Cheese Lab
A formal protocol can be found online at: http://www.uwrf.edu/biotech/workshop/activity/act1/labch.htm 

Procedure:

Day 1 
1. Make sure all materials, equipment and your hands are as clean as possible. Wash hands before handling any materials. 

2. Pour 500 mL whole milk into your 600 mL container and 50 mL buttermilk into your 50 mL container. 

3. Heat the whole milk to 37 degrees C. 

4. Add the buttermilk to the whole milk and stir well. 

5. Add 10 grams of dry milk powder to the mixture and stir well

6. Cover the container with cloth, paper, or aluminum foil. 

7. Incubate at between 25 and 35 degrees C for 48 hours or until a firm curd has separated from the whey.

Day 2 

1. Prepare a piece of cheesecloth that will be thick enough and large enough to hold your curd. 

2. Pour your curd into the cloth. Collect the whey in the container. Gather the edges of the cloth to form a bag. Tie the bag with the twine and hang it to continue draining. Discard the whey and hang the bag in the refrigerator so the cheese can continue to lose its whey.

Reference:

Pam DiFilippo, San Juan High School, Citrus Heights, CA, ""Making Cheese," Biotechnology Manual, Addison Wesley.

If you want to try an experimental procedure, go to our discussion board and look up the documents.  Let Ms Getz know on Monday what ingredients you need for your special cheese so she can have them here Wed for the lab. 

When all is done, be sure to thoroughly clean all of your equipment. 
