
 

Humidity measurement for cheese ripening and aging 

levels will ripen faster; smaller 

cheeses faster than larger 

ones. If the humidity in the 

ripening area is too low, or the 

air circulation is too high, 

moisture will be drawn from 

the cheese, resulting in poor 

mold, bacteria or rind develop-

ment, a cracked rind or sur-

face, or too dry an interior. 

 

It is in this final stage of devel-

opment that the art of cheese 

making becomes apparent. 

The experience and creativity 

of the cheese maker come 

together one final time to help 

shape the finished character of 

the cheese. Your goal as the 

cheese maker is to attain the 

best conditions for the proper 

balance of temperature, hu-

midity, and air circulation in 

order to produce the desired 

cheese. 

Cheese ripening, alternatively 

cheese maturation of affinage, 

is a process in cheesemaking. 

It is responsible for the distinct 

flavour of cheese, and through 

the modification of „ripening 

agents“, determines the fea-

tures that define many differ-

ent varieties of cheeses, such 

as taste, texture, and body. 

The process is „characterized 

by a series of complex physi-

cal, chemical and microbiologi-

cal changes“ that incorporates 

the agents of: „bacteria and 

enzymes of the milk, lactic 

culture, rennet, lipases, added 

moulds or yeasts, and environ-

mental contaminants.“ The 

majority of cheese is ripened, 

save for fresh cheese. 

 

Cheese needs a warm, moist 

environment with proper air 

circulation and oxygen-carbon 

dioxide exchange in order to 

develop. The rate of develop-

ment is influenced by its ripen-

ing or aging environment’s 

temperature, the relative hu-

midity (RH), and the degree of 

air circulation and ventilation in 

combination with the appropri-

ate range of acidity (pH), mois-

ture content, and salt content 

in the cheese. The size of a 

cheese as well as the number 

of them within a given space 

also influences the rate of de-

velopment.  

 

One cheese within the space 

will create one level of humidi-

ty whereas more than one 

cheese in that same space will 

result in a higher humidity. 

Lower temperatures and hu-

midity generally equate to 

slower cheese development. 

Cheeses with higher moisture 
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Most cheeses require relatively high 

humidity and a temperature range of 

10-13 degrees C to age properly. 

The range of effective humidity 

should be no less than 75 percent 

RH and no greater than 95 percent 

RH. Cold storage refrigeration (3-5 

degrees C) is kept around 65 per-

cent humidity. The ideal cheese cave 

temperature used for aging is 10 

degrees C. Most home cellars are 4- 

13 degrees C which make them a 

desirable aging environment. Humid-

ity needs to be monitored and adjust-

ed to the required levels.  

Each style of cheese is aged in gen-

erally accepted temperature and 

relative humidity range. The ranges 

may differ for a specific cheese in 

which case the temperature and 

humidity will need to be adjusted 

accordingly as stated in the individu-

al formulas. Professional cheese 

makers often adjust the aging condi-

Humidity & Temperature 

tions to accomplish specific results, 

sometimes moving cheeses to differ-

ent temperature and humidity envi-

ronments within their development. 

As one example, some cheese mak-

ers set up the rinds of firm cheeses 

by placing them in refrigeration with 

good air circulation for a few days up 

to a couple of weeks before waxing 

the surface or moving them to a dif-

ferent environment to finish aging.  

Recently Rotronic Canada worked 

with artisan cheesemaker, Vivian 

Szebeny of Upper Canada Cheese 

Company in Jordan, Ontario  to find 

a solution to her  humidity measuring 

needs.  

 

 

Like many cheese producers, Upper 

Canada Cheese Company requires 

its ripening room maintain consistent 

humidity for a specific amount of 

time. Vivian had tried a number of 

humidity measurement instruments, 

but had not found a solution to accu-

rately and reliably monitor and rec-

ord humidity in this high-humidity 

environment. 

Rotronic Humidity measurement solutions for Canadian 

cheese makers 

After testing several Rotronic prod-

ucts  with Vivian, she chose a Ro-

tronic LOG-HC2-RC wireless data 

logger with HC2S-3 probe, USB RF 

adapter and HW4 software. With the 

wireless logger placed in the ripening 

room, the USB interface retrieves the 

humidity measurements and records 

them with the HW4 software.  

We tried numerous data loggers but 

Rotronicôs solution is the best we 

have used. With Rotronicôs wireless 

logger, I can place the probe at any 

point in our ripening room and check 

the humidity from my desk or home 

at any time I need.  

Vivian Szebeny, 
Upper Canada Cheese 



Humidity and temperature 

probes: 

HC2-S 

Standard humidity sensor  
-50...100°C, 

0…100%rh, 

±0.8%rh and ±0.1K… 

HC2-x 

Basically any type of rotronic 

probe can be used with the 

UART interface to match almost 

every possible application. 

 

 

 

 

Dataloggers: 

Wireless logger 

175’000 measurement pairs, 

±0.8%rh and ±0.1K, 
Radio frequency: 433.92 or 

915Mhz, 
USB and LAN interfaces, 

Conform to FDA21 CFR Part 11 

and GAMP5… 

state of the art sensors. This 

ensures that we can provide 

long living reliable products. 

Communication: 

With all of the different com-

munication methods, from 

conventional analogue out-

put signals to RS-485, Wire-

less or Ethernet RJ45, Ro-

tronic can provide the indi-

vidual solution for each in-

stallation. 

 

 

Easy to handle: 

Since our HW4 software is 

used for almost all of our 

devices, it is super conven-

ient to do reconfigure or ad-

just the units. And it does not 

end there! With the HW4 

software it is even possible 

to build up a professional 

validated monitoring system 

that fulfils all the require-

ments according to FDA 21 

CFR Part 11. 

Accuracy: 

Choosing Rotronic gives you 

the best accuracy on the 

market. So, it doesn't matter 

what you are monitoring or 

controlling you can always 

rely on the measured data. 

Long term stability: 

Apart of the exceptional long 

term stability of our IN-1 hu-

midity sensor, that is better 

then 1%rh per year, Rotronic 

also chooses for its other 

parameters only high quality 
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grometers, and transmitters. 

Our instruments are de-

signed to maintain accuracy 

and reliability of measure-

ments in the unique, high-

humidity environments of 

cheese manufacturing in-

cluding ripening rooms and 

storage.  

Our products in combination 

with HW4 software makes it 

easy to analyse the gathered 

data or export the data into 

excel. 

Rotronic offers a broad 

range of easy-to-use meas-

urement instruments for 

monitoring and recording 

humidity and temperature 

values, including probes, 

data loggers, handheld hy-

Customer benefits: 

Rotronic products: 

What solution can Rotronic offer? 

Wireless data logger 

with HC2S-3 probe   

USB interface 

 Rotronic Wireless Logger 
  • Wireless transmission allows the logger to   

be placed in any desired position without 

additional wiring costs. 

  • Transmission distance up to 100 metres 

  • Data is simultaneously logged and 

transmitted and can be retrieved at any time 

  • View, monitor, and retrieve data from your 

laptop or desktop with the USB interface 


