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Abstract 

 

The scientific research reflected in this study aimed at conducting microbiological scientific research on the microflora 

of fresh homemade cottage cheese and in various freezing periods according to the scheme of classical laboratory 

microbiological conduct. 

The results of bacterioscopic microorganisms, Streptococcus microbial colonies, Lactobacillus, yeast cells and 

conditionally pathogenic species were evaluated in this fresh dairy product and after some freezing intervals, which 

recorded various microbiological values of a normal bacterial microflora.  

These researches, which are characteristic to the safety of food microbiology, are of public interest and allow us to point 

out that the homemade cheese-food product, often prepared from homemade milk raw material and often kept frozen 

for certain reasons, is of good quality and meets the requirements. microbiological according to its quality. 
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Cow's cheese plays an important role in 

human nutrition, being an important source of 

nutritional factors, with high biological value, 

concentrated in a small volume and with high 

digestibility. The nutritional value of cheeses is 

given by the high content of protein and easily 

assimilable fats, mineral salts of calcium, 

phosphorus, magnesium, sodium and chlorine, as 

well as vitamins. By concentrating fats in the curd 

obtained by the precipitation of casein, cheeses 

become a more important source of fat-soluble 

vitamins A, D, E, K than milk [1,4,7,9]. 

Studies in the field of microbiology of dairy 

foods show important sources of lactose and water-

soluble vitamins, calcium related to the way milk 

was coagulated, being higher when coagulation 

was made with clot and lower in case of 

coagulation by natural acidification. Cheeses with 

a lower fat content, such as cow's and urda cheese, 

have an important dietary character and can be 

consumed in certain human pathologies [2, 3, 5, 8, 

14].  

By the end of the 19th century, milk and dairy 

products accounted for about 50% of the 

population's daily diet. Gradually, over the years, 

fresh cow's cheese has become a popular consumer 

choice for its nutritional value. Thus, according to 

the practical aspects of obtaining, the cheeses are 

considered dairy products obtained by coagulation 

of milk casein, which retains mostly fats, part of 

lactose and mineral salts. At the same time, raw 

milk can be used to obtain cheese, milk in which 

lactic bacteria must represent over 50% of the total 

microbiota, with restrictions on the presence of 

butyric bacteria (absent at 1 cm3), coliform 

bacteria, putrefactive bacteria of the genus 

Pseudomonas, and the technological stages aim to 

ensure, in a directed way, the useful activity of the 

starter cultures [6,10,12]. 

Important microbiological aspects of dairy 

product homemade cheese determines the useful 

microorganisms represented by Streptococcus 

lactis, Lactococcus cremoris and Lactococcus 

diacetylactis, and among the lactobacilli 

Lactobacillus plantarum and Lactobacillus casei, 

which is characterized by the association of two 

lactic fermentations [11,13,15]. 

From this point of view, the main objectives 

of this research are the qualitative assessment of 

the microflora of fresh cottage cheese and after 

various freezing time intervals. 

 

MATERIAL AND METHOD 

 
The microbiological researches of the 

homemade cheese samples were carried out after 
the bacterioscopic conduct and the classic 
microbiological laboratory passages. 
Microbiological investigations were performed on 
fresh cow's cheese and at various freezing 
intervals: 10; 20; 30 days. 

For the research, cheese samples were 
collected, which were investigated in the 
microbiology laboratory of the Food Safety and 
Public Health Department, UASM. The presence of 
coliform bacteria, salmonella, staphylococci, 
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