history of cheddar cheese

History of Cheddar Cheese: A Journey Through Time and Taste

History of cheddar cheese is a fascinating tale that stretches back
centuries, weaving through English countryside traditions, artisanal
craftsmanship, and global culinary influence. This beloved cheese, known for
its distinctive sharp flavor and firm texture, has become a staple in
kitchens worldwide. To truly appreciate cheddar, it’s worth exploring how it
came to be, the changes it has undergone, and the cultural significance it
holds today.

Origins of Cheddar Cheese

The story of cheddar cheese begins in the rolling hills of Somerset, England,
during the 12th century. The village of Cheddar, nestled near the famous
Cheddar Gorge, is where the cheese first took shape. It’'s believed that local
farmers developed a unique method of curdling and aging cow’s milk, giving
rise to what we now recognize as traditional cheddar.

The Birthplace: Cheddar Village and Its Environment

Cheddar’s natural environment played a crucial role in shaping the cheese’s
characteristics. The lush pastures of Somerset provided rich milk from grass-
fed cows, which was essential for producing high-quality cheese. The caves of
Cheddar Gorge offered an ideal, naturally cool and humid environment for
aging cheddar, allowing the cheese to develop its complex flavors over time.

Early Production Techniques

In the early days, cheddar was made using a process known as “cheddaring.”
This involved cutting the curds into blocks, stacking and turning them to
expel whey, and then milling the curds before pressing them into molds. This
method contributed to cheddar’s firm texture and helped reduce moisture
content, setting it apart from other cheeses. The traditional cheddaring
process remains influential, even as modern production has evolved.

Evolution Through the Centuries

Cheddar cheese’s history is marked by gradual refinement and growing
popularity. By the 17th century, cheddar had become well-known beyond



Somerset, spreading throughout England and eventually to other parts of the
world.

Commercialization and Industrialization

The 19th century brought significant changes as the Industrial Revolution
transformed food production. Cheddar cheese began to be produced on larger
scales using mechanized processes. This shift made cheddar more accessible
and consistent but sometimes at the expense of the unique qualities found in
traditional farmhouse cheddar.

The Role of Pasteurization and Standardization

With advancements in food safety, pasteurization became a standard practice
in the 20th century. This helped extend cheddar’s shelf life and ensured
safety for consumers worldwide. Alongside this, standards for cheddar
classification—such as mild, medium, sharp, and extra sharp—helped consumers
understand flavor profiles and aging periods.

Cheddar Cheese Around the World

While cheddar originated in England, its global journey is a testament to its
versatility and appeal.

Cheddar in North America

Cheddar made its way to North America with British settlers, becoming a
cornerstone of American and Canadian cheese production. Regions such as
Wisconsin, Vermont, and Ontario are famous for their cheddar varieties.
American cheddar often has a milder flavor and can be found in both white and
orange versions, the latter colored naturally with annatto.

International Adaptations and Variations

Across the globe, cheddar has inspired countless adaptations. Countries like
Australia, New Zealand, and South Africa produce cheddar using local milk and
methods, each adding unique twists to the classic recipe. This international
proliferation has solidified cheddar’s status as a truly global cheese
favorite.



Understanding Cheddar’s Flavor and Aging

A key aspect of the history of cheddar cheese is its flavor development,
which is deeply tied to aging and production techniques.

The Aging Process

Cheddar is typically aged anywhere from a few months to several years.
Younger cheddar tends to be creamy and mild, while longer aging brings
sharper, more complex flavors and a crumbly texture. Aging takes place in
controlled environments, often resembling the natural caves of Cheddar Gorge,
to foster the right balance of moisture and mold activity.

Impact of Milk Source and Environment

The flavor of cheddar can vary significantly depending on the cow’'s diet,
milk quality, and local microbiota. Grass-fed cows often produce milk rich in
beta-carotene, lending a deeper color and nuanced flavor to the cheese.
Traditional farmhouse cheddars are prized for their distinctive terroir, much
like fine wines.

Tips for Enjoying and Cooking with Cheddar

Knowing the history of cheddar cheese enriches the experience of tasting it.
Here are some insights to maximize enjoyment:

e Pairing: Mild cheddar pairs beautifully with fruits like apples and
pears, while aged cheddar complements bold red wines and hearty ales.

e Cooking: Cheddar melts well, making it perfect for dishes like grilled
cheese sandwiches, macaroni and cheese, and cheese sauces.

e Storage: To preserve flavor, wrap cheddar in wax paper or cheese paper
and store it in the refrigerator’s vegetable drawer.

The Cultural Significance of Cheddar Cheese

Cheddar cheese has long been more than just food; it carries cultural weight
and identity, especially in England.



Cheddar Festivals and Heritage

The village of Cheddar hosts events celebrating the cheese’s legacy,
attracting enthusiasts and producers alike. These festivals highlight
traditional cheesemaking, contests, and tastings, keeping the heritage alive.

Cheddar as a Symbol of British Food Culture

Cheddar is often regarded as a symbol of British culinary tradition. It
represents craftsmanship, rural life, and the importance of preserving
artisanal food practices in an age of mass production.

Exploring the history of cheddar cheese reveals how a simple dairy product
evolved into a cherished global delicacy. From the caves of Somerset to
tables worldwide, cheddar’s journey is a story of innovation, tradition, and
timeless flavor. Whether enjoyed in its classic form or modern variations,
cheddar continues to delight and connect people across cultures and
generations.

Frequently Asked Questions

What is the origin of cheddar cheese?

Cheddar cheese originated in the English village of Cheddar in Somerset
during the 12th century.

How did cheddar cheese get its name?

Cheddar cheese is named after the village of Cheddar in Somerset, England,
where it was first produced.

What historical factors contributed to the
popularity of cheddar cheese?

The durability of cheddar cheese during aging, its rich flavor, and the
expansion of trade routes in England helped increase its popularity from the
Middle Ages onward.

How has cheddar cheese production evolved over time?

Originally made by hand in small batches, cheddar production evolved with
industrialization to large-scale manufacturing, improving consistency and
distribution worldwide.



Why is cheddar cheese considered significant in
cheese history?

Cheddar cheese is significant because it became one of the most widely
produced and consumed cheeses globally, influencing cheese-making techniques
and culinary traditions.

Additional Resources
The Rich History of Cheddar Cheese: From English Origins to Global Staple

History of cheddar cheese traces back nearly a millennium, revealing a
fascinating journey of culinary tradition, regional craftsmanship, and global
influence. As one of the most widely consumed cheeses in the world, cheddar's
evolution embodies not only the development of dairy farming and cheese-
making techniques but also shifting consumer tastes and commercial practices.
Exploring the history of cheddar cheese unveils insights into its origins,
manufacturing transformations, and cultural significance.

Origins and Early Development

The story of cheddar cheese begins in the English village of Cheddar, located
in Somerset. Historical records suggest that cheddar cheese was first
produced in the 12th century, although some sources argue that its roots may
extend even further back. The unique geography of the Cheddar Gorge, with its
limestone caves providing ideal conditions for maturing cheese, played a
crucial role in shaping the distinct characteristics of early cheddar.

Traditional cheddar making involved a labor-intensive process that included
“cheddaring," a step where curds were cut, stacked, and turned to expel whey

and create a firm texture. This method distinguished cheddar from other
cheeses and contributed to its signature crumbly yet creamy consistency.

The Cheddaring Process and Its Impact

The term "cheddaring" itself is derived from the village's name, emphasizing
the centrality of this technique in the cheese's identity. This process
involves:

e Cutting the curd into slabs

e Stacking and turning these slabs to drain whey

e Mill the curds to prepare for pressing



This unique method influences cheddar’s texture and flavor profile, setting
it apart from cheeses like gouda or parmesan. The controlled removal of
moisture during cheddaring results in a cheese that ages well, developing
complex flavors over time.

Expansion and Commercialization

By the 17th and 18th centuries, cheddar cheese had spread beyond its
eponymous village to other parts of England. The Industrial Revolution and
advances in dairy farming enabled increased production capacity, allowing
cheddar to become a staple in British diets and eventually to gain
international popularity.

The 19th century marked significant commercialization of cheddar cheese.
Cheese factories began producing cheddar on a larger scale, introducing
standardized methods and improving consistency. This period also saw cheddar
exported to British colonies and territories, embedding it into the culinary
cultures of Canada, Australia, and the United States.

Cheddar in North America

Cheddar cheese found fertile ground in North America, where dairy farming
thrived. American cheddar developed its own variations, often characterized
by a milder taste and smoother texture compared to traditional English
versions. The widespread availability and affordability of cheddar cemented
its place as a household cheese in the United States and Canada.

Industrialization in the 20th century brought pasteurization and mechanized
production, further transforming cheddar cheese. While this increased
efficiency, it also sparked debates among purists about the loss of artisanal
qualities and flavor complexity.

Characteristics and Varieties of Cheddar Cheese

Cheddar cheese is known for its versatility, ranging from mild and creamy to
sharp and crumbly. Aging plays a critical role in defining these
characteristics. Typically, cheddar is classified based on maturation
periods:

e Mild cheddar: aged 2 to 3 months, with a gentle flavor

e Medium cheddar: aged 5 to 6 months, offering a balance of creaminess and
sharpness



e Sharp cheddar: aged 9 to 12 months, exhibiting a pronounced tang

e Extra sharp cheddar: aged 1.5 years or longer, with intense flavor and
crumbly texture

Coloring agents such as annatto are often added to cheddar, especially in
North America, giving it a distinctive orange hue. However, traditional
English cheddar tends to be pale yellow or off-white, reflecting the natural
milk color.

Protected Designations and Regional Variations

In recognition of its cultural heritage, "West Country Farmhouse Cheddar"
holds a Protected Designation of Origin (PDO) status within the European
Union. This certification restricts the use of the name to cheddar produced
in Somerset, Dorset, Devon, and Cornwall, employing traditional methods and
local milk.

OQutside this region, cheddar-style cheeses are produced globally, often
adapting the recipe to local tastes and production capabilities. Notable
examples include:

e Canadian cheddar: generally milder and creamier than English cheddar

e American cheddar: widely produced, with both mild and extra sharp
varieties

e New Zealand cheddar: known for its rich, buttery flavor due to grass-fed
dairy cows

These regional differences illustrate cheddar's adaptability and universal
appeal.

The Modern Landscape of Cheddar Cheese

Today, cheddar cheese remains a dominant player in the global cheese market.
Its widespread use in cooking—from sandwiches and burgers to sauces and baked
dishes—underscores its culinary versatility. The history of cheddar cheese
influences contemporary trends, including the resurgence of artisanal and
farmhouse cheddars as consumers seek authentic, high-quality products.

The balance between mass production and traditional craftsmanship continues
to shape the industry. Large-scale producers focus on consistency and



affordability, while smaller dairies emphasize heritage techniques and unique
flavor profiles.

Health and Nutritional Considerations

Cheddar cheese, like many dairy products, offers nutritional benefits such as
high-quality protein, calcium, and essential vitamins. However, its
relatively high fat and sodium content means consumption should be moderated
within a balanced diet.

This awareness has prompted some producers to develop reduced-fat or lower-
sodium cheddar options, appealing to health-conscious consumers without
sacrificing taste.

Cheddar Cheese in Culinary Culture

The enduring popularity of cheddar cheese can be attributed not only to its
taste and texture but also to its deep cultural roots. In England, cheddar
cheese is emblematic of rural tradition and English gastronomy. In North
America, it embodies comfort food and daily nourishment.

Cheddar's presence in global cuisine reflects its versatility—capable of
enhancing simple snacks or sophisticated dishes. From classic English
ploughman’s lunches to American mac and cheese, cheddar's role is both
foundational and dynamic.

Examining the history of cheddar cheese reveals a rich tapestry of regional
identity, technological innovation, and evolving consumer preferences. This
cheese’s journey from the caves of Somerset to global supermarket shelves
encapsulates centuries of craftsmanship and adaptation, securing cheddar’s
place as a beloved and enduring culinary icon.

History Of Cheddar Cheese

history of cheddar cheese: Cheese History Tessa Kwan, Al, 2025-03-11 Cheese History
explores the captivating story of cheese, revealing its ancient origins and its profound impact on
global cultures. From its possible accidental discovery thousands of years ago to its refined
production in ancient civilizations, the book traces the evolution of this ubiquitous food. Readers will
discover how cheese became a staple across diverse societies and how its development mirrors the
trajectory of human civilization itself. The book uniquely examines regional variations in
cheesemaking. It highlights the specialized techniques and ingredients that contribute to the vast
array of cheeses worldwide. It also analyzes the social and symbolic roles cheese has played in


https://www.americancontractorsorganization.org/archive-th-164/history-of-cheddar-cheese.pdf

religious rituals, culinary traditions, and economic systems. This approach provides a rich
understanding of what cheese represents culturally and historically. Beginning with archaeological
evidence of early cheesemaking, the book progresses through a multi-chapter exploration of regional
cheese traditions, including Europe, the Middle East, and Asia. It culminates with an analysis of
cheese's impact on social structures and trade networks, presenting a comprehensive and engaging
narrative for food enthusiasts, history buffs, and anyone interested in the cultural history of food and
cooking.

history of cheddar cheese: A Cheesemonger's History of The British Isles Ned Palmer,
2019-10-24 THE TOP 10 SUNDAY TIMES BESTSELLER Shortlisted for the André Simon Food and
Drink Book Awards for 2019 'A beautifully textured tour around the cheeseboard' Simon Garfield
'Full of flavour' Sunday Times 'A delightful and informative romp' Bee Wilson, Guardian 'His
encounters with modern-day practitioners fizz with infectious delight' John Walsh, Sunday Times
Every cheese tells a story. Whether it's a fresh young goat's cheese or a big, beefy
eighteen-month-old Cheddar, each variety holds the history of the people who first made it, from the
builders of Stonehenge to medieval monks, from the Stilton-makers of the eighteenth-century to the
factory cheesemakers of the Second World War. Cheesemonger Ned Palmer takes us on a delicious
journey across Britain and Ireland and through time to uncover the histories of beloved old
favourites like Cheddar and Wensleydale and fresh innovations like the Irish Cashel Blue or the
rambunctious Renegade Monk. Along the way we learn the craft and culture of cheesemaking from
the eccentric and engaging characters who have revived and reinvented farmhouse and artisan
traditions. And we get to know the major cheese styles - the blues, washed rinds, semi-softs and,
unique to the British Isles, the territorials - and discover how best to enjoy them, on a cheeseboard
with a glass of Riesling, or as a Welsh rarebit alongside a pint of Pale Ale. This is a cheesemonger's
odyssey, a celebration of history, innovation and taste - and the book all cheese and history lovers
will want to devour this Christmas.

history of cheddar cheese: Cheese and Culture Paul Kindstedt, 2012-04-01 This refreshingly
original book will appeal to anyone who loves history, food, and especially good cheese. Behind
every traditional type of cheese there is a fascinating story. By examining the role of the
cheesemaker throughout world history and by understanding a few basic principles of cheese
science and technology, we can see how different cheeses have been shaped by and tailored to their
surrounding environment, as well as defined by their social and cultural context. Cheese and Culture
endeavors to advance our appreciation of cheese origins by viewing human history through the eyes
of a cheese scientist. There is also a larger story to be told, a grand narrative that binds all cheeses
together into a single history that started with the discovery of cheese making and that is still
unfolding to this day. This book reconstructs that 9000-year story based on the often fragmentary
information that we have available. Cheese and Culture embarks on a journey that begins in the
Neolithic Age and winds its way through the ensuing centuries to the present. This tour through
cheese history intersects with some of the pivotal periods in human prehistory and ancient, classical,
medieval, renaissance, and modern history that have shaped western civilization, for these periods
also shaped the lives of cheesemakers and the diverse cheeses that they developed. The book offers
a useful lens through which to view our twenty-first century attitudes toward cheese that we have
inherited from our past, and our attitudes about the food system more broadly. I love this
book—accessible in its prose and style with the breadth and depth of an academic work. . . Paul
Kindstedt has produced a seminal work in Cheese and Culture.—Mateo Kehler, cheesemaker, Jasper
Hill Farm This book will fascinate anyone who loves cheese. With a sweeping perspective, from the
earliest prehistoric domestication of goats and sheep to the present, it chronicles how social,
technological, and political developments gave rise to the vast array of cheeses we know and
love.—Sandor Ellix Katz, author of The Art of Fermentation and Wild Fermentation

history of cheddar cheese: History of Soybeans and Soyfoods in Missouri (1855-2022)
William Shurtleff; Akiko Aoyagi, 2022-01-29 The world's most comprehensive, well documented, and
well illustrated book on this subject. With extensive subject and geographic index. 221 photographs



and illustrations - mostly color. Free of charge in digital PDF format.

history of cheddar cheese: Brands, Geographical Origin, and the Global Economy David M.
Higgins, 2018-05-26 An interdisciplinary history of the campaign to secure international protection
of indications of geographic origin, including '‘Made in ..." slogans. It will appeal to students of
business and economic history, geography, legal history and marketing.

history of cheddar cheese: History of Cheese, Cream Cheese and Sour Cream
Alternatives (With or Without Soy) (1896-2013): William Shurtleff, Akiko Aoyagi, 2013-10-22
The world's most comprehensive, well documented, and well illustrated book on this subject. With
extensive index. 28 cm. Free of charge in digital format on Google Books.

history of cheddar cheese: History of Research on Soy-Related Enzymes and Others
(1802-2021): William Shurtleff; Akiko Aoyagi, 2021-12-11 The world's most comprehensive, well
documented, and well illustrated book on this subject. With extensive subject and geographic index.
124 photographs and illustrations - mostly color. Free of charge in digital PDF format.

history of cheddar cheese: Foods That Changed History Christopher Cumo, 2015-06-30
Serving students and general readers alike, this encyclopedia addresses the myriad and profound
ways foods have shaped the world we inhabit, from prehistory to the present. Written with the needs
of students in mind, Foods That Changed History: How Foods Shaped Civilization from the Ancient
World to the Present presents nearly 100 entries on foods that have shaped history—fascinating
topics that are rarely addressed in detail in traditional history texts. In learning about foods and
their importance, readers will gain valuable insight into other areas such as religious movements,
literature, economics, technology, and the human condition itself. Readers will learn how the potato,
for example, changed lives in drastic ways in northern Europe, particularly Ireland; and how the
potato famine led to the foundation of the science of plant pathology, which now affects how
scientists and governments consider the dangers of genetic uniformity. The entries document how
the consumption of tea and spices fostered global exploration, and how citrus fruits led to the
prevention of scurvy. This book helps students acquire fundamental information about the role of
foods in shaping world history, and it promotes critical thinking about that topic.

history of cheddar cheese: The Little History of Somerset Mike Dean, 2020-03-02 More than
400 million years ago, the oldest rocks in Somerset were formed. On those rocks, a county was built
over thousands of years; from prehistoric man and Roman invasion, through a Pitchfork Rebellion
and two world wars to where we are today. Revolution, wassailing, Templars and alchemists - all can
be found in this friendly guide to Somerset's colourful history.

history of cheddar cheese: Annual Report of the Board of Control of the New York Agricultural
Experiment Station New York State Agricultural Experiment Station, 1904

history of cheddar cheese: The Oxford Companion to Cheese , 2016-10-25 Winner of the
2017 James Beard Award for Reference & Scholarship The discovery of cheese is a narrative at least
8,000 years old, dating back to the Neolithic era. Yet, after all of these thousands of years we are
still finding new ways to combine the same four basic ingredients - milk, bacteria, salt, and enzymes
- into new and exciting products with vastly different shapes, sizes, and colors, and equally complex
and varied tastes, textures, and, yes, aromas. In fact, after a long period of industrialized, processed,
and standardized cheese, cheesemakers, cheesemongers, affineurs, and most of all consumers are
rediscovering the endless variety of cheeses across cultures. The Oxford Companion to Cheese is the
first major reference work dedicated to cheese, containing 855 A-Z entries on cheese history,
culture, science, and production. From cottage cheese to Camembert, from Gorgonzola to Gruyere,
there are entries on all of the major cheese varieties globally, but also many cheeses that are not
well known outside of their region of production. The concentrated whey cheeses popular in
Norway, brunost, are covered here, as are the traditional Turkish and Iranian cheeses that are
ripened in casings prepared from sheep's or goat's skin. There are entries on animal species whose
milk is commonly (cow, goat, sheep) and not so commonly (think yak, camel, and reindeer) used in
cheesemaking, as well as entries on a few highly important breeds within each species, such as the
Nubian goat or the Holstein cow. Regional entries on places with a strong history of cheese




production, biographies of influential cheesemakers, innovative and influential cheese shops, and
historical entries on topics like manorial cheesemaking and cheese in children's literature round out
the Companion's eclectic cultural coverage. The Companion also reflects a fascination with the
microbiology and chemistry of cheese, featuring entries on bacteria, molds, yeasts, cultures, and
coagulants used in cheesemaking and cheese maturing. The blooms, veins, sticky surfaces, gooey
interiors, crystals, wrinkles, strings, and yes, for some, the odors of cheese are all due to microbial
action and growth. And today we have unprecedented insight into the microbial complexity of
cheese, thanks to advances in molecular biology, whole-genome sequencing technologies, and
microbiome research. The Companion is equally interested in the applied elements of cheesemaking,
with entries on production methodologies and the technology and equipment used in cheesemaking.
An astonishing 325 authors contributed entries to the Companion, residing in 35 countries. These
experts included cheesemakers, cheesemongers, dairy scientists, anthropologists, food historians,
journalists, archaeologists, and on, from backgrounds as diverse as the topics they write about.
Every entry is signed by the author, and includes both cross references to related topics and further
reading suggestions. The endmatter includes a list of cheese-related museums and a thorough index.
Two 16-page color inserts and well over a hundred black and white images help bring the entries to
life. This landmark encyclopedia is the most wide-ranging, comprehensive, and reliable reference
work on cheese available, suitable for both novices and industry insiders alike.

history of cheddar cheese: A History of British Livestock Husbandry, to 1700 Robert
Trow-Smith, 2013-11-05 First Published in 2005. This book is a history of the techniques of livestock
husbandry in Britain and of the evolution of British breeds of domesticated animals of the farm.
Adequate background on the business of buying and selling stock and of the influence of the market
upon pastoral policy has been included throughout. As such, this title will be of use to new students
and those with an existing background in the history British livestock husbandry.

history of cheddar cheese: Annual Report of the Board of Control of the New York
Agricultural Experiment Station, (Geneva, Ontario County), ... New York State Agricultural
Experiment Station, 1904

history of cheddar cheese: Annual Report New York (State) Dept. of Agriculture, 1904

history of cheddar cheese: Digital Wine Tara Brabazon, Mick Winter, Bryn Gandy, 2014-05-12
This book explores the way in which QR codes (Quick Response codes) can help the wine industry
facilitate distribution and more effectively market and sell their product. It examines the
interventions, invention and opportunities brought about by QR codes for the wine industry. It also
investigates how QR codes can help enable regional development as well as information and
knowledge about winemakers and regions. The book begins with an introduction to QR codes. It
explains how to use them as well as shows how QR codes combine analogue and online promotion
and information dissemination. Next, the book explores strategies and examples from the creative
industries, small nation theory and emerging wine industries. It then goes on to examine how to
integrate QR codes with wine media, including marketing the bottle and using QR codes to build
new wine regions. The book concludes with a case study of how Aotearoa/New Zealand wine
producers deploy QR codes. QR codes can store and digitally present, a range of helpful data,
including URL links, geo-coordinates and text and can be scanned by smart phones, making them a
useful marketing and business tool. Presenting detail research on how QR codes can enhance the
relationship between producers and consumers as well as aid regional development in the wine
industry, this book will be of interest to academics focusing on Wine Studies, small and medium
sized enterprises (SMEs) and practitioners and researchers from the creative industries sector. In
addition, while this book focuses on the wine industry, the information that it presents about QR
codes is relevant and applicable for an array of industries that require a tether between analogue
and digital, physical and virtual, especially food and primary production.

history of cheddar cheese: History of Tofu and Tofu Products (965 CE to 1984) William
Shurtleff; Akiko Aoyagi, 2022-06-03 The world's most comprehensive, well documented, and well
illustrated book on this subject. With extensive subject and geographic index. 640 photographs and



illustrations - many color. Free of charge in digital PDF format.

history of cheddar cheese: ANNUAL REPORT New York (N.Y.) DEPT. OF AGRICULTURE,,
1908

history of cheddar cheese: Reinventing the Wheel Bronwen Percival, Francis Percival,
2017-11-30 *Wine and Spirits Book of the Year 2017** A fascinating look into the world of cheese
and its creators. In little more than a century, the drive towards industrial and intensive farming has
altered every aspect of the cheesemaking process, from the bodies of the animals that provide the
milk to the science behind the microbial strains that ferment it. Reinventing the Wheel explores
what has been lost as expressive, artisanal cheeses that convey a sense of place have given way to
the juggernaut of homogeneous factory production. While Bronwen and Francis Percival lament the
decline of farmhouse cheese and reject the consequences of industrialisation, this book's message is
one of optimism. Scientists have only recently begun to reveal the significance of the healthy
microbial communities that contribute to the flavour and safety of cheese, while local producers are
returning to the cheese-making methods of their parents and grandparents. This smart, engaging
book sheds light on the surprising truths and science behind the dairy industry. Discover how, one
experiment at a time, these dynamic communities of researchers and cheesemakers are reinventing
the wheel.

history of cheddar cheese: Annual Report [with Accompanying Documents]. New York
(State). Department of Agriculture, 1904

history of cheddar cheese: History of Modern Soy Protein Ingredients - Isolates, Concentrates,
and Textured Soy Protein Products (1911-2016) William Shurtleff; Akiko Aoyagi, 2016-01-17 The
world's most comprehensive, well documented, and well illustrated book on this subject. With
extensive subject and geographical index. 405 photographs and illustrations - mostly color. Free of
charge in digital PDF format on Google Books.
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