
 

Annatto usage instructions 

 

 

For hard/semi hard cheese’s 

 

1. Add to milk before you add the culture. 

2. Add 1.0-2.0ml per 10 litres of milk 

3. To add, mix the Annatto is same volume of clean cold water. 

4. Mix into milk. 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



Useful links: 
 

To reorder  

• Double strength annatto  

• cheese cultures  

 

For social media and web shop 

• can be found here   

If you require and additional information or have any questions, 

please contact us via 

• Email – sales@jkm-foods.com 

• Phone - 0345 8338155 

 

 

https://cheese-yogurt-making.com/product/annatto/
https://cheese-yogurt-making.com/product/cheese-cultures/
https://linktr.ee/cheese_yogurt
mailto:sales@jkm-foods.com?subject=cheese-yogurt-making%20enquiry%20

