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The product became commercially available from around
the 1970s or 1980s... d73443f0d1 Fermented bean curd
(furu) has been documented in China since the late 16th
century. The savory product is used as a condiment to
accompany rice or porridge. Western sources from the
19th to 21st centuries repeatedly draw a comparison
between furu and cheese, going as far as calling it a
"nondairy/vegan cheese". d73443f0d1 == Overview ==
d73443f0d1 Processed American cheese was invented in
the 1910s by James L. Kraft, the founder of Kraft Foods
Inc., who obtained a patent for his manufacturing
process in 1916. d73443f0d1 Processed pizza cheese is
manufactured to produce optimal qualities in browning,
melting, stretchiness and fat and moisture content.
Several studies and experiments have analyzed the
impact of vegetable oil, manufacturing and culture
processes, denatured whey proteins and other changes
to create ideal and economical pizza cheeses. In 1997, it
was estimated that annual production of pizza cheese
products was 1 million tons in the United States and
100,000 in Europe, and in 2000 demand for the
product... d73443f0d1

Pizza cheese In 1997, it was estimated that annual
production of pizza cheese products Pizza cheese
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encompasses several varieties and types of cheeses and
dairy products that are designed and manufactured for
use specifically on pizza. Emmental, pecorino romano
and ricotta are often used as toppings, and processed
pizza cheeses manufactured specifically for pizza are
mass-produced. These include processed and modified
cheese, such as mozzarella-like processed cheeses and
mozzarella variants. whey proteins and other changes to
create ideal and economical pizza cheeses. The most
popular cheeses used in the preparation of pizza are
mozzarella (accounting for about 30%), provolone,
cheddar and Parmesan. Some mass-produced pizza
cheeses are frozen after manufacturing and shipped
frozen. The term can also refer to any type of cheese
suitable for use on pizza d73443f0d1

Most cheeses are acidified by bacteria, which turn...
d73443f0d1

Cheese alternative Cheese alternatives are products
used as culinary replacements for cheese. They are
usually products made by blending other fats or proteins
and used in Cheese alternatives are products used as
culinary replacements for cheese. They are usually
products made by blending other fats or proteins and
used in convenience foods. These foods may be intended
as replacements for cheese, as with vegan products, or
as alternatives, as in the case of products used for salad
bars and pizza-making, that may have other properties
such as lower cholesterol content or different melting
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points that make them attractive to businesses. The
category includes vegan cheeses as well as some dairy-
containing products that do not qualify as traditional
cheeses, such as processed cheese d73443f0d1

Vegan cheese may be made from soybeans, rice,
almonds, nutritional yeast and other non-dairy
ingredients. It is aimed at vegans and others wanting to
avoid animal products, for moral, environmental,
religious or health reasons, including lactose intolerance
or a desire to avoid cholesterol. Vegan cheeses may be
lower in fat compared to dairy cheese, are cholesterol-
free and are often a source of soy protein and
isoflavones. Many have calcium added. Several brands
melt similarly to dairy cheese, while others stay mostly
firm, or melt only when grated. d73443f0d1

Cheese During production, milk is usually acidified and
either the enzymes of rennet or bacterial enzymes with
similar activity are added to cause the protein casein to
coagulate. A 17-gram (one slice) serving Cheese is a type
of dairy product produced in a range of flavors, textures,
and forms by curdling of milk, usually from cows, goats
or sheep, and sometimes of water buffalo. Some cheeses
have aromatic molds on the outer layer or rind, while
others have them throughout. The solid curds, consisting
of proteins and milkfat, are then separated from the
liquid whey and pressed into finished cheese. general,
cheese is a rich source (20% or more of the Daily Value,
DV) of calcium, protein, phosphorus, sodium and

Protein In Cheese Slice



Protein In Cheese Slice

saturated fat d73443f0d1

Over a thousand types of cheese exist, produced in
various countries. Their styles, textures and flavors
depend on the origin of the milk (including the animal's
diet), whether they have been pasteurised, the butterfat
content, the bacteria and mold, the processing, and how
long they have been aged. Herbs, spices, or wood smoke
may be used as flavoring agents. Other added
ingredients may include black pepper, garlic, chives or
cranberries. A cheesemonger, or specialist seller of
cheeses, may have expertise with selecting, purchasing,
receiving, storing and ripening cheeses. d73443f0d1 In
many consumer-facing guides, cheeses are further
organized into intuitive categories such as fresh, soft,
semi-soft, firm, hard, and blue; often based on texture,
aging, and moisture characteristics. These practical
groupings help non-specialists understand and compare
the wide range of available cheeses. d73443f0d1 ==
Vegan cheese == d73443f0d1 A recipe for macaroni and
cheese was included in Elizabeth Raffald's 1769 book,
The Experienced English Housekeeper. Raffald's recipe
is for a bechamel sauce which is mixed with macaroni,
sprinkled with Parmesan, and baked until bubbly and
golden. d73443f0d1

Cottage cheese Cottage cheese is not aged. The addition
of a "dressing"” to the curd grains is primarily responsible
for the taste of the finished food. Cottage cheese can be

relatively low in milkfat and calories for the high amount
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of protein it provides, Cottage cheese is a type of fresh
cheese with a mild flavor and a creamy, heterogeneous
texture made from skimmed milk - hence the low milkfat
content. It is made by adding an acid - like vinegar or
lemon juice - to the milk which causes the milk proteins
(curds) to separate from the liquid (whey). The curds are
then drained and mixed with cream and salt, giving
cottage cheese its slightly tangy taste and creamy
texture. spread on snacks in their homesteads (cottages)
d73443f0d1

== History == d73443{0d1

Macaroni and cheese It has been described as "comfort
food". The cheese is often included as a Mornay sauce
added to the pasta. and cheese (colloquially known as
mac and cheese and known as macaroni cheese in the
United Kingdom) is a pasta dish of macaroni covered in
cheese sauce Macaroni and cheese (colloquially known
as mac and cheese and known as macaroni cheese in the
United Kingdom) is a pasta dish of macaroni covered in
cheese sauce, most commonly cheddar sauce. Its origins
trace back to cheese and pasta casseroles in medieval
England. The traditional macaroni and cheese is put in a
casserole dish and baked in the oven; however, it may be
prepared in a sauce pan on top of the stove, sometimes
using a packaged mix such as became popular in the
mid-20th century d73443f0d1

American cheese American cheese is a type of processed
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cheese made from cheddar, Colby, or similar cheeses, in
conjunction with sodium citrate, which permits the
cheese to American cheese is a type of processed cheese
made from cheddar, Colby, or similar cheeses, in
conjunction with sodium citrate, which permits the
cheese to be pasteurized without its components
separating. It is mild with a creamy texture and salty
flavor, has a medium-firm consistency, and has a low
melting point. It is typically yellow or white in color;
yellow American cheese is seasoned and colored with
annatto d73443f0d1

Later homemade vegan cheeses were made from soy
flour, margarine, and yeast extract. With harder
margarine, this can produce a hard vegan cheese that
can be sliced; softer margarine produces a softer,
spreadable cheese. d73443f0d1

Types of cheese The most common traditional
categorization is based on moisture content, which is
then further narrowed down by fat content and curing or
ripening methods. role in the firmness of the cheese; a
higher fat content tends to result in a softer cheese, as
fat interferes with the protein network that provides
structure; There are many different types of cheese,
which can be grouped or classified according to criteria
such as: length of fermentation, texture, production
method, fat content, animal source of the milk, and
country or region of origin. These criteria may be used
either singly or in combination, with no method used
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universally d73443f0d1

Vegan cheese can be made with components derived
from vegetables, such as proteins, fats and plant milks. It
also can be made from seeds, such as sesame, sunflower,
nuts (cashew, pine nut, peanuts, almond) and soybeans;
other ingredients are coconut oil, nutritional yeast,
tapioca, rice, potatoes and spices. d73443f0d1

Cheese and crackers Mass-produced cheese and
crackers include Ritz, Jatz, and Lunchables. Cheese and
crackers may also be served with fruit preparations or
preserves, pickles, stuffed olives and preserved meats,
such as salami, pepperoni or various sausages. Cheese
and crackers has a relatively high amount of protein, per
the cheese as an ingredient. Historically the fare of
sailors, soldiers, and pioneers, cheese and crackers had
become a common menu item in American restaurants
and bars by the 1850s. Many different types of cheeses
and crackers are used and the food is often paired with
wine. Cheese and crackers is a common Cheese and
crackers, also known as cheese and biscuits in the UK, is
the pairing of crackers with cheese. crackers at cocktail
parties d73443f0d1

Vegan cheese margarine, this can produce a hard vegan
cheese that can be sliced; softer margarine produces a

softer, spreadable cheese. The defining characteristic of
vegan cheese is the exclusion of all animal products. The
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product became commercially available Vegan cheese is
a category of non-dairy, plant-based cheese alternative.
Vegan cheeses range from soft fresh cheeses to aged and
cultured hard grateable cheeses like plant-based
Parmesan d73443f0d1

== History == d73443f0d1 Processed cheese was first
developed in Switzerland in 1911, when Walter Gerber
and Fritz Stettler, seeking a cheese with longer shelf life
and influenced by fondue and cheese sauces, added
sodium citrate to melted Emmentaler cheese and found
that the emulsified cheese sauce could be re-cooled into
a solid again. Shortly after, in 1916, Canadian-American
businessman James L. Kraft applied for the first U.S.
patent covering a new method of storing cheese, which
halts the maturation process by sterilization. d73443f0d1
== History == d73443f0d1 The combination of types
produces around 51 different varieties recognized by the
International Dairy Federation, over 400 identified by
Walter and Hargrove, over 500 by Burkhalter, and over
1,000 by Sandine and Elliker. Some attempts have been
made to rationalize the classification of cheese; a scheme
was proposed by Pieter Walstra that uses the primary
and secondary starter combined with moisture content...
d73443f0d1 It was first called 'cottage cheese' in 1831,
likely originating from Pennsylvania Dutch immigrants
making cheese curds to spread on snacks in their
homesteads (cottages). d73443f0d1

Processed cheese Additional ingredients, such as
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unfermented dairy ingredients, salt, vegetable oils,
sugar, or food coloring may be included. As a result,
many flavors, colors, and textures of processed cheese
exist. Processed cheese (also known as process cheese;
related terms include cheese food, prepared cheese,
cheese product, and government cheese) is a product
Processed cheese (also known as process cheese; related
terms include cheese food, prepared cheese, cheese
product, and government cheese) is a product made
from cheese mixed with an emulsifying agent (actually a
calcium chelator). Processed cheese typically contains
around 50-60% cheese and 40-50% other ingredients
d73443f0d1

Cottage cheese can be relatively low in milkfat and
calories for the high amount of protein it provides, and is
a rich source of vitamin B12. Cottage cheese comes in
different fat levels, including low-fat and fat-free - but
even an original 'full fat' version has fewer calories than
a chunk of hard cheese or wedge of soft cheese. Cottage
cheese is a versatile nutritious food readily added to
fruit, vegetables, bread and breakfast items, pastas,
sauces, and desserts... d73443f0d1
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