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Cheese Worksheet          

1.  Cheese is said to be an international food because 



 .

2.  The majority of cheese is made from 

 

 however, cheese can                                                                       

     also be made from the milk of 
            
 and 


.

3.  Steps in making cheese:

 
The first step is to 

 the milk.  Then add a starter 


 .


The enzyme 


 is then added.  This will cause the milk protein 



 to form a 


 .  It is removed from the 




 and mixed with 


 to the stage called 




 .  After it is dried, the cheese is coated with 


 .


It is then in the 

 stage.  This is the stage that determines the 





 .

4.  All cheeses fall into two types, these are 


 and 


.

5.  Natural cheese is 








 .

     The ripening of natural cheese can be by either 


 and 
             


     This process can take as long as 



 .

6.  Processed cheese is 






 .

7.  Cheeses are also classified according to their degree of moisture content or 

      ___________________.
8.  The five different classifications of cheeses and an example of each are:


a. 



  ex.






b. 



  ex. 






c. 



  ex. 






d. 



  ex. 






e. 



  ex. 




9.  Cheese should be served at 



 .

10. Cheese is best grated when it is 


 .  4 oz. of cheese equals 


      grated cheese. 

11. Cheese should be cooked on 

 heat.  Cheese that is over cooked becomes

      


 .

12. Cheese is a concentrated form of 


 .  1 lb. of cheese contains the same 

      protein and fat as 


 gallon of milk. 

13. The nutrients in cheese are: a. 



 , b. 




      c. 



 , d. 



 , e. 




      and f. 



 Not all cheeses contain ______________________. 

      Therefore, if you are lactose intolerant some cheeses will affect you.      

14. To store cheese, it should be 


 and put in the 

            


15. If you have mold on your natural cheese, it is 


 to remove the mold  

      and eat the cheese                     
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