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Foreword
This Rwanda standard was prepared by the Technical committee on Milk and Milk products (RBS/TC4) in accordance with procedures of Rwanda Bureau of standards in compliance with annex 3 of the WTO/TBT agreement on the preparation, adoption and application of standards.

In the preparation of this standard the reference was made to Kenyan standard, KS 05-:28-part2:1993, Specification for Gouda cheese.
The assistance derived from the above source is hereby acknowledged with thanks

Committee membership

The following organizations were represented on the Technical Committee on Milk and Milk Products (RBS/TC4) in the preparation of this standard.

- Kigali institute of science, technology and management (KIST) 

- Inyange Dairy 

- La Reine Fromage
- Rubilizi  Dairy

- Nyabisindu Dairy 
- UFR
- Fromagerie de huye
- Kigali ville
- Sona Fruits
- Sina-Nyiragarama
- Association des consommateurs au Rwanda  (ASCORWA)

- Rwanda Bureau of Standards-Secretariat.
1 Scope
This Part 2 of this Rwanda Standard prescribes the requirements for Gouda cheese processed for human consumption.

2 Normative references

The following referenced documents are indispensable for the application of this document. For dated references, only the edition cited applies. For undated references, the latest edition of the referenced document (including any amendments) applies.
3 Raw materials
3.1 Kind of Milk, Gouda cheese shall be processed from cow’s milk complying with RS 41:2004,
 specification for unprocessed whole milk (First adition).
3.2 Essential Ingredients ― these shall be: 

(a) Cultures of harmless lactic acid producing bacteria (starter).

(b) Rennet or other suitable coagulating enzymes.

(c) Edible salt complying with RS CX STAN 150-1985, Rev.1-1997., amend1-1999, amend 2-2001.

(d) Potable water complying with RS 2:2004.
(e) Calcium chloride, maximum 200 mg/kg of the milk used.

(f) Annatto and beta carotene, singly or in combination, maximum 600 mg/kg of cheese.

(g) Sodium and potassium nitrate, maximum 50 mg/kg of cheese.


4 Principal characteristics of the cheese ready for consumption
4.1Type (consistency, The Gouda cheese shall be semi-hard.

4.2 Shape, The shape of the Gouda cheese shall be as follows:

(a) Cylindrical, with convex sides, curving smoothly into the flat top and bottom; the Height
 varying from ¼ to ⅓. 
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(b) Flat block with square and/or rectangular sides (not being a loaf) and with or without rind.

(c) Loaf, the length of the long side more than twice that of the shortest.

4.3 Dimensions and Weights

4.3.1 Dimensions, The dimensions of Gouda cheese shall be as follows:

(a) Cylindrical, with convex sides (as under 4.2(a): fixed by prescribed shape (4.2(a) and weights (4.3.2(a).

(b)
Flat block (as under 4.2(b): fixed by prescribed shape (4.2(b) and weights (use 4.3.2 (b).


(c) Loaf (as under 4.2(c): fixed by prescribed shape (4.2 (c) and weights (4.3.2(c).

4.3.2 Weights 
(a) Cylindrical, with convex sides (as under 4.2(a)): from 2.5 kg to 30 kg.

(b) Flat block (as under 4.2(b)): not less than 5 kg.

(c) Loaf (as under 4.2(c)): from 2.5 kg to 5 kg.

4.4 Rind

4.4.1 Consistency, Hard.

4.4.2 Appearance, The rind shall be dry or coated with either wax, a suspension of plastic of a film of edible
vegetable oil.

4.4.3 Colour, The rind shall be yellowish.

4.5 Body of Gouda Cheese

4.5.1 Texture, The texture of the cheese shall be firm and suitable for cutting.

4.5.2 Colour, The colour of the cheese shall be straw coloured.

4.6Holes

4.6.1 Distribution, from few to plentiful, all over the interior of the cheese, distribution regularly as well as irregularly.

4.6.2 Shape, the shape of the holes shall be round.

4.6.3 Size, the size of the holes shall vary from a pin’s head to a pea.
4.7 Chemical Requirements, the chemical requirements for the finished product shall comply with Table 1
below:


Table1▬ Chemical Requirements for Gouda Cheese
	
Characteristic
	Requirements

	Fat content, percent in dry matter (minimum)
	48

	Moisture content, percent (maximum)
	43

	Dry matter, percent (minimum)
	57


4.8 Other Principal characteristics, Gouda cheese shall be consumed after it is five weeks old.

4.9 Heavy Metals 
The heavy metal requirements in the product shall be:

Metal Tolerance


Maximum Level on Product

Copper
―


0.5 ppm

Arsenic
―


0.5 ppm
Lead
―


0.5 ppm
Iron
―


0.5 ppm
5 Baby Gouda
Small cheese complying with the requirements for Gouda cheese, except those under 4.2, 4.3, 4.7 and 4.8 shall be designated as ‘Baby Gouda’, provided they comply with the following:

5.1 Shape, Cylindrical with convex sides, curving smoothly into the flat top and bottom, the height/diameter is about ½.

5.2 Dimensions and Weights

5.2.1 The chemical requirements of Baby Gouda cheese shall be:
Maximum moisture content:
45 per cent.

Minimum dry matter content:
55 per cent.

Minimum fat content:

48 per cent

5.3 Other Principal Characteristics ― Baby Gouda shall be consumed after it is three weeks old.

6 Hygiene requirements
6.1 The Gouda cheese shall be processed, packaged, stored and distributed under hygienic conditions complying with RS CAC/RCP 1-1969, Rev.3:2003


6.2 Gouda cheese shall also have the following microbiological requirements when tested according to 

RS 65-part1-4:2003, Microbial examination of milk and milk products:

Pathogenic micro organisms:  Nil per gram

Faecal coliforms:  Nil per gram

Non-faecal coliforms 10 per gram, Max.
Yeast and mould 10 per gram, Max.
7 Marking and labelling
7.1 Labelling of Gouda cheese shall be done in accordance with requirements stipulated in RS CODEX

 STAND 1-1985, Rev.4:2005, Labelling of prepackaged foods (First Revision) and RS 61-part1:2005,
 Specification for cheese Part 1. General standard for cheese, and shall also include the following:

(i) Name of product.

(ii) Name and address of manufacturer.

(iii) Date of manufacture.

(iv) Date of expiry.

(v) Storage conditions.

(vi) The statement ‘Made in Rwanda’.



Annex A

Recommendations on method of manufacture of Gouda Cheese
A1 Method of coagulation
Rennet or other suitable coagulating enzyme.

A2 Heat treatment
The curd is heated with or without the aid of warm water.

A3 Fermentation procedure
Chiefly lactic acid.

A4 Maturation procedure
Maturation during storage at a temperature preferably between 10 ºC and 20 ºC.

A5 Other principal characteristics
Salted in brine after manufacture.
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