PHYSICOCHEMICAL STABILITY’S EXPLORATION AND MICROBIOLOGICAL QUALITY’S ASSESSMENT OF A PROCESSED SOFT CHEESE, TYPE: CAMEMBERT, AFTER STORAGE FOR THREE WEEKS AT DIFFERENT TEMPERATURES
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Abstract

Background: Cheese has always been a safe source for human nutrition. Stabilizing cheese technology, used for the acidification and maturation of thermophilic starters. Stability of the products during storage and/or marketing is controversial subject. Aim: Study aimed to assess the physicochemical and microbiological characteristics stability of a Camembert cheese collected in the North- East of Algeria (Provinces: Setif and Bordj Bou Arreridj).
Material and Methods: Fifty two samples, collected during February, March and April 2018: half (26 samples) were kept at temperature 04 °C the rest were stored at 23 °C for three weeks.
Analyzes were carried out either at the end of each week and after opening the packaging                                and exposure of their contents to the ambient air for two hours at the end of the 3rd week.
Results: Physico- chemical tests, after storage life, at 04 ° C and 23 ° C gave the average values: pH: (5.54- 5.62), Titratable acidity: (16.72D- 18.18D °), Conductivity (4.41ms/cm-4.53ms/cm), Total Dry Extract (53.66%-55.6%), Relative Humidity (46.4%-44.46%) respectively.
Results of the tests carried out, after the direct opening of packaging at the end of the 3rd week, were respectively: pH: (5.68- 5.57), Titratable acidity: (16.72- 20.24ºD), Conductivity:                       (4.48 ms/cm- 4.69 ms/cm), total dry extract: (57.8%- 61%), relative humidity: (42.2%- 39%).
Microbiological analyzes, by counting floras revealed stability and compliance of the product with national standards, during the first and second week at 4°C and 23°C. However, an increase in total mesophilic flora (FTAM) estimated at 02×104 CFU/g for both temperature storage (04ºC and 23ºC) at the end of the third week.
Conclusion: All the samples had a stability of the physicochemical parameters. High numbers in mesophilic aerobic flora were recorded at the end of the third week of storage                         at 04ºC and 23ºC. The study deserve to be deepened by a more representative sampling plan and by more physicochemical and bacteriological analysis.
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