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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 apivotal rolein 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,
dueto 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 acommercial 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, arelationship 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 microbia 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 (L actobacillus 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:
Marcus Musick:

Within other case, little individuals like to read book Analysis of autochthonous lactic acid bacteria from
mozzarella cheese production (Italian Edition). Y ou can choose the best book if you want reading a book. So
long as we know about how isimportant the book Analysis of autochthonous lactic acid bacteriafrom
mozzarella cheese production (Italian Edition). Y ou can add know-how and of course you can around the
world by the book. Absolutely right, due to the fact from book you can understand everything! From your
country right up until foreign or abroad you can be known. About simple factor until wonderful thing you
may know that. In this era, we could open abook or even searching by internet gadget. It is called e-book.
You can utilize it when you feel fed up to go to the library. Let's read.

|da Shrout:

Beside this specific Analysis of autochthonous lactic acid bacteria from mozzarella cheese production
(Italian Edition) in your phone, it could give you away to get more close to the new knowledge or details.
The information and the knowledge you might got here is fresh from oven so don't become worry if you feel
like an old people live in narrow small town. It is good thing to have Analysis of autochthonous lactic acid
bacteria from mozzarella cheese production (Italian Edition) because this book offers for you readable
information. Do you at times have book but you would not get what it's exactly about. Oh come on, that
would not happen if you have this inside your hand. The Enjoyable arrangement here cannot be questionable,
like treasuring beautiful island. So do you still want to miss that? Find this book along with read it from
today!

Nancy Gump:

That guide can make you to feel relax. This specific book Analysis of autochthonous lactic acid bacteria
from mozzarella cheese production (Italian Edition) was bright colored and of course has pictures on the
website. Aswe know that book Analysis of autochthonous lactic acid bacteria from mozzarella cheese
production (Italian Edition) has many kinds or type. Start from kids until young adults. For example Naruto
or Investigation company Conan you can read and think that you are the character on there. So, not at all of
book tend to be make you bored, any it makes you feel happy, fun and chill out. Try to choose the best book
to suit your needs and try to like reading that.

Stephany Garcia:

What is your hobby? Have you heard that will question when you got learners? We believe that that concern
was given by teacher to the students. Many kinds of habby, Everybody has different hobby. So you know
that little person including reading or aslooking at become their hobby. Y ou must know that reading is very
important along with book as to be the matter. Book is important thing to include you knowledge, except
your current teacher or lecturer. Y ou find good news or update regarding something by book. A substantial



number of sorts of books that can you take to be your object. One of them is actually Analysis of
autochthonous lactic acid bacteria from mozzarella cheese production (Italian Edition).
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