This diagram below shows how soft cheese is made.

Process for making soft cheess
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The diagram illustrates the process .....c.c.eeeeiiiiennns (which/ by which) soft cheese is produced.

.......................... (Overview/ Overall), ........... (it/ as) can be seen from the pictures, there are
five main stages in this process and it takes ......cccevvvvivennnnens (approximate/ approximately) 24 hours
to complete it, beginning ...c.ccccceneeeeee. (at/ with) the mixing of raw ingredients and ending ....................

.......................... (In detail/ For detail), the process.......................... with the mixing of water
and milkinachamber .......................... (with a view to/ so that) they are thoroughly

blended. ...ccoovieeriiiniiininnns (Subsequently/ Consequently), the mixture ........c.cccevveueree..@ cooling

(improve/ improving) the ..........ccccooeoeeeee. ofthe cheese, ......ccceceiiiiiiinnnnane (following/ followed) by the
heating of the mixture to 37°C while being stirred for over six hours. Once .......cccccceeeveeeeen. (having/
having been) fully fermented, the thickened mixture is .....ccccveveceveveeet0 @n

BVADOTALOL; w.iiaiivaaiiaii divausivi (which/ in which)itis .................. to 100°C for eight hours for the steam to

escape from the chamber.

Inihe fiNgkscsavenamaneuy , the condensed mixture is directed to a cooling
172 ] ] < R R ———— (where/ which) it is kept at 5°C for ancther eight hours, turning into soft cheese.
This step plays a(n) «oeeeeeeveevieiiicnienne. role in this process since it helps ...cccccveivveieiiinncnnnss the overall
quality of the product. ...cccvereiviiiiennene. this stage, wastewater is removed through two filtering
deviCes uvvieeeiieeennenenn. (connecting/ connected) to the transfer pipe and the tank.
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