Lecture: Cheese
Turophile: cheese lover
Curds and whey 
9000years ago-pot cheese was the first cheese. Noticed by farmers, who had no idea what caused this. First true indication of cheese-making: 2500B.C, where pouches were made from goat stomach and if milk was kept in it, it turned to cheese (today we know it is renin that does this).
Romans used to make cheese using extracts from cat stomach.
Normally cheese we eat is mostly of cow
87% water,5 lactose, 3.5 fat, 3.5 protein 1 mineral
Small protein casein is suspended in water, alpha, beta, kappa casein. Alpha and beta is attached by kappa. Analogy: ball surrounded by elastic band. Kappa casein is cut off and liberates the alpha beta, which precipitate from the solution and thus cheese is made. 
Start with milk and use a starter culture to break down the kappa casein, ensure that the milk in right temperature. Casein begin precipitating out immediately. 
On filtering : the water that comes out is curd. And the leftover is whey. 
The simplest of all cheeses is cottage cheese. Cream cottage has 4% butter fat, regular has 8%. 
Today, cheese is made with chymosin, an enzyme. It breaks the kappa and comes from rennet tablets, derived from the stomach of young mammals. 
We can also use microbial cultures to improve the taste. Fats to fatty acid, protein to amino acid, lactose to lactic acetic, propionic, when making cheese. 
Problem can be the shortage of rennet. Certain fungi produce enzymes that cleave the same proteins. In 1990, chymosin produced by recombinant dna was approved. Gene responsible for chymosin production was identified, cleaved out and transferred to yeast cells. It was the first biotechlogically modified product in food supply. Cottage cheese is also called fresh cheese. We can make mozzarella from cottage cheese. Cottage has to be stretched, and the best one is made from buffalo milk. 
Soft-ripened cheese: cheese that are inoculated with microorganisms. Most famous: camembert. A mould is added to the surface. Camembert is named from a town in France. Another one is Brie: called the cheese of king and the king of cheese. Pasteurized cheese doesnot age, thus is not good. 
Blue cheese: inoculated within, with a different type of microorganism. Roquefort cheese in blue is very smelly. As a part of the aging process: it releases a compound that agitates bees. 
Semi-soft cheese: OKA. It is semi soft cheese 
Hard cheese: More water is removed. A typical one is swiss cheese. It has to be made from swiss cows. The cheese have holes. As the cheese sets, it is stirred. The stirrer is called harp. A large cheese cloth is used to remove the water. The cheese is then pressd to further remove water. The holes are made in a waxy material. The propionibacter sermani acts on cheese, on lactic acid, and converts to propionic acid, which gives off co2, the holes are due to this. Swiss cheese thus contain no preservative, since it makes its own. 
A cheese from England: chedder cheese,in Canada it is yellow. Originally it is grayish. A drug against depression having monoamine oxidase inhibitor, don’t take cheese. Cheese has tyramine, which normally is oxidised. In presence of medicine, the tyramine accumulates. 
Processed cheese: Blending different cheese, melting them, adding sodium monohydrogen phosphate (emulsifier). Processed cheese food is not really cheese, it is made from milk solids. 
Imitation pasteurized process cheese spread: no cheese. Good for people who don’t eat dairy. 
Cheese good source of prodein and calcium. Conjugated linoleic acid: alternating single and double bond, which are good for health. 
Best companion to cheese: wine. 

Wine: wine lover is known as oenophile. Greek word.
Wine is not no.1 alcoholic bev, beer is. Consumption of wine in france is going down. Country with highest per capita wine consumption: France (45%), Italy (42%). Vatican: 70%. Canada: 10%.
Most wine in canada: quebec: 19L/year, in yukon: 20L (highest). 
Wine-
calories: 100. Vitamins: pantothenic, niacin. The French Paradox: the French do not have heart disease as much as other countries. It is believed that alcohol, in moderation is good. It increases the HDL. 
Resveratrol: this is the compound thought to be responsible. This is an antioxidant. It prevents formation of oxidised LDL. 
French not only drink wine, they eat much more fruits and vegetables than in other countries. When we eat with wine,we eat more slowly. Eating slowly prevents the build-up of plaque. 
Genetically obese rats if given resveratrol live longer despite eating fat food. However in human terms, it is very high. 
Ethanol is converted to acetaldehyde in body, which is converted to acetic acid, to lessen the build-up. It is important thus to drink slowly, and the acetaldehyde gives hangover. Congeners: part of the aging process. The more aged a wine is the more colorful it is. it gives a hangover and releases congeners. Certain women are more prone to hangover due to red wine. 
WHIskey: in USA and Ireland: not aged as much
Whisky: in Canada and Scotland, more aged. 
Study in Uni of Bordeaux: wine may cut risk of alzheimer’s. 
History of wine: Greeks: retzina. Sealed with resin. 
17th centuary: discovery to age wine was revolutionary. Cork made from oak bark. Phylloxera began attacking the French vineyards in the last centuary. Grafting French variety on American woods. 
Wine: red grapes make red wine and white wine. White wine: the skin must be removed, since color is present in skin. Conversion of sugar to alcohol is facilitated by yeast, present on grape surface. So grape is crushed.   Red wine: quick fermentation, lower temperature. White: slower fermentation and higher temperature. Alcohol conc: roughly 14% in wine. In old days: wine was aged: 1-4 years. It is through the aging that flavor of wine develops. Phenylethyl acetate: smell of roses. 
Bordeax: aristrocatic wine. 
Billionaire’s vinegar-read the book
MEDOC: Graves: Pomerol : st Emilion Sauternes
Botrytis mould dehydrates and causes high sugar concentration. 
Champagne: Normally is blended. They blend one from good and one from bad. Champagne made from white grape: premier champagne. 
Number of bubbles that can potentially be given off a champagne: 10 million. 
Sugar+yeast then bottled, and secondary fermentation takes place in presence of yeast. The Co2 is produced in bottle.
Pressure can be so high that every so often, a bottle can break.
As the secondary fermentation occurs: some sedimentatation can occur. These have to be removed. Over 3-5 weeks, the bottle is put neck down and sediment collects in neck. The sediment is removed very fast by freezing the neck area, and putting sediment under pressure. The pressure causes the sediment to fly out when bottle is opened for a few seconds. A small amount of sugar is added before the bottle is re-corked. Blanc de Blancs: means white grapes, vintage and Brut indicates good Champagne.
20 BOTTLES: Nabuchodonosor
Reading wine label: Bottle shape also determines the wine type. 
Caves/chai : blended 
VDQS: wine from specific area
Vin du paye: also imp
Not blended: au chateau-bottled in vineyard
Appellation bordeax controlee: 
The smaller the area: the better the wine
Wine gone bad: fungus-2,4,6 trichloroanisole
[bookmark: _GoBack]


