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Cheese production


Q1. Why is pasteurisation important? (1 mark)




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




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

i)

ii)


[bookmark: _GoBack]Q4. What is the purpose of draining belts in cheese making? (2 marks)




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





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