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Information about Parmigiano-Reggiano
Parmigiano-Reggiano (Parmesan) is a medium fat, hard cheese, which is slowly matured.  The
cheese has a long history and can be traced back to the 12th century when it was first made by
Benedictine and Cistercian monks.

Parmigiano-Reggiano is made in a designated area which includes the provinces of Parma, Reggio
Emilia, Modena, Bologna (on the left side of the river Reno), and Mantua (on the right side of the
river Po). Milk is produced here and is also used to make the cheese.

In 2003 there were 5,400 milk producers and 524 cheese makers in this area.  2,990,504, rounds of
Parmigiano-Reggiano were produced, equal to 113,455 tons of cheese.  Around 15% of Italy’s milk
is produced here and is used to make Parmigiano-Reggiano.

Parmigiano-Reggiano is made from the milk of cows that mainly feed on forage from the
designated area.  The cheese is an entirely natural product, made from raw milk which cannot be
heat treated and which does not contain any additives.

Morning and evening milk is sent to the dairy/cheese maker within two hours of milking.  This milk
can be cooled straightway and is stored at a temperature of at least 18 °C.

The evening milk is left in open steel vats to naturally separate and the fat is skimmed off.  This
partially skimmed milk is then mixed with the morning’s whole milk.

Starter is then added, consisting of a natural culture of fermenting whey left over from the previous
day’s production.

Only natural calf rennet is used for coagulation and is added to the milk in traditional bell-shaped
copper vats.  After coagulation, the curd is broken up and heated to a temperature of 55°C.  The
grains which form are left to settle on the bottom of the vat, turning into a compact mass, which is
transferred to moulds which shape the cheese.  The cheese is then stamped (marking the month and
year of production, the cheese maker’s number, the casein rating which identifies each round and
the pin dots that form the name Parmigiano-Reggiano).

After a few days the cheese is put in salt brine.  It is then taken to a room to mature for at least 12
months, even though its full aroma develops after 24 months.  After 12 months each round is tested
for grade selection by a cheese master from the Consortium and is branded with an oval mark.

The cheese fully matures though at around 24 months, producing its best nutritional values, taste
and aroma. In fact the enzymes in the milk bacteria break down proteins into peptides, peptones and
free amino acids as the cheese matures.  This natural process makes Parmigiano-Reggiano very
easy to digest and gives the cheese its special taste and aroma.

            Parmigiano Reggiano         (Source: Parmigiano Reggiano Consortium)



Consultancy and Market Research
Food and Dairy

www.clal.it

Parmigiano-Reggiano also has a high calcium content which is easily assimilated, it is rich in micro
and macro minerals and does not contain any preservatives or additives.

100 g of Parmigiano-Reggiano provide:
- 392 kcal
- 30.8 g of water
- 33.0 g of protein, with 23% free amino acids
- 28.4 g of fat
- 1.39 g of sodium chloride
- 1.6 g of lactic acid

Calcium 1160.0 mg
Phosphorous   680.0 mg
Sodium   551.0 mg
Potassium   100.0 mg
Magnesium     43.0 mg
Zinc       4.0 mg
Cholesterol     83.0 mg
Vitamin A    270.0 x 10-3 mg
Vitamin B1      34.0 x 10-3 mg
Vitamin B2    370.0 x 10-3 mg
Vitamin B6    110.0 x 10-3 mg
Vitamin B12                   4.2 x 10-3 mg
Vitamin PP      55.0 x 10-3 mg
Pantothenic acid    320.0 x 10-3 mg
Choline                40.0 mg
Biotin      23.0 x 10-3 mg
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Starter whey is added to the milk; whey is a
natural culture of lactic ferments obtained
from the whey remaining from the processing
of the previous day

takes place  in the copper vats shaped like
truncated cones, only by means of calf rennet
(temperature of 33-35 °C, duration 10-12
minutes)

called “spinatura”, to break up  the curd into
grains of approximately 2-4 mm

extremely delicate phase during which the
cheese master controls the gradual increase of
temperature from 33-35 °C to 55 °C (in 10-15
minutes)

the curd grains settle on the bottom of the vat
for 45-60 minutes, thereby obtaining a
compact mass

the cheese mass is put into appropriate moulds
for the moulding process that lasts 2-3 days
(acidification of curd during 1st day)
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