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Dairy farming: cheese production
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Q1. Why is pasteurisation important? (1 mark)

To kill harmful microorganisms such as certain pathogenic bacteria, yeasts and moulds after initial collection. To extend the shelf life of milk.


Q2. What changes occur when rennet is added to the milk and starter culture? (1 mark)

Rennet is an enzyme that acts on the milk protein, casein. It is added to the milk and starter culture to coagulate the milk and form lumps for curdling.

Q3. List four by-products from the separated whey. (2 marks)

Butter, animal feed.


Q4. What is the purpose of the cooling tables in cheese making?
(2 marks)

To cool the curds and whey and separate the curds from the whey.


Q5. Describe the process of ‘cheddaring’. (3 marks)

Curd mats are created when the whey is drained out from the curdled mixture. The curd mats are then cut into sections and piled on top of each other and turned periodically. This step is called ‘cheddaring’. 


Q6. Why is salt added in the cheese making process? (2 marks)

To act as a preservative and prevent the cheese from going rancid during the maturing process. 

It also adds flavour to the cheese.
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