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Summary


	The use of  high concentrated pure lactic cultures in the process of cheesemaking replaces the cultivation of starter cultures and decreases the risk of non-standardised development. Deep frozen DVS cultures (Chr.Hansen) were used in the manufacturing of Edam cheese with fat-in-dry matter (FDM) 45% and 30%. Always first five productions in both types were inoculated with classical starter cultures. The other (first day 5, second day 4) were inoculated with DVS deep frozen cultures. With DVS cultures there was no need to change any technological process (time of renneting, stirring or cooking temperatures) and there were also no changes in the pH and °SH values in the whey during processing. Cheeses were classified after 3 weeks of ripening. In general cheeses with 45% FDM, productions 6-10 (with DVS cultures) had more acid taste and firmer consistence. 30% cheeses (6-9) were also on the cutting area clean, the taste was more delicate, but more emptier yet (than by 1-5). Both types of cheeses from productions 1-5 were always quicker in ripening. Acidity was measured between pressing, after pressing and then after 4h, 6h, 8h, 24 hours and after 18 days (by sensory evaluation). Generally, cheeses made with DVS cultures were more equal and also their acidity curves have more corresponding course. Better visible is this trend by cheeses with 45%, but also by cheeses with 30% FDM this trend can be found. After 3 weeks of ripening was pH in cheeses similar values, differences of values by 45% cheeses made with DVS cultures was smaller than with classical starter cultures, by 30% cheeses not visible. According to the results it is clear, that DVS cultures are more suitable for cheesemaking than so common used  liquid starter cultures.
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