hap , t n b five b thr in h , we ighin g ab ut fi 
po und ·. Th ·e ch e a re ur ed in hi gh humidit ro m . a lt ed and 
cur cl, then pil d do tog th r o a t de l op a lim e growth n th 
urfa c. 

]( thi chee e i mad fr 111 fre h milk wi th littl or no la ti tart r 
a h ee ha in g a tron g Limburger odor wi ll r ult . hi t p of 

i often a ll d Limburg r Bri k, kl Fa hion ed Bri k , B k
t in r, r tangenka . 



mi oft ur d h

Pound of heese
Kind o f he pp aran e on ·i Lene F la , or p r J O lb . 

f milk 

ri k m oth, red 
brown r ind 

Ii 
II 

t a harp a 9.5 

imbur er 
(Ba k t in r) 

m ar ', 
IL 

Making Brick he 

heddar not a 
strong a 
Lim urger 

tr ng 
r 

10. 

h n11 l night' an l m rni ng' milk, raw r urize l 
p la d in c an ular h es vat and h tw . nd 

0 ° F. ne-fourth to n -half p r ent h · tart r i 
dd d and th m ilk is t with thr e LO four oun xra t 

p r 1, 00 p uncl o[ milk. . Th cur d h uld b ut in 
minute . h n th urd br 0 aks cl a n v r th r ut l wi 
with th h rizontal urcl knif . F 11 w thi th knif 
both wa '. f ti vat. Th curd has n n ut int f p· 
pro imat ly thr e -eighth t on -half in h in diam t r. 

Lir th urd for I to 20 m i nu tc aft r whi h Lim the whc and 
urc l i · h eat d l w1 Lo a te mp ratur [ JO O F. t 110° uall 

thi r equire to minut . Th urd h uld b k ·pt t thi t m 
p ratur e n l the whc I drawn ff unti l th ur l b gin Lo how b e 
th wh L thi tim the urd h uld b nough that the 
wh ut frecl , fr mah ndful f urcl. 

. A curd of brick ch e e in hoo p b fore and after turni n 

J 



Plat 10. Bri k h ese after turning with wood followers al o in pre . 

Th urd i dipp d int t n in h bri k m Id whi h ha b n 
pla ed upon the draining mat. Th urd fr m ap ro ximat 1 60 
p und of milk hould b pla d in a h ho p to pr du e a five to 1 

pound h . Plat 9. 
The ch are turn d with th r O minute nd a 

wood n follow r w ight d with an rdinar bri k i · pla don t p f 
th urd aft r th c nd r third turning. Plat 10. Aft r f ur to 

fi e turning th ar drain d o er night a l 5 ° F. L 

h f llowing morning th ho p ar r m d and th h 
rubb d with dr y a ll. Pl a t 11. altin i r p ated dail y f r thr 

Plate 11. Bri k h e remo d from ho p, rubb d ith dr alt. 
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ping the h on th br ad id nd raping iL ·mo th. 
r then tra e uring room at approxin at 1 0 ° F. 

, ith O t 95 p r cnt humidi y. h ch · are pil d Jo 
fort n t 13 da , t pr ent era king. 

normal curin · I lop r ulling in a red -br wn 
h e chee is wa h d w ith t n p re n sa lt wa r. ft er two 

week · th che e ar par a l d, permitin · air Lo ir ulate aroun I 
them th urfa will dr y sIi 1• Th m be a mpli hed b 
pla ing th m in a c.lri r r om. W h n th hav dri d lightly th e ar 
dipp din m lted paraffin, or h e wax, wrapp din par hm nl p p r , 
th n in h a ier pap r. and pa k ed in box •. fo r curing. 

·uaJl uring (or two to thr month at 4 °F. to 0° F . w ill ppr -
du a hee f th d ir d flav r and t tur . If h i mad 
from raw 111 ilk a t 1 a t 60 da f uring abov ' 
law. 

The five p can b ut into ·mall ·r unit , if d -
. ir ed , wh n is drainin . a h portion i · then han II d a ut -
lin d . hi entai l mor e lal or and r ult in a m r tly it em but 
may b found d irabl for I a l trad J iall y n , hi h ha n t 

b en familiar with h of thi ty p . Plat · 12. 
Tb i Id of h 1. a ppro imatcly nin and on -half pound p ·r 

nt mi lk. 

Lim bur er Brick 

A h ese mad b th bri k rnetho . but modifi d Iightl it 
w ill p a sl ig ly mor m i·c bodi d hees an d a L irnbur g r lik 
flavor i om e Jlcd Limburg r Bri k. 

imilar 11 cl W i ·la k r , so nam
m ri · cl in Bavaria. 

cl b au · of it whit 
well rip 1 cl h 

Plat 12. Thi pt tur ho a loaf of Bri k h aft r unn 



f thi t p in om local i Li o( thi ·ountr y 1 

mark a Bierka
Making Limb urger Brick 

ld under th trad 

Th milk u ed in the manufacture of Lhi h e is the ·ame typ 
a u d for bri k chee e. It i L ut , and cooked in the ame mann r. 
Th urd hould b dipp d into the h p a litl ft r than for 
bri k and probabl will n t n ed the wei ht o f a bri k to pr it. 

urning , alting and piling on th tabl ar th am but th 
h 1 not wa hed. Th m ar y urfa growth i 

dail handling nd rubbing with th hand . fte r a w k 
are separated and ur ed in a mo i t r om at appro ximat ly 5 F. Th y 
are turn ed fr qu ntly and wrapp din p ar hm enl or par hm nt lin d 
foil after two month . T h flavor i well develope l in thr ee to four 
month time. 

h i ld i t n and on -haU to pound o he per 100 
pound f mi lk a nd Lh ch ·e i s r Ii h d b man ' u t m r . 

par at uring room is ne e ssar as the odor of rip ning h 1 

n L suitabl for oth r dair y pr du L Lor g

CON CLUSIO 

It i beli eved Lhat the mall milk p lant an, if it o d ir s, find a 
profit abl out leL for urpl milk b pr du ing a limit d amount of 
th t 1p o( d1ee de ·cribed. 

By implif ing th eq uipr ent a mu h a po ibl ver littl e will 
b n ed ed. 

he main it m of ex p cns will b th c re f h ee e durin · rip n 
ing . Th e u · of th e proj ct will cl p nd upon th inL r t f the
operator and the int rest of th on um in pub lic. If the ould b e 
brought tog ether a profitab le ou tl t for urplu milk oul l r e ult. 
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