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Abstract: Original cheese is a dairy product made from raw milk through processes such as fermentation,
curdling, draining of whey, shaping, and maturation. It is rich in nutritional value. Due to the relatively late
start of the industrialization of original cheese in China, there is still considerable room for its development in the
domestic market. This paper took original cheese as the research object, systematically reviewed its nutritional
value, classification and the processing and research status of four representative products, and analyzed the
current overall market situation. Based on this, it looked forward to future development trends, with the aim of
providing reference for the industrialization development of original cheese.
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Figure 1 Production Process Flow Chart of Cheddar
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Figure 2 Production Process Flow Chart of Halloumi
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Figure 3 Production Process Flow Chart of Brie
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