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Charakteristika vysledkov

Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu (max. 20 riadkov) - slovensky:
Charakterizovala dynamika rastu patogénnych a neziaducich mikroorganizmov, ako aj baktérii mlie€neho kysnutia
(BMK) pouZitych pri spolo&nych kultivaciach. Cielom bolo kvantitativne, na urovni populacii poukazat’ na neSpecificku
inhibiciu patogénov BMK, ktora by sa cielene mohla vyuZzivat pri vyrobe ov€ieho hrudkového syra. Za tymto ucelom sa
vykonalo zna&né mnozstvo kultivaénych modelovych pokusov v mlieku, ktorych vysledkom bolo cca 1000 rastovych Ciar
a minimalne dvojnasobny pocet rastovych parametrov, ktoré sa nadalej budu pouzivat pri modelovani rastu v zavislosti
od vnutornych a vonkajsich faktorov prostredia potravin.

Preukazana ucinnost kultiry Fresco voéi S. aureus 2064 a vybranym technologicky neziaducim mikroorganizmom
(kvasinky, vlaknité huby a E. coli) bola overena v ov¢&ich hrudkovych syroch vyrobenych v laboratérnych podmienkach
zo surového mlieka. Vysledky mikrobialnej analyzy ukazali, Ze aktivny metabolizmus baktérii mlie€neho kysnutia a
rychly pokles aktivne kyslosti na hodnoty blizke pH 5,0 zohral vyznamnu ulohu v parcialnej inhibicii vybranych
mikrobiologickych ukazovatelov v ov&ich hrudkovych syroch. Len 1 %-ny pridavok zakysu kultury Fresco na zaciatku
vyroby zabezpedil, nielen dodrzanie hygienického limitu poZadovaného nariadenim Eurdpskej unie, ale hlavne nebola
prekro€ena ani kriticka hranica potrebna na pripadnu tvorbu stafylokokovych enterotoxinov.

S ohfadom na vhodnost aplikacie kultiry Fresco v praxi, bola jej pritomnost vo vyrobenych ové&ich hrudkovych syroch
popisana aj z hladiska senzorickej akosti. Na zaklade ziskanych senzorickych hodnoteni mozno konstatovat, ze
pridavok kultury Fresco sa podpisal pod lepSiu organizaciu pérov a celkovy vonkajSi vzhlad, mal vy3Siu
akceptovatelnost u skupiny hodnotitelov a disponoval prijemnejSimi chutovymi a ¢uchovymi atribatmi.

Na zaklade tychto skuto€nosti pri vyrobe ov&ich hrudkovych syrov odporu€ame pouZzivanie najma kultary Fresco, ale aj
inych podobnych kultr BMK, ktorych rozmnozovanie sa vyznacuje velmi kratkou lag fazou, vysokou rastovou
rychlostou a rychlou tvorbou kyseliny mlieénej. Pridavkom takychto BMK sa v modelovych pokusoch, ako aj pri
laboratérnej vyrobe hrudkového syra zabezpecila pozadovana mikrobiologicka kvalita syra. Pre tento Ucel sa definovali
aj ich pociato€né hladiny. Takto vyrobeny syr sa stane Standardnou surovinou najma pre vyrobu bryndze.

Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu (max. 20 riadkov) - anglicky:

The growth dynamic of pathogen, undesirable and also of the lactic acid bacteria in co-cultivations was characterize
during the project handling. Consider to intentional use during cheese manufacture, the nonspecific inhibition of
pathogens by lactic acid bacteria at population level was quantitatively analyzed. For that purpose, plenty of model
cultivation experiments in milk were performed resulting in circa 1000 growth curves and double growth parameters
modelled in dependence on intrinsic and extrinsic factors.

The effectiveness of Fresco culture against S. aureus 2064 and other selected technologically undesirable
microorganisms (yeasts, mould and E. coli) was verified in ewes’ lump cheeses prepared from raw milk in laboratory
conditions. Active metabolism of lactic acid bacteria and rapid pH value decrease down to pH 5.0 were crucial in partially
inhibition of ewes’ lump cheeses microbial indicators. In order to keep microorganisms under control defined by the
European Union regulation both the critical densities for potential staphylococcal enterotoxins production, the initial
Fresco addition as 1 % culture was sufficient.

Considering the application of Fresco in cheese manufacture, also the sensory and textural characteristics were
investigated. Based on sensory evaluation, the application of Fresco culture led to the better body, texture and
appearance. The cheese with Fresco culture reached higher acceptability and balance of flavour and odour.

Based on previous facts, we recommended the application of Fresco or similar lactic acid bacteria culture during ewes’
lump cheese manufacture characterized in the short lag phase, high growth rate and rapid lactic acid production.
Application of such a culture in defined initial level both model experiments and laboratory cheese manufacture, the
desiderative microbial cheese quality is ensured. According these procedure prepared cheese may be the standard raw
material for Bryndza cheese manufacture.
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