Application of autochthonous lactic acid bacteria as starter cultures
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composed of the autochthonous strains Lactococcus lactis LLA17, Lactobacillus paracasei A2Lbl,

Lactobacillus plantarum G1Lb5 e Leuconostoc mesenteroides LMAA45.

- In the first batch (L1), used as the control group, only raw milk was used; in the second batch (L2), 2%
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inoculum was added to the raw milk, in the third batch (L3), 4% inoculum was added to the raw milk,
and in the fourth batch (L4) 4% inoculum was added to pasteurized milk. The cheeses were evaluated (in
triplicate), immediately after production (0 days) and after 15 and 35 days of ripening: physicochemical
(pH, acidity, adhesiveness and hardness), microbiological (total mesophiles, enterobacteria, lactic

bacteria - LAB and fungi) and sensory properties (panel with 9 tasters), were studied using standard

Total Mesophiles Enterobacteria Total staphylococci Total Lactic Bacteria Fungi (yeasts)

techniques.
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ASSAY BATCHS

CHEESES SCORES

¥ L1 Raw milk cheese without SF5C inoculum

B L3 Raw milk cheese + 4% SF5C inoculum

L2 Raw milk cheese + 2% SF5C inoculum

B L4 Pasteurized milk cheese with 4% SF5C inoculum
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