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Summary

Experimental Gouda-type cheesemaking was car-
ried out with Microbial Rennet (MR) and Calf
Rennet (CR).

The differences in quality between MR cheese
and CR cheese were not observed significantly.

MR showed the weak curd coagulation in com-
parison with CR when the curd was cut at the
ordinary conditions of cheesemaking.

The best curd was obtained at pH 6.3, 40°C and
0.1% CaCl, content during setting of MR cheese-
making.

The applicability of “Recometer” in the curd-

tension measurement was confirmed.



