A/( How is quark made?
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The milk is standardised in the plant
n S I U e (the fat content is determined),
for dairy nutrition and health homogenised (the fat globules are equally

divided) and pasteurised (heated for Fermentation Thicken
a short time at 72°C).

@@ lactic acid bacteria coagulant (optional)

15-20 hours
30-35°C

The liquid leaks
out and a thicker
products remains,

quark.
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Fill up 100 gram of skimmed quark
\W/ contains:
Energy 250 kJ (58 kcal)

Fat 0.3g

9 9 of which saturated fat 0.2g
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0 0 Vitamines and minerals

Calcium 120 mg (15% DRI*)

Vitamin B2 0.25 mg (18% DRI)

Vitamin B12 0.6 mcg (24%)
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What is the difference between quark and cheese? Did you know that
Quark is actually a type of fresh cheese however there are two Milk contains about 3.5 The characteristics of the quark Quark is called 'fromage frais'
important differences in the production process which makes it grams of protein per 100 depends on the composition of (‘white cheese’) in French? This
distinctive from cheese. In the case of quark the liquid leaks out millilitres? As a result of the milk, the type of lactic acid is another name for the same
whereas with cheese the liquid is pressed out. Following this Zhe'llqutlg EELA otu't bagtgrla ?'nd tr}etrt.]en;peratutret._ product.
process, quark is ready for use whereas Dutch-type cheese and uring the prtla(paratlc?n an F ur.a |;)n 0 fe”_?r;nen akl’
other hard cheeses like cheddar, still needs to mature for at process, quar 'con ans on. For instance, tu .a quark s
least four weeks. almost three times as much made from full-fat milk and
protein as milk does. skimmed quark from skimmed

milk.



