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Th ilk use · in thi e.xpor lk nd a 

produc by irym n in Caol1 co· nty • Ut • The c in the 

month of ber. 1950• nd 1 nu , 1951. 

1X in a lar ge t nn etund ru1ze4 to 3. per cont 

b.lt r tat nd s the n h to to 94° • nd cl 111ea . Th lk 

1v1d d into thre ?25 und lots nd plec into threo l 1nl 

l ri ch ae ts. 

Tho ilk t hon ohecked fo r quality by 

ao1d1t y te t, motbylo ie blu ro uot1on te st and • Th ·e tests ere 

all ru.n aceor 1 to th roe ur es outlin~ ,, i n (28). 

The st u d i n th i s ro bl fr th Co.che 

V l y etry esoc10tton• sw1 choos pl nt t 1tht1el d , Utah., 

'l'hr ty .~ ot: ct ori r e u~eo: ~tr e tococou th op lu, cto-

b o1llu bul ar1oua, r w · ro p1on1 rium • ennan.11.. The ilk uso d 

tor th th L. •• tho op nu s hole ilk, an~ we 

t r111z - t l oun proesur tor le , 1n.ut s. 

Th strain of cto oillu bu ar1cu a re used . Thes 0 

retely y t e to of drops r 

100 • ct ilk. 

Thr e str 1 of t ptococcu s t h er us • 

t th rte of 3 dro p p r 10 l. ot tor111ze ilk. 

tr 1ns of bot h cult ure ere 1ncu t 100 • for l• to 16 hour . 

Pro 1on1 ctor1 in broth eonta1n1 5 gr 

15249~ 13 
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Table 1. l!.ffects 01 s· t concentr tion ond tFmp rt r e on cV r£ e seer ant tnal cis of~ SS 
ch eese. 

Items scored 
Time in Brine 

24 hours J6 hours 48 hours 
<:<Ud 

analyzed 
Cur ing Tem:,'.)erature in fO 

74 84 94 74 84 94 74 8.4 94 

Flavor* 37. 7'J .34. 80 34. 50 35.10 35. 34.30 35. 20 34. 90 3J.i .• 40 

Trier-eye* 23.90 20.70 20. 50 23.70 21. 50 20 .4 0 23.40 21 . 20 20. 90 

Body and textur e* 19. 50 18 . 50 18.20 18 . 70 lS.50 18 . 10 18 . 80 18 . 20 18 . 00 

Total* 93.10 90 .0 0 88 . 50 91. 90 $9 . 90 88 . 10 9-;;.. 40 89. 20 87. 00 
!\'.) 

f-' % moi stu r e 34.76 33. 98 34. 50 34.42 34. 34 34.32 34. 34 33. 62 34. J) 

% fat 29. 80 30. 10 .30. 40 30.60 29. 70 J(). 80 :,0. 20 30. J) .30 • .30 

pH 5.60 5. 65 5.66 5.6; ; .67 5.60 5. 61 5.66 5. 65 

% aal. t . 80 . 88 .99 

*score 
% salt was run on one cheese from each of the brin e tim es. 





Table 2. Number of ~sin warm room r equired to devel op eyes . 

Tim in Bri ne 
Lot 24 hours 36 hours 
HQ. Te'U.::>ero.ture of 

74 84 94 74 84 94 84 94 

1 16 l.4 14 25 14 14 25 14 14 

:2 20 14 14 ~2 14 14 28 14 14 

3 27 15 11 27 13 1.3 27 1.3 13 

4 19 11 13 J) 13 11 )) 11 10 

5 24 10 16 24 13 6 28 21 10 

6 28 17 10 29 15 10 23 15 16 

7 18 8 12 23 15 9 27 17 14 

8 22 12 15 2.3 11 10 26 14 9 

Avg. 21.75 12. 62 13.12 25.37 1.3.50 10.85 26. 75 14. 87 12.5 0 



T l :;. .' •· '1.. C<.) 0 l t ':> c when • comparin g the different lengths of time 
in brine. 

It 

vnr 35. 34.e' :}). . ? .., 

, 1,,7 ......... 6 " .... ~6 

t"'- t -~ ~ 7 l 
.,,. 

"'- • ., .. , 
T .53 $9.66 . ;· 

T 4. v r ~ L, f t, J 1,; •• , when 

t 

It, 

comparing the differe nt len gths of time in 
brine. 

:4., ~ .. 
> ~. 

.4 :,;:>. J) 

. 8') .SS • 

5. 4 ,. 4 5. 4 

24 



T · e 5. Av r · ::;., co :'I.,. 8 l-'t · of ch , when 
compari ng the di ffe re nt warm roo l'.!l. t emperatures. 

I 5 scor 
F. 
94 

I"leVOT 
~ ; .70 . ,,,_,, Ji.i. n :4 -40 
.. , 

n .13 ',iC) . 6') ,L . 
Bo ·• r.~ • t xt :.. 1 • ~ lh L' ,. U 

.• 47 c,.70 7. ~7 

• ly. t o s or' ch . • when 
compari ng the di fferent warm r oom t emperat ur es . 

rt 
,. 

·n; Y"'=C. 
94 

oist r .;:1 . 51 :,:,. to ., --, . )( 
·t )() , 

•"" ;o. 3 .3) . 5 

pH 5. r 5. 
, 
b 5.64 



In producing hi gh grade swiss ohees there appears that an 

optimwn. temper ture is to be used in t he rem roan. The t empe ture 

0 which gave best results under t he conditions Employed ~a s 74 F. 

hen t he fl avor, eye , body and texture, and total a cores are com.pared 

in table 1 9 it i s def ini 0 ly sho n th at the 74 F. yields the highest 

score and 94°F . the lowest . 

hen t he diff erent le ngths of ti me the che ese was held in the 

brine tank was consider d , there seems to be a trend in the scores 

and brining times. The scor es were highest ~here t he chee se was 

brined for 24 hours . The flavor, body and texture , and total scores 

,ere all highest in the 24 hour br i ning time. 
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r Iaker K. Creer 

U. S . A .C. 

.Treatment of liilk 
Fat test of miDc 

SHLS.S CJ£: .s-:; i IAiill .src:T 

ot 1 

Vfi.T HO. 1 

Raxr 
3.2 

LJethylene blue of miLl<: at settinr; 1 1
- h r s . 

.Qrade of milk c 

f1nount of niDc 
Amount of coccus added 
Amount of rod addecl 

Date..J.2,l.21/50 

Dairy l'.lfg. Dept. 

VAT HO. 2 VhT HO. 3 -
P, .. 

RB'I 
112 
1-,s hr s . 

3,f2 
1-·- hrs • 

c 

725'.' 72$-''. 
280 nl. 580 JJL. 
220 ml, 290 r:Q, 

...,.. 

.____,.. 

/\.mow1t of prooion added 37:11 , 37 -nl ..___ 
."..111ount of rennet added 57 :nl , 57 '!l 1 I 

l . Oh 1.04 
.so .so 
. 17 , 17 

Acidity of rod 1.04 
!gi dity of coccus ~-------·-o-~0.----------~--~-----~· 
Acidity of milk before ::;et·i.;inr, , 17 

. 11 .11 

.15 .15 
_,O;cidity of whey at cuttinR .11 
Acidity of whey at dipping .15 

/,.06 ),, 06 
), 'J) ll, 
6,42 6.1·2 
6 ) 11 

pH of whev at 6,15 6,20 
Hof cheese on ress 5 80 

:gH of cheese days after r.i.aking -
Time addin~ starter 5:1 .Q.__ 2:0l 5:55 
T-ir~.1~e-a=d=d=1=·1·1~""'--'r-e~n~n-e~t~"'------~---------;,.---:12 --======s=-=~0.~2~· ----------->~:~~~7~.~~ 
Time of cutting ;):37 5: 28 6;20 
Time of dipping 6:J~ 7:07 7; 30 
Time hooped 6:hS 7:15 7;L,o 
Time (hours) in press 14 1 Lb 
_T_im~.--e~(~h~our=..;s,:.4)~ll~·1~b~r~it=1~e:__ ______________ ~ __ __:2~4~,1-:J~6~,~a~n~,:~h~8-h~r~.sa:..!...~---~--~ 
Time (days) in cold room 10 days 

Temperature of setting 
Termera t u.re of coolcinr, 
~perature of brine 
Tenperature of cold room 
Ter;1pera t ure of wo.r m room 

!Teight of cheese out of hoop 
Yield per cwt. of nilk 

71-" 
S.D" 9 .S·'_! 

32 



U .:S . ,'\..C. Dairy i':ff'g. Dept. 

·~~~~~~~---V_/\._T __ iJ._0=·-l~~ VAT H0. __ 2~~-·-JA_ .. T __ f_10~·---3~~ 

.. ~ .'.[ren tment of I iilk 
fat te::;t of milk .. --3~.-r~-~--~-~~1~.~s---~---_..,.,,.,..... __ ~-
11et11y1ene blue of milk at settin :-; ~ 

w;; a ., t: .,;s~ .• 
Qra.de of milk ,.., ·~ 

.[bnount of nilk 
/\.mount of coccus added 
/\.mount of rod added 
A.mount of uropion added 
:' .. mount of rennet added 

A.cidity of rod 
Aci dity of coccus 
Acidity of milk be6ore ::;etting 
/\.cidity of whey at, cutting 
/\.cidity of whey a~. dipping 

.QH of rod ~ •"i 

.12H of coccus H L;lL 
PH of milk befs=.r,._e.....:;;S,;;:;G_;t;...;t;.;ci::;;n;.<.;g,_ _____ ~....,-------'u ... Mc .. .... ·t...,1 _____ ........ G ... ~ .... t ... ~"' .... , -----

gH of whey at cutting t,.,·'!t~1 (l . '.)1 

RH of chees e hrs. on press 
RH of cheese days after ri.aking 

Time addin r, starter 
Ti r.1e addin:; rennet 
Time of cutting 
Time of dipping 
lime hooped (,1, ;1r~ 
Time (hours) in press l> ~t,1R, , , 1,, ~n • , 
'.l';i.ne (hours) in brine !'l r ')r,;,;: ,nt)l, f~" h.ffl16 -, 

_T-im~e __ (~da:=..y~s~)-=in--~co~l~d"'"-'r~o~o~m.;.._ __ ~--------~------ 10"""-,~•\ttii~·µ·4'~·----~----~--------

Temperature of setting 
Tenpera tur e of cookinc 
Tenl?§rature of brine 
:£enperature of cold room 
Tem12erature of wo.rm room 

lJeight of c.heese out of hoop 
Yield per cwt. of nilk 
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SUI.SS CHZ::::,s-: i It\Iffi .S}C::::::T 
i'Iaker O ~ 

i . dv:Jill 

U.:S . ll..C. 

Treatment of l iilk 
Fo.t test of miDc 
liethy lene blue of milk at settinr; 
.Qro.de of milk 

.f1nount of nilk 

.f1moLmt of coccus added 
1\;mount of _rod added 
l\.mount of propion added 
/'.mount of rennet added 

_&cidity of rod 
Aci dity of coccus 
Acidity of milk bef ore set-Gina 
Acidity of whey at cut tine 
Acidity of whey at dipping 

lili....9f rod 
. J?H of coccus 

J2H of mi De before sett:µig 
12I-I of whey at cutting 
nH of whey at dipping 
pH of cheese on nress 
QH of cheese 

;;h rs. 
days after rnking 

.Time addin r .. starter 
Ti r.ie addin r- rennet 
Time of cutting 
Time of dipping 
.Time hooped 
Time (hours) in press 
Time (hours) in brine 
Time (days ) in cold room 

,!emperature of setting 
Tenperature of cookinr; 
Tenperature of brine 
!efllper ature of cold room 
Temperature of unrm room 

lleight of cheese out of hoop 
Yield per cwt. of nilk 

VA.T HO. 1 

bl 
,;!lit -.. ., ,. ,.,, 

. " .... 

I ., .. ~;: ... \~· 
"")," 

, i '1i .. 

~t.t (. 

l . ~ • 

r},Ot>;t 
' a :f:.t i 

Dairy i'Ifg. Dept. 

VA.T NO. 

, .. ,~ 
>"'* .;.. .... 

.;%*' .);,, 
11,kl. 

ff 1\t0 ) 

liD t-·-.·~· "' 

2 V/\.T NO. 

~ 
.,, "' ,x ¥4 

;, ~~~ . 

l ,,3£'1 
la 
.11: ·3:fl .. 
' ' " "" 

3 

'''~'i,t: ~~-~ ~,~-----~--.-.~-',I, ..... ~~ .,,~ 

D __ a_c~t_e_r_i_a_l__...p_la ___ t_e ___ c_o_un ___ t ____ ~------------~~ --~~ ----~·~------~---------
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1 Jaker K. Creer Date -1:./J/ ,,_ 5_1 __ 

U • .S. l\ .• C, Dairy llf g . Dept. 

Vti.T HO. 1 VA.T NO. 2 VAT NO. 3 

IJeth ylene blue of milk at settin r:; 2;~· h:rs . 2-f; hrs . 2/t l:Yss • 
.Qra de of milk C C C 

/\nount of nilk 12>f! 

35 ru.. 
438 ml, ~mount of coccus added 

219 ~n.1. ~mount of rod added 
/\mount of pro pion added 

57 fil . 5'1inl. ~mount of rennet added 

-A_c~i_d=it=J~r_o_f __ c~o~c_c_u~s------~~~~---·~ 6s,9 ______ ~--·~8,~9~~-------• ff) 
Acidity of milk bef ore set t ing .16 .15 ;lb ' ____ _ 
l\.cidity of whey at cutting .n .n .n 
Acidity of whey at qipping .11 ,.1! J.i 

1>H of ro d 
.12H of coccus 

pH of cheese 5 hrs. on press 
pH of chee se days after ni.akin g 

Time addin r, starter 

.'£ime hooped 
Time (hours) in press 
:rµie (hours) in brine 
Time (days) in cold room 

Temperat ure of setting 
Tenperature of cookinc 
Tenperature of brine 
!eM rature of cold room 
Ter,1per at ure of wo.r m room 

\!eight of cheese out of hoop 
Yield per cwt. of nilk 

3.30 J .30 .3.30 
4 . .35 

6.L.2 
6.Li 6 .. Jii 

• .30 
5.50 s.so s.so 

94°F. 94oP. 

5li01i1
• • 

35 



r iaker F - r.rP.er 

u.s .A.c. 

:£rea tment of 1 iilk 
fat test of milk 
11ethylene blue of milk at settin g 
Grade of milk 

_!1nount of nilk 
Amount of coccus added 
Amount of rod added 
Amount of propion added 
."..mount of rennet added 

!cidity of rod 

Acidity of whev at cutting 
Acidity of whey at dipping 

pH of rod 

t;;1H of whey at 
Hof whev at 
Hof cheese 

12H of cheese days after making 

Date_iL 7.._!_$1 __ _ 

Dairy rlf g. Dept. 

VAT NO. 3 

$10 ml , 
255 m1, 

0 

-13 

3,91 

6, w3 
6,30 
5.80 

_T=im~e--ad.d~--in~P~--s_t~a~r~t~e~r'--~~-~~~~__. 1~2;;.J.;3.i._.~~~ 1-2_·_~L-1L_,~ ·~~~--J-:_ 2_2~~ ....... ~ 
~T-ir.=J~e_a=d.d_i_·n~r.,~r_e.nn:a:=e_t __ ~~~~~~~~ l~2:.:~3~7.__~~-- •J2_:~~li.5--~~~--7- ·~2~J, __ ~~,-~ 
Time of cutting lj02 1:10 T,·h5 
Time of dipping 2:00 2;15 2·l,5 

'fime (hours) in brine 2h2 '36, h8 hrs , 
Time ( daY§ ) in cold room 7 d.a.ys 

Temperature of setting 
Tennerature of cooking 
Tem erature of br·ne 
Tem erature of cold room 
Temperature of uo.rm room 

lfeight of cheese out of hoot;;1 67{1 
Yield per cwt. of ni.lk 

36 



1 Iaker K. Creer 

U. S . il..C. 

Sl! I ,SS c I:£:;:=;.•:r.:; j I/\Iill s rc:=;T 

....,o t Date f./2.0L ..... 51 __ 

Dairy Hfg. Dept . 

------------'V;..;;.A~T~H..;..O.:..• _;l"--_VAT HO •. _2 __ ...;..V_t'i...;..T_;I...;'f0;...::•;.....:;.,3 __ 

Treatment of I iilk Raw 
;[Qt test of miDc 3.2 
!Jet hylene blue of milk at settin :-; 'I hrs. 
gra de o~f-=m~i~l~k--------~-~A 

Raw 
3.2 
7 hrs 

Raw 
3.2 
7 hrs. 
A 

.flnount of riilk 725# 7251/ 725# 
LI.mount of coccus added 435 nil. 435 ml. 435 ml. 
A·m---o"""w~1t __ o .... f=--'r'-o'-'.d..;_;a":'-dd...;e;:;.;u.;;;.;" =..:::--·-----..,.2l""'S-iiiI-·.-.----2I8 ml. 218 rnr.·---
1\mount of pro-p=io..;.n=.::a;;;.d:-d-e""".'.d-------35~m1,,....-·.-----..,35-m1---.----- ..... :;b ml, 
=A==-.;=..:;....;;;.~f.....r.;.:;..;:;.:;::.:::.;;;.;:.:.....::;=:;:•.;:;.;::.~~-----~5--•1 :::-r--• ·~----~z~·1-...r._--------_.;,5 __ _.~-------
.. JnOUllt o · rennet added iw... ;1 nu.. 7 .ml. 

Acidity of rod 
Aci dity of coccus 
Acidity of milk l;)ef ore setting 
Acidity of whey at cutting 
Acidity of uhey at dipping , , 

12!:Ls>f rod 
.!]I-I of coccus 
riH of miJJc before s z tting 
mi of whey at cutting 

12H of cheese 5 hrs. on press 
pH of cheese days after r-aking 

_l.14 1.14 . 
. 16 
.II 
.11 

3.68 
4.5.3 
6.66 
6.55 
6.; 
5.7 

.16 

.II 

.n 

.3.68 
4.53 
6.66 
6. 59 
6.5 
5.53 

1.14 
. 57 
.16 
.II 
.11 

6.66 
6.6 

5.68 

Time addin n· stt1rter 10:40 10: 32 11:05 
T:~i=u-e-a~d~d~i~.n-~·· ~r~e~n~n~et:::.;.. ______ ~-------1~0~:~·-------0:;1"""" ·----~-1-1-:-o-?.----~-
Time of cutting 11:07 1015'7 11: 33 
Time of dipping 12: .30 12:19 12: 55 
iirne hooped 12:4, 12:40 1:05 
Time (hours) in press 16 16 16 ~T7 . ..;.,;._~(~h;.;;..:-~)~~:.::.;;;.z.:;.. ______ ~----·~------'J2~r.-,-*,.....,-iffi ....... A._..r.~8----~------~·---. _,?-J!le ours in brine <+ JV ...... w ...,o 
Time (days) in c9ld room 7 7 7 -
Temperature of setting 
Termerature of coolcinrr 
~~ra ture of brine 
Tenperature of cold room 
m1p e rature of worm room 

HeiP'ht of cheese out of hoop 
Yield per cwt. of r:tllk 

94°6. 21+ r. 

6911 
9.5# 

94°F. 
124er. 
54~. 

__ ..;..54°F. 

68# 

Dacterinl olate count ---~=:..;;;:..;.;=--..=:;:..;;:.;;;.....:;..;;..::::::::..::..~~~-~~~---- ·- - -·--~-

3 7 

94°F. 
l;?.tiol'. 

54°F. 



1 Iaker K, Greer 

U.S .A.C. 

Ire a tment of IIilk 
;[at test of milk 

S1JLS.S CHC:::s-: i Il\.Iill SIC:::T 
Lot 7 

Raw 

riethy lene blue of milk at settin~; 
.Qrade of milk 

£l:D.Qun-ti of niJJ{ 
Amount of coccus added 

c 

725# 
435 ml, 

Date~,t. -,l-

Dairy I If g . Dept . 

VA.T NO. 2 VAT NO. 3 

Raw 
3,2 
l~ hr 

725# 725.i 
435 m.l. 435 ml. 

_&mount 2£. rod ac1dec1 
Amount of nropion added 

218 nµ. 
37 ml. 

__ 2 ..... l .... 8'---ml""'e-----'2.l.a fill I 

,~mount of rennet added 58 .ml. 

Acidity of rod 1.31 
!ci dity of coccus 65 
Acidity of miJJc bef ore set-cinr, ,16 
Acidity of whey at cutting 10 
Acidity of whey at dip ping .ll, 

pH of rod 3.7 
J;?H of coccus 4./i.3 
pH of rniJJ, bef0re sett i-'-n.,_g.__ ___ .....,.;.;6_.. ...... 58 
12H of wbey at cuttin gs 6. 55 
pH o;f uhev at clip1)ing 6 . 4 
J'2R._Qf cheese 2 hrs . on press 5,84 
12J:I of cheese days after ri.akin"' 

Time addin r; st ar ter 
Ti ne addin -" rennet 
Time of cut ting 
Time of dipping 
1.!me hooped 
TD,e (hours ) in press 
Time (hours ) D1 brine 
Time (days} in cold room 

Iempcra tu re of setting 
Tenpera t ure of cookint; 
~~rature of brine 
Tenperature of col d room 
]:er.1pera t ure of' uor m room 

lfeight of cheese out of hoop 
Yield per cwt. of r.ri.lk 

Dncterial ulate count 

4:0l 
..J.ti.O?. 
4i:ZO 
5i 37 
5;45 
llL_ 

7 

WtoF. 
124_°F. 
540F. 
54oF. 

68# 
9,4# 

24. 

74, 

·----- ~ 

38 

37 ml. 37 ml, 
58 ml, 58 ml, 

l .Jl 1.31 

.11 .10 
,12 .115 

3.7 3.7 
4,43 1..-43 
6, 58 6. 58 
6.55 
6,3 6 . 38 

5,62 

4:J.L- 4:43 
4:16 4;/.5 
4:47 5; J 5 
6:08 6; 2,5 
6:19 6;45 
14 14 

36. and 48 
7 

94°F. 94°fl 
l~OF. l~ 0 f, 
5/:t F. 54 F, 
54°F. 5 0 "4 ft 

84, an d 94°F. 

67# 65# 
9. 25# 9-0# 



1 laker K. Creer 
SFLSS CHC.:,s-::; iIAiill .SFC:T 

Lot 8 

u.s .A.c. 

Ire nt ment of lii Dc 
Fat tes t of miDc 
liethy lene blue of niilk at settin :-; 
grade of milk 

.!lnount of nilk 
Amount of coccus added 
Amount of rod added 
!\mount of propion added 
,".mount of rennet adde d 

A.ci dity of rod 
Aci dity of coccus 
Acidity of nri.Dc be;~ore settino 
_D;cidity of whey at cutting 
Acidity of whey at dip ping 

12!L9f rod 
12H of coccus 
pH of milk before scttin~ 
pH of whey at cutting 
pH of whev at dipp ing 
J2li..gf cheese 5 hrs. on press 
2H of cheese days aft er mking 

Time addin~ starter 
Tine addin r, rennet 
Time of cutting 
Time of dipning 
,!ime hooped 
Time (hours) in press 
Tine (hours) in brine 
Time (days} in cold room 

VAT HO. 1 

Raw 
3,2 
2 hrs 
c 

435 ml. 
218 ml. 
37 ml. 
58 ml. 

l . h2 
• 56 
.155 
.10 
.11 

3.52 
4,45 
6.6 

1 :17 
1 :19 

3:15 
3:25 
16 

7 
0 

_T_em_.~pe~r~a~t~u~r~e--=o~f~se~t~t~-i:n~g._~-~~~~~94, F. 
Tenperature of cooking 124°F. 
~per 2t ure of brine 54°F. 
Tenperature of col d room 546F. 
Temperature of wo.rm room 

\!eight of cheese out of hoop 68# 
Yield per cwt. of nilk 9.MI 

39 

24, 

74, 

Date 1 /?6/51 
j 

Dairy iffg . Dept. 

VA.T NO. 2 VhT NO. 3 

Raw Raw 
3,2 3.2 
2 hrs 2 hrs 

725# 725# 
/i.35 ml. 415 ml. 
218 ml . 218 ml, 
37 ml. 37 ml. 
58 ml. 58 ml . 

1.42 1.42 
• 56 .56 
.155 .155 
.16 .11 
.u .11 

3.52 3.5.2 
4.45 4.45 
6.6 6.6 
6.52 ;. 52 
6.4 6.49 
5.8 6. 15 

1;38 2:15 
1:40 2;17 
2:10 2:4,7 
3:25 3: 55 
3:45 4;10 
16 16 

36, an d 48 
7 

9'° F 94°F. 't • 
124,°F. 1240F . 
5jfF. 51t°F. 
54°F. 54°F. 

84, and 94°F. 

68# 68# 
9.4# 9.4# 



Tabl ~ 7. Flav or scor of swise ch ese 75 days of "ge . 

Time in Brin e 
Lot 24 hours 36 hours 48 hours 
No. Temoer atu r e of rm P..oom in Degr e s F. 

b 

74 84 14 74 84 94 74 84 94 

1 35 35 34 35 35 '** 35 35 35 

2 35 33 33 35 34 ;3 35 34 34 

3 35 33 33 35 35 .33 34 35 33 

4 34 35 34 33 33 34 35 33 35 

; 37 31 33 35 ':/:, 33 .34 33 33 

6 ;8 37 38 38 YI 38 37 37 

7 36 38 37 J6 36 35 36 37 33 

8 35 35 35 33 35 35 .35 35 35 

Avg. 37.; .34.8 34.5 35.1 35.2 34. 3 35. 2 34.9 34.4 
Above scores are based on a totc.l of 40 point for flav or . 

40 



of ch e 75 ; o • 

ot 
:fo. 

74 9 

25 ~5 ~o 5 '5 ,. 5 ;:5 -,,: ;.. 

,. ~; ,5 15 ;5 6 J.5 ~5 6 6 Ill. 

24 ''"':. 'l 24 
,. ,. ,. .a ,. ., " ... ",. . .. 

2.3 ~3 - , ' ;'.) .c4 , l , , 
.> "4 ., " 

.5 ,.. -: ,. a ,. - ~l .,. 
f l .. ,. ., ii. ,~. 

6 ;.;i. 
,. 

' 18 
,. 

8 l ' ·. ... ., 
7 ~4 2~ ~;;, ,.. 3 ~:-, ... "l 1 tC. 

8 ;;::, ... ,, ,• ' ., .C:3 ... ., .. , ~ lj 

" It. ~.) 4_,, A -' 
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Table 9. Bo' and text e score of s ss che s~ 75 days of age . 

Tim€ in Brin 
Lot ~ hours .36 hour s 48 hours 

No. Tcrn.per&tur of · .arm Room • F. 
74 84 94 74 84 94 74 84 94 

1 20 20 20 20 20 20 19 A) 20 

2 20 19 19 19 19 19 2 19 19 

3 19 18 18 18 18 18 18 18 18 

4 20 19 1 8 20 18 18 2'.) 18 18 

5 20 19 19 18 18 19 18 18 18 

6 19 18 17 19 18 17 18 17 17 

7 19 18 18 18 19 17 19 18 17 

8 19 18 17 18 18 17 18 18 17 

18,5 18.2 18.7 18,5 18 .l 18 . 8 18 • .2 18 . 
score ~re baeed on s. tot,l of 2J oints for body d texture . 
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T • 10. T al acor ot of • · 

Lot 111$ 
o. 

74 4 

~·' 90.0 .o 94. 0 9:,. 0 * 93. 0 4.0 92. 0 

94.. 0 0 .o 3.0 :,.o .o 94. 0 .o ru..o 
3 .o ... o aa.o .o 90.0 a .o .o 87.0 s.o 
4 2. 0 9 .o 9<>.0 92.0 S6.o .o 94.0 87.0 90.0 

5 s.o .o .o .o ?Q.O .o 89,0 87, 0 .o 
6 .o ).0 .o 9£,.o ?.,,.o 9,. 0 1.0 9~.o 

7 4. 0 9 ..... o 9 .o 9~.o 3.0 9.0 9,. 92.0 3.0 

92. , 91. 89., 1. 0 .o 91.s 1., 9.0 

....... 4 .., .... , 2,~ 87. 0 • 

4 3 



T blt l. P ~t moiet.ur o 1 • •• 75 

t ot 

l ),. ' ".07 34-40 ~.70 )4 . s * ** 
2 ;; .66 3,.57 33.45 36. }5 .. Y/ • 6 

) 32. 76 :r • , 34. 'ff! 33.79 ,~.01 34. 76 

4 33. .48 33 .. 51. ~3.61 3~.61 ~ .4, 

5 3:3. :n.60 34. 40 34. .)l . '? y. ?~ 

6 34.,, ,,.,1 .94 '4 . ;:, .. .l~· 41 34. 

1 ~ . 'J7 36. 31. ,, . 3 ;5 • 7 35.56 

g .47 .,s ;5 .J..0 )J . .3 35. J 36.17 
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5 . 6tl Ji . 79 

35. 43 31.. 61 J . 13 

• , 32. 65 ' .1 0 

. 39 44 5"'·46 

.,, . 74 :;6. 50 

-:JJ. ,3 '6 . 74 J6. ;;a 



l,,:.. Cc ~ 75 a ,:; t 

-- -
l 

o . 

74 

l ~ w? :1. 5 r 1l. :) • .. ,; . - J .. • 
~ . ) ~9 0 ::, . ) ~ ... . , )) .) 5) • , ) . ,, • . ; ., 

:, ~7 .. 5 - . 5 ,. . 5 ::o. ,,. ~ • 5 .t• 5 ., .o 9 5 ':,') 5 .., .r; . 

4 - • .5 ,.. . 5 '.;'.). 5 " l 
,. . 5 .? ,. 

.7 ~l. 5 "' " ,,_ .. ... ., . .,. . ( 
5 3) . 5 31. e; . 5 ;'J . 5 - • 5 • 5 .5 L. ) .. ., 

.. . ::, ' ~D ;.) . 5 " ... . 5 ,o. 5 ... • ..,. ~ 

,., ., ). 5 ,.. 
. 5 ., .,J . 5 . J . 5 ; .. .. . 5 ,: .o ' . ' . ;) ... 

8 
,. 

. 5 ,., .o Jl. ) J.). 5 J. 3 . ) ;,l.. : ; . ) .. - .. ., .~ 

)J l L. J.1 6 ,:;"). , . ) .. 3'). ; 

4 5 



T ble lJ . pH of swiss che se 75 d~ys of age. 

Ti 
Lot 24 h urs ~-8 hours 

t'o . Te.,l.; .ri:,tqre of '; 

74 d4 14 74 74 

l 5. ~9 5.69 5. 69 5.7') 5.6) * -~ 5.62 5. 7) 5. 71 

2 5. 69 5.82 5. 87 5.:.,8 5.78 5.75 5.68 5. 80 5.8" 

.3 5.60 5.7') 5.75 5. 71 5. 79 5.69 5. 70 5. 00 5. 78 

4 5.64 5.67 5.61 5. 7) 5,72 5.75 5.63 5.70 5. 70 

5 5.61 5 .. 59 r;,. 70 5. 61 5. 70 5. ) 5. 68 5, ' 5 5.61 

6 5. 50 5. 55 5.60 5. 52 5.51 5 • .30 5. 56 5. 5b 5. 50 

7. 5.60 5. 7) 5.58 5.TJ 5. 56 5.61 5.5) 5.60 5. 63 

8 5. 51 5.49 5. 52 5.49 5.62 ;.43 5.49 5.49 5.48 

J.v •• ; .60 5.65 5.60 5.65 5.67 ,., / 

) o Uv 5. 61 5.66 5.65 
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