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DID CHEESE EXIST BEFORE HUMANS STARTED
MAKING IT?

Yes, the infant mammal is a ready-made cheese factory,
with everything, needed to make cheese



ancient English word “chese” = product derived from sour milk

West-Germanic *kasi - an early borrowing from Latin
Spanish queso
Welsh caws

Romanian cas












~5500 BC Kuyavia, Poland Evidence of cheese on pottery

~2000 BC  Southern Iraq Cuneiform text

~1615 BC Xinjiang, China Oldest cheese from China
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~2000 BC  Greece Tablets with record inventory of cheese



.
) . =

T ———

-
-

F—

g






HOW DID CHEESE MAKING START?

Magically?
Accidently?

Naturally?



residual rennet in the stomach lining
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Let’s look at the cow........
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genetic mutation



1. East Asian 90-100% _
5. Central Asian 30% (1;10 2L % A
5. African (Africa) 70-90% 13. Italian (Italy) 20-70%
~ [7. French (Southern France) 65% 15. Finnish (Finland) 17%
9. Balkans Region 55% 17. German (Germany) 15%




		Ethnicity / 
Geographic Region

		% With Lactose Intolerance



		1. East Asian

		90-100%

		



		2. Indigenous (North America)

		80-100%

		



		3. Central Asian

		80%

		



		4. African American 

(North America)

		75%

		



		5. African (Africa)

		70-90%

		



		6. Indian (Southern India)

		70%

		



		7. French (Southern France)

		65%

		



		8. Ashkenazi Jew 

(North America)

		60-80%

		



		9. Balkans Region

		55%

		








		Ethnicity / 
Geographic Region

		% With Lactose Intolerance



		10. Latino/Hispanic 

(North America)

		51%



		11. Indian (Northern India)

		30%



		12. Anglo (North America)

		21%



		13. Italian (Italy)

		20-70%



		14. French (Northern France)

		17%



		15. Finnish (Finland)

		17%



		16. Austrian (Austria)

		15-20%



		17. German (Germany)

		15%



		18. British (U.K.)

		5-15%








Removes some of the lactose

= easier to digest for our adult ancestors than milk

High in protein
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Cooler climates

less salt



1815, Switzerland - first factory for the industrial production of cheese

1860’s — mass produced rennet

World War II era - factory-made cheese overtook traditional cheese-making
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MODERN CHEESE
FACTS/TRIVIA




France ~50 protected cheeses and ~1,800 raw milk cheese
products (2,000 with pasteurized)

[taly ~46 protected






Denmark

Finland

Cyprus

Switzerland

[taly

Austria

Estonia

Israel
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$420

$200

$150

$50



Roquefort - French commune of Roquetort-sur-Soulzon (lots of caves)

Pecorino - Italian word for sheep

Monterey Jack -

“Monterey” - Franciscan friars around Monterey, California (19" century)
“Jack” — Scottish immigrant David Jack
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DAIRY CRACK

Cheese is addictive
.......... because of an ingredient called casein

During digestion, casein releases opiates called casomorphins

...... casomorphins attach to the brain's opiate
receptors to cause a calming effect in much the same way
heroin and morphine do



DESSERT

Dessert Cheese Platters
Desserts with Cheese (e.g., Cheesecake, Blintz)
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"THE MOON IS MADE OF GREEN CHEESE"

« Original formulation as a proverb and metaphor for credulity with roots in
fable, this refers to the perception of a simpleton who sees a reflection of the
Moon in water and mistakes it for a round cheese wheel.

* It was typically used as an example of extreme credulity, a meaning that
was clear and commonly understood as early as 1638.
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