
A method of production of soft cheese includes fat mass concentration normalization, 

pasteurization, adding coagulant, exposure of cheese curd at a temperature of coagulation, removal 

of serum, formation of cheese, self-pressing, salting, cooling. Normalization is performed by means 

of adding dried fat-free milk to whole milk and mixing for 10-30 minutes at a temperature of 

35-45°C.  


