Holes In My Cheese

It is always important when identifying holes, to follow your gut.
If you feel uncomfortable about eating something, its not worth

Uniform Size and Shape,
Shiny Interior
Or Large Splits

loosing sleep over!

Identify the holes

New Cheese
(You made it in the
last few days)

o Coliform - Coliform
contamination most often
presents as uniform shiny
pin holes throughout the
cheese body. It does not
have a definitively bad
taste or smell, but is
dangerous to consume.
Yeast- Often presents as
uniform shiny holes
throughout the body of the
cheese, ranging in size
from a lentil to a navy
bean. Yeast contaminated
cheeses have a definitive
yeasty smell and taste of
over proofed bread .

Contamination Holes

Aged Cheese
(Its been aging for
a while)

o Botulism - This dangerous

bacteria presents as a vomit
like smell and, Possible
greenish tinge.

Propionic Bacteria - The same
stuff that makes the eyes in
Swiss cheese!

Yeast- Often presents as
uniform shiny holes throughout
the body of the cheese,
ranging in size from a lentil to
a navy bean. Yeast also may
present as a split across the
interior of the cheese. Yeast
contaminated cheeses have a
definative yeasty smell and
taste.

O

Non Uniform Size
and Shape, Dull
Interior

Mechanical Holes

o If there is no uniformity to the
holes, they are seemingly
sporadic, and if they are
misshapen and not perfectly
round, they are most often
mechanical holes
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Holes That Are Safe

To Consume

o Yeast Contaminated

« Propionic Bacterial
Contaminated

o Mechanical Holes

Important Note

Be sure vou know what vou are
dealing with, cheeses contaminated
with botulism or coliform can cause

serious illness. For this reason, |

never eat a newly made
contaminated cheese unless it smells
and tastes veasty, and | never eat a
bad smelling or bad tasting aged
cheese.



