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Wisconsin Master Cheesemaker Class of 2011

In April two new masters will join the ranks of this esteemed
group of cheesemakers. One of them is Tim Pehl, who

started making cheese at Roy’s Dairy in 1985, and earned his
cheesemakers license in 1988. For 16 years he made provolone
and mozzarella, then blue and gorgonzola, and now he’s making
Hispanic style cheese at Chula Vista in Browntown, Wisconsin.

Pehl seems a bit surprised to admit that, “I started working at a
cheese factory, not knowing I was going to make a career out of
it. And the next thing I know I've got 26 years of experience, and
[ am only 46!” He has watched as automation steadily increased
in cheese plants, and, over time, he has seen a growing emphasis
on quality control, both from the regulatory side and from the
customer. It is an improvement he approves of, noting that cheese
moves right from the hands of a cheesemaker to consumers.

Pehlis proud of his cheesemaking career. “It really is a career, and
a rewarding career, anybody in the business knows it is a lot of
work but there is never a dull moment in this busy industry.”

Tim Pehl, Chula Vista Cheese

Beer and cheese have more in common than their places atop the
Wisconsin food pyramid. Just ask Mike Matucheski, the second
Wisconsin Master cheesemaker in the class of 2011. He made
both products at home long before he started his cheesemaking
career at an Antigo cheese factory. Matucheski was the last
worker hired by Kraft, the former owners of the plant. He stayed
through the years of Antigo Cheese and is now working for the
current owners, Sartori Cheese. As a kid, Matucheski was one
who would try any kind of cheese his parents offered to him.
Now, after eighteen years of making cheese in Antigo, Wisconsin
he is still experimenting with cheese, both tasting it and making
it. Award winning cheeses, from basil and olive oil asiago to
Sartori Reserve® Black Pepper BellaVitano® and including the
ever popular Sartori Reserve® SarVecchio® Parmesan continue to
emerge from the creative vats of the Sartori Company.

Masters earning certification for additional cheeses:
Bruce Workman, Edelweiss Creamery
2011 Certified in brick and muenster

Mike Matucheski, Sartori Cheese

Steve Stettler, Decatur Dairy
2011 Certified in swiss style cheese

<

Do you want to be a Master Cheesemaker?
Applications due May 13, 2011, Contact Marianne Smukowski for information:
msmuk@cdr.wisc.edu or 608-265-6346
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News from CDR

New director of the Wisconsin Center for Dairy
Research (CDR): John Lucey, professor of Food
Science

Effective March 1, 2011. John Lucey, professor of Food Science,
University of Wisconsin-Madison, has been named Director of the
Wisconsin Center for Dairy Research (CDR) .

Lucey joined the UW-
Madison Food Science
department in 1999.
Over the past 20 years
he has worked in food
science departments

or research centers in
four different countries,
(Ireland, the Nether-
lands, New Zealand,
and the US) each with

a strong dairy foods
emphasis. Lucey’s
research interests

cover a wide range of
dairy technology and : :
products including cheese texture/chemistry, gelation of milk,
cultured products like yogurt, and the production/functionality of
milk protein ingredients. In 2001 he received the American Dairy
Science Association (ADSA) Foundation Scholar award, and in
2005 the DSM award for Cheese and Cultured Products Research
from ADSA.

No stranger to CDR and the industry it supports, Lucey has been
a member of the CDR Industry Team since he joined the Food
Science department in 1999; has been a contributor to numer-
ous short courses conducted by the Center; and collaborates on
research projects with many of the scientists and staff at CDR. In
addition, he has run a large research group; has been awarded
more than $3 million in competitive grants; and has published
nearly 100 peer-reviewed articles and 20 book chapters.

Looking forward to this new position in CDR, Lucey shares, “The
staff at CDR has played a critical role in the development of a
vibrant dairy industry in Wisconsin as well as in the US. I will
strive to ensure that the CDR continues to have a major impact on
our dairy industry, especially in an increasingly complex and chal-
lenging environment.”
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Join us in La Crosse

Join us in La Crosse at the 2011 Wisconsin
Cheese Industry Conference, co-sponsored

by CDR and the Wisconsin Cheese Makers
Association (WCMA), April 13-14. This year
CDR is presenting two concurrent sessions on
Wednesday morning, followed by new CDR
Director John Lucey’s presentation at 11 a.m.
According to Dean Sommer, CDR decided the
split session approach was the only option.

“We have some great projects to talk about and
concurrent sessions allow us to present complete
and thorough reviews of our work in both dairy
ingredients and cheese research.”

8:30-10:30 a.m.

Session A: Dairy Ingredients
KJ Burrington, Moderator

Combined native whey and casein concentrate
production, Dr. John Lucey

Conjugation of whey protein for heat stability
Dr. Srinivasan Damodaran

Pro-cream and DLP blends as an ingredient for
various food product applications, Rajesh Bund

Session B: Cheese
Dean Sommer, Moderator

Health & Wellness is still top of mind - Learn
about current CDR and Food Science research
projects, Dr. Rani Govindasamy-Lucey

Current issues related to cheese defects, Dr.
Mark Johnson

Food Safety — what’s ahead and what does it
mean for cheese makers, Marianne Smukowski

New technology in cheese manufacturing,

John Jaeggi @
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Cund Clinte

0 I have been hearing a lot more about A Yes, I think you do need to develop Sanitation Standard

*  SSOPs, or Sanitation Standard *  Operating Procedures for your plant. Proper cleaning and
Operating Procedures. While I realize sanitation is just as important as the taste, smell, and

HACCP plans and quality control systems are  look of your cheese, something I know you pay attention to. Allan

essential in a modern cheese plant does my Ver Voort, Ecolab Food and Beverage, notes that cheesemakers

modest cheese plant really need a SSOP? follow make schedules, or recipes, for cheesemaking and they

should think of SSOP’s as a plant specific “recipe for protecting the
quality of cheese.” Don’t forget that SSOP’s are a prerequisite, and a
supporting document, for your HACCP plan.

SSOP’s, developed correctly, clearly list step-by-step instructions
for all product contact equipment as well as environmental
surfaces in the plant. You should pay particular attention to

the following four cleaning factors: concentration, timing,
temperature and mechanical action. Thus, you need to spell out

7
You Sh ou Id pay the concentration of cleaner needed, including how to mix it.
pa rticular attention Timing is important, for example you need to note how much
. time equipment is in contact with the cleaner. Temperature is
to th S fO I I owing fO ur another crucial factor since certain types of cleaners work better
Cl eanin g fa ctors: at a specific temp. Remember that temperature control is crucial
. . for clean in place (CIP) systems because it affects the ability of the
concentratl on, timin 8 cleaner to keep minerals, fats and proteins in solution for removal.
tem pe rature an d When the wash temperature cools it' allows .those components
h . | ti " drop out of solution, effectively leaving equipment dirtier after
mecnanical action. cleaning. The fourth factor is mechanical action, referring to

manual cleaning (ie elbow grease) or mechanical flow (CIP). The
directions need to be thorough, concise, and so clear that someone
could walk in off the street and follow them.

As noted by master cheesemaker Tim Pehl earlier
in this issue, quality control in plants producing
food is more important than ever before.
Sanitation is no longer a chore that the newest
hire takes care of; it is an essential element in
the battle to keep pathogens out of both plant
and product. In addition, SSOP’s help you protect
product quality by controlling nonpathogens
that can shorten the shelf-life of your cheese and
undermine your ability to produce a uniform
product.

So, do small and medium sized plants need
SSOP’s as much as the big guys? Yes. Even though
many small artisan cheesemakers operate a
one-person cheese room it is still a good idea to
develop SSOP’s. What if you got sick or had an
accident and suddenly needed help? It would be a
lot easier to have the directions for cleaning and
sanitizing your vat already in place. Most large

10
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plants employ a lead sanitarian who develops SSOP’s, is familiar
with GMP’s and is in charge of the HACCP plan and able to train
employees and follow up with any quality issues.

SSOP’s are crucial for medium sized cheese plants. In the past,
many workers regarded sanitation as a chore, and it is natural for
humans to tend to take short cuts over time. Ver Voort refers to
this tendency as “free-lancing.”

“If every employee does it their own way, then there is no right
way,” he observes.

Although it is challenging to keep SSOP’s up to date and they are
difficult to enforce, you will be glad you did when you are going
through an audit and your SSOP is pulled out to follow along while
auditors watch a worker do it the right way.

Small, medium or large, every cheesemaking facility should have
Sanitation Standard Operating Procedures in place. @

Calendan

continued from back page

July 10-14, American Dairy Science Association (ADSA)/
ASAS, Annual Meeting, New Orleans, Lousiana

August 3-6 American Cheese Society (ACS), Annual
Meeting, Montreal, Canada

& All CDR/Food Science: Register on-line at www.
peopleware.net For more info: www.cdr.wisc.edu/
shortcourses or call: (608) 263-1874
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to subscribe to
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address
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Please help us keep our mailing list current!
Simply phone, fax or e-mail the information
requested below to:

The Dairy Pipeline
Center for Dairy Research
1605 Linden Dr.
Madison, WI 53706
phone: 608/262-8015
fax: 608/262-1578

You can also choose to forgo a mailed copy and
get on our e-mail subscription list which will
remind you to read the Pipeline on the web.
Sign up for this option on our website: www.
cdrwisc.edu
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Colendan

April 13-14, Wisconsin Cheese Industry Conference,
co-sponsored by Wisconsin Cheese Makers Association
(WCMA) and the Wisconsin Center for Dairy Research
(WCDR), La Crosse, WI &

April 25 to 27, American Dairy Products Institute (ADPI)
and American Butter Institute (ABI) Annual Conference,
Chicago, IL

May 1-5, The World of Cheese from Pasture to Plate &
May 10, Cleaning and Sanitation &

May 11, HAccP &

May 17-18, Applied Dairy Chemistry &

June 7-9, Cheese Grading Short Course <

June 11-14 Institute of Food Technologists (IFT) Annual
Meeting, New Orleans, Louisana

June 21-22, Basic Dairy Laboratory Techniques
Workshop &

Calendar continued on page 11



