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from our 
archives

50 YEARS AGO
June 30, 1967: Madison—
Cheesemaking is slowly being 
mechanized after many years of 
hard and tedious labor, UW-
Madison food scientist N.F. 
Olson reported this week. More 
equipment manufacturers are 
designing vats and other equip-
ment so that physical labor is 
reduced during the make process.

Ithaca, NY—Vladimir Kru-
kovsky, noted for research in 
milk chemistry, will retire this 
month and become professor 
emeritus after 33 years at Cor-
nell University. On the faculty 
of Cornell’s food science depart-
ment since 1933, Krukovsky has  
done research on the importance 
of milkfat globules and lipolytic 
activity in influencing the qual-
ity and stability of milk.

25 YEARS AGO
June 26, 1992: Madison—The 
US Cheese Makers Association 
this week announced that Linda 
Leger has been named executive 
director of the organization, 
which has recently split from 
the Wisconsin Cheese Makers 
Association. Effective July 1, 
Leger will be leaving her post 
as WCMA director of member 
services.

Madison—Farmers Union Milk 
Marketing Cooperative this 
week welcomed USDA’s deter-
mination that Switzerland has 
been dumping cheese on the US 
market and called for swift cor-
rective action to halt further eco-
nomic injury to American dairy 
farmers and cheese makers from 
the unfair imports.

10 YEARS AGO
June 29, 2007: Brussels, Bel-
gium—Germany doesn’t have 
to prosecute cheese producers 
who market some hard cheeses 
as “Parmesan,” even if the 
cheese doesn’t originate from 
the countryside around Parma, 
Italy. However, court officials 
said that Germany had failed to 
prove that Parmesan is a generic 
term different from the already-
protected “Parmigiano Reg-
giano” nomenclature.

Brattleboro, VT—The Grafton 
Village Cheese Company held a 
ceremonial ground-breaking here 
this week at Retreat Farm – home 
of the company’s future cheese 
production plant. The new plant 
will increase production from 1.5 
million to 3.0 million pounds of 
cheese annually.For more information, circle #2 on the Reader Response Card on p. 14

On the 11th 12th and 13th of 
June this year something remark-
able happened. Some 30 small 
family cheese makers from Brazil 
hid cheese in their suitcases and 
traveled to France to enter them 
in the third Mondial du Fromage. 
Fully one-third of these producers 
walked away with medals, includ-
ing the highest honor a cheese can 
win in the world, a super gold.

In itself, this would be remark-
able but is even more so when you 
consider that every single one of 
them would be considered to be 
breaking the law had the govern-
ment of Brazil discovered what 
they were doing. Rather than go 
into a long academic discussion 
about why this makes no sense, lis-
ten to Marly Leite , the winner of 
the super gold tell it, in her own 
words:

“In the 1950s  my grandparents 
moved to the region of Araxá from 
the Serra de Canastra to start their 
farm, Fazenda Caxambu. They 
brought with them a recipe for 
Artisanal Minas cheese handed 
down to them by their parents, an 
oral tradition that has lasted close 
to 300 years and is part of the cul-
tural patrimony of Brazil. Because 
it was a different region, the cheese 
came out differently. Since Arti-
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sanal Minas Cheese (QMA) is 
made from raw milk and natural 
whey starter, it directly reflects 
the terroir of the micro region in 
which it is made.

When I and my husband decided 
to try our hands at the selling of 
cheese, in 1992, when we got mar-
ried, we had a few complications. 
Despite having inherited this won-
derful tradition, we had no cows. 
So we sold the cheeses of other 
producers in the region. We were 
the dreaded middlemen. We would 
collect these cheeses and take them 
to other cities. 

Until recently the sale of 
cheeses made with raw milk from 
small producers was illegal in Bra-
zil. Yet, ironically, tons of cheese 
made from raw milk was and is sold 
clandestinely. Since the product 
we sold was a clandestine product 
we transported it very late in the 
night, just before sunrise, to avoid 
being caught. But after five years, 
the authorities got us, taking all our 
cheese away from us and destroy-
ing it, a total loss. We were desper-
ate, because like so many others, 
because living in the countryside 
in Brazil, leaves few other options.

My husband and I were already 
making cheese at this point, in 
small quantities. So we decided to 
try to get it legalized. This was very 
difficult to do in 1998, especially 
because no one in the family was 
a lawyer and we didn’t know what 
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we needed to do. At the time there 
was no easy access to the Internet.

So we went to our local rural 
development office in the town of 
Sacramento where we live,  and 
they told us that if we wanted to 
make our cheese, which is tradi-
tionally aged 18 days, we would 
have to pasteurize the milk. We 
couldn’t understand how it was 
possible that there was no way 
to legalize this wonderful cheese 
we made, so full of flavor, with-
out having to take the flavor out 
of it. Traditional cheese that has 
been made in our state for centu-
ries, long before the introduction 
of pasteurization and industrial 
cheesemaking.

We went away deeply saddened. 
We wanted to make something 
wonderful and it seemed there was 
no way we could be allowed to 
make it.  We didn’t know, at the 
time,  that there was a law passed 
in 1954 with which cheeses like 
ours could be commercialized in 
the state of Minas Gerais, until 
one wonderful day a friend of ours 
brought someone from the rural 
development office from another 
city, who brought a copy of the law.

With our hope rekindled we 
entered into a fight for our right to 
survive making traditional cheese 
in the manner it has been made 
for almost three centuries, and it is 
has been a fight without end. We 
were able to win the support of the 
local rural development office in 
the neighboring town of Araxá. 
They had a deputy who wanted to 
ensure that the traditional cheeses 
of  Minas Gerais could once again 
be sold legally.

Thanks to their support we were 
able to get an IMA certification 
in 2006 (the Farming Institute of 
the State of Minas Gerais.)  We 
were so proud. We like to say to 
everyone that before we won our 
certification, we were clandes-
tine and were a little primitive in 
how we did things,  but after the 
rural development office of Araxá 
appeared in our lives, we learned to 
do things better.  We proudly talk 
of our lives before IMA and after.

It was an important thing and 
improved the quality of our lives. 
Finally, we could put our product 
into the supermarket with pride. 
But we faced a further challenge, 
being legitimate, our costs were 
higher, so it was difficult to com-
pete with cheeses that were still 
being made clandestinely. The 
consumers wants only the lowest 
price, according to the markets, 
but we managed to win, slowly 
but surely, as is the Mineiro Way 
(someone who lives in Minas 
Gerais). When people tried our 
cheeses they loved them, and when 
we explained our good agricultural 
practices and high levels of sanita-
tion, they bought them and this 
was very gratifying.

Here on our farm we always did

• See Strongin, p. 6
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Demand for Lab Science 
Technicians is projected to grow 
11% over the next 10 years with 
median earnings of $18.36 per hour!

✓  1-year Program
✓  Expert Instructors
✓ Hands-On Training

This ACT program is 100% funded with a TAACCCT Round IV $19.9 million grant awarded by the U.S. Department of Labor’s Employment and Training Administration. This is an equal 
opportunity program; individuals with disabilities may request auxiliary aids and services by calling 711 or 800.947.6644 Voice/TTY. The product was created by the grantee and does not 
necessarily refl ect the offi cial position of the U.S. Department of Labor. The Department of Labor makes no guarantees, warranties or assurances of any kind, express or implied, with respect 
to such information, including any information on linked sites and including, but not limited to, accuracy of the information or its completeness, timeliness, usefulness, adequacy, continued 

availability, or ownership. Southwest Tech does not discriminate on the basis of race, color, national origin, sex, disability, or age in its programs and activities. The Equal Opportunity/Affi rmative Action 
Offi cer has been designated to handle inquiries regarding non-discrimination policies. Call 800-362-3322, Ext. 2315 (TDD: 608-822-2072) or write Southwest Tech, 1800 Bronson Blvd., Fennimore, WI 53809.

“With a 100% job placement 
rate, food quality technicians 
are in high demand. Teaching 
students the ‘how’ and ‘why’ 
of  laboratory testing is 

essential to public safety and food quality. 
Students enjoy rewarding work in a fast- 
paced environment.”                

LINDA KIOUS, MT (ASCP)
LAB SCIENCE TECHNICIAN INSTRUCTOR

Learn more at www.swtc.edu/lab or email info@swtc.edu
Southwest Wisconsin Technical College, 1800 Bronson Blvd., Fennimore, WI 53809

Demand for Lab Science “With a 100% job placement 

Nelson-Jameson 
Releases 70th 
Anniversary Edition Of 
Its Buyer’s Guide
Marshfield, WI—Nelson-Jame-
son, Inc. has announced the release 
of the 70th anniversary edition of 
its Buyer’s Guide.

This year’s catalog has expanded 
by over 200 
pages, includ-
ing signifi-
cant growth 
of the compa-
ny’s popular 
color-coded 
and metal 
d e t e c t a b l e 
programs. 

Nelson-Jameson’s color-coded 
catalog will be bound into the 
Buyer’s Guide once again, which 
offers an additional 52 pages of 
color-coded products.

The simple “How to Order” 
boxes, terminology and other 
guides are available throughout the 
catalog to help provide customers 
with a one-stop source to find the 
right products for their applica-
tions.

In all, the new Buyer’s Guide 
includes nearly 900 pages of prod-
ucts, helpful guides and technical 
information. 

Nelson-Jameson has been an 
integrated supplier for the dairy 
and food industries since 1947. 

Nelson-Jameson product lines 
include safety and personnel, pro-
duction and material handling, 
sanitation and janitorial, process-
ing and flow control, laboratory 
and QA/QC, and bulk packaging 
and ingredients.

For more information, or to 
order a copy of the Buyer’s Guide, 
contact Nelson-Jameson customer 
service at (800) 826-8302 or visit 
www.nelsonjameson.com.

FOR MORE INFORMATION, VISIT US ON THE WEB AT

www.johnsonindint.com

With the highest production volume in the 
world, the RMC (Rotary Molder Chiller)
forms and cools large volumes of 
mozzarella, provolone, and pizza  
cheese in various shapes based on  
your requirements.

Available in multiple sizes with quickly  
interchangeable molds to accommodate  
your production demands.

Superior Cooling, Shape,
Production, and Flexibility

RMC

Strongin
Continued from p. 4 

only a traditional cure in the way 
that our grandfather had taught us, 
and the way that had been passed 
from generation to generation.  We 
heard about a course that a nongov-
ernmental organization, SertaoBras 
was giving on aging cheeses. They 
were bringing a French professor 
named Delphine to teach us how 
to apply techniques of maturation. 
I took this course. Afterward, I had 
a lot of ideas I want to try. I fell 
in love with the fact that I could 
use the same cheese that we had 
been making for generations and 
aging it differently to come up with 
a completely different one.

This was in 2016. The woman 
that organized the class, Débora 
Perreira then organized a trip for 
producers to go to the Mundials 
in Tour in June of 2017, with help 
from organizations like FAEMG 
(Federation of Agriculture and 
Livestock of the State of Minas 
Gerais). I decided to go, but there 
was a problem: to be able to trans-
port a cheese out of Brazil, you 
need a special authorization, but 
there is no such authorization 
for cheeses like mine, which are 
treated by some as contraband. 
Fearful of having my cheeses con-
fiscated,  I wrapped up my cheese 
and stuffed it into my suitcase, We 
got on line at the airport terrified 

that our cheeses would be confis-
cated. But they weren’t. And when 
we arrived in France, we already 
felt we had won a major victory.

But, among the 30 producers 
who took the trip, 11 went on to 
win a total of 12 medals. When 
they posted the results, they posted 
on a wall, and everyone scrambled 
to find their result. I was work-
ing downstairs at our table talk-
ing about Brazilian cheese with the 
public. My cousin came to me and 
said ‘I have good news. You have 
not just won a gold, you won a 
super gold for your cheese Senzala.’  
This was an extraordinary feeling, 
and a vindication of many years of 
strubble.

I am hopeful this incredible 
conquest by Brazilian cheese mak-
ers will come to the attention of 
government officials, and they will 
start to attend to the necessities of 
the small producers who are cur-
rently confined by laws that make it 
almost impossible for the producer 
to survive without being clandes-
tine, despite using good practices of 
quality and aging, and having cen-
turies of tradition. There is no jus-
tification for this. Scientific studies 
have shown repeatedly that in our 
region cheese made artisanally with 
raw milk only has to be aged for 18 
days to be safe just like my fore-
bears have done for centuries.

Perhaps someone might not like 
the taste of my cheese, Senzala, 

even though it won the highest 
title in the world of cheese. They 
might think it doesn’t taste as good 
as another cheese, made according 
to the “official” standards of iden-
tity, and that’s fine. But as long as 
we make safe food we should be 
able to make what we want, how 
we want to make it, and be able 
to sell it legally rather than hiding 
them or traveling in the middle of 
the night in order to sell them and 
survive.

It is my hope that our Brazilian 
cheeses that are so honored outside 
of Brazil, will be allowed to enter 
the Mundials in 2019 with the full 
support of the Brazilian people. 
It’s my hope that our government 
will feel proud for us, being hard-
working people, rural survivors 
who have suffered repression but 
still had the ideas and creativity to 
make cheese considered among the 
best in the world.

Producers in Brazil, at risk and 
in clandestine situations, should 
never have to experience the 
fear we did when leaving Brazil 
in order to compete and win in 
international competitions, simply 
because they try to produce tradi-
tional cheese with raw milk. I hope 
that our achievements will be glo-
rified, and in 2019 our cheeses will 
be legalized.”

I can only imagine 50 years ago, 
when mass production and ulti-
mately unscientific laws devastated 
small family cheese producers in 
the US, that someone felt emo-
tions very much the same. As in 
its report on world agriculture in 
2009, the UN noted, the rules that 
apply to mass production do not 
apply to artisanal production and 
are too costly for small producers 
to survive. 

We need to focus on good pro-
cess and a less antagonistic, more 
collaborative approach to food 
safety. DS


