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Abstract

The purpose of this paper is to 1) understand the milk processing in Romania, 2) analyze the characteristics of
the Romanian milk processing by comparing these techniques with the matured cheeses from Western Europe and
the milk products from Southeastern Europe through the case study of the former transhumant households and the
semi-pastoral settled households from Romania. Two types of cheeses, branza de burduf and telemea were made using
the rennet coagulant. branzd de burduf is made by draining as much whey as possible from the curds and then left to
mature. Once it has matured, the curds are cut finely into small pieces and then mixed with salt. branza de burduf is
comparable to a matured hard cheese and is thought to have possibly developed into the matured hard cheeses found in
Western Europe north of the Alps. To make telemea, the curds are pressed to drain whey and immediately soaked in
brine without having to set it aside to mature for several days. For this reason, telemea is comparable to a fresh cheese or
a matured fresh cheese. The similar cheese such as telemea is also made in Bulgaria, Greece, and Italy, making it a
common cheese found throughout the Mediterranean region south of the Alps. The Romanian cheese processing
technology provides a very important insight to the history of how the matured cheeses in Europe each developed its own

characteristic in the north and the south divided by the Alps mountain range.
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Fermentation processes
No heating/natural fermentation
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Additive coagulation processes
Rennet coagulation
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Fig. 2 Milk processing in Jina, Sibiu County (case @).
[ ]Product ) Processing [ ] Additive

Fig. 3 The wooden tub and plunger displayed in the
museum of Jina, Sibiu County.
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Fig. 4-1 The lam abomasum called rdnza.
In the case of using the abomasum as a
coagulant. the abomasum of animals which are
still under sucking stage, does not graze glasses
yet, is used.

Fig. 4-2 Internal contents of lam abomasum.
The internal contents, milk and salt are mixed,
and then mixture is semi-dried.
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Fig. 4-3 The abomasum and liquid coagulant in the
plastic bottle extracted from the abomasum.
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Fig. 5 Draining and maturing of the curds by leaving to
stand.
The seven or eight large curd masses are stacked
up inside of the large wooden tub.

Fig. 6 branza de burduf packed in a hide bag of sheep.
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Fig. 7 bradnza de burduf (yellow cheese in the front)
and telemea (wihte cheese in the back).

BAON Y 2 AR, OO ML, AL EET
5, BLEL TR ER LICEE, ZO% F—FlElHE
LT, AT AOHEERYT, ZOHKk, 20cm M LXICY)
D3, REZBEVELZPD 2T EHE L T
BAaRd, O TOBER, FEOLOTIHRL, BA
PORIA P S Y 572000 TH 5, LT,
KICHEHFEB T TINET 5, CCTTELF—Xe T
U AT (telemea) ¥W35 (Fig.7), TV AT, /5
¢ F (puting) EFFIN BRI ANTRAFT 5, TV
AT AZBICRD DR s, 77 0 FOFICEEDIA
T, TUATIE, 2FTL 3ETLHRENDITRETH S &
W, oW, THELDATHEELZYD, FEAILAD
T5E0D,

NI A DYIVE, 70— L5 HERTIRE & R LB %
Z, OVE - TS XL LKETIVE - FILFaNE
T35,

2. RLAWNTOIAMIER (EFD)

IRV AR OFFI T, FEEFLRFIEE & BEEHI0E AR
HOAMLEMAFIH STz (Fig. 8), FEEASR
FIFEIC DWW T EAE L AN T &2 RIS EEE L Tz 23,
BEEIFI O v 7 % F O Fo BRI I RV IFFIC OV Tk
MUEFOTETLH Y, ML LEAWHMECIEREL T
WiE o T, MLTEDPENTE RV, Ty -
T TWEw TIRTF U AL EOF = MLL T Z
ERTEFEETHL LV D,

2-1. REIRIF MRV —5—&2R/MYT 254
(MnEAFLEL SRR R D)
BHDOTTFhOIIRWL IR, MBRET 5, 7
T NIWDOREICHEL Trb, RAZ—F—LL
THIH O ) O 2P EHMS 5o FHAZ —F—%



15

Fermentation processes
Heating/lactic acid fermentation

Fermentation processes
No heating/natural fermentation
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Additive coagulation processes
Rennet coagulation

raw milk raw milk raw milk
(heating) (leave to stand)

[covaseald]
(leave to stand)

lapte covasit

sour milk

lapte Tnchegat

(heating) (warming)
(cutting) (cutting)
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(?)  Not clear
natural fermented milk

smantani ‘brfmzé de burduf ‘ ‘telemea ‘

| cream cheese cheese
(churning)

buttermilk butter

whey (rinsing)
cheese cheese unt
cheese

Fig. 8 Milk processing in Horezu, Vélcea County (case @).
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Fermentation processes

i raw milk

Not clear

HE66%

Additive coagulation processes
Rennet coagulation

raw milk

(warming)
[cheag]

(leave to stand)

lapte inchegat

(cutting) Curd
(leave to stand)

(heating)
[lapte]
(heating)
(leave to stand)

whey cheese

(cutting)  (shaping)

[salt]

(cutting)
(shaping)
(pressing)
(leave to stand)
(shaping)

(leave to stand)
(cutting) [brine] [salt]
[salt] |

| |
|urda dulce | | branzi de burduf | |telemea||telemeal
1 r cheese cheese cheese cheese
ot

cheese

Fig. 9 Milk processing in Sinca Novd, Brasov County (case ©).
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