Production of yoghurt – set type (2 litres of milk)
1. Heat 2 litres of UHT milk to the temperature 43 °C.
2. Weight 180 g of dried milk.
3. Mix dried milk with a small volume of UHT milk (43°C).
4. Add this mixture to the UHT milk.
5. Mix it well.
6. Add 1-2% yoghurt starter and mix well.
7. Packages are filled with inoculated milk.
8. Incubate packages at the temperature 43°C for 3.5 – 4.5 hours or longer (titratable acidity should be 65°SH, pH 4.5-4.6).
9. Cool yoghurt and place in the refrigerator.
Production of soft cheese (3 litres of milk)

1. Pasteurize the raw cow‘s milk (3 litres) at 78°C for 1 minute.
2. Cool milk to the temperature 31 – 33 °C.
3. Add 0.45 grams of calcium chloride or 15 ml of CaCl2 sollution, stir well.
4. Add a cheese starter (basic cream starter – Lactococcus lactis spp. lactis, L. lactis spp. cremoris, Leuconostoc mesenteroides spp. dextranicum) at the rate of 3-5% (120 ml) to the pasteurized milk. Stir well for 1 min.

5. Measure 4.5 ml of rennet (use sterile pipette). Add the rennet to the milk – agitate the milk during adding the renet and than follow for 10 sec. and allow milk to set. Coagulation time should be 45 – 60 min. at 31 -33°C.

6. Curd is cutting into 1 cm cubes.
7. Draining time should be at about 30 minutes. (at the temperature 32 °C).
8. Curd is transferred into moulds.

9. Self-pressing in the moulds proceeds for about 15-20 hours, during which time cheeses should be turned.
Place the cheese in a room at 18°C – 21°C. Cover the cheese with a clean cloth and store overnight at room temperature and humidity. The next day salt the cheese by dubbing the dry salt an all surfaces and place in the refrigerator.

