
   ...but how is it  

                actually made?
ERU spreadable cheese is delicious... 

A fun and educational 

lecture
for kids under 10 years 



Carefully read the 

text below. It gives 

information about how 

cheese is m
ade, what 

cheese spre
ad is, what 

is in it, and every-

thing about ERU. 

1
3

Write and stick all  the information and pictures on some sheets of paper  or cardboard.

Practice what you  

are going to say  

at home.

5
2

Decide what you think 
is important and find 
suitable pictures.

4
To end your talk, think of some  questions you could ask the class and perhaps think of  a fun activity. 

my talk?
How do I organise



Royal ERU
Introduction

The Netherlands is the  
land of cheese  
For centuries we have been making and eating cheeses  
in all sorts of shapes and flavours. In the city of Woerden, 
the Ruijs family has been working in the cheese trade 
since 1824. Although the name Ruijs may not be known  
to all, the company inextricably linked to this name 
is famous: Royal ERU. ERU produces a large variety  
of processed cheeses, including ERU Kids,  
the spreadable cheese specially for children.  



The History
of Royal ERU

The original ERU cheese shop was founded in Woerden by Mr Egbert Ruijs (ERU),  

a true cheese buff, and started out just selling pieces of cheese and whole cheeses. 

Around the Twenties of the last century, a lot of research was done into methods for 

melting cheese. After a number of successful melting experiments, the first large 

processed cheese factory opened in 1938, and producing processed cheese on  

a large scale became a reality. 

Throughout the years, melted (processed) cheese  

became so popular that ERU decided to concentrate 

mainly on making cheese spread. Nowadays, ERU  

produces tens of millions of tubs each year. In 1959, 

Goudkuipje was introduced, which quickly became 

ERU’s most popular product. In 1999, on the company’s 

175th anniversary, Queen Beatrix granted ERU the  

“Royal” status. This designation is only granted to  

companies, institutions or societies that play an  

important role in their particular industry, are of  

national importance, and are at least one hundred 

years old. ERU has been the leading manufacturer of 

processed cheese products for the past 185 years. 

ERU Today
ERU is still an independent company, based in  

Woerden. In addition to the head office in Woerden, 

there is also a manufacturing company in Budapest, 

Hungary. Royal ERU is specialised in the production of 

high-quality processed cheese products in tubs, slices, 

triangles, tubes and portions. It owns some of the most  

state-of-the-art processed cheese factories in Europe, 

using extremely sophisticated production methods,  

and exports its products to many different countries.  

With its large variety of products, ERU has become  

a familiar sight at the breakfast table and at  

lunches everywhere.



Cheese making starts at the farm, 

where the cows are put to pasture. 

These cows eat grass (they graze), 

which is then digested in their four 

stomachs, and transformed into milk 

in their udders. A cow needs milking 

twice a day, 7 days a week for around 

10 months after the birth of 

the calf. A good milking cow 

produces around  25 litres  

of milk a day. The milk is 

transported from the farm  

to the factory in tank lorries. 

Cheese making actually consists of 

concentrat-ing most of the solids in the milk 

(proteins, fats and minerals) and then  

separating them from the liquid part of the 

cheese. To make 1 kilo of cheese, you need  

a whopping 10 litres of milk. 

In the factory, the milk is pasteurised, which  

means the milk is heated and the bacteria 

in it are eliminated. Next, rennet is added to 

the milk. The rennet makes the solids in the 

milk, such as milk protein and milk fat, stick 

together, thickening the milk. The rennet  

also contains an acid that gives the cheese  

a nice flavour and a longer shelf life. 

The thickened milk is then cut into small, white 

lumps called “curds”. The curds float in a liquid 

called “whey” (which is used in animal feeds 

and also in drinks such as Taksi and Rivella). 

The lumpy curds are then pressed into a mould, 

shaping the cheese, and the whey is drained 

away. Once they have been pressed, the  

cheeses are rolled into a bath with salt water, 

the brine bath. The cheese absorbs the salt, 

making the cheese firm, and also giving it  

a longer shelf life. 

After the brine bath, the cheese is matured for 

at least four weeks to give it its true cheese 

flavour. This happens in a cheese warehouse  

at a temperature of 12-15°C. The longer the 

cheese ripens, the more moisture it loses.  

This makes the cheese saltier and the taste  

gets stronger. The cheese is given a plastic layer 

around it to prevent it from getting 

mouldy and drying out. 

 
In addition to cheese made out 

of cow’s milk, you can also have 

cheese made from goat’s milk, 

sheep’s milk, buffalo milk, 

horse’s milk and even 

camel milk. 

Type of cheese Number of weeks 

 

it has been matured

Young cheese 
4 to 5 weeks

Semi mature cheese About 8 weeks

Mature cheese 
About 16 weeks

Extra mature cheese 7 to 8 months

Vintage cheese 
More than a year

to 
cheese
From cow






