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Table 1 The chemical changes in brined cheese samplesgaddyl. lactis during 20 days storage

at 20 °C
Day of sampling Treatment
20 14 6 4 1
pH
4.00£0.01 cA 4.07£0.01 cA 4.11+0.01 cA 4.82+0.06 bA  5.68+0.01 aA JP51
4.29+0.05 eB 4.50+0.01 dC 4.70+0.05 cB 5.42+0.09 bB  5.78+0.03 aA FK23
4.10+0.01 dA 4.31+0.01 cB 4.53+0.02 bB 5.60+0.11 aB  5.75+0.03 aA DC103
5.09+£0.01 dC 5.41+0.01 cD 5.63+£0.03 bC 5.81+0.01 bhC  6.06+0.03 aB Control
Acidity (%)
1.24+0.02 dA 1.18+0.01 cA 1.15+0.01 cA 0.75+0.01 bA  0.34+0.01 aA JP51
1.03+0.03 eC 0.93+0.01 dC 0.80+0.01 cC 0.51+0.01 bB  0.30+0.01 aA FK23
1.16+0.01 eB 1.08+0.01 dB 0.92+0.01 cB 0.48+0.03bB  0.32+0.01 aA DC103
0.65+0.01 dD 0.51+0.01 cD 0.41+0.01 bD 0.31+0.16 aC  0.30+0.01 aA Control
Salt (%)
2.40+0.01 eA 2.10+0.02 dA 1.91+0.01 cB 1.41+0.00 bA 1.10+0.02 aA JP51
2.28+0.01 eA 1.91+0.02 dA 1.76+0.03 cA 1.31+0.01 bA 1.06+0.03 aA FK23
2.50+0.01 eA 2.03+0.03 dA 1.93+0.01 cB 1.70+0.01 bB 1.42+0.01 aB DC103
2.81+0.03 dB 2.45+0.02 cB 1.90+0.05 bB 1.78+0.03 bB 1.31+0.04 aB Control
Moisture (%)
51.90+0.01 dB 50.90+0.05 cB 49.10+0.09 cB  46.43+0.97 bAB  44.00+0.51aB JP51
48.49+0.10 dA 47.48+0.17 cdA  46.43+0.13 bcA  45.34+0.18 abA 43.00+0.29 aA FK23
50.44+0.28 bB 50.54+0.27 bB 49.50+0.28 bB 49.10+£0.14 bC  47.70+0.35 aC DC103
47.98+0.02 bA 47.81+0.05 bA 46.81+0.14 bA  47.24+0.27 bB  45.08+0.11 aB Control

3 pifferent small letters in the same raw indicatmgicant differences within the same isolape<(0.05)
ABC Different capital letters in the same column intkcsignificant differences within the same tirpe<(0.05)

Mean = SME (n = 3)
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Table 2 The viability ofS. auterus (log cfu/g) in brined cheese samples produced. bgctis during
20 days storage at 20 °C

Day of Sampling

Treatment
20 13 6 4 1
2.00£0.57 dA 4.41+0.18 cA 5.3940.20 bA 6.18+0.09 aA 6.23+0.09 aB JP51
2.15+0.72 cAB 4.68+0.11 bAB 5.06+0.04 bA 6.19+0.08 aA 6.8310.11 aAB FK23
2.82+0.43 cB 5.34+0.01 bB 5.25+0.13 bA 6.43+0.13 aA 7.25+£0.13 aA DC103
8.15+0.07 bC 8.53+0.01 bC 8.06+0.01 abB 7.84+0.03 aB 7.25+£0.01aA Control

¢ pifferent small letters in the same raw indicagmiicant differences within the same isolape<(0.05)
ABC Different capital letters in the same column intkicsignificant differences within the same tirpe<(0.05)

Mean = SME (n = 3)
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As the technological point of view, cheese is aitiotis environment for growth of several of food-
borne pathogens such &taphylococcus aureus. Although, application of chemical and natural
preservatives is common in prolongation of shéé-tif dairy products, so many researches are still
running to find alternatives solutions. In thisdstuthe effect of three strains lactococcus lactis
named as JP51, FK23 and DC103 was evaluated otfityiab S. aureus in cheese. The produced
cheese samples were analyzed for chemical compositid viability ofS aureus during period of 20
days of storage. The results showed that all tsireéns were able to significantly reduce the numbe
of viableS aureusin comparison to control. According to our resulte cheese manufactured by

strain JP51 had the lowest numbefSadureus (2.00 log cfu/g after 20 days of storage.

Subsequently, current study showed thdactis isolate JP51 can be considered as potent natural
antibacterial starters for cheese production. Hanatwould be necessary to evaluate its effect on
physical and sensorial properties of cheese.
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