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Cheese

Part1: 
General Requirements

1 Scope
This Part 1 of this Rwanda Standard specifies the requirements for cheese conforming to the definition of cheese in Clause 2.

1.1Application

This Part 1 of this standard applies to all products in conformity with the definition of cheese in Clause 2, including those varieties of cheese for which individual or group standards have been developed. Subject to the provisions of this standard, standards for cheeses may contain provisions which are more specific than those in this standard and in such case those more 

specific provisions shall apply to the individual variety or groups of varieties of cheese.

2 Terms and Definitions
For the purpose of this standard the following definitions apply:

2.1

cheese

fresh or matured non-liquid product obtained by drawing off the whey after coagulation of milk, cream, skimmed or partly skimmed milk, butter milk or a combination of some or all of these raw materials.

2.2

coagulating Enzyme

a product which is not harmful to the health of the consumer, and with the aid of which either singly or in combination with calf rennet and/or a suitable lactic acid producing bacteria, cheese can be manufactured which has all the characteristics of the type of cheese concerned.

2.3

cream Cheese

cheese made from cream or from skimmed milk to which cream has been added with or without further processing, and
(i) shall contain not more than 0.5 per cent stabilizing agent, and

(ii) shall contain not more than 55 per cent moisture and not less than 65 per cent milk fat on
 a dry basis.

3 Additions
3.1 For cheese where there is an individual or group standard only those additions permitted in the individual or group standard may be used.
3.2 The following substances may be added, provided that such substances are not intended to 
take the place of any milk constituent :
3.2.1 Cultures of harmless lactic acid producing bacteria or harmless mould inoculations for
 mould ripened cheese.
3.2.2
Rennet or other approved coagulating enzymes.

3.2.3
Sodium chloride at good manufacturing practice.

3.2.4 Calcium chloride, max. 200 mg/kg of the milk used

3.2.5 Natural flavouring substances not derived from milk, such as spices, in such quantity that they can be considered as flavouring substances provided that the cheese remains the main constituent and that the addition declared in the designation of the product is in accordance with Clause 9.1.2 (for example cheese with celery, etc.), unless the presence of spices is a traditional characteristic of the cheese.

4 Food Additives
4.1The preservatives, emulsifiers, acidifiers and colors stipulated in Table 1 may be added and any others as shown below 
Table1▬Food additives
	FOOD ADDITIVES
	MAXIMUM LEVEL IN THE FINAL PRODUCT

	1      Emulsifiers

        Sodium, potassium and calcium

        Salts of the mono-, di-and 

        Polyphosphoric acids

        Sodium, potassium and 

        calcium salts of citric acid 

        Citric acid and/or phosphoric 

        acid with sodium hydrogen 

       carbonate and/or calcium carbonate


	
     40 g/kg, singly or in combination, calculated as     

       anhydrous substances, except that added 

      phosphorus compounds should not exceed 9 g/kg 

      calculated as phosphorus



	2     Acidifiers/pH controlling agents
       Citric acid

       Phosphoric acid

       Acetic acid

       Lactic acid

       Sodium hydrogen carbonate 

       and/or calcium carbonate
	

	2 Colours

Annatto

Beta-carotene
Chlorophyll including

Copper chlorophyll

Riboflavin

Cleoresin of paprika

Curcumin
	
    600 mg/kg singly or in combination


  Limited by Good Manufacturing

  Practices (GMP)


	3 Preservatives
Either sorbic acid and its sodium and potassium salts, or propionic acid and its sodium and calcium salts 

Nisin
	  

      3 g/kg singly or in combination expressed as the acids.

12.5 mg of pure nisin per kg


5 Microbiological requirements
5.1 All cheeses shall comply with the following microbiological requirements:

Pathogenic micro-organisms – Nil per gram.

Faecal coliforms – Nil per gram.

Non-faecal coliforms, max. – 10 per gram.

5.2 Fresh cheeses shall also comply with the following microbiological requirements:

Moulds – 100 per gram (max.)
Yeasts – 100 per gram (max)

6 Methods of sampling
These shall be as prescribed in RS 63: 2005, Methods of sampling milk and milk products.

7 Methods for chemical analysis
Chemical analysis shall be done according to Chemical analysis of cheese.
8 Methods for microbiological examination
These shall be according to RS 65 (Parts 1-4): 2005, Microbiological examination of milk and milk products.

9 Hygiene requirements

The products covered by the provision of this standard shall be prepared in accordance with RS CAC/RCP1-1969, (Rev.4- 2003) code of practice- General principles of food hygiene.

10 Labelling
In addition to requirements prescribed in RS CODEXSTAN1-1985, (Rev.4-2005), Labelling of pre-packaged foods, the following provisions shall apply, except where an individual Rwanda cheese standard provides otherwise:

10.1Name of the food
10.1.1 All products designated cheese or with the name of a variety of cheese shall conform to 
this standard.

10.1.2 The original cheese, or where not possible, the original pack or prepared consumer pack 
shall be marked with,
(a) The appropriate designation in accordance with the classification of cheese in Annex A,
(b) The minimum fat in dry matter content and/or the fat content expressed as a percentage by mass, and.
(c) An indication of the addition of spices or other natural flavouring substances (in the designation of cheese), except in the case of cheeses in which the presence of these substances is a traditional characteristic.

10.2 Name of manufacturer

In the case of cheese for export the original cheese, or where not possible, the original pack or prepared consumer pack shall be marked with the name of the manufacturer or exporter in clear lettering.

10.3 Country of manufacture

In the case of cheeses sold in the home market and designated by the name of cheese not originating in the producing country, the original cheese, or where not possible, the original pack or prepared consumer pack shall be marked with ‘the name, or other clear indication, of the 

producing country.

10.4 Prepackaged cheese

When cheese which in cut or sliced form and ready for consumption has been packed out of sight of the consumer is for sale, the following additional information shall appear on the pack of the prepackaged cheese, except where the prepackaged cheese, is intended for manufacturing 

purposes:
10.4.1The name and address of the pre packer, or of the manufacturer, or of the importer, or of the seller of the prepackaged cheese.

10.5 Date marking
There shall be a clear indication of the date of minimum durability, accompanied by storage instructions for:

(i) Fresh cheese packaged by the manufacturer, and 

(ii) Cut, sliced or grated prepackaged ripened cheese.
10.6 Net weight 
The net content shall be in grams in 1 g < q < 1000 g

And in kilograms if 1000 g < q
Annex A
Terminology for the classification of cheeses
A1 Definitions
A1.1 “Cured or ripened cheese” is cheese which is not ready for consumption shortly after manufacture but which shall be held for such time, at such temperature, and under such other conditions as will result in the necessary biochemical and physical changes characterizing the cheese.

A1.2 “Mould cured or mould ripened cheese” is a cured cheese in which the curing has been accomplished primarily by the development of characteristic mould growth throughout the interior and/or on the surface of the cheese.

A1.3 Uncured, unripened, or fresh cheese” is cheese which is ready for consumption shortly after manufacture.

A2 Classification of cheese according to firmness, fat content and principal curing characteristics.
The following classification shall be applicable to all cheeses covered by this standard. However, this classification shall not preclude the designation of more specific requirements in individual cheese standards prepared by Rwanda Bureau of Standards.

Table 2▬Classification of cheese
	
	TERM I


	
	TERM II
	TERM III

	If the MFFB*

Is %


	The first phrase in the designation shall be
	If the FDB+

is %
	The second phrase in the designation shall be
	Designation according to principal curing characteristics

	<51

43 – 56

54 – 63

61-69


	Extra hard

Hard

Semi-hard

Semi-soft
	>60

45-60

25-45

10-25
	High fat

Full fat

Medium fat

Low fat


	(i)    cured or ripened

(a)   Mainly surface

(b)  Mainly interior

(iii)  Mould cured or 

        ripened

	If the MFFB*

Is %
	The first phrase

In the designation shall be
	If the FDB+

is %
	The second phrase in the designation shall be
	Designation according to principal curing characteristics

	> 67
	  Soft
	  < 10
	Skim
	(a) Mainly surface

(b) Mainly interior

(iii) Uncured or 

       unripened




*MFFB equals percentage moisture on a fat-free basis. i.e.


Weight of moisture in the cheese ___ x   100

Total weight of cheese – Weight of fat in the cheese
+FDB equals percentage fat on the dry basis, i.e.



Fat content of the cheese

______________________________________________________ x 100
 
Total weight of cheese – weight of moisture in the cheese
Example: The description of a cheese with moisture on a fat-free basis of 57 percent and  fat on a dry basis of 53 per cent which is cured in a manner similar to that in which Roquefort is cured would be – 

Semi-hard

Full fat


   Interior mould cured cheese
(Term I)

(Term II)

        (Term III)
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