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U Swiss cheeses are often smear-ripened
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Starting point

» |n Switzerland, more than 90% of cheeses are now pre-
packaged and sold over the self-service counter.

» I[n smear-ripened cheeses, the aerobic smear microflora
dies in the pre-packaging. The cheeses begin to stick and
a defective off-flavour develops.

= Today's solution:

The cheeses are washed before pre-packaging. This is
very laborious and very unpleasant work.

And the cheeses lose their visual distinguishing feature
(the orange-brown rind). After washing, the cheeses
look like foil-ripened industrial cheeses.

» Consequence: Many cheese makers prepack without
prior washing and accept - due to a lack of alternatives -
that their cheese loses massively in quality.

aer
'

[ TN

Face WG Technology, Meeting January 11, 2022
Hans-Peter Bachmann



@
Q
[+]
o
n
(=]
=
=]
<

Smear ripening

» The cheeses are regularly rubbed with a mixture of water, salt and, in some cases,
cultures of microorganisms. The mechanical care prevents the spread of mold.

» Very widespread in Switzerland especially in hard and semi-hard cheeses: Le
Gruyere AOP, Appenzeller®, Tilsiter, Le Raclette du Valais AOP, Raclette, Téte de
Moine AOP, Vacherin fribourgeois AOP, Vacherin Mont-d’'Or AOP

* Pros
Typical flavour and texture (Degradation of lactic acid by microflora of the smear)
Important differences between cheese dairies
Orang-brown cheese rind as a visual recognition feature
» Cons
Very labor-intensive (manual) or capital-intensive (robotic)
In the pre-packaging, the aerobic microflora of the smear dies: off-flavor, sticky
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New cheese ripening method

» Registered at the European Patent Office

= Procedure:
The cheeses are packed in a biodegradable sleeve after the salt bath.
The microflora of the smear subsequently grows on the sleeve.

At the end of ripening, the sleeve can be easily removed. A small part of the
microflora remains on the cheese, thus preserving the typical orange-brown rind.

= Advantages:
Less weight loss during maturing
Softer texture and more intense aroma
Less effort in cheese care
Significantly less quality loss during pre-packaging
» The demands in terms of cheesemaking expertise and cheese-cellar microclimate
remain high, which is a good thing.
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Hans-Peter Bachmann, Switzerand

groscope 15 working with 13 partners
from the cheese seclor and two from
the textile sector fo put the new
methed o practice. The finsl trial was

Agroscope’'s new cheese
ripening method passes SR T
Initial tests ——

Agroscope has developed a new cheese-ripening method b the partispating hecse datis

was generally positive. In mamy of the dairies,

and filed a patent application for it. Initial trials conducted oo v vl ime
by its implementation partners are encouraging. :

might have led us to expect, adaplztions to
the Iocal condibons must still be made In a
number of the datrkes. Ome tmportant discovery
The new chieese-ripening method submitted by Agrascope to the European Patent Office provides for the packaging  fom Agroscope’s rescarch dalry In Lichefeld

of the cheeses in a biodegradable sleeve once they emenge from their salt bath. The microfiora on the surface of the  hasalready been confirmed: the slecve reduces
water Joss durlng ripening, leading to a softer

cheese then develops on the sleeve. which can simply be removed after ripening. A small portion of the microflo  eriure and 2 more tntense Savour
remains on the cheese, thus preserving its brownish- orange rind. Josef Weerder, from the Fiissnacht village cheese  Tha now chesse- ripening mathed s aso suftsbilo for Larga whasts of chooss. (phomgraph:- Asroscarc)

Agroscope

methad. — rubbed with @ mixture of water, salt, and ln Implementation partners
soime cases, culiunes of microorganisme. Among
therm are traditonal types swch 25 Appenzetler. Eniont:
Specdalist know-how a “‘must’ Tilsiter or Raclette, bid also namerous local Cheese sector
and regional spectalities. Charactertstic of these - Gais mountain cheeos dairy
“Wie are very happy that our method alse  cheesests thelr brownish-orange rind, consisting - Masbach mounisin cheese dairy
works imder practical conditions Thedemands  of a micrflora - the so-called ‘cheese smear” - - Oberberg mountsin cheese daiy
In lerms of cheesemaking expertise and  which breaks down the lactic actd of the cheese, - Emmi Schweiz A
cheese-cellsr microcimate eman high, which  theschy contributing to its typical flavour - Institut Agricole Grangeneue:
ts 3 good thing. Mow we must continue o The new cheese-ripentng process developed = Fm‘bﬁhdﬂu dairy
aptimise and to harness innovattve potenttsl by Agroscope has a8 number of worthwhile . um“mm: R
tothe fullest” explains Hans-Peter Bachmann, afvamages, since 1l requires significantly less [ R e
Scienttfic Progect Manager at Agroscopeand  effort than tradittonal smesr ripening. The - Lustenbemer & Dirst!
co-inventar of the new method. cheeses lose much less water during ripening. Kollerchesse dairg
The applacztion was filed with the European  which speeds up the process znd Jesds to 2 - Seiler cheese dairy
Patent Otfice & year agn. The Patent Otfice thinper rnd, 8 more ntense Bavoar and a - Simanental Switz=rand
research repori was posttive, and it s hoped  soffer texiure Afier ripening, the sieeve 1s - Ufficic comalenz s agicals [skine
that & first Buropean patent will spon follow.  very easy io remave. Since 2 small portion of mmﬁmm““"ﬂ
The subsequent filing of & PCT request alms the smear remains on the surface of the - Tiies S itreslsnd
o extend the scope of protection. The PCT choeses, they retaln  thelr characteristic - Wildberg
{Fetent Cooperation Treaty ), an internationz] Identifying feature — the brownish-omnge
ireaty of cooperation in the Gold of patents, rnd Choeses ripened according to this bt i et
| provides for an inlernational patent application  method do oot develop amy off-odowrs or T e R Ol
Linpacking 2 rRokes hasa e 15 HO0Sg=oitio SEoVD N 070 GRHar o 16 KISNachT vikags choass tary. [promgrapr: Agmsrons] having the same effect &5 In & natonz]l  stickiness in the prepackaging. rl S
B Ermpaan Dary Magaing E7021 33 k5| Exopean Dainy Magaring &/ 2021 (33 15

datry, was pleasantly surprised by the atiractive
appearance of the cheeses when removed from
the packaging. “Their atiractive Ught-brown
icolboier &5 particularly appealing” he commented.
Ums Schellenbery, from E. Schellenbery
Texttldruck AG, 1s delighted that cross-sectar
parinerships are leading to new areas of wse
for texttle products, this giving rse fo
inmovative applications. “These types of projects
with local partners strengthen Switnerland as
& production ste”

Some chesse dalries albso wish to pursue
Innovations with this novel cheese-ripening

appication in each of the signatory Siates
named o the spplication.

AL the begianing of November, the
implementation pariners from the cheese
and textibe sectors shared thelr experences
tex date at 8 workshop at Agroscope Liebefeld
and agreed on the way forwand.

The Cheese-Ripening Process

Aronind half of Swiss cheese are smear-ripened
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U Implementation partner cheese sector

= Bergkaserei Gais

= Bergkaserei Marbach

= Bergkaserei Oberberg

= Emmi Schweiz

= |nstitut Agricole Grangeneuve

= Kaserei Flueler Alpnach und Molkerei Davos

= Kussnachter Dorfkaserei / Intercheese

= Lustenberger & Durst / Kaserei Koller

= Seiler Kaserei

= Simmental Switzerland

= Ufficio consulenza agricola (UCA) e azienda agraria cantonale di Mezzana (AACM), Canton
Ticino

= Tilsiter Switzerland

= Wildberg Kase
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Implementation partner textile sector

= E. Schellenberg Textildruck AG
» |SA Sallmann AG
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Agroscope

Thank you for your attention

Hans-Peter Bachmann
hans-peter.bachmann@agroscope.admin.ch

Agroscope good food, healthy environment
www.agroscope.admin.ch




