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ABSTRACT:

The production of Ricotta cheese includes several technological steps that require high hygienic-
sanitary care to obtain a microbiologically safe final product. Contaminated raw milk, deficiencies
in good hygienic practices during production, and post-process recontamination can result in a
final product with compromised microbiological safety. The Brazilian legislation requires that
counts of Escherichia coli and coagulase-positive staphylococci must not exceed 3.0 log CFU/g
(Normative Instruction 60 ANVISA). This study aimed to verify compliance with the legal
standards established by Brazilian legislation. Thus, the hygienic quality of Ricotta cheese sold
in the city of Botucatu, Sdo Paulo was evaluated by counting E. coli, total coliforms, and
coagulase-positive Staphylococcus (CPS). Twenty-seven samples of eight different Ricotta
brands were collected from nine supermarkets in Botucatu, SP, and analyzed at the end of the
shelf-life. The samples were submitted to total coliforms and E. coli counts by the Petrifilm method
(AOAC Official Method 991.14), and coagulase-positive staphylococci by the ISO 6888-1 method.
All samples were below the limit of enumeration for CPS count (< 1 log CFU/g). The mean total
coliform count was 6.17+1,42 log CFU/g, ranging from <1.0 log to 7.98 log CFU/g. For E. coli, out
of the 27 samples analyzed, 11 (40.74%) were above the legal limit. For the non-compliant
samples, the mean E. coli count was 5.02+1.3 log CFU/g, and ranged from 3.60to 7.19 log CFU/qg.
Although CPS were not detected, the high coliform and E. coli counts, and the high proportion of
samples outside the legal sanitary standard for E. coli demonstrate failures of hygienic practices
during the production process and a potential threat to human health. The detection of E. coli in
food is important since this species has the gastrointestinal tract of humans and animals as its
primary habitat. High counts in ready-to-eat foods may be the result of fecal contamination and
failures in technological and hygienic processes throughout the food production chain. Thus,
evaluating the presence and quantity of these microorganisms in food is useful for determining
the safety of consumers, as well as verifying the legal requirements for marketing.
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