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Cheese - Guidance on sample preparation for physical and chemical testing

Contents Page

1 SCOPIC ... 1
2 NOTIMATIVE F@FETEIICES .........ccccocoovriiieesvessss st 1
3 Terms and AefinEtiONIS ... 1
4 APPATATUS ... 2
5 SAMIPLE FECEIPT ..ot 8558885 2
6 PTOCEAUIE. ........oooccc e85
6.1 General ...
6.2 Cheese-specific pre-preparation
6.2.1 Cheese packaged and stored in liquid (e.g. high moisture mozzarella in
governing liquid, cheese in brine, cheese in 0il).......oiee 3
6.2.2 Blue veined cheese (e.g. stilton, gorgonzola, roquefort) ... 3
6.2.3 Cheese with included additions (e.g. herbs, spices, condiments, olives and
TUUIESS) e 3
6.2.4 Fresh cheese (e.g. cottage cheese, fromage frais, cream cheese)........ccn 3
6.3 Removal of parts not objective to subsequent analysis
6.4 Removal of the non-edible outer part
6.5 CULEINE e
6.6 GrindiNg OF DIEIAIING ...t
6.7 Final preparation steps before analysis Or StOrage ...
7 TESE T@POT T ... 5
Bibliography




		2026-06-23T15:26:59+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




