White cheese

Nutritive values

Protein 10.02%
Fat 18.05%
Carbohydrates 4.76%
Lactose 4.63%
Total solids 36.807%
Fat in dry matter 49.05%

Recipe

Nutrilac MicelPure® 7.66%
Nutrilac® CH-4560 2.00%
Skimmed milk powder 1.14%
Skimmed milk 35.80%
Cream 38% fat 47.00%%
Salt (NaCl) 3.00%
Culture R-604* 0.40%
Diluted rennet ** 3.00%
Total 10026

*10% culture diluted in partly skimmed milk (1.5% fat)
** 1% rennet diluted in water

For more info getin touch

Technical Info:Jannik Ejnar Jakobsen, Phd
Application Scientist; jaeja@arlafoods.com
Global Market Info: Barbara Jensen, PhD
Sales Development Manager; barje@arlafoods.com
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Mix water and unsalted Add Nutrilac® and dry
organic butter ingredients and mix
(55 °C for 5min) (55 °C for 5min)
Hydration for Preheat Homogenisation
Batch cooker 60 min

— —
—— = 1 step 75 bar
Indirect steam 600 r.p.m Indirect steam 600 r.p.m
) Hot filling 32 °C Add rennet . . .
Day 2: Salt and Coagulation ) and culture Cooling Pasteuriusation
cooling 5°C 25-30 °C
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Target pH 4.7

32°C
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