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Components of Milk & Mozzarella Cheese Lab
Watch the video clip, “How it’s made: Mozzarella Cheese” and answer the following questions:

· An average milk truck can carry ____________________ of milk

· Milk used to make cheese has ___________% fat and ___________% protein

· Pasteurization ______________________ beverages that can ferment.

· What enzyme _______________________is added to milk to make it curdle.

· __________________________ cut whey into little lumps

· The liquid that drains from the curd is called_______________________________.

· Once the cheese particles are dry, they move toward the _______________________.

· ______________________cools the cheese blocks and salts them.
· 30, 000 liters of milk is made into ______________________ blocks of cheese in 8-12 hours
Follow Up Questions:  Answer these questions after the cheese making is complete
1. There are several components of milk.  Protein, fat, and minerals are a few, but the majority of milk is actually __________________________________.

2. What was leftover in the pot after making the cheese?  How is it used?

3. How would the quantity of cheese compare when made from 1 gallon of Holstein milk vs 1 gallon of Jersey milk?

4. Why is the majority of all the milk produced in the U.S. used for processed dairy products (cheese, ice cream, yogurt, etc), and not for fluid milk?

Mozzarella Cheese Recipe

1 gallon milk


¼ tablet Rennet

¼ cup cold water

1-2 teaspoons Salt

1 and ½  teaspoons Citric Acid
1- Crush rennet tablet in ¼ cup of cool water & stir to dissolve

2- Pour milk in large stainless steel pot and turn heat on to medium

3- Sprinkle citric acid powder into milk and stir

4- Heat milk to 88 degrees. (Milk will begin to curdle)  Add Rennet solution.

5- Turn heat off & Stir rennet/milk mixture for 20 seconds 

6- Cover and leave for 5 minutes

7- You should now have a mass of curds clearly separated from the whey

8- Cut through the curd with a long knife, turn heat back on medium-high and heat to 105 degrees

9- Turn heat off, and scoop curds into a microwaveable bowl and press together.  Drain off as much whey as possible
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Microwave curds on high for 1 minute and drain off excess whey

11- Work cheese quickly into a ball while it’s hot using hands or a wooden spoon, microwave again for 30 seconds.

12- If it stretches like taffy, it is done.  

13- Sprinkle salt onto cheese as you knead it

14- When it is shiny and smooth it’s ready to eat or you can refrigerate it where it will stiffen enough to grate.

More information and supplies: www.cheesemaking.com
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