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A Study on the Effect of Lactobacillus bulgaricus
& Streptococcus thermophilus on Survival of
Yersinia enterocolitica during the manufacture
and storage of Iranian White Cheese
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The ability of Yersinia enterocolitica to grow and survive
during the manufacture and storage of Iranian White
Cheese and also the effect of using yoghurt starter in
cheese milk on the survival of Y. enterocolitica was
studied. Because of the capability of Y. enterocolitica to
grow at the refrigerator temperature, low pH and presence
of salt, it may to survive during the manufacture and
storage of Iranian White Cheese. In this study,
lyophilized Y. enterocolitica (serotype O:3) was activated
by two consecutive cultures in BHI broth and the stock
cultures were maintained on BHI agar slants. To
determine the initial inoculum level (10 3 cfu/ml of cheese
milk) of Y. enterocolitica, the turbidity of culture tubes
was measured by Spectrophotometer.

For making the cheese, the pasteurized whole cow’s milk
inoculated with Y. enterocolitica. Two types of Iranian
White Cheese were prepared with and without using
starter culture. Y. enterocolitica was enumerated during
the manufacture and storage period and its colonies were
confirmed biochemically. Cheeses were also examined
periodically for total solids, moisture, salt contents and
pH values. Results showed an increase in the number of
Y. enterocolitica during manufacture, but after salting and
during the storage period, the number of Y. enterocolitica
was decreased, depending on the starter activity. Addition
of starter culture had a significant (P<0.05) inhibitory
effect on the activity Y. enterocolitica.

Keywords: Iranian White Cheese, Yersinia enterocolitica
, Lactobacillus bulgaricus , Streptococcus thermophilus
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