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Introduction

�ĂŵĞů�ŵŝůŬ�ŝƐ�ŽŶĞ�ŽĨ�ƚŚĞ�ŵĂŝŶ�ƐƵƐƚĂŝŶŝŶŐ�ĨŽŽĚ�ƐƚƵīƐ�ĨŽƌ�ƉĂƐƚŽƌĂůŝƐƚƐ�ŝŶ�EŽƌƚŚĞƌŶ�
<ĞŶǇĂ͕�ďƵƚ�ŝƐ�ŽŶůǇ�ƌĞĂůůǇ�ĂďƵŶĚĂŶƚ�ĚƵƌŝŶŐ�ĂŶĚ�ƐŚŽƌƚůǇ�ĂŌĞƌ�ƚŚĞ�ƌĂŝŶǇ�ƐĞĂƐŽŶƐ͘�
/ƚ�ƚŚĞƌĞĨŽƌĞ�ďĞĐŽŵĞƐ�ĚĞƐŝƌĂďůĞ�ƚŽ�ƉƌĞƐĞƌǀĞ�ƉĂƌƚ�ŽĨ�ƚŚĞ�ĂďƵŶĚĂŶƚ�ƉƌŽĚƵĐƟŽŶ�
ƚŽ�ƵƐĞ�ĚƵƌŝŶŐ�ĚƌŽƵŐŚƚƐ�ĂŶĚ�ƚŚĞƌĞďǇ�ŚĞůƉŝŶŐ�ƚŽ�ŝŵƉƌŽǀĞ�ƚŚĞ�ƋƵĂůŝƚǇ�ŽĨ�ůŝĨĞ�ĨŽƌ�
ƉĂƐƚŽƌĂůŝƐƚƐ͘

�Śƌ�,ĂŶƐĞŶ��ͬ^�ŚĂƐ�ĚĞǀĞůŽƉĞĚ�Ă�ŶĞǁ�ĐŽĂŐƵůĂŶƚ�ƚŽ�ƉƌŽĚƵĐĞ�ĚĞůŝĐŝŽƵƐ�ĐŚĞĞƐĞ�
ĨƌŽŵ�ĐĂŵĞů�ŵŝůŬ͘�KůĞůĞƐŚǁĂ��ŶƚĞƌƉƌŝƐĞƐ�>ƚĚ͘�<ĞŶǇĂ�ŚĂƐ�ĚĞǀĞůŽƉĞĚ�ƌĞĐŝƉĞƐ�ĨŽƌ�
ƉƌĞƐĞƌǀĂƟŽŶ�ǁŚŝĐŚ�ǁŝůů�ďĞ�ƐŚĂƌĞĚ�ǁŝƚŚ�ƚŚŝƐ�ďŽŽŬůĞƚ͘

�ĐĐŽƌĚŝŶŐ�ƚŽ�ŝŶŝƟĂů�ƌĞƐĞĂƌĐŚ�Ă�ƉĂƐƚŽƌĂůŝƐƚ�ŚŽƵƐĞŚŽůĚ�ĐŽƵůĚ�ĞĂƐŝůǇ�ŚĂǀĞ�ϮϬʹϰϬ�
ůŝƚƌĞƐ�ŽĨ�ĐĂŵĞů�ŵŝůŬ�ƉĞƌ�ĚĂǇ�ĚƵƌŝŶŐ�ƟŵĞƐ�ŽĨ�ĂďƵŶĚĂŶĐĞ�ŝŶ�ĂĚĚŝƟŽŶ�ƚŽ�ĐŽǁ�ĂŶĚ�
ŐŽĂƚ�ŵŝůŬ͘��ƵƌŝŶŐ�ƚŚŝƐ�ƟŵĞ�ŝƚ�ŝƐ�ĞĂƐǇ�ĨŽƌ�ƚŚĞ�ĨĂŵŝůŝĞƐ�ƚŽ�ĐŽŶƐƵŵĞ�ƚŚĞ�ĐŽǁ�ĂŶĚ�
ŐŽĂƚ�ŵŝůŬ�ĂŶĚ�ƵƐĞ�ƚŚĞ�ĐĂŵĞů�ŵŝůŬ�ĨŽƌ�ƉƌŽĐĞƐƐŝŶŐ͘�/ƚ�ǁĂƐ�ƚŚĞƌĞĨŽƌĞ�ĚĞĐŝĚĞĚ�ƚŽ�
ďĂƐĞ�ƚŚĞ�ƌĞĐŝƉĞ�ŽŶ�ϮϬ�ůŝƚƌĞƐ�ŽĨ�ŵŝůŬ�Ăƚ�Ă�ƟŵĞ͕�ĂƐ�ƚŚŝƐ�ƋƵĂŶƟƚǇ�ŝƐ�ĞĂƐǇ�ƚŽ�ŚĂŶĚůĞ�
ĂŶĚ�ŶŽƚ�ƚŽŽ�ŵƵĐŚ�ǁŽƌŬ�ĨŽƌ�ƚŚĞ�ŚŽƵƐĞŚŽůĚ͘�/ƚ�ŝƐ�ĂůƐŽ�ĞĂƐǇ�ƚŽ�ĚŽƵďůĞ�Ă�ƉŽƌƟŽŶ�
ŝĨ�ƚŚĞƌĞ�ŝƐ�ĞŶŽƵŐŚ�ŵŝůŬ͘

�ŝīĞƌĞŶƚ�ĐƵůƚƵƌĞƐ�ǁĞƌĞ�ƚĞƐƚĞĚ�ŽŶ�ĐĂŵĞů�ŵŝůŬ�Ăƚ�ĂŵďŝĞŶƚ�ƚĞŵƉĞƌĂƚƵƌĞƐ�ŽĨ�ϮϬʹ
ϮϱΣ��Ăƚ�KůĞůĞƐŚǁĂ�ƉƌĞŵŝƐĞƐ͕�ĂŶĚ�Ăƚ�ƚĞŵƉĞƌĂƌĂƚƵƌĞƐ�ŽĨ�ϯϬʹϯϱΣ��ŝŶ�EŽƌƚŚĞƌŶ�
<ĞŶǇĂ� ǁŚŝůĞ� ƚƌĂŝŶŝŶŐ� ŐƌŽƵƉ� ƌĞƉƌĞƐĞŶƚĂƟǀĞƐ� ĨƌŽŵ� ϳ� ĚŝīĞƌĞŶƚ� ůŽĐĂƟŽŶƐ� ŝŶ�
EŽƌƚŚĞƌŶ�<ĞŶǇĂ�ĚƵƌŝŶŐ� ƚŚĞ��ŝŽǀŝƐŝŽŶͲĨƵŶĚĞĚ� ƚƌĂŝŶŝŶŐ� ŝŶ�KĐƚŽďĞƌ�ϮϬϭϯ͘�dŚĞ�
ǁŽŵĞŶ�ŐƌŽƵƉƐ�ǁĞƌĞ�ŐŝǀĞŶ�Ă�ƐŵĂůů�ĐŚĞĞƐĞ�ŵĂŬŝŶŐ�Ŭŝƚ�ĂŶĚ�ϱ�ĐŽĂŐƵůĂŶƚ�ƐƟĐŬƐ�
ĞĂĐŚ� ĨŽƌ�ĞǆƉĞƌŝŵĞŶƚĂƟŽŶ�Ăƚ�ŚŽŵĞ�ĂŶĚ�ĞŶĐŽƵƌĂŐĞĚ�ƚŽ�ƉƌĞƐĞƌǀĞ�ĂŶǇ�ĞǆĐĞƐƐ�
ĐĂŵĞů�ŵŝůŬ�ƚŚĞǇ�ƉƌŽĚƵĐĞ͘�

�Ŷ�ƵŶĞǆƉĞĐƚĞĚ�ďŽŶƵƐ�ǁĂƐ�ƚŚĞ�ĚĞůŝĐŝŽƵƐ�ǁŚĞǇ�ƚŚĂƚ�ǁĂƐ�ĚƌĂŝŶĞĚ�Žī�ƚŚĞ�ĐŚĞĞƐĞ͘�
�ĚĚĞĚ�Ă�ůŝƩůĞ�ƐƵŐĂƌ�ŝƚ�ďĞĐĂŵĞ�ĂŶ�ŝŶƐƚĂŶƚ�Śŝƚ�ĂƐ�Ă�ƐŽŌ�ĚƌŝŶŬ�ĂŶĚ�ƚŚĞ�ǁŽŵĞŶ�
ĐŽŵƉĞƚĞĚ�ĨŽƌ�Ă�ĐŚĂŶĐĞ�ƚŽ�ƚĂŬĞ�ŝƚ�ŚŽŵĞ�ĨŽƌ�ĐŽŽŬŝŶŐ�ƉŽƌƌŝĚŐĞ͘
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Items needed for home cheese production

Home cheese maker kit for processing 20 litres of milk:

� ϮϬ�ůŝƚƌĞƐ�ŽĨ�ĐĂŵĞů�ŵŝůŬ

� �ƵůƚƵƌĞ�;ƐĞĞ�ďĞůŽǁ�ĨŽƌ�ŚŽŵĞ�ƉƌŽĚƵĐƟŽŶ�ŽĨ�ĐƵůƚƵƌĞͿ

� Ϯ�ǆ�ϭϬ�ůŝƚƌĞ�ŵŝůŬ�ĐĂŶƐ

� ϭ�ǆ�ϮϬ�ůŝƚƌĞ�ĐŽŽŬŝŶŐ�ƉŽƚ�Žƌ�ůĂƌŐĞƌ�;ϰϬʹϱϬ�ůŝƚƌĞƐ�ŝĨ�ƚŚĞ�ŵŝůŬ�ƚŽ�ďĞ�ƉƌŽĐĞƐƐĞĚ�
ƉĞƌ�ĚĂǇ�ŝƐ�ŵŽƌĞͿ

� ϭ�ůŝƚƌĞ�ŵĞĂƐƵƌĞ�Žƌ�ŽŶĞ�ĐƵƉ�ĨŽƌ�ŵĞĂƐƵƌŝŶŐ�ŵŝůŬ

� ǁŽŽĚĞŶ�ƐƉŽŶ�;ŵǁŝŬŽͿ�ĨŽƌ�ƐƟƌƌŝŶŐ�ŵŝůŬ

� ƐŝĞǀĞƐ

� ϭ�ůŽŶŐ�ŬŶŝĨĞ

� ƚƌĂǇƐ�ĂŶĚ�ĐůŽƚŚƐ�ĨŽƌ�ĚƌĂŝŶŝŶŐ�ĂŶĚ�ĚƌǇŝŶŐ�ƚŚĞ�ĐŚĞĞƐĞ

� &�ZͲDΠ�ĐŽĂŐƵůĂŶƚ
� �ĞƚĞƌŐĞŶƚ�ĂŶĚ�ƐŽĂƉƐ�ĨŽƌ�ĐůĞĂŶŝŶŐ

� �ŚůŽƌŝŶĞ

� ^Ăůƚ�ĂŶĚͬŽƌ�ƐƵŐĂƌ�ĨŽƌ�ƉƌĞƐĞƌǀĂƟŽŶ͘

Home cheese makers equipment for producing cheese from 20 litres of milk daily
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Cheese cultures

/Ŷ�ĮĞůĚ�ƐƚƵĚǇ�ďǇ��ƌ͘ ��͘�&ĂƌĂŚ�ĂŶĚ��͘��ƌƵŶƚƐĞ�ŝŶ�ϮϬϬϰ͕�ŝƚ�ǁĂƐ�ŶŽƚĞĚ�ƚŚĂƚ�ĐĂŵĞů�
ŵŝůŬ�ǁŽƵůĚ�ŶŽƚ�ĐŽĂŐƵůĂƚĞ�ǁŝƚŚ�ĂĐŝĚŝƚǇ�ŚŝŐŚĞƌ�ƚŚĂŶ�Ɖ,�ϱ͘ϱ͘�dŚĞ�Ɖ,�;ĂĐŝĚŝƚǇͿ�ŽĨ�
ŶŽƌŵĂů�ĨƌĞƐŚ�ŵŝůŬ�ŝƐ�ŝŶ�ƚŚĞ�ƌĂŶŐĞ�ŽĨ�ϲ͘ϲʹϲ͘ϴ͕�ƐŽ�ĨŽƌ�ĐŽĂŐƵůĂŶƚƐ�ƚŽ�ǁŽƌŬ�ƚŚĞ�ŵŝůŬ�
ƐŚŽƵůĚ�ĮƌƐƚ�ŐŽ�ƚŚƌŽƵŐŚ�ĨĞƌŵĞŶƚĂƟŽŶ�ƚŽ�ůŽǁĞƌ�ƚŚĞ�Ɖ,͘

/ƚ�ǁĂƐ�ĂůƐŽ�ŽŶĐĞ�ĂŐĂŝŶ�ĐŽŶĮƌŵĞĚ�ƚŚĂƚ�ĐĂŵĞů�ŵŝůŬ�ůŽŽƐĞƐ�ŝƚƐ�ĂďŝůŝƚǇ�ƚŽ�ĐŽĂŐƵůĂƚĞ�
ŝĨ� ƉĂƐƚĞƵƌŝƐĞĚ� ƚŽ� ƚĞŵƉĞƌĂƚƵƌĞƐ� ĂďŽǀĞ� ϲϱΣ�͘� dĞŵƉĞƌĂƚƵƌĞ� ĐŽŶƚƌŽů� ŝƐ� ǀĞƌǇ�
ŝŵƉŽƌƚĂŶƚ�ŝŶ�ĐŚĞĞƐĞ�ŵĂŬŝŶŐ�ƉƌŽĐĞƐƐĞƐ͘�WůĞĂƐĞ�ƐĞĞ�ƉĂŐĞ�ϳ�ĨŽƌ�ĚĞƐĐƌŝƉƟŽŶ�ŽĨ�
ĂǀĂŝůĂďůĞ�ƚǇƉĞƐ�ŽĨ�ƚŚĞƌŵŽŵĞƚĞƌƐ͘

�Śƌ�,ĂŶƐĞŶ��ͬ^�ŚĂƐ�ĚĞǀĞůŽƉĞĚ�ŶƵŵĞƌŽƵƐ�ĐŽŵŵĞƌĐŝĂů�ĐƵůƚƵƌĞƐ�ŽǀĞƌ�ƚŚĞ�ǇĞĂƌƐ�
ʹ�ĞĂĐŚ�ǁŝƚŚ�ƚŚĞŝƌ�ŽǁŶ�ƐƉĞĐŝĮĐ�ƉƌŽƉĞƌƟĞƐ�ŝŶ�ƚĞƌŵƐ�ŽĨ�ŇĂǀŽƵƌ�ĂŶĚ�ĐŽŶƐŝƐƚĞŶĐǇ�
ŽĨ� ƚŚĞ� ĮŶĂů� ƉƌŽĚƵĐƚ͘� dŚĞ� ŵĞƐŽƉŚŝůŝĐ� ĐƵůƚƵƌĞƐ� ;ůŽǁĞƌ� ƚĞŵƉĞƌĂƚƵƌĞ� ƌĂŶŐĞƐͿ�
ǁŝůů� ďĞ� ŬŶŽǁŶ� ƚŽ� ǇŽƵ�
ĂƐ� ƚŚĞ� ŇĂǀŽƵƌƐ� ŽĨ� DĂůĂ�
;DĂǌŝǁĂ� ůĂůĂͿ� ĂŶĚ�ŵŽƐƚ�
ŽĨ� ƚŚĞ� ĐŽŵŵŽŶ� ďƌĂŶĚƐ�
ŽĨ� ĐŚĞĞƐĞ͘� �ĂŵĞů� ŵŝůŬ�
ĚŽĞƐ�ŶŽƚ�ǁŽƌŬ�ǁĞůů�ǁŝƚŚ�
ŵĞƐŽƉŚŝůŝĐ� ĐƵůƚƵƌĞƐ� ʹ�
ƚŚĞǇ�ůĞĂǀĞ�ĂŶ�ƵŶƉůĞĂƐĂŶƚ�
ŵŽƵƚŚ� ĨĞĞů� ŝŶ� ƚŚĞ� ĮŶĂů�
ĐŚĞĞƐĞ�ƉƌŽĚƵĐƚ͘

KŶ�ƚŚĞ�ŽƚŚĞƌ�ŚĂŶĚ͕�ƚŚĞƌŵŽƉŚŝůŝĐ�;ŚĞĂƚ�ůŽǀŝŶŐͿ�ĐƵůƚƵƌĞƐ�ǁŽƌŬ�ǁĞůů�ǁŝƚŚ�ĐĂŵĞů�
ŵŝůŬ͘� dŚĞƐĞ� ĐƵůƚƵƌĞƐ� ĂƌĞ� ŶŽƌŵĂůůǇ� ƵƐĞĚ� ŝŶ� ǇŽŐŚƵƌƚƐ� ĂŶĚ�ŵŽǌĂƌĞůůĂ� ĐŚĞĞƐĞ�
ĂŵŽŶŐ�ŽƚŚĞƌƐ͘

/Ŷ�ŽƵƌ�ƚĞƐƚƐ͕�ƚŚĞ�ĮƌƐƚ�ƌĞĂů�ƌĞĐŝƉĞ�ǁŝŶŶĞƌ�ʹ�ĐĂŵĞů�ĐƌĞĂŵ�ĐŚĞĞƐĞ�ʹ�ŝƐ�ŵĂĚĞ�ǁŝƚŚ�
ǇŽŐŚƵƌƚ� ĐƵůƚƵƌĞƐ͘� �ůƐŽ� DŽǌĂƌĞůůĂ� ĐƵůƚƵƌĞ� ǁŽƌŬƐ� ǁĞůů� ĂŶĚ� ŐŝǀĞƐ� Ă� ƉůĞĂƐĂŶƚ�
ƚĂƐƟŶŐ� ƐŽŌ�ĐŚĞĞƐĞ�ǁŚĞŶ�ĚƌĂŝŶĞĚ�ĞĂƌůǇ͘ � dĞƐƚĞĚ�ĂŐĂŝŶƐƚ� ůŽĐĂů��^�>� ĐƵůƚƵƌĞƐ͕�
ǁĞ�ĨŽƵŶĚ�ƐŝŵŝůĂƌ�ƉƌŽƉĞƌƟĞƐ�ĂŶĚ�ǀĞƌǇ�ƉůĞĂƐĂŶƚ�ƚĂƐƚĞ�ĂŶĚ�ŵŽƵƚŚĨĞĞů�ĞǀĞŶ�ǁŝƚŚ�
ŶŽŶͲƐŬŝŵŵĞĚ�ĐĂŵĞů�ŵŝůŬ͘�dŚĞ�ĐŚĞĞƐĞ�ƉƌŽĐĞƐƐ�ŝƐ�ĂůƐŽ�ŵƵĐŚ�ĨĂƐƚĞƌ�ǁŚĞŶ�ƵƐŝŶŐ�
ƚŚĞƌŵŽƉŚŝůŝĐ�ĐƵůƚƵƌĞƐ�ĂŶĚ�ƚĞŵƉĞƌĂƚƵƌĞ�ƌĂŶŐĞƐ͘

�ŽŵŵĞƌĐŝĂů� ĐƵůƚƵƌĞƐ� ĐŽŵĞ� ŝŶ� ĨƌĞĞǌĞͲĚƌŝĞĚ� ŝŶ� ƐĞĂůĞĚ� ƉŽƵĐŚĞƐ� ĂŶĚ�ŵƵƐƚ� ďĞ�
ƐƚŽƌĞĚ�ŝŶ�ĚĞĞƉ�ĨƌĞĞǌĞƌƐ͘�tŚĞŶ�ƚŚĞ�ůĞƩĞƌƐ��s^�ĂƌĞ�ǁƌŝƩĞŶ�ŽŶ͕�ƚŚĞŶ�ŝƚ�ŵĞĂŶƐ�
ƚŚĞǇ�ĐĂŶ�ďĞ�ƵƐĞĚ�ĚŝƌĞĐƚůǇ�ƚŽ�ƐƚĂƌƚ�ĨĞƌŵĞŶƚĂƟŽŶ�;�s^�с��ŝƌĞĐƚ�sĂƚ�^ĞƚͿ͘

Chr Hansen thermophilic cultures
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Cheese cultures

/Ŷ��^�>ͲƉĂƐƚŽƌĂůŝƐƚ�ĂƌĞĂƐ͕�ĚĞĞƉ�ĨƌĞĞǌĞƌƐ�ĂƌĞ�ŶŽƚ�ƉƌĞƐĞŶƚůǇ�ĂǀĂŝůĂďůĞ�ƐŽ�ŝƚ�ŝƐ�ŶŽƚ�
ƉŽƐƐŝďůĞ�ƚŽ�ŵĂŬĞ�ƐĞǀĞƌĂů�ďĂƚĐŚĞƐ�ŽĨ�ĐĂŵĞů�ĐŚĞĞƐĞ�ƵƐŝŶŐ�ĐŽŵŵĞƌĐŝĂů�ĐƵůƚƵƌĞƐ͘

�ĂŵĞů�ŵŝůŬ� ŝƐ�ŵƵĐŚ�ŵŽƌĞ�ƌĞƐŝƐƚĂŶƚ�ƚŽ� ĨĞƌŵĞŶƚĂƟŽŶ�ƚŚĂŶ�ĐŽǁ�Žƌ�ŐŽĂƚ�ŵŝůŬ͘�
tĞ�ĨŽƵŶĚ�ƚŚĂƚ�ǁĞ�ĐŽƵůĚ�ŐƌĞĂƚůǇ�ƐƉĞĞĚ�ƵƉ�ƚŚĞ�ĐĂŵĞů�ĐŚĞĞƐĞ�ƉƌŽĐĞƐƐ�ďǇ�ƵƐŝŶŐ�
ƚŚĞ��s^�ĐƵůƚƵƌĞƐ�ƚŽ�ŵĂŬĞ�ŵŽƚŚĞƌ�ĐƵůƚƵƌĞƐ�ƚŚĞ�ĚĂǇ�ďĞĨŽƌĞ�ƚŚĞ�ƉůĂŶŶĞĚ�ĐŚĞĞƐĞ�
ƉƌŽĚƵĐƟŽŶ�Žƌ�ƵƐĞ�͟ŬŝďƵŝ͟�ĐƵůƚƵƌĞƐ͘

dŽ�ŵĂŬĞ�Ă�ŵŽƚŚĞƌ�ĐƵůƚƵƌĞ�ĨŽƌ�ŽŶĞ�ďĂƚĐŚ͗
� �Žŝů�ϭͬϮ�ůŝƚƌĞ�ŽĨ�ŵŝůŬ�ĂŶĚ�ŬĞĞƉ�ĐŽǀĞƌĞĚ�ǁŝƚŚ�ůŝĚ͘
� �ŽŽů�ƚŚĞ�ŵŝůŬ�ŝŶ�ďĂƐŝŶ�ŽĨ�ĐŽůĚ�ǁĂƚĞƌ�ƵŶƟů�ϰϱΣ��;ŚŽƚ�ďƵƚ�ŶŽƚ�ďƵƌŶŝŶŐ�ĨĞĞů�

ŽĨ�ƚŚĞ�ĐŽŶƚĂŝŶĞƌͿ͘
� �ĚĚ�ƐŵĂůů�ƉŝŶĐŚ�ŽĨ��s^�ĐƵůƚƵƌĞ�ĂŶĚ�ƐƟƌ͘
� �ŽǀĞƌ�ĂŶĚ�ůĞĂǀĞ�ŝŶ�ǁĂƌŵ�ƉůĂĐĞ�Ɵůů�ƚŚĞ�ĨŽůůŽǁŝŶŐ�ĚĂǇ͘

dŚĞ� ƌĞĐŝƉĞƐ� ŝŶ� ƚŚŝƐ� ďŽŽŬ� ĞŵƉůŽǇ� ƚŚĞ� ƵƐĞ� ŽĨ� ŵŽƚŚĞƌ� ĐƵůƚƵƌĞƐ� ĂŶĚ� �s^�
ŝŶƚĞƌĐŚĂŶŐĞĂďůǇ͘ �<ŝďƵŝ�ĐƵůƚƵƌĞ�ǁŽƌŬƐ�ƚŚĞ�ƐĂŵĞ�ǁĂǇ�ĂƐ�ŵŽƚŚĞƌ�ĐƵůƚƵƌĞƐ͘

Gadgets for temperature control:

WAPI – cheap and durable, 
requires care in use for cheese 

production

Food thermometer – made 
of glass, so breaks easily. 

Sometimes not easy to read

Digital thermometer – most 
reliable, but also the most 

expensive temperature control 
help. Occasionally needs a new 
battery. Recommended for the 

serious cheese maker
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Production of “Kibui” cultures

WĂƐƚŽƌĂůŝƐƚƐ�ŚĂǀĞ�Ă�ǀĂůƵĂďůĞ�ƌĞƐŽƵƌĐĞ�ŝŶ�ƚŚĞŝƌ�ůŽĐĂůůǇ�ƉƌŽĚƵĐĞĚ�ŵŝůŬ�ĐŽŶƚĂŝŶĞƌƐ͘�
dŚĞƐĞ�ŬŝďƵŝ Ɛ͛�ĂƌĞ�ŵĂĚĞ�ĨƌŽŵ�ĞŝƚŚĞƌ�ǁŽŽĚ�Žƌ�ůĞĂƚŚĞƌ͕ �ĐŽĂƚĞĚ�ǁŝƚŚ�ĐŽůŽƐƚƌƵŵ�
ĨŽƌ�ǁĂƚĞƌ� ƉƌŽŽĮŶŐ� ĂŶĚ� ƌŝŶƐĞĚ� ĂŶĚ� ƐŵŽŬĞĚ� ƚŽ� ĐůĞĂŶ� ĂŶĚ� ƐƚĞƌŝůŝƐĞ� ĨŽƌ� ĞǀĞƌǇ�
ƟŵĞ�ƚŚĞǇ�ŚĂǀĞ�ĐĂƌƌŝĞĚ�ŵŝůŬ͘�KǀĞƌ�ƟŵĞ�ƚŚĞƐĞ�ĐŽŶƚĂŝŶĞƌƐ�ƉƌŽĚƵĐĞ�ǀĞƌǇ�ŐŽŽĚ�
ĨĞƌŵĞŶƚĞĚ�ŵŝůŬ�ʹ�Ă�ĨĞĂƚƵƌĞ�ƚŚĂƚ�ĐĂŶ�ďĞ�ƵƐĞĚ�ŝŶ�ƉƌŽĚƵĐƟŽŶ�ŽĨ�ĐŚĞĞƐĞ�ĐƵůƚƵƌĞ͘

ϭ͘� ZŝŶƐĞ�Ă�;ƐĞĂƐŽŶĞĚͿ�ƚƌĂĚŝƟŽŶĂůůǇ�ĐůĞĂŶ�ŬŝďƵŝ�ĂŶĚ�ŝƚƐ�ůŝĚ�ǁŝƚŚ�ŚŽƚ�ǁĂƚĞƌ�
;ŶŽƚ�ďŽŝůŝŶŐͿ͘�

Ϯ͘� WĂƐƚĞƵƌŝƐĞ�ĂďŽƵƚ�ϭ�ůŝƚƌĞ�ŽĨ�ŵŝůŬ�ĂŶĚ�ĐŽŽů�ƚŽ�ƌŽŽŵ�ƚĞŵƉĞƌĂƚƵƌĞ͘

ϯ͘� WŽƵƌ�ƚŚĞ�ƉĂƐƚĞƵƌŝƐĞĚ�ĂŶĚ�ĐŽŽůĞĚ�ŵŝůŬ�ŝŶƚŽ�ƚŚĞ�ŬŝďƵŝ�ĂŶĚ�ĐŽǀĞƌ�ǁŝƚŚ�
ƚŚĞ�ůŝĚ͘

ϰ͘� >ĞĂǀĞ�ĨŽƌ�Ϯϰ�ŚŽƵƌƐ�Žƌ�ƵŶƟů�ƉƌŽƉĞƌůǇ�ĨĞƌŵĞŶƚĞĚ�ĂŶĚ�ĐŚĞĐŬ�ƚŚĂƚ�ŝƚ�ŚĂƐ�
Ă�ĐůĞĂŶ�ƐǁĞĞƚ͕�ĂŶĚ�ĨƌĞƐŚ�ƚĂƐƚĞ͘

dŚŝƐ�ŝƐ�ŶŽǁ�ƚŚĞ�ĐƵůƚƵƌĞ�
ǇŽƵ�ƵƐĞ�ƚŽ�ƉƌŽĚƵĐĞ�
ĐĂŵĞů�ĐŚĞĞƐĞ͘�
�Ƶƚ�ƌĞŵĞŵďĞƌ�
ƚŚĞ�ĐƵůƚƵƌĞ�
ĚĞƚĞƌŵŝŶĞƐ�ƚŚĞ�
ƚĂƐƚĞ�ŽĨ�ƚŚĞ�
ĮŶĂů�ĐŚĞĞƐĞ�
ʹ�Ă�ŐŽŽĚ�
ĐƵůƚƵƌĞ�ŐŝǀĞƐ�
Ă�ŐŽŽĚ�ƚĂƐƟŶŐ�
ĐŚĞĞƐĞ͕�Ă�ďĂĚ�
ĐƵůƚƵƌĞ�ŐŝǀĞƐ�
Ă�ďĂĚ�ƚĂƐƟŶŐ�
ĐŚĞĞƐĞ͘
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Home cheese production

1.� tĂƐŚ�ŚĂŶĚƐ�ǁŝƚŚ�ƐŽĂƉ�ĂŶĚ�ĐůĞĂŶ�
ǁĂƚĞƌ͘

3.� ^ƚĞƌŝůŝƐĞ�ƚŚĞ�ǁŚŽůĞ�ĐŚĞĞƐĞ�ŵĂŬŝŶŐ�Ŭŝƚ�ŝŶ�ŚŽƚ�ďŽŝůŝŶŐ�ǁĂƚĞƌ͕ �ŝŶĐůƵĚŝŶŐ�ƐƉŽŽŶƐ͕�
ŬŶŝǀĞƐ͕�ĐůŽƚŚƐ͕�ƐŝĞǀĞƐ͕�ĞƚĐ͘�WƵƚ�ƵƉƐŝĚĞ�ĚŽǁŶ�ŽŶ�ĐůĞĂŶ�ƚĂďůĞ�Žƌ�ƌĂĐŬ�ƚŽ�ĚƌǇ�
ĂǁĂǇ�ĨƌŽŵ�ĚƵƐƚ͘�EKd�͗�;ϭͿ��Ž�EKd�ĚƌǇ�ĐŽŶƚĂŝŶĞƌƐ�ŝŶƐŝĚĞ�ǁŝƚŚ�ĂŶǇ�ĐůŽƚŚ͘��ůŽƚŚƐ�ŵĂǇ�
ďĞ�ǀĞƌǇ�ĚŝƌƚǇ�ĂŶĚ�ĐĂŶ�ĂĚĚ�ƐĞƌŝŽƵƐ�ĐŽŶƚĂŵŝŶĂƟŽŶ�ƚŽ�ĂŶ�ŽƚŚĞƌǁŝƐĞ�ĐůĞĂŶ�ĐŽŶƚĂŝŶĞƌ͕ �ĂŶĚ�
;ϮͿ� �Ž�ŶŽƚ�ƚŽƵĐŚ�ƐƚĞƌŝůŝƐĞĚ�ĐŽŶƚĂŝŶĞƌƐ�ŝŶƐŝĚĞ�ǁŝƚŚ�ĐůŽƚŚƐ�Žƌ�ŚĂŶĚƐ͘

4.� DĞĂƐƵƌĞ�ĂŶĚ�ƐŝĞǀĞ�ƚŚĞ�ĐŚĞĞƐĞ�ŵŝůŬ�ƚŚƌŽƵŐŚ�ĮŶĞ�ŶĞƩĞĚ�ĐůŽƚŚ�ŝŶƚŽ�ǇŽƵƌ�ŵŝůŬ�
ũƵŐ͘���ďŽŝůĞĚ�ƉŝůůŽǁ�ĐĂƐĞ�ǁŝůů�ǁŽƌŬ�ǀĞƌǇ�ǁĞůů͘�ŝĨ�ŵŝůŬ�ŝƐ�ƐŽƵƌĐĞĚ�ĨƌŽŵ�ĚŝīĞƌĞŶƚ�
ƉĞŽƉůĞ�ʹ�Ă�ƐŝŵƉůĞ�ƌĞĐŽƌĚ�ŝƐ�ƵƐĞĨƵů͘

2.� WƵƚ�ĐŽŽŬŝŶŐ�ƉŽƚ�ǁŝƚŚ�ĐůĞĂŶ�ǁĂƚĞƌ�
ŽŶ�ĮƌĞ�ƚŽ�ƐƚĂƌƚ�ďŽŝůŝŶŐ͘

Payments or sharing of cheese 
is easy when records are kept
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6.� /ŵŵĞƌƐĞ� t�W/� ;ŐƌĞĞŶͿ� ĐŽŵƉůĞƚĞůǇ� ŝŶƐŝĚĞ�
ƚŚĞ�ŵŝůŬ͕�ƟĞ�ŝƚƐ�ƐƚƌŝŶŐ�ŽŶƚŽ�ƚŚĞ�ĐĂŶ�ƚŽ�ƐĞĐƵƌĞ�
ŝƚ�ŝŶ�ƉůĂĐĞ�ĂŶĚ�ƐƟƌ�ŽĐĐĂƐŝŽŶĂůůǇ͘ ��ŚĞĐŬ�t�W/�
ĨƌĞƋƵĞŶƚůǇ� Ɵůů� ǇŽƵ� ƐĞĞ� ƚŚĞ� ďĞŐŝŶŶŝŶŐ� ŽĨ�
ƚŚĞ�ŐƌĞĞŶ�ǁĂǆ�ŵĞůƟŶŐ�;ƚŚĞ�ŵŝůŬ�ǁŝůů�ŚĂǀĞ�
ƌĞĂĐŚĞĚ�ϲϱΣ�Ϳ͘�dĞŶ�ƚŽ�ƚǁĞŶƚǇ�ůŝƚƌĞƐ�ǁŝůů�ƚĂŬĞ�
ϭϬʹϮϬ�ŵŝŶƵƚĞƐ�ƚŽ�ŚĞĂƚ�ƐŽ�ĚŽ�ŶŽƚ�ǁĂůŬ�ĂǁĂǇ͘ �
KǀĞƌͲŚĞĂƚĞĚ�ŵŝůŬ�ǁŝůů�ŶŽƚ�ĐŽĂŐƵůĂƚĞ͘

5.� WůĂĐĞ�ƚŚĞ�ũƵŐ�ǁŝƚŚ�ƐŝĞǀĞĚ�
ŵŝůŬ� ŝŶ� ƚŚĞ� ŚŽƚ� ǁĂƚĞƌ�
ůĞŌ� ĨƌŽŵ� ƐƚĞƌŝůŝƐŝŶŐ� ƚŚĞ�
ƵƚĞŶƐŝůƐ�ĂŶĚ�ŚĞĂƚ͘

7.� ZĞŵŽǀĞ�ŵŝůŬ�ũƵŐ�ĂŶĚ�ĐŽŽŬŝŶŐ�ƉŽƚ�ǁŝŚ�ŚŽƚ�ǁĂƚĞƌ�ĂŶĚ�ůĞĂǀĞ�ĨŽƌ�ϮϬ�ŵŝŶƵƚĞƐ�ŝŶ�
Ă�ǁĂƌŵ�ƉůĂĐĞ͘

10.� �ĚĚ� ϭϬϬʹϭϱϬ� ŵů�
;ϭͬϮ� ĐƵƉͿ� <ŝďƵŝ� Žƌ�
ŵŽƚŚĞƌ� ĐƵůƚƵƌĞ� ĨŽƌ�
ĞǀĞƌǇ� ϭϬ� ůŝƚƌĞƐ� ŽĨ�
ŵŝůŬ͘� ^Ɵƌ� ǁĞůů� ĂŶĚ�
ĐŽǀĞƌ͘ �>ĞĂǀĞ�ŝŶ�ǁĂƌŵ�
ƉůĂĐĞ�ĨŽƌ�ϭ�ŚŽƵƌ͘

8.� ZĞŵŽǀĞ�ŵŝůŬ�ũƵŐ�ĨƌŽŵ�ƚŚĞ�ŚŽƚ�ǁĂƚĞƌ�ĂŶĚ�ƉůĂĐĞ�
ŝŶ�Ă�ĐŽůĚ�ǁĂƚĞƌ�ďĂƚŚ͘�dŚĞ�ĐŽůĚ�ǁĂƚĞƌ�ďĂƚŚ�ǁĂƌŵƐ�
ƋƵŝĐŬůǇ� ĂŶĚ� ŵĂǇ� ŶĞĞĚ� ƚŽ� ďĞ� ƌĞƉůĂĐĞĚ� Ɵůů� ũƵŐ�
ƌĞĂĐŚĞƐ�ϰϱΣ��;ŚŽƚ�ƚŽ�ƚŚĞ�ƚŽƵĐŚ�ďƵƚ�ŶŽ�ďƵƌŶŝŶŐ�
ƐĞŶƐĂƟŽŶͿ͘

9.� WŽƵƌ� ƉĂƐƚĞƵƌŝƐĞĚ� ŵŝůŬ� ŝŶƚŽ� ƐƚĞƌŝůŝƐĞĚ� ĐŚĞĞƐĞ�
ƉŽƚ͘
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11.� DĞĂƐƵƌĞ�ĐŽĂŐƵůĂŶƚ͘�ϭ�ĐŽĂŐƵůĂŶƚ�ƐƟĐŬ�ǁŝůů�ĐŽĂŐƵůĂƚĞ�ϭϬϬ�ůŝƚƌĞƐ�ŽĨ�ĐĂŵĞů�ŵŝůŬ͕�
ƐŽ�ƚŽ�ŵĂŬĞ�ĐŚĞĞƐĞ�ĨƌŽŵ�ϭϬ�ůŝƚƌĞƐ͕�ƚŚŝƐ�ŶĞĞĚƐ�ƚŽ�ďĞ�ĚŝǀŝĚĞĚ�ϭϬ�ƟŵĞƐ͘�&Žƌ�ϮϬ�
ůŝƚƌĞƐ͕�ĚŝǀŝĚĞ�ŝŶƚŽ�ϱ�ƉĂƌƚƐ͘�dŚĞ�ĞĂƐŝĞƐƚ�ǁĂǇ�ŝƐ�ƚŽ�ĚƌĂǁ�Ă�ďŽǆ�ŽŶ�Ă�ůŝŶĞĂƚĞĚ�ƉŝĞĐĞ�
ŽĨ�ƉĂƉĞƌ�ĐŽǀĞƌŶŐ�ϭϬ�ůŝŶĞƐ�ĂŶĚ�ĂƌƌĂŶŐĞ�ƚŚĞ�ĐŽĂŐƵůĂŶƚ�ŝŶƐŝĚĞ�ƚŚĞ�ďŽǆ͘�dŚĞŶ�
ĐƵƚ�Žī�ŽŶĞ�ƐƋƵĂƌĞ�ĨŽƌ�ĞǀĞƌǇ�ϭϬ�ůŝƚƌĞƐ�ǁŝƚŚ�Ă�ĚƌǇ�ŬŶŝĨĞ͘�ZĞƚƵƌŶ�ƚŚĞ�ƌĞŵĂŝŶŝŶŐ�
ĐŽĂŐƵůĂŶƚ�ƉŽǁĚĞƌ�ƚŽ�ƚŚĞ�ƉŽƵĐŚ͕�ĐůŽƐĞ�ǁŝƚŚ�ŵĂƐŬŝŶŐ�ƚĂƉĞ͕�ŝŶĚŝĐĂƟŶŐ�ĂŵŽƵŶƚ�
ůĞŌ�ŝŶ�ƉŽƵĐŚ͘��ŝƐƐŽůǀĞ�ƚŚĞ�ŵĞĂƐƵƌĞĚ�ĐŽĂŐƵůĂŶƚ�ŝŶ�Ă�ƐŵĂůů�ĂŵŽƵŶƚ�ŽĨ�ĐůĞĂŶ�
;ďŽŝůĞĚ�ĂŶĚ�ĐŽŽůĞĚͿ�ǁĂƚĞƌ�ĂŶĚ�ĂĚĚ�ƚŽ�ĐŚĞĞƐĞ�ŵŝůŬ͘�^Ɵƌ�ǁĞůů�ĂŶĚ�ĐŽǀĞƌ͘

12.� /Ŷ�ŚŽƚ�ĂƌĞĂƐ͕�ƚŚĞ�ĐŚĞĞƐĞ�ŵŝůŬ�ǁŝůů�ƐƚĂƌƚ�ĐŽĂŐƵůĂƟŶŐ�ŝŶ�ϰϬʹϵϬ�ŵŝŶƵƚĞƐ͘��ŚĞĐŬ�
ƌĞĂĚŝŶĞƐƐ�ĨŽƌ�ĐƵƫŶŐ�ʹ�ǁŚĞƌĞ�ǇŽƵƌ�ŬŶŝĨĞ�ĐĂŶ�ůŝŌ�Ă�ƐĞĐƟŽŶ�ŽĨ�ĐƵƌĚ�ĂƐŝĚĞ͘

13.� tŚĞŶ�ƌĞĂĚǇ�ʹ �ĐƵƚ�ĐŚĞĞƐĞ�ŵŝůŬ�ŝŶƚŽ�Ă�ƉĂƩĞƌŶ�ŽĨ�ƐƋƵĂƌĞƐ�ʹ �ĮƌƐƚ�ŽŶĞ�ǁĂǇ�ƚŚĞŶ�
ĐƌŽƐƐͲǁŝƐĞ͕�ĂŶĚ�ůĂƐƚůǇ�ƐŝĚĞǁĂǇƐ�ĂƐ�ĨĂƌ�ĂƐ�ƉŽƐƐŝďůĞ�ĂŶĚ�ĐŽǀĞƌ͘ �dŚŝƐ�ǁŝůů�ŚĞůƉ�
ƐƉĞĞĚ�ƵƉ�ƚŚĞ�ƐĞƉĂƌĂƟŽŶ�ŽĨ�ĐŚĞĞƐĞ�ĐƵƌĚƐ�ĂŶĚ�ǁŚĞǇ͘ �tĂŝƟŶŐ�ƟŵĞ�ĂĐĐŽƌĚŝŶŐ�
ƚŽ� ƌĞĐŝƉĞ͘� &Žƌ� ƉƌŽĚƵĐƟŽŶ� ŽĨ� ĚƌŝĞĚ� ĐŚĞĞƐĞ� ƉŽǁĚĞƌ͕ � ƐŝŵƉůǇ� ůĞĂǀĞ� ƚŚĞ� ĐƵƚ�
ĐŚĞĞƐĞ�ŵŝůŬ�ƚŽ�ƐĞƉĂƌĂƚĞ�ŽǀĞƌŶŝŐŚƚ�ƚŽ�ůĞƚ�ĐƵƌĚƐ�ŚĂƌĚĞŶ͘�EŽ�ŶĞĞĚ�ƚŽ�ƐƟƌ�ʹ �ƚŚĞǇ�
ǁŝůů�ŶŽƚ�ŵĂƚ�ƚŽŐĞƚŚĞƌ�ĂŐĂŝŶ͘
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14.� tŚĞŶ� ĐŚĞĞƐĞ� ĐƵƌĚƐ� ĂƌĞ� ƐƚƌŽŶŐ�
ĞŶŽƵŐŚ� ĨŽƌ� ĚƌĂŝŶŝŶŐ͕� ĮƌƐƚ� ƉŽƵƌ� Žī�
ƚŚĞ�ǁŚĞǇ� ĨƌŽŵ� ƚŚĞ� ƚŽƉ͕� ĂŶĚ� ĐŽůůĞĐƚ�
ŝŶ�Ă�ĐŽŶƚĂŝŶĞƌ͘ �dŚĞ�ǁŚĞǇ�ĨƌŽŵ�ĐĂŵĞů�
ĐŚĞĞƐĞ�ĨĞƌŵĞŶƚĞĚ�ǁŝƚŚ�ƚŚĞƌŵŽƉŚŝůŝĐ�
ĐƵůƚƵƌĞƐ� ŝƐ� ǀĞƌǇ� ĚĞůŝĐŝŽƵƐ� ĂŶĚ�
ŶƵƚƌŝƟŽƵƐ͘� /ƚ� ĐĂŶ� ďĞ� ĐŽŶƐƵŵĞĚ� ĂƐ�
Ă� ƐŽŌ� ĚƌŝŶŬ� ŝŵŵĞĚŝĂƚĞůǇ� ǁŝƚŚ� Ă� ďŝƚ�
ŽĨ� ƐƵŐĂƌ� ĂĚĚĞĚ͕� Žƌ� ƵƐĞĚ� ƚŽ� ŵĂŬĞ�
ĚĞůŝĐŝŽƵƐ�ƉŽƌƌŝĚŐĞ͘

16.� tŚĞŶ�ĚƌĂŝŶĞĚ�ƚŽ�ĚĞƐŝƌĞĚ�
ĐŽŶƐŝƐƚĞŶĐǇ͕ � ƐĞƚ� ŽƵƚ�
ĨŽƌ� ĚƌǇŝŶŐ� Žƌ� ƉĂĐŬ� ŝŶ�
ĐŽŶƚĂŝŶĞƌƐ� ĨŽƌ� ƐĞůůŝŶŐ͘�
^ǁĞĞƚĞŶĞĚ�ĐŚĞĞƐĞ�ĐĂŶ�ďĞ�
ƌŽůůĞĚ�ŝŶ�ƐƵŐĂƌ͕ �ĂŶĚ�ĐŚĞĞƐĞ�
ĨŽƌ�ŽƚŚĞƌ�ƵƐĞƐ�ƐŚŽƵůĚ�ďĞ�
ƐůŝŐŚƚůǇ� ƐĂůƚĞĚ� ƚŽ�ƉƌĞǀĞŶƚ�
ŵŽƵůĚŝŶŐ͘

15.� tŚĞŶ�ĐƵƌĚƐ�ŚĂǀĞ�ƚŚĞ�ƌĞƋƵŝƌĞĚ�ĐŽŶƐŝƐƚĞŶĐǇ�ʹ�ƐŽŌ�ĨŽƌ�ƐŽŌ�ĐŚĞĞƐĞ͕�ŚĂƌĚ�ĨŽƌ�
ĚƌŝĞĚ�ĐŚĞĞƐĞ�ʹ�ŐĞŶƚůǇ�ƉŽƵƌ�ƚŚĞŶ�ŝŶƚŽ�ƉƌĞĨĞƌƌĞĚ�ĚƌĂŝŶŝŶŐ�ƚŽŽů͘�/Ĩ�ŵĞĂŶƚ�ĨŽƌ�
ĐƌĞĂŵ�ĐŚĞĞƐĞ�Žƌ�ĚƌǇŝŶŐ͕�ƚŚĞ�ĐŽůĂŶĚĞƌ�ŝƐ�ĮŶĞ͘�/Ĩ�ĨŽƌ�ƌŽƵŶĚ�ĨŽƌŵĞĚ�ĐŚĞĞƐĞƐ�Ă�
ĐŚĞĞƐĞ�ŵŽƵůĚͬĨŽƌŵ�ĐĂŶ�ďĞ�ƵƐĞĚ͘�&ŽƌŵƐ�ůŝŬĞ�ƚŚĞ�ŽŶĞ�ƐŚŽǁŶ�ďĞůŽǁ�ŝƐ�ŵĂĚĞ�
ďǇ�ĐƵƫŶŐ�ƚŚĞ�ďŽƩŽŵ�Žī�Ă�ũƵŐ�ĂŶĚ�ƵƐŝŶŐ�Ă�ƚŚŝŶ�ŚŽƚ�ǁŝƌĞ�ƚŽ�ƉŝĞƌĐĞ�ŵĂŶǇ�ůŝƩůĞ�
ŚŽůĞƐ�ĨŽƌ�ĚƌĂŝŶŝŶŐ�ŝŶ�ƚŚĞ�ƐŝĚĞƐ͘�tĂƐŚ�ĂŶĚ�ƐƚĞƌŝůŝƐĞ�ďĞĨŽƌĞ�ƵƐĞ͘��ŽǀĞƌ�ĐƵƌĚƐ�
ǁŚŝůĞ�ĚƌĂŝŶŝŶŐ�ƚŽ�ŬĞĞƉ�ŽƵƚ�ĚƵƐƚ͘
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18.� �ƌĞĂŵ�ĐŚĞĞƐĞ�ƚŽ�ďĞ�ƉĂĐŬĞĚ�ŝŵŵĞĚŝĂƚĞůǇ�ŝŶ�ĐůĞĂŶ�ƐƚĞƌŝůŝƐĞĚ�ĐŽŶƚĂŝŶĞƌƐ�ǁŝƚŚ�
ůŝĚƐ͘�tŝůů�ŬĞĞƉ�ĨŽƌ�Ă�ŵĂǆŝŵƵŵ�ŽĨ�ϰ�ĚĂǇƐ�ǁŝƚŚŽƵƚ�ƌĞĨƌŝŐĞƌĂƟŽŶ�ŝŶ�ĂŵďŝĞŶƚ�
ƚĞŵƉĞƌĂƚƵƌĞƐ�ŽĨ�ϯϬʹϯϱΣ�͘�ZĞĨƌŝŐĞƌĂƟŽŶ�ǁŝůů�ĞǆƚĞŶĚ�ƐŚĞůĨ�ůŝĨĞ�ƚŽ�Ϯʹϯ�ǁĞĞŬƐ͘

19.� tĂƐŚ�Ăůů�ƵƚĞŶƐŝůƐ͗
;ĂͿ� &ŝƌƐƚ�ƌŝŶƐĞ�ĐůŽƚŚƐ�ĂŶĚ�ƵƚĞŶƐŝůƐ�ǁŝƚŚ�ĐŽůĚ�ǁĂƚĞƌ�ƚŽ�ƌĞŵŽǀĞ�ĂŶǇ�ŵŝůŬ�Žƌ�

ĐŚĞĞƐĞ�ůĞŌ�ŽǀĞƌ͘
;ďͿ� tĂƐŚ�Ăůů�ĐůŽƚŚƐ�ĂŶĚ�ƵƚĞŶƐŝůƐ�ǁŝƚŚ�ǁĂƌŵ�ǁĂƚĞƌ�ĂŶĚ�ĚŝƐŚ�ƐŽĂƉ�Žƌ�ďĂƌ�ƐŽĂƉ͘
;ĐͿ� ZŝŶƐĞ�ŝŶ�ĐŽůĚ�ĐůĞĂŶ�ǁĂƚĞƌ͘
;ĚͿ� /Ĩ�ŚŽƚ�ǁĂƚĞƌ�ŝƐ�ĂǀĂŝůĂďůĞ͕�ƐƚĞƌŝůŝƐĞ�Ăůů͘
;ĞͿ� �ƌǇ�ĐůŽƚŚƐ�ĂŶĚ�ƵƚĞŶƐŝůƐ�ŽŶ�Ă�ĐůĞĂŶ�ƚĂďůĞ�Žƌ�ƌĂĐŬ�ĂŶĚ�ƐƚŽƌĞ�ƵŶĚĞƌ�ĐŽǀĞƌ�

ĂǁĂǇ�ĨƌŽŵ�ĚƵƐƚ͘

17.� �ŚĞĞƐĞƐ� ĨŽƌŵĞĚ� ŝŶ� ŵŽƵůĚƐ� ƐŚŽƵůĚ� ďĞ�
ƚƵƌŶĞĚ� ŝŶ� ƚŚĞ� ŵŽƵůĚ� ĞǀĞƌǇ� Ϯ� ŚŽƵƌƐ� ĂŶĚ�
ĚƌĂŝŶĞĚ�ĐŽŵƉůĞƚĞůǇ�ďĞĨŽƌĞ�ďĞŝŶŐ�ƌĞŵŽǀĞĚ�
ĨƌŽŵ� ƚŚĞ�ŵŽƵůĚ͕� ŽƚŚĞƌǁŝƐĞ� ƚŚĞǇ�ǁŝůů� ŶŽƚ�
ŬĞĞƉ� ƚŚĞŝƌ� ƐŚĂƉĞ͘� dŚĞŶ� ƐƉƌŝŶŬůĞ� ĐŽĂƌƐĞ�
ŐƌĂŝŶĞĚ�ƐĂůƚ� ůŝŐŚƚůǇ�ŽŶ�Ăůů�ƐƵƌĨĂĐĞƐ�ĂŶĚ� ůĞƚ�
ĚƌǇ� ĨŽƌ� Ă� ĚĂǇ� Žƌ� ƐŽ� ďĞĨŽƌĞ� ƉĂĐŬŝŶŐ� ĂŶĚ�
ƌĞĨƌŝŐĞƌĂƟŽŶ͘



14 CAMEL MILK CHEESE: Recipes for North-East Africa

Cheese recipes

dŚĞƌĞ�ĂƌĞ�ϯ�ƉŽƐƐŝďŝůŝƟĞƐ�ĨŽƌ�ƉĂƐƚŽƌĂůŝƐƚƐ�ǁŝƚŚ�ŶŽ�ĂĐĐĞƐƐ�ƚŽ�ĐŽŽůŝŶŐ�ĨĂĐŝůŝƟĞƐ͗�

ϭ͘� DĂŬĞ�ĨƌĞƐŚ�ĐŚĞĞƐĞ�ĨŽƌ�ŚŽŵĞ�ĐŽŶƐƵŵƉƟŽŶ
Ϯ͘� DĂŬĞ�ĚƌŝĞĚ�ĐŚĞĞƐĞ�ƐǁĞĞƚƐ
ϯ͘� DĂŬĞ�ĚƌŝĞĚ�ƉŽǁĚĞƌĞĚ�ĐŚĞĞƐĞ�ĨŽƌ�ƐƚŽƌĂŐĞ�ĂŶĚ�ĂĚĚŝŶŐ�ƚŽ�ĨŽŽĚ�ĚƵƌŝŶŐ�ĚƌǇ�

ƐĞĂƐŽŶƐ

Dried cheese sweets – can be spiced if preferred.
Recommended spices: Fennel seeds, cardamon, 

were the most popular spices tested

Dried cheese powder for long time storage
to add to food during dry seasons

1. Dried cheese and cheese sweets

EŽƚĞ�ƚŽ�ĐŚĞĞƐĞ�ŵĂŬĞƌƐ�ƵƐĞĚ�ƚŽ�ĐŽǁ�ŵŝůŬ͗

͞EĞǀĞƌ�ƐƟƌ�ƚŚĞ�ĐƵƌĚƐ�ŽĨ�ĐĂŵĞů�ŵŝůŬ�ĐŚĞĞƐĞ͊͊͊�^ƟƌƌŝŶŐ�ǁŝůů�ƐƉŽŝů�ƚŚĞ�ĐƵƌĚƐ�

ĂŶĚ�ƌĞĚƵĐĞ�ǇŽƵƌ�ĐŚĞĞƐĞ�ǇŝĞůĚ�ĐŽŶƐŝĚĞƌĂďůǇ͟

� WĂƐƚĞƵƌŝƐĞ�ǇŽƵƌ�ŵŝůŬ�ƵƉ�ƚŽ�ϲϱΣ��ĨŽƌ�ϮϬ�ŵŝŶƵƚĞƐ͘
� �ŽŽů�ƚŽ�ϰϱΣ�͘
� �ĚĚ�ŚĂůĨ�ĐƵƉ�ŽĨ�<ŝďƵŝ�ĐƵůƚƵƌĞ�ĨŽƌ�ĞǀĞƌǇ�ϭϬ�ůŝƚƌĞƐ�ŽĨ�ŵŝůŬ͘
� tĂŝƚ�ϭ�ŚŽƵƌ͘
� �ĚĚ�&�ZͲDΠ�ĐŽĂŐƵůĂŶƚ�ʹ�ǁĂŝƚ�Ϯ�ŚŽƵƌƐ�Žƌ�ǁŚĞŶ�ƌĞĂĚǇ�ƚŽ�ĐƵƚ͘
� �Ƶƚ�ŝŶ�ƐƋƵĂƌĞƐ�ĂƐ�ƉĞƌ�ŝůůƵƐƚƌĂƟŽŶƐ͘
� >ĞĂǀĞ�ƵŶƟů�ĐƵƌĚƐ�ŚĂǀĞ�ƚŚĞ�ĚĞƐŝƌĞĚ�ĐŽŶƐŝƐƚĞŶĐǇ�ʹ�ϭ�ƚŽ�Ϯ�ŚŽƵƌƐ͘
� �ƌĂŝŶ�ǁŚĞǇ�Žī�ƚŚĞ�ƚŽƉ͘
� �ƌĂŝŶ� ĐƵƌĚƐ� ŝŶ� ĐŽůĂŶĚĞƌ� ůŝŶĞĚ�ǁŝƚŚ� ƐƚĞƌŝůŝƐĞĚ� ĐůŽƚŚ� ĂŶĚ� ƉůĂĐĞĚ� ŽǀĞƌ�

ĚƌĂŝŶŝŶŐ�ďĂƐŝŶ͘��ŽǀĞƌ�ǁŚŝůĞ�ƚŚĞ�ĐƵƌĚƐ�ĚƌĂŝŶ͘
� �ŚĞĐŬ�ĐŽŶƐŝƐƚĞŶĐǇ�ŽĨ�ĐƵƌĚƐ͕�ĂŶĚ�ǁŚĞŶ�ĚƌǇ�ĞŶŽƵŐŚ͕�ƐŚĂƉĞ�ŝŶƚŽ�ĚĞƐŝƌĞĚ�

ƐǁĞĞƚ�ƐŝǌĞƐ͘�
� ZŽůů�ŝŶ�ƐƵŐĂƌ�ĂŶĚ�ƐĞƚ�ŽƵƚ�ŝŶ�ƚƌĂǇƐ�ĨŽƌ�ĚƌǇŝŶŐ͘
� /Ĩ� ĚƌŝĞĚ� ĐŚĞĞƐĞ� ƉŽǁĚĞƌ� ŝƐ� ĚĞƐŝƌĞĚ͕� ƐŝŵƉůǇ� ůĞĂǀĞ� ĐƵƌĚƐ� ŝŶ� ǁŚĞǇ� Ɵůů�

ĞǀĞŶŝŶŐ�Žƌ�ĨŽůůŽǁŝŶŐ�ŵŽƌŶŝŶŐ�ĂŶĚ�ĚƌĂŝŶ�Žī�Ăůů�ǁŚĞǇ͘ �dŚĞƐĞ�ĐƵƌĚƐ�ĐĂŶ�
ƚŚĞŶ�ďĞ�ĨƵƌƚŚĞƌ�ĐƵƚ�ĂŶĚ�ƉůĂĐĞĚ�ŝŶ�ƚƌĂǇ�ƚŽ�ĚƌǇ͘

� tŚĞŶ�ƉƌŽƉĞƌůǇ�ĚƌǇ�ƚŚĞ�ĐŚĞĞƐĞ�ĐĂŶ�ďĞ�ƉŽƵŶĚĞĚ�ƚŽ�ƉŽǁĚĞƌ͕ �ĚƌŝĞĚ�ƐŽŵĞ�
ŵŽƌĞ�ĂŶĚ�ŬĞƉƚ�ŝŶ�Ă�ĚƌǇ�ƐĞĂůĞĚ�ĐŽŶƚĂŝŶĞƌ�Žƌ�ƉĂĐŬĞĚ�ŝŶ�ƉůĂƐƟĐ�ďĂŐƐ͘
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2. Feta type cheese and fresh soft cheese

�ŽŵŵĞƌĐŝĂů�&ĞƚĂ�ƚǇƉĞ�ĐŚĞĞƐĞ�ĂŶĚ�ƐƉŝĐĞĚ�
ƐŽŌ� ĐŚĞĞƐĞƐ� ;ƐĂŵĞ� ƌĞĐŝƉĞ͕� ďƵƚ� ĚŝīĞƌĞŶƚ�
ůĞǀĞů�ŽĨ�ĚƌĂŝŶŝŶŐ�ĂŶĚ�ĚƌǇŝŶŐ�ĐĂŶ�ďĞ�ŵĂĚĞ�
ĨƌŽŵ�ǁŚŽůĞ�Žƌ�ƐĞŵŝ�ƐŬŝŵŵĞĚ�ĐĂŵĞů�ŵŝůŬ�
ĂĐĐŽƌĚŝŶŐ�ƚŽ�ŵĂƌŬĞƚ�ĚĞŵĂŶĚƐͿ͘

dŚĞ�ƉƌŽĐĞƐƐĞƐ�ĨŽƌ�ĨƌĞƐŚ�ƐŽŌ�ĐŚĞĞƐĞ�ĂŶĚ�ĨĞƚĂ�
ĂƌĞ�ƐŝŵŝůĂƌ͕ �ďƵƚ�ƚŚĞ�ĨƌĞƐŚ�ĐŚĞĞƐĞ�ŝƐ�ĚƌĂŝŶĞĚ�
Ăƚ� ĂŶ� ĞĂƌůŝĞƌ� ƐƚĂŐĞ� ƚŽ� ƌĞƚĂŝŶ�ŵŽƌĞ� ůŝƋƵŝĚ͘�
dŚĞ� ƌĞĐŝƉĞ� ƉƌŽĚƵĐĞƐ� ĂƉƉƌŽǆŝŵĂƚĞůǇ� ϱϬϬ�
Ő�ĐŚĞĞƐĞ�ƉĞƌ�ϱ�ůŝƚƌĞƐ�;ŵŽƌĞ�ŝĨ�ŝƚ�ŝƐ�ĚƌĂŝŶĞĚ�
ůĞƐƐ�ƚŽ�ƉƌŽĚƵĐĞ�ƐŽŌ�ĐŚĞĞƐĞͿ͘�dŚƵƐ�ŝĨ�ϮϱϬ�Ő�
ĐŚĞĞƐĞƐ�ĂƌĞ� ƌĞƋƵŝƌĞĚ͕�ϰ� ĨŽƌŵƐ� ƐŚŽƵůĚ�ďĞ�
ƉƌĞƉĂƌĞĚ�ĨŽƌ�ϮϬ�ůŝƚƌĞƐ�ŽĨ�ŵŝůŬ�ĂŶĚ�ƚŚĞ�ĐƵƌĚƐ�
ĚŝƐƚƌŝďƵƚĞĚ�ĞǀĞŶůǇ͘ �

� &Žƌ�ůŽǁ�ĨĂƚ�ĐŚĞĞƐĞ�ƐĞƉĂƌĂƚĞ�ŚĂůĨ�ƚŚĞ�ĐŚĞĞƐĞ�ŵŝůŬ�ƚŽ�ŐĞƚ�ƐĞŵŝ�ƐŬŝŵŵĞĚ�ŵŝůŬ
� ,ĞƌďƐ�Žƌ�ƐƉŝĐĞƐ�ĐĂŶ�ďĞ�ĂĚĚĞĚ�Ăƚ�ƚŚŝƐ�ƉŽŝŶƚ͘�ZŽƐĞŵĂƌǇ�ŐŽĞƐ�ǀĞƌǇ�ǁĞůů�ǁŝƚŚ�

ƚŚĞ�ƚĂƐƚĞ�ŽĨ�ĐĂŵĞů�ĨĞƚĂ
� WĂƐƚĞƵƌŝƐĞ�ƚŽ�ϲϱΣ��ĨŽƌ�ϮϬ�ŵŝŶƵƚĞƐ
� �ŽŽů�ƚŽ�ϰϬΣ�
� �ĚĚ�ĐƵůƚƵƌĞ�Ь�Ő�ĨƌĞĞǌĞ�ĚƌŝĞĚ�ĐƵůƚƵƌĞ�;ĨŽƌ�ĞǆĂŵƉůĞ��,Z�,�E^�E�̂ dͲDϱͿ�Žƌ�

ŚĂůĨ�ĐƵƉ�ŵŽƚŚĞƌ�ĐƵůƚƵƌĞ�ƉĞƌ�ϭϬ�ůŝƚƌĞ�ŵŝůŬ
� tĂŝƚ�Ϯ�ŚŽƵƌƐ
� �ĚĚ�&�ZͲDΠ�ĐŽĂŐƵůĂŶƚ�ĂƐ�ƉĞƌ�ŝůůƵƐƚƌĂƟŽŶ�ŽŶ�ƉĂŐĞ�ϭϭ͘
� tĂŝƚ�Ϯ�ŚŽƵƌƐ
� �Ƶƚ�ŝŶ�ƐƋƵĂƌĞƐ
� >ĞĂǀĞ�ŽǀĞƌŶŝŐŚƚ�ŝĨ�ĂŵďŝĞŶƚ�ƚĞŵƉĞƌĂƚƵƌĞƐ�ĂƌĞ�ϮϬʹϮϱΣ�͘�/Ŷ�ŚŽƚ�ĂƌĞĂƐ�Ϯʹϯ�

ŚŽƵƌƐ�ǁŝůů�ďĞ�ĞŶŽƵŐŚ
� �ƌĂŝŶ�ŝŶ�ĂĚĞƋƵĂƚĞ�ĨŽƌŵƐ
� dƵƌŶ�ƚŚĞ�ĨŽƌŵ�ŽǀĞƌ�ĞǀĞƌǇ�Ϯ�ŚŽƵƌƐ�Ɵůů�Ăůů�ǁŚĞǇ�ŚĂƐ�ĐŽŵƉůĞƚĞůǇ�ĚƌĂŝŶĞĚ�

Žī͘�/Ĩ�ƌĞŵŽǀĞĚ�ĨƌŽŵ�ĨŽƌŵƐ�ďĞĨŽƌĞ�ĚƌĂŝŶŝŶŐ�ŝƐ�ĮŶŝƐŚĞĚ�ƚŚĞ�ĐŚĞĞƐĞƐ�ǁŝůů�
ŶŽƚ�ŬĞĞƉ�ƚŚĞ�ƐŚĂƉĞ�ƉƌŽƉĞƌůǇ

� tŚĞŶ�ƌĞŵŽǀŝŶŐ�ĨƌŽŵ�ĨŽƌŵƐ�ĂĚĚ�Ϯ�Ő�ƐĂůƚ�ƉĞƌ�ϱϬϬ�Ő�ĐŚĞĞƐĞ�ƐƉƌŝŶŬůĞĚ�ŽŶ�Ăůů�
ƐŝĚĞƐ

� �ƌǇ�ĨŽƌ�ϭʹϮ�ĚĂǇƐ�ĚĞƉĞŶĚŝŶŐ�ŽŶ�ƚĞŵƉĞƌĂƚƵƌĞ
� ^ƚŽƌĞ�ŝŶ�ǀĞŐĞƚĂďůĞ�Žŝů�Žƌ�ďƌŝŶĞ
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� <ĞĞƉ�ƌĞĨƌŝŐĞƌĂƚĞĚ�ϰΣ��;ĞǆƉĞĐƚ�ƐŚĞůĨ�ůŝĨĞ�ŽĨ�ĂďŽƵƚ�ϱʹϲ�ŵŽŶƚŚƐ�ŝĨ�ƐƚŽƌĞĚ�ŝŶ�
ǀĞŐĞƚĂďůĞ�Žŝů͘��ƌŝŶĞ�с�ƐĂůƚǇ�ǁĂƚĞƌ͘ ��ƌŝŶĞ�ƐƚƌĞŶŐƚŚ�ĨŽƌ�ĐĂŵĞů�ĐŚĞĞƐĞ�ŚĂƐ�
ŶŽƚ�ďĞĞŶ�ƚĞƐƚĞĚ�ĂƐ�ƉĂƐƚŽƌĂůŝƐƚƐ�ŐĞŶĞƌĂůůǇ�ĚŽ�ŶŽƚ�ůŝŬĞ�ƐĂůƚ͕�ĂŶĚ�Žŝů�ŬĞĞƉƐ�
ŵƵĐŚ� ůŽŶŐĞƌ͘ �^Ž� ŝĨ�ǇŽƵ�ĐŚŽŽƐĞ�ƚŽ�ƚƌǇ�ƐƚŽƌŝŶŐ� ŝŶ�ďƌŝŶĞ͕�ƚĞƐƚ�ƌĞĐŝƉĞ�ǁŝƚŚ�
ĐƵƐƚŽŵĞƌƐ�ĂƐ�ǁĞůů�ĂƐ�ŝƚƐ�ƐŚĞůĨ�ůŝĨĞ�ĮƌƐƚ�ĂŶĚ�ƌĞŐƵůĂƚĞ�ƐĂůƚ�ĐŽŶƚĞŶƚ�ĂĐĐŽƌĚŝŶŐ�
ƚŽ�ĚĞŵĂŶĚͿ͘

3. Camel Cream Cheese

� hƐĞ�ǇŽŐŚƵƌƚ�ĐƵůƚƵƌĞƐ
� WĂƐƚĞƵƌŝƐĞ� ƚŽ� ϲϱΣ�� ŽǀĞƌ� ϮϬ�

ŵŝŶƵƚĞƐ�ĂŶĚ�ĐŽŽů�ƚŽ�ϰϬΣ�
� �ĚĚ� ĨƌĞĞǌĞ� ĚƌŝĞĚ� ǇŽŐŚƵƌƚ�

ĐƵůƚƵƌĞ�Ь�Ő�ĨƌĞĞǌĞ�ĚƌŝĞĚ�ĐƵůƚƵƌĞ�
;ĨŽƌ� ĞǆĂŵƉůĞ� �,Z� ,�E^�E�
z�Ͳyϭϭ� Žƌ� ŚĂůĨ� ĐƵƉ� ŵŽƚŚĞƌ�
ĐƵůƚƵƌĞͿ

� tĂŝƚ�Ϯ�ŚŽƵƌƐ�
� �ĚĚ�&�ZͲDΠ�ĐŽĂŐƵůĂŶƚ
� �ƚ� ϮϬʹϮϱΣ�� ůĞĂǀĞ� ŽǀĞƌŶŝŐŚƚ͘�

�ƚ� ϯϬʹϮϱΣ�� ůĞĂǀĞ� ĨŽƌ� ϯʹϰ�
ŚŽƵƌƐ͘

� �ƌĂŝŶ�ƚŽ�ĚĞƐŝƌĞĚ�ĐŽŶƐŝƐƚĞŶĐǇ
� �ĚĚ�ƐĂůƚ�ƚŽ�ƚĂƐƚĞ�ĂŶĚ�ĂŶǇ�ŚĞƌďƐ�ƉƌĞĨĞƌƌĞĚ�;ŐĂƌůŝĐ�ĂŶĚ�ŚĞƌďƐ�ĂƌĞ�ŶŝĐĞ�ĨŽƌ�

ĚŝƉƐͿ
� WĂĐŬ�ŝŶ�ƐƵŝƚĂďůĞ�ĐŽŶƚĂŝŶĞƌƐ�ĂŶĚ�ƌĞĨƌŝŐĞƌĂƚĞ�Ăƚ�ϰΣ��
� ;ĞƐƟŵĂƚĞĚ�ƐŚĞůĨ�ůŝĨĞ͗�ƌĞĨƌŝŐĞƌĂƚĞĚ�Ͷ�ĂďŽƵƚ�Ϯ�ǁĞĞŬƐ͕�ĂŵďŝĞŶƚ�ƚĞŵƉĞƌĂƚƵƌĞ�

ϯϬʹϯϱΣ��Ͷ�ŵĂǆ͘�ϰ�ĚĂǇƐͿ͘

Cream cheese with mandazi – a delicious snack



CAMEL MILK CHEESE: Recipes for North-East Africa 17

4. Soft cheese (Camelbert) ŽŶůǇ�ƚĞƐƚĞĚ�ŝŶ�ĂŵďŝĞŶƚ�ƚĞŵƉĞƌĂƚƵƌĞƐ�ŽĨ�ϮϬʹϮϱΣ�

&Žƌ� ĂĚǀĞŶƚƵƌŽƵƐ� ĐŽŵŵĞƌĐŝĂů� ĐŚĞĞƐĞ�
ŵĂŬĞƌƐ� ǁŝƚŚ� ŚŽƚĞů� ŵĂƌŬĞƚƐ͕� Ă� ǀĞƌǇ�
ĚĞůŝĐŝŽƵƐ� ĐĂŵĞů� ĐĂŵĞůďĞƌƚ� ĐĂŶ� ĂůƐŽ� ďĞ�
ŵĂŶƵĨĂĐƚƵƌĞĚ͘

�ĂƐŝĐĂůůǇ� ƚŚĞ� ĨĞƚĂ� ƌĞĐŝƉĞ� ǁŝƚŚ� ƐĞŵŝͲ
ƐŬŝŵŵĞĚ�ŵŝůŬ� ŝƐ� ƵƐĞĚ� ĂŶĚ� �Śƌ� ,ĂŶƐĞŶ�
WĞŶŝĐŝůůƵŵ� ĐĂŶĚŝĚƵŵ� ĂĚĚĞĚ� ĂůŽŶŐ� ǁŝƚŚ�
ƚŚĞ�ĐŽĂŐƵůĂŶƚ͘

dŚĞ� ĐŚĞĞƐĞƐ� ƐŚŽƵůĚ� ďĞ� ĚƌĂŝŶĞĚ� ŝŶ�
ƐƵŝƚĂďůĞ� ĨŽƌŵƐ� ƚŽ� ďĞĐŽŵĞ� ĂďŽƵƚ� ϯ� Đŵ�
ƚŚŝĐŬ͘��ĞǀĞůŽƉŵĞŶƚ�ŽĨ�ƚŚĞ�ǁŚŝƚĞ�ŵŽƵůĚ�
ŝƐ� ĞŶĐŽƵƌĂŐĞĚ� ďǇ� ĞŶƐƵƌŝŶŐ� ƚŚĞ� ĐŚĞĞƐĞƐ�
ĂƌĞ� ŬĞƉƚ� ŝŶ� ŚŝŐŚ� ƌĞůĂƟǀĞ� ŚƵŵŝĚŝƚǇ͘ � dŚŝƐ�
ĐĂŶ�ďĞ�ĚŽŶĞ�ŽŶ�ƐŵĂůů�ƐĐĂůĞ�ǁŝƚŚ�ƚŚĞ�ŚĞůƉ�ŽĨ� ĨƌĞƋƵĞŶƚůǇ�ĐŚĂŶŐĞĚ�ĐůĞĂŶ�ǁĞƚ�
ƚŽǁĞůƐ�ĐŽǀĞƌŝŶŐ�ƚŚĞ�ƚƌĂǇƐ�ǁŚĞƌĞ�ƚŚĞ�ĐŚĞĞƐĞ�ŝƐ�ŵĂƚƵƌŝŶŐ͘�WƵƚ�ƚŚĞ�ĐŚĞĞƐĞƐ�ŽŶ�
ĐůĞĂŶ�ĚŝƐŝŶĨĞĐƚĞĚ�ƉůĂƐƟĐ�ŐƌŝůůƐ�ƚŽ�ĞŶĂďůĞ�ƚŚĞ�ǁŚŝƚĞ�ďƌŝĞ�ŵŽƵůĚ�ƚŽ�ĚĞǀĞůŽƉ�Ăůů�
ŽǀĞƌ͘ �dƵƌŶ�ϭʹϮ�ƟŵĞƐ�ƉĞƌ�ĚĂǇ͘ ��ŌĞƌ�ϰʹϱ�ĚĂǇƐ�;ĂŵďŝĞŶƚ�ƚĞŵƉĞƌĂƚƵƌĞƐ�ϮϬʹϮϱΣ�Ϳ�
ƚŚĞ�ŵŽƵůĚ�ƐŚŽƵůĚ�ŚĂǀĞ�ĐŽǀĞƌĞĚ�ƚŚĞ�ĐŚĞĞƐĞƐ�ĐŽŵƉůĞƚĞůǇ�ĂŶĚ�ƚŚĞǇ�ǁŝůů�ƐƚĂƌƚ�
ŐĞƫŶŐ�ƐŽŌ͘

/ƚ�ŝƐ�ƌĞĐŽŵŵĞŶĚĞĚ�ƚŚĂƚ�ƚŚĞƐĞ�ĐĂŵĞůďĞƌƚ�ĐŚĞĞƐĞƐ�ĂƌĞ�ĨƌŽǌĞŶ�ŝŵŵĞĚŝĂƚĞůǇ�ƚŚĞǇ�
ŐĞƚ�ƐŽŌ͕�ĂŶĚ�ŽŶůǇ�ƚŚĂǁĞĚ�ũƵƐƚ�ďĞĨŽƌĞ�ĐŽŶƐƵŵƉƟŽŶ͘�dƌĞĂƚĞĚ�ƚŚŝƐ�ǁĂǇ�ǇŽƵ�ŐĞƚ�
Ă�ĚĞůŝĐŝŽƵƐ�ĐŚĞĞƐĞ͘�/Ĩ�ůĞŌ�ƚŽ�ƌŝƉĞŶ�Ă�ďŝƚ�ůŽŶŐĞƌ�ƚŚĞǇ�ďĞĐŽŵĞ�ǀĞƌǇ�ƐƚƌŽŶŐ�ʹ�ďŽƚŚ�
ŝŶ�ƐŵĞůů�ĂŶĚ�ŇĂǀŽƵƌ͘ �KŶůǇ�Ă�ĨĞǁ�ĚĂǇƐ�ƐĞƉĂƌĂƚĞ�ƚŚĞ�ƉĞƌĨĞĐƚ�ƐƚĂŐĞ�ĨƌŽŵ�ƚŚĞ�ƚŽŽ�
ƌŝƉĞ�ƐƚĂŐĞ͘

WĂĐŬ�ĐĂŵĞůďĞƌƚƐ� ŝŶ�ĂůƵŵŝŶƵŵ�ĨŽŝů�Žƌ�ƐƉĞĐŝĂůůǇ�ĚĞƐŝŐŶĂƚĞĚ�ƉĞƌĨŽƌĂƚĞĚ�ƉůĂƐƟĐ�
ĂŶĚ�ĞŶĐůŽƐĞ�ŝŶ�ƉůĂƐƟĐ�ďĂŐ�ĨŽƌ�ĨƌĞĞǌŝŶŐ͘�
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Conclusion

dŚŝƐ�ƐƚƵĚǇ�ŽŶ�ƵƐĞƐ�ŽĨ�&�ZͲDΠ�ĐŽĂŐƵůĂŶƚ�ƚŽ�ŵĂŬĞ�ĐĂŵĞů�ĐŚĞĞƐĞ�ǁĞŶƚ�ƚŚƌŽƵŐŚ�
ƐĞǀĞƌĂů�ƐƚĂŐĞƐ�ƚŽ�ĐŽŵĞ�ƵƉ�ǁŝƚŚ�ƌĞĐŝƉĞƐ�ŝŶĐůƵĚĞĚ�ŝŶ�ƚŚŝƐ�ŵĂŶƵĂů͘

tĞ�ĨŽƵŶĚ�ƚŚĂƚ�ƚŚĞƌŵŽƉŚŝůŝĐ�ĐƵůƚƵƌĞƐ�ĂŶĚ�ƚĞŵƉĞƌĂƚƵƌĞ�ƌĂŶŐĞƐ�ŐĂǀĞ�ĨĂƌ�ƐƵƉĞƌŝŽƌ�
ƉƌŽĚƵĐƚƐ�ĐŽŵƉĂƌĞĚ�ƚŽ�ƚŚŽƐĞ�ƉƌŽĚƵĐĞĚ�ǁŝƚŚ�ŵĞƐŽƉŚŝůŝĐ�ĐƵůƚƵƌĞƐ͘�dŚĞ�ƚĞŵƉĞƌĂƚƵƌĞ�
ƌĂŶŐĞƐ�ĐĂŶ�ďĞ�ƵƐĞĚ�ƚŽ�ƌĞŐƵůĂƚĞ�ĐŽŶƐŝƐƚĞŶĐǇ�ŽĨ�ĮŶĂů�ĐŚĞĞƐĞ�ƉƌŽĚƵĐƚ͗

ͻ� �ƌĞĂŵ� ĐŚĞĞƐĞ� ƐŚŽƵůĚ� ďĞ� ƉƌŽĚƵĐĞĚ� Ăƚ� ϰϬΣ�� ƚŽ� ƌĞƚĂŝŶ� ŝƚƐ� ƐŵŽŽƚŚ�
ĐŽŶƐŝƐƚĞŶĐǇ͘ ��ƚ�ŚŝŐŚƚ�ƚĞŵƉƐ�ŝƚ�ďĞĐŽŵĞƐ�ŐƌĂŝŶǇ�ĂŶĚ�ƌĞƚĂŝŶƐ�ůĞƐƐ�ǁŚĞǇ͘

ͻ� �ůƐŽ�ƚŚĞ�&ĞƚĂ�ƚǇƉĞ�ĐŚĞĞƐĞ�ǁŽƌŬƐ�ǁĞůů�ǁŝƚŚ�ϰϬΣ��ƉƌŽĚƵĐƟŽŶ�ƚĞŵƉĞƌĂƚƵƌĞ�ʹ �
ĂŶĚ�ŐĞƚƐ�Ă�ŶŝĐĞ�ďƌŝƩůĞ�ƚĞǆƚƵƌĞ͘��ƚ�ŚŝŐŚĞƌ�ƚĞŵƉĞƌĂƚƵƌĞƐ͕�ƚŚĞ�ĐƵƌĚƐ�ďĞĐŽŵĞ�
ŵŽƌĞ�ƐƉŽŶŐǇ�ĂŶĚ�ƉůĂƐƟĐ�ĂŶĚ�ƚŚĞ�ĮŶĂů�ƉƌŽĚƵĐƚ�ĚŽĞƐ�ŶŽƚ�ƌĞƐĞŵďůĞ�ĨĞƚĂ��
ƚǇƉĞ�ĐŚĞĞƐĞ͘

ͻ� &ƌĞƐŚ�ĐŚĞĞƐĞƐ�ĐĂŶ�ŚŽǁĞǀĞƌ�ďĞ�ŵĂŶƵĨĂĐƚƵƌĞĚ�ǁŝƚŚ�ĂŶǇ�ŽĨ�ƚŚĞ�ĐƵůƚƵƌĞƐ�
ƵƐĞĚ�ŝŶĐůƵĚŝŶŐ�͟ ŬŝďƵŝ Đ͟ƵůƚƵƌĞƐ�Ăƚ�ϰϱΣ�͘�dŚĞƐĞ�ĐĂŶ�ƚŚĞŶ�ĞŝƚŚĞƌ�ďĞ�ƐŽůĚ�ĂŶĚ�
ĐŽŶƐƵŵĞĚ�ĂƐ�ĨƌĞƐŚ�ĐŚĞĞƐĞ�Žƌ�ďĞ�ĚƌŝĞĚ�ĂŶĚ�ŬĞƉƚ�ĨŽƌ�ůŽŶŐ͘

ͻ� /Ĩ�Ă�͞ŐƌĞĂƐǇ�ŵŽƵƚŚ�ĨĞĞů͟�ŝƐ�ĞǆƉĞƌŝĞŶĐĞĚ�ŝŶ�ƚŚĞ�ĐŚĞĞƐĞ�ǇŽƵ�ƉƌŽĚƵĐĞ͕�ƚŚĞ�
ŵŝůŬ�ŶĞĞĚƐ�ƚŽ�ďĞ�ƉĂƌƟĂůůǇ�ƐŬŝŵŵĞĚ�ƚŽ�ŵĂŬĞ�ŐŽŽĚ�ĐŚĞĞƐĞ͘�&Ăƚ�ĐŽŶƚĞŶƚ�ŽĨ�
ĐĂŵĞů�ŵŝůŬ�ĚŝīĞƌƐ�ĚĞƉĞŶĚŝŶŐ�ŽŶ�ǁŚŝĐŚ�ĨŽŽĚƐƚƵī�ƚŚĞ�ĐĂŵĞůƐ�ĞĂƚ͘

/ƚ� ŝƐ�ĞŶǀŝƐĂŐĞĚ�ƚŚĂƚ�ĨƵƚƵƌĞ�ƚĞƐƚƐ�ĂŶĚ�ĞǆƉĞƌŝŵĞŶƚƐ�ǁŝůů�ŐŝǀĞ�Ă�ǁŚŽůĞ�ŶĞǁ�ƌĂŶŐĞ�
ŽĨ�ĐĂŵĞů�ĐŚĞĞƐĞ�ƉƌŽĚƵĐƚƐ͕�ĚŝīĞƌĞŶƚ�ĨƌŽŵ�ĐŽǁ�ĂŶĚ�ŐŽĂƚ�ĐŚĞĞƐĞ͕�ǁŝƚŚ�ƚŚĞŝƌ�ŽǁŶ�
ŵĂƌŬĞƚ� ƉůĂĐĞ͘� dŚĞ� ƚŚĞƌŵŽƉŚŝůŝĐ� ĐƵůƚƵƌĞ� ĂŶĚ� ƚĞŵƉĞƌĂƚƵƌĞ� ƌĂŶŐĞƐ� ŽƉĞŶƐ� ŶĞǁ�
ĞǆŝƟŶŐ�ƉŽƐƐŝďŝůŝƟĞƐ� ĨŽƌ� ĐĂŵĞů� ĐŚĞĞƐĞ�ƉƌŽĚƵĐƚƐ͘� /ƚ�ŵĂŬĞƐ� ƐŽŵĞ�ŬŝŶĚ�ŽĨ� ůŽŐŝĐĂů�
ƐĞŶƐĞ͗��ĂŵĞůƐ�ĂƌĞ�ŚŽƚ�ĐůŝŵĂƚĞ�ĂŶŝŵĂůƐ�ʹ�ĂŶĚ�ƚŚĞŝƌ�ŵŝůŬ�ŝƐ�ďĞƐƚ�ƉƌŽĐĞƐƐĞĚ�ƵƐŝŶŐ�
ŚĞĂƚ�ůŽǀŝŶŐ�ĐƵůƚƵƌĞƐ�ĂŶĚ�ƚĞŵƉĞƌĂƚƵƌĞ�ƌĂŶŐĞƐ͘

Author explaining a point about Chr Hansen Cultures 



camel brie cheese

the popular camel cream cheese/dip

dried powdered camel cheese (similar to parmesan)

Fresh cheese, slightly salted can be spiced with garlic and/or herbs

camel fresh cheese with thyme, preserved in veg oil

dried camel cheese

camel feta with rosemary preserved in veg oil

Dried cheese sweets - plain

Variety of camel cheese products

dry mature camel cheese with thyme. Taste similar to parmesan
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KůĞůĞƐŚǁĂ��ŶƚĞƌƉƌŝƐĞƐ�>ƚĚ͘�
W͘K͘�Žǆ�ϭϬϳ͕�ϬϬϲϮϭ�sŝůůĂŐĞ�DĂƌŬĞƚ

EĂŝƌŽďŝ͕�<ĞŶǇĂ

WŝĐƚƵƌĞƐ�ďǇ��͘��ƌƵŶƚƐĞ�ĂŶĚ�W͘�>ƵĞƚŚŝ


