
ASSIGNMENT 

 
1.List out the different types of Indian cheeses available in the market. 
 
2.Collect the data regarding worlds total production of cheese  
 
3.Make a list of world’s most popular cheeses available in the market. 
 
4.Illustrate the general protocol for the production of cheese. 
 
5.Mention the different types of milk used in the cheese production with 
its nutritional composition. 
 
6.Differentiate how fresh cheeses are different from hard cheeses. 
 
7.List out the properties and nutritional information of the soft cheeses. 
 
8.Mention the different kinds of bacteria used for the production of 
cheese. 
 
9.Outline the major steps involved in the production of hard cheeses. 
 
10.Collected the nutritional quality of the cheeses used at your home. 
 


