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Abstract 

 

The mozzarella type cheese is one of the most produced and consumed in Brazil. In the 

manufacturing process the heat treatment dramatically reduces the microbial load; however, 

contamination may occur during other manufacturing steps or post-processing, such as slicing. 

When contaminated, the cheese can be deteriorated and can have the shelf life reduced, as 

well causing a risk to consumer’s health. The aim of this study was to evaluate the 

microbiological quality of sliced mozzarella type cheese in Pirassununga, State of São Paulo. It 

were collected 20 samples from 11 commercial establishments in Pirassununga, including 18 

markets and two bakeries. Sampling took place from October to November 2013. The 

microbiological analysis included total coliforms count, yeasts and molds, coagulase positive 

Staphylococcus and Salmonella spp. detection. Total coliforms were not found in all samples 

(100%) evaluated. The maximum level of molds and yeasts was 2.5 x 107 colony forming units 

(CFU)/g. These microorganisms are not desirable regarding mozzarella type cheese, as they 

may cause deterioration of the product. Five samples (25%) presented coagulase positive 

Staphylococcus, and two samples (10%) were above the Brazilian regulation limit of 5.0 x 103 

CFU/g. Salmonella spp. was not detected in any sample. Contamination by molds and yeasts 

was high, but limits for these microorganisms in high-moisture cheeses, such as mozzarella 

type, are not covered by Brazilian legislation. Most of the sliced mozzarella type cheese 

samples showed no contamination by coagulase positive Staphylococcus, however, two 

samples presented higher values than allowed by Brazilian law, constituting a risk to 

consumer’s health. It should be noted that control of hygiene during the manufacture and the 

handling at point of sale is a key factor for the microbiological quality of the product. 
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