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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:

Trevor Wright:

This Analysis of autochthonous lactic acid bacteria from mozzarella cheese production (Italian Edition) book
is not really ordinary book, you have it then the world is in your hands. The benefit you have by reading this
book is information inside this guide incredible fresh, you will get information which is getting deeper an
individual read a lot of information you will get. This kind of Analysis of autochthonous lactic acid bacteria
from mozzarella cheese production (Italian Edition) without we recognize teach the one who reading it
become critical in thinking and analyzing. Don't be worry Analysis of autochthonous lactic acid bacteria
from mozzarella cheese production (Italian Edition) can bring whenever you are and not make your carrier
space or bookshelves' turn into full because you can have it in the lovely laptop even phone. This Analysis of
autochthonous lactic acid bacteria from mozzarella cheese production (Italian Edition) having great
arrangement in word and layout, so you will not feel uninterested in reading.

Mark Shanks:

The guide with title Analysis of autochthonous lactic acid bacteria from mozzarella cheese production
(Italian Edition) posesses a lot of information that you can learn it. You can get a lot of benefit after read this
book. This specific book exist new knowledge the information that exist in this reserve represented the
condition of the world right now. That is important to yo7u to understand how the improvement of the world.
This kind of book will bring you within new era of the glowbal growth. You can read the e-book in your
smart phone, so you can read the idea anywhere you want.

Jeannette Coleman:

Reading can called head hangout, why? Because when you find yourself reading a book mainly book entitled
Analysis of autochthonous lactic acid bacteria from mozzarella cheese production (Italian Edition) your brain
will drift away trough every dimension, wandering in each and every aspect that maybe unknown for but
surely can become your mind friends. Imaging every single word written in a guide then become one
application form conclusion and explanation which maybe you never get previous to. The Analysis of
autochthonous lactic acid bacteria from mozzarella cheese production (Italian Edition) giving you another
experience more than blown away your brain but also giving you useful details for your better life in this era.
So now let us explain to you the relaxing pattern the following is your body and mind is going to be pleased
when you are finished reading through it, like winning a sport. Do you want to try this extraordinary shelling
out spare time activity?

David Clark:

The book untitled Analysis of autochthonous lactic acid bacteria from mozzarella cheese production (Italian
Edition) contain a lot of information on it. The writer explains your ex idea with easy approach. The
language is very simple to implement all the people, so do not worry, you can easy to read the idea. The



book was published by famous author. The author gives you in the new period of time of literary works. You
can easily read this book because you can read on your smart phone, or model, so you can read the book with
anywhere and anytime. In a situation you wish to purchase the e-book, you can open up their official web-
site as well as order it. Have a nice study.

Download and Read Online Analysis of autochthonous lactic acid
bacteria from mozzarella cheese production (Italian Edition)
Floriana Ciarrocchi #BSD80H9GY4R



Read Analysis of autochthonous lactic acid bacteria from
mozzarella cheese production (Italian Edition) by Floriana
Ciarrocchi for online ebook

Analysis of autochthonous lactic acid bacteria from mozzarella cheese production (Italian Edition) by
Floriana Ciarrocchi Free PDF d0wnl0ad, audio books, books to read, good books to read, cheap books, good
books, online books, books online, book reviews epub, read books online, books to read online, online
library, greatbooks to read, PDF best books to read, top books to read Analysis of autochthonous lactic acid
bacteria from mozzarella cheese production (Italian Edition) by Floriana Ciarrocchi books to read online.

Online Analysis of autochthonous lactic acid bacteria from mozzarella cheese
production (Italian Edition) by Floriana Ciarrocchi ebook PDF download

Analysis of autochthonous lactic acid bacteria from mozzarella cheese production (Italian Edition) by
Floriana Ciarrocchi Doc

Analysis of autochthonous lactic acid bacteria from mozzarella cheese production (Italian Edition) by Floriana Ciarrocchi
Mobipocket

Analysis of autochthonous lactic acid bacteria from mozzarella cheese production (Italian Edition) by Floriana Ciarrocchi
EPub


