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Resumo

Palavras-chave: Leite; Acidez; Microrganismos; Qualidade;

O leite € um liquido fisiologicamente complexo produzido pela secrecdao da glandula
mamaria de animais ruminantes, obtido através de uma ordenha. A durabilidade deste produto é
condicionada pela presenca e multiplicacao excessiva de microrganismos que causam a alteracao
fisico-quimica e microbiolégica do mesmo. A avaliacao da qualidade baseia-se em dois aspetos, a
qualidade fisico-quimica que inclui a prova de acidez e a qualidade higiénica que inclui a
contagem de microrganismos a 30°C.

O objetivo deste trabalho é verificar se existe uma correlacao entre o valor de acidez e a
contagem de microrganismos a 30°C, na tentativa de contribuir para a simplificacao e custos
associados as analises necessarias e obrigatdrias de modo a aumentar a rapidez de resposta.

O presente trabalho foi desenvolvido no laboratorio de fisico-quimica e microbiologia da
empresa “Aquimisa”, empresa prestadora de servicos no sector alimentar. Aqui foram realizadas
as analises a acidez e aos microrganismos mesofilos presentes no leite. Apos a realizacdo das
analises e a respectiva colheita de dados, foi realizada uma analise estatistica no programa
Microsoft Office Excel 2007.

Para o leite de cabra observou-se que apenas 26% (n=6) dos dados se encontravam dentro
dos limites estipulados pelo decreto-lei (CE) n® 853/2004 para a contagem de microrganismos a
30°C, e que os outros 74% (n=17) encontravam-se fora dos limites. Para o leite de vaca observou-
se que 70% (n=14) das observacoes se encontravam dentro dos limites estipulados pelo decreto-
lei (CE) n°® 853/2004 e que os restantes 30% (n=6) das observacdes tinham valores superiores ao
valor maximo definido para esta determinacdo. Para o leite de ovelha observou-se que 62%
(n=63) das observacdes de leite de ovelha se encontravam dentro dos limites definidos pelo
decreto-lei (CE) n°853/2004 e que os restantes 38% (n=38) nao se encontravam em boa
qualidade.

Verificou-se que nao existia correlacdo entre as variaveis (acidez e contagem de
microrganismos a 30°C) nas determinacdes para o leite de cabra e de vaca. Pelo contrario,
quanto ao leite de ovelha verificou-se que existia uma correlacao entre as variaveis.

A melhor maneira de impedir as contaminacdes microbioldgicas, a principal causa do
aumento do teor de acidez, é realizar todos os procedimentos de seguranca alimentar

necessarios até chegar ao consumidor.
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Abstract
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Milk is a physiologically complex fluid produced by the secretion of the mammary gland of
ruminant animals, obtained through the milking. The durability of this product is conditioned by
the presence and multiplication of microorganisms that cause excessive physicochemical and
microbiological changes in its properties. The quality assessment is based on two aspects, the
physico-chemical evidence that includes the hygienic and the quality of acidity which includes
the microorganism count at 30°C.

The objective of this work is to check if there is a correlation between the amount of
acidity and microbial counts at 30°C, in an attempt to contribute to simplification and costs
associated with analysis necessary and mandatory in order to increase the speed of response.

This work was developed in the laboratory of physical chemistry and microbiology
“Aquimisa” company, service company in the food sector. Here analyzes were performed to
acidity and mesophilic microorganisms present in milk. After the analyzes and their data
collection, statistical analysis was performed using Microsoft Office Excel 2007 .

The goat milk showed that only 26% (n=6) of the data were within the limits stipulated by
the ordinance (EC) No 853/2004 for the count of microorganisms at 30°C, and the others 74%
(n=17) were off limits. For cow's milk was observed that 70% (n=14) of the observations were
within the limits stipulated by the ordinance (EC) No 853/2004 and that the remaining 30% (n=6)
of the observations had values exceed the maximum value set for this determination. For sheep
milk was observed that 62% (n=63) of the observations were within the limits set by ordinance
(EC) No 853/2004 and the remaining 38% (n=38) did not were in good quality.

It was found that there was no correlation between the variables (acidity and counting
microorganisms at 30°C) for determinations to goat's milk and cow. Rather, as the sheep milk
was found that there was a correlation between variables.

The best way to prevent microbiological contamination, the main cause of the increase in

acidity, is to perform all food safety procedures needed to reach the consumer.
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Lista de abreviaturas

cm - centimetro

dm - decimetro

g - grama

ml - mililitro

H.A.C.C.P - Hazard Analysis and Critical Control Point
°C - graus Celsius

n° - nimero

Ufc - unidades formadoras de colonias

NP - Norma Portuguesa

Reg - Regulamento

ISO - International Organization for Standardization
IEC - International Electrotechnical Commission
IPQ - Instituto Portugués da Qualidade

PCA - plate count agar

pH - potencial hidrogeniénico

aw - atividade da agua

UHT - Ultra High Temperature

CE - Comissao europeia

Dph - drogaria, perfumaria e higiene

ANOVA - Analise de variancia

h - hora

R - coeficiente de correlacao de Pearson
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