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RESUMO

A mozzarella é um queijo fabricado com leite de bufala, originario da Italia, do
século XVI. A sua fabricagao de acordo com a tradigao italiana envolve uma técnica
artesanal, revelando um queijo de massa fresca e delicada e sabor inigualavel.
Problemas relacionados a reproducao dos bufalos, distribuicido da matéria-prima
(leite) ao longo do ano e as adulteragdes provenientes de adi¢gées do leite bovino ao
bubalino, interferem e prejudicam a comercializagdo deste produto. Pesquisas tém
sido desenvolvidas nesta area com o intuito de favorecer o desenvolvimento geral
da bubalinocultura em todo o pais. Desenvolveu este estudo com a finalidade de
verificar alguns microrganismos indicadores de contaminagao e deterioradores em
mozzarella de bufala. Foi utilizado um lote de 48 amostras de 2 tipos diferentes de
mozzarella: mozzarella embalada com agua (MECA) e mozzarella embalada sem
agua (MESA), que foram armazenadas em refrigerador com temperatura entre 1 e
3°C. Foram realizadas 8 analises para coliformes totais (CT) e fecais (CF) num
periodo de 70 dias e 7 analises para estafilococos coagulase positiva (SC+) e
negativa (SC-) em um periodo de 54 dias. Trés unidades amostrais foram retiradas
para cada data de analise para MECA e MESA. Todo o lote com 48 amostras, nas
analises realizadas, estava em conformidade com os padrdes vigentes pela
legislacdo. Ndo foram encontradas nas analises estafilococos coagulase positiva
(SC+). Para CT nao houve diferenca significativa (P > 0,05) para as variaveis queijo
e tempo de armazenamento. Para CF (NMP/g) e SC- (UFC/g) houve diferenca
significativa (P < 0,05) para a variavel queijo e ndo houve diferenga significativa (P >
0,05) para a variavel tempo de armazenamento. Considerou-se que 100% das
amostras estavam satisfatorias para consumo dentro do prazo de validade do
fabricante (30 dias).

Palavras-chave: mozzarella; vida de prateleira, coliformes, estafilococos.
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ABSTRACT

The Mozzarella is a cheese made from buffalo milk, originary from ltaly, in the 16th
century. Its manufacturing according to lItalian tradition involves a handmade
technique, disclosing to a cheese of cool and delicate and incomparable taste.
Problems related to reproduction of the buffalos, distribution of raw material (milk)
throughout the year and the adulterations of bovine milk addition to the buffalo milk,
interfere and decrease the commercialization of the product. Many researches have
been developed in this area with the intention to assist all the general development
of the bubalinoculture all over the country. This study has been developed with the
purpose to verify some microorganisms in buffalo mozzarella. A bundle of 48
samples of 2 different types of mozzarella was used: mozzarella packed with water
(MPW1) and mozzarella packed without water (MPW2) which were stored in a
refrigerator at a temperature between 1° and 3°C. Eight total coliforms (TC) and
fecal coliforms (FC) analyses were performed, in a 70 days period and seven for for
positive coagulase Staphylococcus (SC+) and negative (ST-) in a 54 days period.
Three samples were utilized for each analysis date for MPW1 and MPW2. The
whole bundle of 48 samples was in compliance with the effective standards for the
legislation. Positive coagulase Staphylococcus (SC+) were not spotted in the
analyses. As for TC, it did not have significant difference (P > 0,05) for the variable
Cheese and time of storage. For FC (MPN/g) and SC - (CFU/g) it had significant
difference (P < 0,05) for the variable cheese and it did not have significant difference
(P > 0,05) for the variable time of storage. It was considered that 100% the samples
were adequate for consumption inside of the stated period of validity of the

manufacturer (30 days).

Key-words: mozzarella; shelf life, coliforms, Staphylococcus
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