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QUALIDADE MICROBIOL()GICA’ DE PRODUTOS LACTEOS
ANALISADOS NO LABORATORIO DE CONTROLE DE
QUALIDADE DE ALIMENTOS DA FACULDADE DE FARMACIA,
UFG.

Microbiological quality of dairy products analyzed in the Laboratory of
Food Quality Control, College of Pharmacy, UFG.

RESUMO

Os produtos lacteos representam importante veiculo de disseminagdo de doencgas por constituirem
excelente substrato nutricional para desenvolvimento de diversos micro-organismos patogénicos. O
presente estudo avaliou a qualidade microbiol6gica de diferentes derivados lacteos encaminhados
por demanda espontanea ao Laboratorio de Controle de Qualidade de Alimentos da Faculdade de
Farméacia da UFG entre setembro de 2009 e agosto de 2012. Os alimentos avaliados foram queijo
minas frescal, leite em pé instantaneo, coalhada, queijo mucarela, ricota fresca, leite pasteurizado,
bebida lactea fermentada e sorvete. As analises microbioldgicas foram realizadas conforme a
solicitacdo dos clientes, seguindo as legislacdes vigentes, e incluiram contagem de meséfilos
aerébios totais (MT), bolores e leveduras (BL), determinacdo de coliformes totais (CT) e
termotolerantes (CTT), Salmonella sp, Staphylococcus coagulase positivos (Sc). Das 499 amostras
avaliadas, 36 (7,2%) ndo atendiam os parametros microbioldgicos determinados pela legislagdo. As
causas de reprovacgdo dos produtos foram: MT (11,1%); BL (16,7%); CT (27,8%); CTT (47,2%), Sc
(27,8%), sendo que 8,3% das amostras apresentavam simultaneamente niveis excedentes de CTT e
Sc; 8,3% de CT e BL e 5,5% de CT e MT. Salmonella sp. ndo foi isolada em 25 g de nenhum dos
produtos avaliados. Dentre os alimentos, leite pasteurizado foi o produto com maior nimero de
amostras em descordo com a legislacdo (21,4%). Os resultados obtidos reforcam a necessidade de
controle da produgdo de produtos lacteos de modo a fornecer ao consumidor um produto
microbiologicamente seguro.
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ABSTRACT

Dairy products constitute an important vehicle for foodborne diseases, once that they offer excellent
nutritional substrate for development of various pathogenic microorganisms. The present study evaluated the
microbiological quality of dairy products forwarded by spontaneous demand to the Laboratory of Food
Quality Control, College of Pharmacy/UFG, between September 2009 and August 2012. The feedstuff were
soft minas cheese, instant milk powder, curd, mozzarella cheese, fresh ricotta, pasteurized milk, fermented
milk drinks and ice cream. Microbiological analyzes were performed following customers’ request, according
to current regulations, and included total aerobic mesophilic count (MT), moulds and yeasts (BL);
determination of total (CT) and thermophilic coliforms (CTT), Salmonella sp and coagulase positive
Staphylococcus (Sc). From the 499 samples tested, 36 (7.2%) did not meet microbiological parameters
determined by current regulations. The causes of products failure were: MT (11.1%); BL (16.7%), CT
(27.8%); CTT (47,2%) and Sc (27.8%). Furthermore, 8.35% of the samples presented, at the same time, high
levels of CTT and Sc; 8.3% for TC and BL and 5.5% for CT and MT. Salmonella sp. was not isolated from
25g of any of the tested food. Pasteurized milk was the product with highest number of samples in
disagreement with the regulations (21.4%). These results reinforce the need to control the production of dairy
products in order to assure microbiological safety to consumers.
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