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Stretching cheese

further in formulations i T A (P T L S S G5 .2 T VB

id you know Jan. 20 was National
D Cheese Lovers’ Day? Yes, there is
a day dedicated to the flavorful

dairy product that, according to legend,
was first made accidentally more than
4,000 years ago by an Arabian merchant
who put his supply of milk into a pouch
made from a sheep’s stomach and trav-
eled across the desert. The enzyme ren-
net, which was present in the lining of
the pouch, combined with the sun’s heat,
causing the milk to coagulate, yielding
what today is known as curds and whey.
Advance forward to 2013 where
cheese makers have learned to ma-
nipulate the process and include other
Continued on Page 29
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ingredients in order to produce
the more than 1,400 natural
cheese varieties cataloged in
the World Cheese Exchange
Database. These are the chees-
es that were celebrated on Jan.
20, and contribute to the 33-plus
Ibs of cheese that the average
American consumes annually.

That might sound like a lot,
but it’s less than the more than
50 Ibs that the French consume
per person each year. Further,
compared to the French, who
consume most of their cheese
in its bare and natural form,
Americans tend to be more
creative.

Approximately 2.3 billion Ibs,
or 22% of the cheese produced
in 2011, was used in commercial
food processing, according to
the Wisconsin Milk Marketing
Board. This may be in the form
of low-moisture part-skim natu-
ral mozzarella cheese shreds
on a take-and-bake refrigerated
pizza or low-melt pasteurized
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process cheddar-style cheese
sauce in frozen enchiladas.
Forty per cent of the nearly 10.6
billion Ibs of cheese produced
in 2011 was sold as is through
the retail channel, while 38%
was used in food service.

Year after year, cheese is a

Manchego with pepper jack.
There’s even a chai cheese
about to be launched. A grow-
ing interest in all-things au-
thentic is driving this desire
for regional and specialty
cheeses in all types of foods.”

There’s no doubt. Americans

Ingredient innovations add
to the functionality of cheese

leading characterizing flavor
in new product introduction,
said Lu Ann Williams, head of
research for Innova Market
Insights, Duiven, The Nether-
lands.

“In the past decade we have
seen the ‘made with cheese’
phenomenon evolve from
common single cheese va-
rieties such as cheddar and
Swiss, to blends of cheese
and the use of more ethnic
cheeses,” she said. “Interest-
ing combinations include
asiago with mozzarella and

love the flavors of cheese.
Research shows that approxi-
mately 95% of consumers prefer
the taste of cheese and value it
as an ingredient, the U.S. Dairy
Export Council, Arlington, Va.,
said. The group noted modern
cheese making technologies al-
low for cheeses tailored to meet
specific compositions and ap-
plication requirements, such as
reduced-fat and lower-sodium.

Natural vs. pasteurized
Most natural cheeses, which
are living systems that evolve

Dairy Business News

ions

over time in terms of flavor and
texture, are made from only
four ingredients: cultures, en-
zymes, milk and salt. In Title 21
Part 133 of the Code of Federal
Regulations (C.F.R.), the Food
and Drug Administration de-
fines cheese and outlines the
requirements for more than 90
standardized cheeses, including
natural varieties such as ched-
dar and mozzarella, as well as
pasteurized cheeses such as
cold-pack and process.

Though natural cheeses may
be and are used in food pro-
cessing, most formulators are
relying on pasteurized cheeses,
as the cheeses are not living
systems. This enables better
control over functionality.

Pasteurized cheeses start by
blending a minimum amount
of specified natural cheese
with other ingredients, includ-
ing those with emulsifying
properties. The pasteurization
step deactivates the enzymes
and cultures, which stops
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the cheese from changing.

As mentioned, the C.F.R.
provides standards for a num-
ber of pasteurized cheeses,
but there are also many chees-
es that are non-standard-
ized, allowing for additional

ingredients and process mod-
ifications to meet finished
product specifications. This
includes functional proper-
ties such as restricted melt,
enhanced flavor and con-
trolled browning. Because of

the ability to control

functionality, most
cheeses used in food
processing tend to be
pasteurized.

Label declaration issues

Formulators must
remember that cheese
type must be clearly
labeled on the ingre-
dient statement. If
specific cheese use is
declared on  product
labels, that cheese must
legally comply with the
standards, if one exists. For
example, if a frozen pizza is
made with Parmesan cheese,
it must contain legally stan-
dardized Parmesan cheese.
On the other hand, if a pizza
variety is described as be-
ing made with “real cheese,”
that pizza may include imi-
tation cheese as well as any
standardized cheese. In other
words, the formulator may
choose to reduce cost by

blending real cheese with less
expensive imitation cheese.

Real cheese is any stan-
dardized cheese, natural or
pasteurized. However, to say
a pizza is made with real moz-
zarella cheese, the cheese
must be made with standard-
ized mozzarella cheese. To
say a pizza is made with real
cheese, the cheese may be a
process version of mozzarella
or even a modified version of
mozzarella, which is allowed
when variables such as fat or
sodium are reduced, per the
Nutrition Labeling and Educa-
tion Act. The N.L.E.A. states
that standardized foods that
have been modified may con-
tain ingredients that assist in
making that product nutrition-
ally and functionally similar to
the original product. However,
the addition of such ingredi-
ents must be stated.

Most food processors opt
for using some or all real
cheese in order to add value
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to the product, giving it a more natural
or premium positioning for today’s label-
scrutinizing consumer. Cheese ingredi-
ent options vary by the application and
shelf life. Sometimes one form may be
used alone, as the sole characterizing
cheese flavor in a food application, while
other times multiple forms will be used
for enhanced sensory appeal and/or cost
savings.

“Bulk-packed, pasteurized process
cheese is often part of the cheese com-
ponent in packaged, heat-and-eat foods,
as these cheeses can be designed to not
run off or out of the product, nor change
in terms of texture or taste when heat-
ed,” said Chad Mitchell, technical man-
ager of flavors for DairiConcepts L.P,
Springfield, Mo. “We also offer heat-set-
ting cheese sauces that help stabilize the
gel or matrix of fillings in commercially
prepared foods so that when the finished
product is heated, the cheese filling re-
mains intact without oozing out of the
product.

“The heat-setting cheese sauces work
best combined with pasteurized process
cheese in ratios ranging from 40-to-60 to 60-
to-40. These sauces have the additional fea-
ture of thickening and setting to a process
cheese-like consistency when subjected to
a high-temperature cooking process, such
as deep-frying.”

Market conditions to consider
When economics and extreme functionality

become a product development prior-
ity, there are a number of options, some
of which still allow for a “made with real
cheese” claim.

“We offer cheese bases that are blends
of functional dairy and non-dairy ingre-
dients,” Mr. Mitchell said. “They can be
conveniently incorporated into cheese
sauces and dips as partial or complete
replacement for typical cheddar cheese
solids, offering an economical advantage
to the manufacturer. They also do not
require grinding or extra processing and
can provide superior functionality when
compared to natural cheddar cheese.”

Becky Pogoreski, product development
manager for SensoryEffects, Bridgeton,
Mo., describes another ingredient option
that allows for the flavor of cheese to be
added to some otherwise unlikely appli-
cations.

“We offer lipid-based flakes and nug-
gets that mimic the appearance, flavor
and performance of real cheese,” she
said. “Some inclusions can be formulated
to contain real cheese, while others can
be designed to be kosher pareve or ko-
sher dairy. This opens up our inclusions
to customers that are restricted by ko-
sher requirements.”

The inclusions are intended for bakery
or heated applications and require at least a
temperature of 125°F to function properly.

“We recommend that they be added as
late in the mixing process as possible,
to the dough or mix, in order to avoid
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excessive heat and friction,”
Ms. Pogoreski said. “Some in-
novative uses include meats,
such as sausage links and

patties, hot dogs and pigs-in-
a-blanket type products. The
inclusions come in a variety
of sizes in order to optimize

processing and performance.”

The lipid-based matrix protects
the ingredient, giving the inclu-
sions a lengthy shelf life.

“Their 15-month shelf life
provides food manufacturers
with consistent availability
and stability in pricing,” she
said.

In addition to most tradi-
tional and ethnic staple cheese
flavors, the inclusions also
may come flavored with other
ingredients, such as spinach
asiago and garlic cheddar.

QualiTech Co., Chaska,
Minn., markets what it refers
to as cheese “flavorettes.”

“They don’t melt, burn or
blacken and they provide a
better nutritional profile than
real cheese, in terms of sodi-
um and fat content,” said Rudy
Roesken, general manager
and corporate vice-president
of food ingredients. “They
deliver rich cheese flavor
into systems where real dairy
products don’t work very well.

“The concept of the cheese
flavorette came to fruition
when a customer requested a
cheese-based ingredient that
would not melt while baking
and could also be used in a
frying process,” Mr. Roesken
said. “So we created an en-
capsulating matrix that pro-
tects cheese powder, allow-
ing it to be used, for example,
topically on a bagel. Real
cheese would melt, cause
burn specks or otherwise be-
come indistinguishable in the
product it was added to.”

In conclusion, the Dairy Ex-
port Council said that depend-
ing on the cheese ingredient,
when added to a food formula-
tion, the cheese may improve
its nutrition profile.

— Donna Berry

editor@sosland.com

The author is a contributing editor

JSor Food Business News and a

principal in the firm Dairy and Food

Communications, Inc. Her web site
address is www.berryondairy.com.
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