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Name of the partner  
Institutions/schools 

ZSAiO 

Title of the news: 
 

Traditional cheese-  the production process . What is hidden behind  
it ? 

Date of the news /events: 
 

29 November 2018 

Place of the news/events: 
 

Rajcza, “ Serowa Kraina”- “ Cheese Land “ 

Participating organisations  
(if applicable) 
 

 “ Serowa Kraina”- “ Cheese Land “ 
 

Description of the 
news/events 

 
On 29 November our students took part in workshops conducted by 

"Cheese Land" in Rajcza within the framework of the project 

"Innovative education in harmony with art, science and technology" 

within the framework of the Erasmus+ KA201 programme. 

Project participants during extra classes in chemistry and biology 

were familiarized  with the production of regional cheese, the 

technological production of cheese and the chemical processes 

occurring during their production. 

  

- Acid cheeses  

It is obtained by acidification of the milk with bacterial cultures - 

these cheeses can be "made" by ourselves, because the natural 

fermentation of milk produces lactic acid, which in turn will separate 

the curd from the whey. Thus, in the case of acid (white) cheeses, 

the maturing process is omitted (with some exceptions) - after 

adding bacteria or lemon juice to the milk, the curd is cut, reheated, 

rinsed, dripped, ironed and formed. 

Acid cheeses include the well-known cottage cheese and cottage 

cheese (natural and flavoured cottage cheese). We have mentioned 

the exceptions above - there is a small number of cottage cheese 

ripening cheeses produced in some regions, such as gomolka and 

quark. 

Division of cottage cheese into fat content in dry matter: 



 
 
 

- Cream cheeses - 55% fat 

- Full fat - 42% fat 

- Fatty - 30% fat 

- Semi-fatty - 15% fat 

- Lean - <14% fat 

- Acidic and rennet cheeses 

These are cheeses whose cheese mass is produced by adding 

bacteria and rennet to the milk. Their consistency is much less 

pronounced than that of acid cheeses. These include homogenised 

cheeses and granulated Cottage Cheese cheeses. 

- Curd cheese  

Another branch may be included in the cheese classification, namely 

the curd cheese, which is obtained by heating the renneted milk 

mass, thus producing a short circuit. Bacterial cultures and curd or 

cream, often herbs, sugar, cocoa or fruit, are added to the curd. An 

example of curd cheese is the Italian Ricotta. 

The aim of the workshop was to increase pupils' interest in science 

and natural sciences such as biology and chemistry. The workshop 

participants learned how this knowledge can be used in a practical 

way outside the school, in everyday life. How the artistic value of the 

cheese, its appearance and shape, not only its taste, can influence its 

sales. The aim of the workshop was also to draw attention to 

traditional cheese production - a return to the tradition of cheese-

making in the Żywiec region. 

The workshops were prepared by Piotr Stachulak “ Serowa Kraina” 

and Brygida Tomaszek- Chemistry teacher, Sylwia Ostrowska 

Dybczak- professional subjects teacher 
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**Please you add least four 
photos that high quality of 
the news/events. 
 
 
 

 

 

 
 

 


