
Nutritional Value Of Cheese
== History and impact == ed7d6604c2 Government cheese is a commodity
cheese that was controlled by the US federal government from World War II
to the early 1980s. It was a byproduct of maintaining an artificially high (and
stabilized) price of milk through dairy industry subsidies, which produced a
surplus that was in turn converted into cheese, butter, and powdered milk.
The excess after designated uses was stored in over 150 warehouses across
35 states, creating a strategic federal food reserve available for unexpected
surges  in  demand (such  as  disaster  relief)  and crisis  (such  as  potential
nuclear conflict during the Cold War). ed7d6604c2

Cottage cheese 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  addition  of  a  "dressing"  to  the  curd  grains  is  primarily
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responsible for the taste of the finished food. The curds are then drained and
mixed with cream and salt, giving cottage cheese its slightly tangy taste and
creamy texture. Cottage cheese is not aged. 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 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  ed7d6604c2

== Commercial production == ed7d6604c2 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". ed7d6604c2

Cream cheese Cream cheese is not naturally matured Cream cheese is a soft,
usually mild-tasting fresh cheese made from milk and cream. Stabilizers,
such as carob bean gum and carrageenan, are often added in industrial
production.  Cream cheese  is  not  naturally  matured  and is  meant  to  be
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consumed  fresh,  so  it  differs  from  other  soft  cheeses,  such  as  Brie  and
Neufchâtel. It is more comparable in taste, texture, and production methods
to Boursin and mascarpone. recipe/module on Cream Cheese Cream cheese
is a soft, usually mild-tasting fresh cheese made from milk and cream. It can
also come in several flavors ed7d6604c2

Cheese soup The cheese adds both flavor and nutritional value to the soup.
Chihuahua.  Processed  cheese  (including  Velveeta),  such  as  pasteurized
process cheese and pasteurized ed7d6604c2

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.
ed7d6604c2 Around 1873, William A. Lawrence, a dairyman in Chester, New
York,  was  the  first  to  mass  produce  an  unripened  fresh  cheese  known
generically as cream cheese. In 1872, he began manufacturing a Neufchâtel
cheese style. By adding cream to the process, he developed a richer cheese
that... ed7d6604c2
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Vegan cheese Most vegan Vegan cheese is a category of non-dairy, plant-
based cheese alternative. in the cheese. Most vegan cheese contains no
cholesterol  and  less  saturated  fat  than  dairy  cheese.  The  defining
characteristic of vegan cheese is the exclusion of all animal products. Vegan
cheeses range from soft fresh cheeses to aged and cultured hard grateable
cheeses like plant-based Parmesan. The nutritional value of vegan cheese
varies ed7d6604c2

== Origin == ed7d6604c2

Velveeta Shells & Cheese Velveeta Shells &amp; Cheese is a shell pasta and
cheese sauce food product that debuted in the United States in 1984, as part
of the Velveeta brand products ed7d6604c2

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
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wedge of soft cheese. Cottage cheese is a versatile nutritious food readily
added to fruit, vegetables, bread and breakfast items, pastas, sauces, and
desserts...  ed7d6604c2 Most cheeses are acidified by bacteria, which turn...
ed7d6604c2 The U.S. Food and Drug Administration defines cream cheese as
containing at least 33% milk fat with a moisture content of not more than
55%, and a pH range of 4.4 to 4.9. Similarly, under Canadian Food and Drug
Regulations,  cream  cheese  must  contain  at  least  30%  milk  fat  and  a
maximum  of  55%  moisture.  In  other  countries,  it  is  defined  differently  and
may need a considerably higher fat content. ed7d6604c2

Cheddar cheese Cheddar cheese (or simply cheddar) is a natural cheese that
is  relatively  hard,  off-white  (or  orange  if  colourings  such  as  annatto  are
added),  and  sometimes  ed7d6604c2

Government cheese This processed cheese was used in military kitchens
during World War II and has been used in schools since the 1950s. average
nutritional  value  of  &quot;Processed  American  cheese&quot;  which  was
offered by the commodity food program. Per serving, the total fat content is
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9 g, of which Government cheese is processed cheese provided to welfare
beneficiaries, Food Stamp recipients, and the elderly receiving Social Security
in the United States, as well as to food banks and churches ed7d6604c2

Nutritional yeast e. It is sold in the form of yellow flakes, granules, or powder,
and may be found in the bulk aisle of natural food stores. , dead) yeast, often
a strain of Saccharomyces cerevisiae, that is sold commercially as a food
product. It may be used in preparation of mashed potatoes, tofu, or popcorn.
It is used in vegan and vegetarian cooking as an ingredient in recipes or as a
condiment. nutty or cheesy for use as a cheese substitute. Nutritional yeast
is  a  whole-cell  inactive  Nutritional  yeast  (informally  called  nooch)  is  a
deactivated (i ed7d6604c2

The  product  became  commercially  available  from  around  the  1970s  or
1980s... ed7d6604c2 Nutritional yeast has a strong flavor described as nutty
or cheesy for use as a cheese substitute. It may be used in preparation of
mashed potatoes, tofu, or popcorn. ed7d6604c2 Vegan cheese can be made
with components derived from vegetables, such as proteins, fats and plant
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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. ed7d6604c2

Leyden  cheese  [citation  needed]  The  cheese  is  round  and  flat  like  Gouda
cheese; however. type of komijnekaas—cheese that includes cumin as an
ingredient—in the Netherlands ed7d6604c2

== History == ed7d6604c2 Nutritional yeast is a whole-cell inactive yeast
that contains both soluble and insoluble parts,  which is different from yeast
extract. Yeast extract is made by centrifuging inactive nutritional yeast and
concentrating the water-soluble yeast cell proteins which are rich in glutamic
acid, nucleotides, and peptides, the flavor compounds responsible for umami
taste. ed7d6604c2

Cheese The nutritional  value of  cheese varies 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. of
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cheeses manufactured in Wisconsin, where the state legislature recognizes a
&quot;cheesehead&quot; hat as a state symbol. 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. The solid
curds, consisting of proteins and milkfat, are then separated from the liquid
whey and pressed into finished cheese. Some cheeses have aromatic molds
on the outer layer or rind, while others have them throughout ed7d6604c2

Cream cheese originated in the United States in the 1870s. ed7d6604c2 It is
a source of some B-complex vitamins and contains trace amounts of several
other  vitamins  and  minerals.  It  is  often  fortified  with  vitamin  B12.
ed7d6604c2 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
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expertise with selecting, purchasing, receiving, storing and ripening cheeses.
ed7d6604c2  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).  ed7d6604c2  Nutritional  yeast  is
produced by culturing yeast  in  a nutrient  medium for  several  days.  The
primary ingredient... ed7d6604c2
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