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Abstract

There are increasing concerns about transmission of some enteric viruses which are closely
related to human-pathogenic strains via animals and their products, contaminated water and
foods. Therefore, the use of appropriate processing methods to control these viruses is essential.
The aim of this study was to assess the survival of enteric viruses in cheese processing. The role
of fat content of cheese (1.5, 2.5 and 3.2%), MS2 bacteriophage spiked levels (10°, 10% 10* and
10°) in separation of enteric viruses in curd and whey in the press process, the effect of
chemical parameters(acidity and pH) on the exchange of enteric viruses in cheese and salt water
in processing time were evaluated. MS2 survival was studied by double layer agar and data were
assessed in complete randomized design in triplicates. According to the results, it was concluded
that MS2 bacteriophage had the maximum survival in whey at fat content of 3.2% and spiked
level of 6 log10in which it was 4/67 based on the logarithmic scale. Also, the maximum survival
in curd was at fat content of 3.2%. In brine process, the most survival of bacteriophages in
cheese and whey was at fatcontent of 3.2% and spiked level of 6 logl0. In general, MS2
bacteriophage had the most survival in brine than curd.
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"Corresponding Author: yavarmanesh@um.ac.ir



mailto:yavarmanesh@um.ac.ir

