
 
 
Processed and Analog Cheese 
 
Introduction 
Blentech cheese cookers have touched the apex in the world of manufactured processed and analogue cheese, 
in continuous and batch systems. Cheese products require a cooker engineered to be scalable, and mimic the 
kitchen chef. Blentech has developed specialized cookers just for cooking cheese products and we understand 
the science behind the process, and engineering, allowing us to provide the best solution for cooking a wide 
variety of cheeses.  
 
Processed Cheese 
Processed cheese is a product that can be sensitive to many factors such as 
shear, grind, salt, pH and water purity. A controlled shear is crucial to the 
development of the texture of the cheese while it is stretched and folded in 
the cooking process or after in the case of the Infinity Cooker. It is ideal 
to grind the cheese before the cooking process to ensure that all of the 
cheese easily melts into a smooth solution and rapidly. During the cook 
process, or pre-blending for the Infinity Cooker, emulsifying salts are 
often added to help the fats mix with the water and water based liquids. 
This process ensures that separation during storage does not occur.  pH is a parameter that is monitored closely 
to ensure the desired finished texture. A final pH of 5.5 to 5.8 is recommended for sliceable cheeses, while a 
pH range from 5.9 to 6.4 is idea for spreadable cheeses. Water and steam purity is also crucial to prevent any 
side reactions such as calcium precipitates. Blentech has the experience in cheese processing coupled with the 
cooking technology to provide the total solution. 
 
Analog Cheese 
Cheese analogs are products used as culinary replacements for cheese, and they are commonly found on 
pizzas. They are being used increasingly due to their cost-effectiveness, attributed to the replacement of 
selected milk ingredients by less expensive vegetable products. Often times they are made with casein, a by-
product of milk, and vegetable oil, rather than milk fat. Many of the same factors involved in processed cheese 
manufacturing can be applied to analog cheeses as well.  
 
CheezTherm  
The CheezTherm is Blentech’s batch processing system. The cooker consists of twin solid screw agitators that 
blend the cheese while imparting a controlled shearing action. The blending/shearing action and variable RPM 
of the twin agitators kneads the energy and moisture into the ingredients, promoting proper and uniform 
hydration / cooking. The CheezTherm comes standard with a proprietary dairy-approved spring-to close direct 
steam valves for direct steam injection into the product in a 360° radial pattern for uniform heat distribution.  
Options for jacket steam heating are available. Vacuum is available for entrapped air removal prior to filling.  
10-lb (5.0kgs)-2372-(907kgs) capacities.  
 
Infinity Cooker 
The Infinity Cooker is a continuous horizontal, over pressure capable twin intermeshing shaft cooker for high 
volume cheese production, both processed and analog. Capable of low and high shear operation, variable speed 
shafts from 50-1000-RPM. Capable of up to 24,500-lb (11,000-Kgs), depending on heating profile, which is 
fully adjustable to suit the cheese type. 
 
Conclusion 
Blentech has many years of experience with processed and analog cheese and we are here to work with the 
customer to fit their needs.  
 




