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Melted cheese manufacturing -

Application Simplified flow chart for melted cheese

Dairy products as raw materials are inconsistent and supply

variations must be taken into account and corrected. Current dairy SRRt

Rind cheese and butter

manufacturing processes are completely automated systems and / .

controls are indispensable and facilitate the finest quality cheese i

moving from pipeline to packaging. | SR '“"‘"‘EJ

Melted cheese manufacturing is realized from matured (ripened)

cheese. The main steps of a manufactured batch include a cold- Addition of powdered | consistency
grinding and mixing of basic ingredients (matured cheese, butter), ReEgnl iy, | s

tank + melting saltz

transfer to large mixing tanks where pulverulent ingredients are
added (casein, milk powder, citric acid), and melting / emulsifying

salts (polyphosphates). Melting salts provide a homogeneous [ ere-heatng | ;ﬁ‘éﬁmmw
texture to the emulsion. During the cooking phase and mixing [ Mgng | R
mode, speed and duration must be highly exact. In order to il

achieve compatible viscosity and the final desired texture, the [ S‘Eﬂ“"“" ]

preparation is pre-heated, brewed, sterilized, vacuumed, and ( Vacuum air ]

skimmed. e costy
The final texture of these kinds of dairy products is critical in the e | e |

conditioning phase of manufacturing and plays a large part in
consumer-driven demands.

Challenges




Installation

The MIVI process viscometer can be fitted:

< on the mixing tank during the mixing process

» after the valve

» on the main pipe before conditioning lines, just after the
skimming step

It continuously delivers viscosity and temperature information
to the electronic processor. The electronic provides the
consistency information to the operators who can, in real time,
optimize the process.
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