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Summary: Since the 4th year of Reiwa, our school has been collaborating with Snow Brand Meg Milk Co., Ltd. to conduct research on natural cheese production methods. This time,

we worked on the development of a cottage of one type of fresh cheese made from skim milk, which is required to be used effectively at our school. As a result of measuring the

amount of glutamic acid, which is one of the umami components of cheese, by Umamiere (manufactured by Enzyme Sensor), it was confirmed that glutamic acid was almost absent

in the cottage of fresh cheese, whereas glutamic acid was confirmed in Gouda, an aged cheese. Based on the results of this experiment, in order to impart umami flavor to the
cottage, we decided to use Hidaka kelp, a local specialty product rich in glutamic acid, and developed a pickle of the cottage in oil.
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