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Science to the rescue!
Let's learn about an American Original cheese -

Reminder: lactose (milk sugar) Is
bacteria. During Colby product, the
. This means there is less food
for the bacteria, and therefore less acid!
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Washed Curd Cheeses

“Sweeter”
flavor*

Annatto seeds aren't used directly from the tree, instead
an alkaline extract is made using the seeds. The pigment
found in the seeds is converted to ~which is more
water soluble.
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An open body refersto s within the
cheese body, called . Desireable
N , but a defect in Cheddar. Known as “openness’.
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