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PRODUCTION OF FETA CHEESE

1. Pasteurise milk at 65°C for 30 minutes or 72°C for 15 seconds.

2. Cool to 32°C.

3. Add prescribed starter powder to about 50ml milk and dissolve with half of the rennet that is normally used for Gouda , then add to cheese milk. 

4. Leave to coagulate for 60 to 90 minutes.

5. Cut into 1 cm pieces when coagulated.

6. Stir the curd cautiously and leave for 15 minutes and draun the whey bt scooping the whey from the top.

7. Drain the whey but remember to keep some of the whey for salting. The whey must also be placed in a cold room where it can’t get sour.

8. Curt is scooped into moulds and turned every 30 minutes for the first hour and there after every two hours.

9. Remove cheeses the next morning.

10. Cut into required blocks and place into the brine solution (15gram salt in 50 ml whey). Add a few drops of hydrochloric acid to reduce the ph to 4.4. The container must be only slightly bigger than the cheese to prevent over salting.

11. Store in this salt solution and repack into a 5 to 10% salt solution before consumption.
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