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Abstract 
Statement of the Problem: Maintaining the microbiological quality of cheese throughout ripening is one of the major problems faced by small cheese producers. Because of the cross contamination, and inability to maintain and control the atmosphere quality in the ripening chamber, small cheese producer have major problems with moulds and yeast development which adversely affects cheese microbiological and sensory properties. There are several proposals for this problem solving, but the orientation of this topic was on the control of atmosphere conditions in the ripening chamber. The aim was to determine potential contamination preventing methods affordable to small cheese producers and setting the basis for development of online platform for worldwide connection of small dairy producers and easier dissemination of knowledge.
Methodology & Theoretical Orientation: In first phase of this project, research team held several meetings with the representatives of small dairy producers from different parts of the country, in their homeland, to determine the current state in contamination reducing and to discuss the improvement abilities based on recent findings. Also, the basis for the development of the uniform platform was set, on which all producers could be connected for easier dissemination of knowledge.
Findings: Most of the small cheese producers have problems with mould development during cheese ripening. Because of the frequent hygiene protocols and treatments to reduce the contamination, producers also noticed the decrease in sensory quality of cheese. Collected findings slightly differed depending on the location of the production facility. Recent publications pointed the possibility of application of modified, ozonized and prepressed atmosphere in cheese ripening chambers for optimization of cheese hygiene and microbiological properties. 
  Conclusion & Significance: Educational online platform will enable easier dissemination of novel findings in dairy field. Detail research on contamination reducing methods will be the topic of the further phase of this project.
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