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Mozzarella cheese is one of the most popular members of the Pasta Filata cheeses. Previous investigations on
the bacterial community of Mozzarella cheeses made from raw bovine milk showed that lactic acid bacteria
(LAB) play a pivotal role in the definition of the characteristics of this unripened cheese. Many genera and
species of mesophilic and thermophilic bacteria were found to be responsible for its typical taste and aroma,
due to their acidifying, proteolytic and flavouring activities.
The present research was aimed at the study of the microbial population of a Mozzarella cheese produced in
the hinterland of the Marche region with raw bovine milk added with a commercial starter culture of
thermophilic cocci. To this aim, both molecular and phenotypic assays were performed.
A total of 335 isolates were obtained from raw milk, raw milk curd and raw milk Mozzarella cheese. The
molecular identification allowed 252 cultures to be ascribed to the LAB group. Among these, 85 isolates
were ascribed to thermophilic and mesophilic species of interest for the dairy industry, while the remaining
ones belonged to species not generally used as starter or flavour-producing cultures. The RAPD typing of the
isolates belonging to the first group allowed a remarkable genotypic heterogeneity to be highlighted. In
several cases, a relationship was seen between RAPD patterns and the source of isolation. In order to achieve
a deeper knowledge of the genotype-based heterogeneity among the LAB group, the PFGE analysis was also
performed, that proved to be more discriminating than the RAPD approach.
The approach utilised highlighted the high microbial diversity of the lactic acid bacteria population in the
raw milk Mozzarella cheese production investigated. Acidification ability, technological feature of the
strains of interest for application in Mozzarella cheese processing (Lactobacillus spp., Lactococcus spp. and
Streptococcus thermophilus), was evaluated and this study lead to the selection of a certain number of
genetically different LAB strains to be potentially used for the manufacture of Mozzarella cheese.
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From reader reviews:

Daniel Spencer:

Why don't make it to be your habit? Right now, try to prepare your time to do the important act, like looking
for your favorite publication and reading a guide. Beside you can solve your short lived problem; you can
add your knowledge by the publication entitled Analysis of autochthonous lactic acid bacteria from
mozzarella cheese production (Italian Edition). Try to make book Analysis of autochthonous lactic acid
bacteria from mozzarella cheese production (Italian Edition) as your friend. It means that it can for being
your friend when you feel alone and beside regarding course make you smarter than previously. Yeah, it is
very fortuned to suit your needs. The book makes you more confidence because you can know every thing
by the book. So , let us make new experience and also knowledge with this book.

Joseph Asher:

This Analysis of autochthonous lactic acid bacteria from mozzarella cheese production (Italian Edition) tend
to be reliable for you who want to become a successful person, why. The key reason why of this Analysis of
autochthonous lactic acid bacteria from mozzarella cheese production (Italian Edition) can be one of many
great books you must have is usually giving you more than just simple reading food but feed an individual
with information that probably will shock your earlier knowledge. This book is actually handy, you can bring
it everywhere and whenever your conditions throughout the e-book and printed people. Beside that this
Analysis of autochthonous lactic acid bacteria from mozzarella cheese production (Italian Edition) forcing
you to have an enormous of experience such as rich vocabulary, giving you test of critical thinking that we
all know it useful in your day action. So , let's have it and enjoy reading.

Charles Bock:

A lot of people always spent their particular free time to vacation or maybe go to the outside with them
household or their friend. Do you realize? Many a lot of people spent they free time just watching TV, or
perhaps playing video games all day long. If you need to try to find a new activity that's look different you
can read the book. It is really fun for you. If you enjoy the book you read you can spent the entire day to
reading a reserve. The book Analysis of autochthonous lactic acid bacteria from mozzarella cheese
production (Italian Edition) it is very good to read. There are a lot of people that recommended this book. We
were holding enjoying reading this book. In case you did not have enough space to deliver this book you can
buy the particular e-book. You can m0ore quickly to read this book from the smart phone. The price is not to
cover but this book possesses high quality.

Piedad Trainor:

As we know that book is significant thing to add our understanding for everything. By a reserve we can
know everything we wish. A book is a pair of written, printed, illustrated as well as blank sheet. Every year
has been exactly added. This e-book Analysis of autochthonous lactic acid bacteria from mozzarella cheese



production (Italian Edition) was filled regarding science. Spend your free time to add your knowledge about
your scientific research competence. Some people has different feel when they reading a book. If you know
how big benefit of a book, you can sense enjoy to read a guide. In the modern era like right now, many ways
to get book which you wanted.
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