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Jai Jinendra,

It gives us great pleasure to bring our second e-zine.
Thank you all very much for your feedbacks and
suggestions. It's been really encouraging.

Our team is growing day-by-day with more people
committing to Mandals various initiatives.

The central theme of this issue is "Gyaan." Knowledge
is power; the power which has strong influence for
our success in our personal lives, careers and
spiritual growth.

Saraswati Devi is the Goddess of knowledge and in
this issue we have tried to cover prayers for her
Aradhana.

Even in this issue, most of our articles are only in
Gujarati and we surely understand the need for
English articles or at least English-typed articles. We
have received support from various members to
achieve this task and we are sure we'll achieve this
objective in our next issue.

Once again thank you all for you support in Vitraag
Jain Mandal's activities.

Our special thanks to Ashish mehta for helping us
with the design of front page and typing all articles in
Gujarati for this issue and Vidhi Doshi for article on
“Cheese and Rennet.”

We hope you enjoy this e-zine. Please let us know
your feedbacks and suggestions. That's the only way
will be able to keep improving our e-zine.

“Jainam Jayati Shashanam”

Sincerely yours,

Paras Shah and Bakulaben Doshi
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Before you buy Cheese, know something about “Rennet”

Cheese is made by coagulating milk to give curds which are then separated from the liquid, whey, after
which they can be processed and matured to produce a wide variety of cheeses. Milk is coagulated by
the addition of rennet. The active ingredient of rennet is the enzyme, chymosin (also known as rennin).
The usual source of rennet is the stomach of slaughtered newly-born calves. Vegetarian cheeses
are manufactured using rennet from either fungal or bacterial sources. However, having said that, none of

the cheeses are exclusively vegetarian as this involves some form of life.

Process

Even though the exact processes of making cheese varies between different kinds, all cheeses are
essentially made by the same method. Initially, the milk is pasteurised by heating at 72°C for 15 seconds
to destroy potentially harmful bacteria. The milk is then cooled to around 30°C and a starter culture of
lactic acid bacteria is added to help souring. These convert lactose into lactic acid and help in the
coagulation process. Some cheeses are coagulated entirely by lactic acid bacteria and are known as
lactic-curd or acid-curd cheeses. However, some cheeses sold as lactic-curd cheese may have had
rennet added.

The next stage is the addition of rennet, containing the enzyme chymosin. Rennet is usually sourced from
the abomasum (fourth stomach) of newly-born calves. Here, chymosin aids the digestion and absorption
of milk. Chymosin is extracted by washing and drying the stomach lining, which is then cut into small
pieces and macerated in a solution of boric acid or brine at 30°C for 4-5 days. Pepsin may sometimes be
used instead of Chymosin. This is usually derived from the abomasum of grown calves or heifers, or less
commonly pigs. Pepsin may be mixed with calf rennin. Rennet coagulates the milk, separating it into
curds and whey. This is called curdling.

Chymosin breaks down the milk protein casein to paracasein which combines with calcium to form
calcium paracaseinate, which separates out. Milk fat and some water also becomes incorporated into this
mass, forming curds. The remaining liquid is the whey. The strength of different rennets can vary, though
usual strength varies between 1 :10000 and 1 :15000 i.e. one part rennin can coagulate 10-15,000 parts
milk.

Following curdling, the curds are cut and drained. The size of the cut and the methods used vary for
different cheese varieties. For soft cheeses, the curds are sparingly cut and allowed to drain naturally. For
hard cheeses, the curds are heated and more whey is drained off. The curds are then cut into small
pieces, placed in vats and pressed.

The final stage is ripening, or maturation. This can vary in length from 4 weeks to 2-3 years, depending

on the type of cheese. During ripening flavours develop, the cheese becomes firmer and drier, and
special characteristics such as holes, blue veining and crust formation occurs.
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JAIN PANCHAANG - MAGH 2064
(FROM 8™ FEBRUARY 2008 TILL 7" MARCH 2008)

Tithi Date Sunrise Sunset Navkarshi Porshi Time Sad Porshi
Time Time

Sud 1 Friday, 8 February 2008 6:22 AM 7:55 PM 7:10 AM 9:45 AM 11:26 AM
Sud 2 Saturday, 9 February 2008 6:23 AM 7:54 PM 7:11 AM 9:45 AM 11:27 AM
Sud 4 Sunday, 10 February 2008 6:24 AM 7:53 PM 7:12 AM 9:46 AM 11:27 AM
Sud 5 Monday, 11 February 2008 6:25 AM 7:52 PM 7:13 AM 9:46 AM 11:27 AM
Sud 6 Tuesday, 12 February 2008 6:26 AM 7:51 PM 7:14 AM 9:47 AM 11:27 AM
Sud 7 Wednesday, 13 February 2008 6:27 AM 7:50 PM 7:15 AM 9:47 AM 11:28 AM
Sud 8 Thursday, 14 February 2008 6:28 AM 7:49 PM 7:16 AM 9:48 AM 11:28 AM
Sud 9 Friday, 15 February 2008 6:29 AM 7:48 PM 7:17 AM 9:48 AM 11:28 AM
Sud 10 Saturday, 16 February 2008 6:30 AM 7:47 PM 7:18 AM 9:49 AM 11:28 AM
Sud 11 Sunday, 17 February 2008 6:31 AM 7:46 PM 7:19 AM 9:49 AM 11:29 AM
Sud 12 Monday, 18 February 2008 6:32 AM 7:45 PM 7:20 AM 9:50 AM 11:29 AM
Sud 13 Tuesday, 19 February 2008 6:33 AM 7:44 PM 7:21 AM 9:50 AM 11:29 AM
Sud 14 Wednesday, 20 February 2008 6:34 AM 7:43 PM 7:22 AM 9:51 AM 11:29 AM
Sud 15 Thursday, 21 February 2008 6:35 AM 7:42 PM 7:23 AM 9:51 AM 11:30 AM
Vad 1 Friday, 22 February 2008 6:36 AM 7:41 PM 7:24 AM 9:52 AM 11:30 AM
Vad 2 Saturday, 23 February 2008 6:36 AM 7:40 PM 7:24 AM 9:52 AM 11:30 AM
Vad 3 Sunday, 24 February 2008 6:37 AM 7:39 PM 7:25 AM 9:52 AM 11:30 AM
Vad 4 Monday, 25 February 2008 6:38 AM 7:37 PM 7:26 AM 9:52 AM 11:30 AM
Vad 5 Tuesday, 26 February 2008 6:39 AM 7:36 PM 7:27 AM 9:53 AM 11:30 AM
Vad 6 Wednesday, 27 February 2008 6:40 AM 7:35 PM 7:28 AM 9:53 AM 11:30 AM
Vad 7 Thursday, 28 February 2008 6:41 AM 7:34 PM 7:29 AM 9:54 AM 11:30 AM
Vad 8 Friday, 29 February 2008 6:42 AM 7:32 PM 7:30 AM 9:54 AM 11:30 AM
Vad 9 Saturday, 1 March 2008 6:43 AM 7:31 PM 7:31 AM 9:55 AM 11:31 AM
Vad 10 6:43 AM 7:30 PM 7:31 AM 9:54 AM 11:30 AM
Vad 11 Monday, 3 March 2008 6:44 AM 7:29 PM 7:32 AM 9:55 AM 11:30 AM
Vad 12 Tuesday, 4 March 2008 6:45 AM 7:27 PM 7:33 AM 9:55 AM 11:30 AM
Vad 13 Wednesday, 5 March 2008 6:46 AM 7:26 PM 7:34 AM 9:56 AM 11:31 AM
Vad 14 Thursday, 6 March 2008 6:47 AM 7:25 PM 7:35 AM 9:56 AM 11:31 AM
Vad 15 Friday, 7 March 2008 6:48 AM 7:24 PM 7:36 AM 9:57 AM 11:31 AM
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Schedule for our third “Samuh Saamayik” »
Date: Sunday, 2
Time: 10:30 am sharp 4
Kaushik and Meghna Jhaveri's Residence 3
5 Bransgrove street, Wentworthville, NSW 2145 *
Res: (02) 9633 2473 Mobile: 0439 798 604 e
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