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RESUMO

O leite e seus derivados, nomeadamente o queif,abientos de alto valor
nutritivo, e meios de facil propagacdo de microrgaos.

Grande parte das intoxicacdes alimentares ocorgd@susada pelo consumo de
alimentos contaminados, podendo estar estas cordadas relacionadas com as condicbes
precérias de obtencdo da matéria-prima, processaymanipulacdo e conservacao.

Com a realizacdo do presente trabalho pretendesedarm contributo para a
optimizacdo do fabrico do queijo de ovelha amaatigda Queijaria Ribeiro & Guimaraes,
Carragosela — Seia.

Deu-se assim especial importancia ao processo ligcdado queijo de ovelha
amanteigado e as analises fisico-quimicas e maldacas feitas ao leite e ao queijo ao
longo do processo de maturacgéao.

Para este efeito foram estudados alguns aspeciiso-fuimicos do leite,
nomeadamente as caracteristicas organolépticatyrgoiproteina, acidez, indice crioscoépio,
presenca de inibidores e presenca de leite descegEécies.

Os aspectos microbiolégicos estudados para odgitea o queijo foram os seguintes:

presenca dE. coli e outros coliformesS. aureus, L. monocytogenes e Salmonella.

Palavras-chave: Leite de Ovelha, Queijo de Ovelha Amanteigado,c&s0 de Fabrico,

Andlises Fisico-Quimicas, Analises Microbiolégicas.



ABSTRACT

The milk and dairy products, particularly cheesg,aahigh nutritional value, and
therefore a good environment for microrganisms bbgraent.

Much of the food poisoning is caused by consumptibcontaminated food, as those
can be related to poor conditions for obtaining v material, processing, handling and
storage.

With the completion of this work intends to giveentribution to the optimization of
production of sheep cheese from Ribeiro & Guimar@asragosela - Seia.

A special importance was given to the process ofufecture of the cheese to physic-
chemical and microbiological analises to milk ahdese throughout the maturation process.

To obtain the objectives it was studied and thespay-chemical composition,
including flavors, fat, protein, acidity, cryoscopedex, presence of inhibitors and the
presence of milk from other species.

The microbiological aspects studied for milk anéese were the following: presence
of E. coli and other coliforms, S. aureus, L. mgjiogenes and Salmonella.

Keywords: Sheep milk, Sheep Cheese Buttery, Manufacturingcdas, Physical and

Chemical Analysis, Microbiological Analysis.



