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Clothbound wins ‘Best of Show’
American Cheese Society 2006























AFFINAGE – Realizing the full potential of each cheese



Air Speed / 
Renewal

Sanitation

Post-production 
Microflora
inoculations

Temperature

Tool Selection

Humidity

Variables within 
our control

The Affineur’s Juggling Act:

Time



Thermo/Aero-dynamics:

Temperature gradation Air Velocity /  circulation



Good Manufacturing 
Practices (GMP’s)

The following good manufacturing practices (GMPs) ARE established to assure that food products 
are produced, stored and handled under safe and sanitary conditions. They are in place TO ensure 

high quality standards as well as to satisfy regulatory requirements.          

All employees, contractors, and visitors are required to conform to these practices.





Testing Zones and Listeria spp. presence in the 
dairy environment 



Bacteria’s Exponential Growth:

E. Coli at 37°C (98°F)

17 minutes

34 minutes
2.4 million in 6 hours

Original 
single 

microbe



GMP’s-Proper attire when entering/working in the 
Cellars

• The following items must be 
worn at all times:

1. Hair/beard net

2. Uniform – chef coat/utility pants

3. Boots

• Item to be worn as needed
1. Aprons

2. Eye protection

3. Hard hat

“Excellence” 
by Dave

He’s worth it



Uniforms and PPE
ITEM Area of work

WASHROOM ELIPSE VAULTS SHIPPING

Hair/beard net Required Required Required Required

Boots Required Required Required Required

Uniform Required Required Required Required

Eye protection Required As needed As needed As needed

Aprons Required As needed As needed As needed

Hard hat As needed As needed As needed As needed

Gloves Required As needed Required Recommended



Survival of the fittest:



Where does milk micro-flora come from?

FLORA MULTIPLIES HERE

FLORA ORIGINATES HERE

Litter, air, clothes, floor, walls

Manure 
and soilFeed

Air, teats, hands, 
water - x-fer to 
milking machine

Bulk tank – biofilm, water, 
milking machine, hands

Skin and towels

water

Udder infections / mastitis

Air and direct 
contact during 
/after milking

Teat Skin







GRASSES (more fiber)

FEED

YIELD

GRAINS (More energy)

Healthy microbial      
population in rumen

Maximum protein
synthesis

Diverse forage = flavor potential
(microbes, enzymes, amino acids)











Jasper Hill Farm 
Raw Milk Collection

Whitney

Winnimere

Bridgman Blue

Bayley Hazen Blue

Alpha Tolman

Highlander



HUMANS: 
herd management 
and milk handling

QUANTITY

QUALITY

COMPONENTS

BREED

SPECIES

MICROBES

FEED

No two milks are created equal.

ENVIRONMENT

INDIVIDUAL



Pasteurization

Thermized: 145-149F (63-65C) for 
15 seconds (called ‘unpasteurized’ 
in the US – not exactly ‘Raw’)

Raw Milk: not heated above 98F before 
the time of renneting – according to 
Raw Milk Cheesemakers’ Association
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Fresh Milk Max Temp + 30 min from Max Cheesemaking Begins

Milk Treatment Scenarios

Raw Thermized (often called Raw in US) Pasteurized HTST Pasteurized
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H ARBI SON  Bark?

In order to help pass this message along to the end customer, we have incorporated 
a reassuring message right on the label!  We realize that this issue can be difficult to 
explain to new customers of   Harbison, so we THANK YOU for your advocacy and 

support.    

Email questions and feedback to info@jasperhillfarm.com. 

Blue-Green is Beautiful. 

NERD ALERT! We frequently see 
this harmless, blue-green mold, 
Penicillium Commune growing on the 
strip and edges of our bark-wrapped 
cheeses.  Harbison is host to a number 
of Penicillium molds; P. Candidum and 
P. Camemberti make up the bloomy
white rind. This cheese-loving family
also includes the classic, blue, P.
Roqueforti. None of these friendly
microflora poses any food safety or
shelf-life concerns. The bark strip is a
unique, natural medium upon which
microbes can flourish and contribute
complexity.

Harbison 9oz - Front Label

Harbison Mini 5oz - 

Back Label



How Harbison Is Made!

https://www.youtube.com/watch?v=y4PwmOcglII


Thank you!


