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Resumo

Na nossa regiao, Beira Baixa, o leite cru é muito utilizado para o fabrico de
queijo, o que torna importante conhecer os fatores que podem influenciar a sua
qualidade. A refrigeracao é um desses fatores, permitindo reduzir a multiplicagdo
de microrganismos naturalmente presentes no leite, contudo um periodo
prolongado de conservagdo do leite cru a baixas temperaturas compromete a
qualidade desta matéria-prima. Assim, o presente trabalho teve como objetivo
estudar o efeito que a refrigeracdo provoca no leite cru de ovelha ao longo de
quatro dias, ao nivel de diferentes grupos de microrganismos.

Foram recolhidas quatro amostras de leite cru de ovelha de dois produtores
diferentes (A e B), situados na vila de Alcains, distrito de Castelo Branco. As
amostras foram recolhidas em datas diferentes, entre maio e outubro de 2018. As
analises microbioldgicas incidiram sobre a contagem de mesoéfilos aerdbios, de
psicrotréficos, de bolores e leveduras, de bactérias laticas mesofilas e de
lactococos mesofilos. Estas analises foram realizadas no dia da recolha do leite e
ao fim de um, dois e quatro dias de conservacao no frio. Foi igualmente efetuada
uma selecdo, purificagdo e caracterizagao de 151 isolados de bactérias laticas e
lactococos presentes nas amostras, dos quais foram identificados pelo método
API 50 CHL 8 estirpes isoladas (4 provenientes de MRS e 4 provenientes de M17).
Foi ainda realizado o teste do escurecimento para 50 fungos (48 leveduras e 2
bolores), baseado na observacdo da producao de pigmentos em placas de Agar -
Queijo com e sem tirosina, onde apenas 5 fungos foram promotores de
escurecimento.

Os resultados obtidos para o leite no dia da recolha permitem constatar que o
grupo predominante sao os mesofilos (5,4 Log UFC.mL-1), seguido dos lactococos
(5,1 Log UFC.mL1), bactérias lacticas (4,8 Log UFC.mL-1), psicrotréficos (4,4 Log
UFC.mL-1) e bolores e leveduras (3,5 Log UFC.mL-1). Verificou-se um aumento da
carga microbiana ao longo do periodo de refrigeracdo, em particular para os
mesofilos (6,8 Log UFC.mL-1) e os psicrotroficos (6,6 Log UFC.mL-1), os quais sdo
considerados microrganismos indicadores de qualidade. No caso particular dos
mesofilos verificou-se que o leite do produtor A ultrapassou o critério
microbiolégico legal ao fim de 1 dia de refrigeracao e o leite do produtor B ao fim
de dois dias, desaconselhando a sua utilizacdo para a producao de queijo. No que
toca aos psicrotréficos é de referir que um ndmero elevado destes
microrganismos (= 6 Log UFC.mL-1), como se verificou para os leites de ambos os
produtores, compromete a qualidade do queijo laborado ao nivel das suas
caracteristicas sensoriais (textura, cor), o que deprecia a imagem e o valor
economico deste produto.

Palavras chave: Refrigeracdo; Mesdfilos; Psicrotroficos; Bactérias laticas;
Bolores e leveduras.
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Abstract

Given that today raw milk is widely used for the manufacture of cheese, it
becomes important to know the factors that can influence its quality. Refrigeration is
one of the factors to consider, which reduces the multiplication of naturally occurring
microorganisms, which allows reducing the multiplication of naturally occurring
microorganisms, however a prolonged period of conservation of raw milk at low
temperatures impairs the quality of this raw material. The objective of the present
study was to study the effect of refrigeration on sheep raw milk over four days at the
level of different groups of microorganisms (indicators of quality and technological
interest in the manufacture of cheese).

Four samples of raw milk of sheep were collected from two different producers (A
and B), situated in the town of Alcains, district of Castelo Branco. The samples were
collected in different dates, between May and October of 2018.

For each sample, duplicates were always prepared. The microbiological analyzes
focused on the count of aerobic mesophiles, psychrotrophs, molds and yeasts,
mesophilic lactic bacteria and mesophilic lactococci. These analyzes were performed
on the sampling day and after one, two and four days of cold storage. A set of 151
isolates of lactic acid bacteria from milk samples was selected, purified and
characterized and eight isolates (four from MRS Agar and four from M17 Agar) were
identified by the method API 50 CHL. The browning test was still performed for 50
fungi isolates (48 yeasts and 2 molds), based on the observation of the production of
pigments in Cheese Agar with and without tyrosine.

The results obtained for the milk on the sampling day of collection show that the
predominant group are mesophiles (5.4 Log CFU.mL1), followed by lactococci (5.1
Log CFU.mL-1), lactic acid bacteria (4.8 Log CFU.mL1), psychrotrophs (4.4 Log CFU
mL-1) and molds and yeasts (3.5 Log CFU.mL1). There was an increase in microbial
load throughout the refrigeration period, in particular for mesophiles (6.8 Log
CFU.mL1) and the psychrotrophic ones (6.6 Log CFU.mL'1), which are considered
quality indicators microorganisms. In the particular case of mesophiles it was found
that producer A's milk exceeded the legal microbiological criterion after one day of
refrigeration and producer B's milk after two days, discouraging its use for the
production of cheese. As regards psychrotrophs, it is worth mentioning that a high
number of these microorganisms (2 6 Log CFU.mL-1), as was observed for the milks of
both producers, will compromise the quality of the processed cheese in terms of its
sensory characteristics (texture, color), which depreciates the image and economic
value of this product.

Keywords
Refrigeration; Mesophiles; Psychrotrophic; Lactic acid bacteria; Molds and yeasts.
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