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Portuguesedtraditionaldcheesesdaredregularlydmanufactureddfromdrawdmilks.

Hence,dthedadventitiousdmicrofloradpresentd–dmostlydlacticdaciddbacteriadun-

dergoddifferentdevolutiondpatternsdthroughoutdripening.dThedactualddynamics

ofd suchd populationsd ared partiallyd responsibled ford developmentd ofd typical

flavourdcharacteristics,dinherentdtodeachdkinddofdcheese.dIndorderdtodsheddfur-

therdlightdintodthesedphenomena,dsteriledcheesesdweredproduceddfromdsteril-

izeddrawdgoat’sdmilk,dusingdanimaldordplantdrennet,danddfollowingdthedtradi-

tionald procedured (whichd encompassesd milkd salting,d rennetd addition,

incubation,dcuttingdanddwheydremoval).dPriordtodadditiondofdrennet,dmilkdwas

furtherdinoculateddwithdeitherdadsingledordadmixeddculturedofdLactococcusdlac-

tis,dLactobacillusd brevis ordLactobacillusd plantarum (suchd strainsd hadd been

previouslyd isolatedd fromd traditionald Portuguesed cheeses),d usingd ad 1 %d (v/v)

inoculumdatdad1:1dratio.dCheesesdweredkeptdupdtod60 ddatd7 °C,dindattempts

tod simulated typicald cheesed ripeningd conditions.dMicrobiald viabilitydwasd as-

sesseddindthedvariousdcheesesdthroughoutdripening;dpHdanddmoisturedcontent

weredalsodmonitored.dDistinctdbacterialdprofilesdweredobserved;de.g.dL.d lactis

wasdresponsibledfordadrapiddacidification,dyetdtheirdviablednumbersddecreased

laterdduringdripening.

Improvementdofdwheydcheesedmatricesdviad incorporation
ofdLactobacillusd acidophilus —dproteolyticd andd glycolytic
activitiesdanddtheirdimpactdupondsensorydanalysis
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RequeijãodisdadhighlydnutritiousdsoftdPortuguesedwheydcheese,dyetdwithdsuch

organolepticd limitationsdasdpoordflavourdanddgrainydtexture.dFurthermore,d it

offersd excellentd conditionsd ford survivald andd growthd ofd lacticd acidd bacteria,

owingdtoditsdhighdwaterdactivity,dpHdaboved5.0danddlowdsaltdcontent.dThedob-

jectivedofdthisdresearchdeffortdwasdthusdtodstudydthedcontributiondofdLactobacil-

lusdacidophilus LAC 1dtodthedimprovementdofdthedorganolepticdqualitydofdRe-

queijão,dviaditsdproteolyticdanddglycolyticdactivities.dExperimentaldwheydcheese

matricesdwered produced,d andd subsequentlyd inoculateddwithd L.d acidophilus;

thesedmatrices,dasdwelldasdadcontroldcurd,dweredstoreddatd7 °C,danddsamples

wered takendatd0,d2,d7,d14dandd21 d.dCelld viability,dpH,dandd fat,dproteindand

moistured contentsdwered assessed.d Thed contentsd ofdwater-solubled nitrogen

(WSN),dnitrogendsolubledind12 %(w/v)dtrichloroaceticdacidd(TCA)danddnitrogen

solubledind5 %(w/v)dphosphotungsticdacidd(PTA),dasdwelldasdofdlactosedanddor-

ganicd acidsdweredalsoddetermined.dSensoryd analysisdwasd finallyd performed,

usingdadfive-pointdscaledfordthedvariousdattributes.dL.dacidophilus viabledcells

numberdremaineddconstantdupd tod21 d,dwhiledpHddecreaseddbydca. 0,6;d this

wasdconsistentdwithdandincreasedindlacticdaciddcontentdupdtod28 mg/gdofdwhey

cheese.dValuesdofdTCAdanddPTAdindL.dacidophilus matricesdindicateddrelevant

proteolyticdbreakdowndofdwheydproteins.dThesedmatricesdreceiveddthedhighest

overalldpreferencedscoresdindsensorydevaluation.
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