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Abstract

The study refers to probiotic Telemea cheese making. To be considered probiotic product, Telemea cheese must
contents minimum 1x10° cfu / ml. For this reason is very important to determine probiotic bacteria viability in
conditions of salts high concentrations and persistence in product after minimum 21 days of the brine maturation
and during period at the freezing temperature. Researches are concerning with the comparison between probiotic
Telemea cheese and classic Telemea cheese maturation dynamics.
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Rezumat

Studiul a vizat realizarea de branza telemea cu probiotice. Pentru a fi consideratd produs probiotic branza
telemea trebuie si contind minim 1-10° ufc/ml, drept pentru care este foarte important sa se cerceteze viabilitatea
bacteriilor probiotice la concentratii mari de sare §i persistenta in produs dupd minim 21 de zile de la maturarea
in saramura si in timpul pastrarii la temperatura de refrigerare. Cercetarile au vizat urmarirea dinamicii maturarii
brénzei telemea probiotice comparativ cu branza telemea clasica
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