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Resumo

As atividades desenvolvidas no Laboratério de Microbiologia do Centro de Apoio
Tecnoldgico Agroalimentar de Castelo Branco envolveram a preparagdo e o controlo
de qualidade de meios de cultura, a monitorizacao da qualidade do ar e verificacdo da
limpeza das superficies, determinacdes microbiolédgicas, privilegiando sempre as boas
praticas laboratoriais.

Realizou-se ainda uma breve caracterizagdo da microbiota de Queijos da Beira
Baixa DOP, designadamente Queijo Castelo Branco, Queijo Amarelo e Queijo Picante.
Esta caracterizacao incluiu a contagem de Bactérias coliformes a 37 °C, de Bactérias
lacticas mesoéfilas, aerdbias e anaerdbias, de Bolores e leveduras, de Escherichia coli [3-
glucuronidase positiva a 37 °C, de Microrganismos a 30 °C, aer6bios e anaerdébios, de
Microrganismos psicrotroficos, aerdbios e anaeroébios, e de Clostridium perfringens.
Também foram realizadas as pesquisas de Listeria monocytogenes e de Salmonella

spp-

Os resultados da caracterizacdo microbiota dos queijos evidenciaram a presenca
maioritaria dos microrganismos mesoéfilos e a auséncia de microrganismos
patogénicos.

Palavras chave
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Abstract

The activities carried out at the Microbiology Laboratory of the Agro-food
Technological Center of Castelo Branco involved the preparation and quality control
of culture media, the preparation and execution of environmental controls,
microbiological determinations development, always following good laboratory
practices.

Furthermore, a brief microbiota characterization of three types of Beira Baixa
cheese, namely Castelo Branco cheese, Amarelo cheese and Picante cheese was
performed. The microbiota characterization included the enumeration of coliform
bacteria at 37 ° C, mesophilic lactic bacteria (aerobic and anaerobic), molds and
yeasts, Escherichia coli (3-glucuronidase positive at 37 ° C, microorganisms at 30 ° C
(aerobic and anaerobic), psychrotrophic microorganisms (aerobic and anaerobic)
and Clostridium perfringens. Listeria monocytogenes and Salmonella spp. detection
were also evaluated.

The results of the microbiota characterization of cheeses highlighted the major
presence of mesophilic microorganisms and the absence of pathogenic
microorganisms.
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