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Abstract:

Artisanal cheeses produced from raw milk may be a microbiological threat to
public health. Coalho cheese is an important dairy product in Northeast Brazil. It
is usually produced on small properties, under inadequate hygiene conditions.
The objective of the present study was to investigate the presence of
Salmonella spp. in coalho cheese produced artisanally and marketed in the
State of Paraiba, Brazil. For that, 77 samples of artisanal coalho cheese were
collected in street markets at in the municipalities of Campina Grande, Jo&o
Pessoa, Conde, Juazeirinho and Soledade. The samples were processed by
the technique described by the International Organization for Standardization
(ISO 6579: 2002), which comprises a horizontal method for the detection of
Salmonella spp. with modifications, adding the decarboxylation of lysine. The
colonies with Salmonella-compatible biochemical profile were analyzed by real-
time PCR (gPCR), with primers and DNA probes for TagMan MGB system,
designed with the Primer Express program targeting the invA gene. Out of the
77 samples, 21 (27.3%) were biochemically compatible with Salmonella. In the
gPCR, however, 11/77 (14.3%) were positive. The presence of this pathogen in
coalho cheese market in Paraiba indicates poor hygienic-sanitary quality and
risk to the consumer, being essential the clarification and the qualification of the
manufacturers of this product regarding the good practices of manufacture,
besides effective sanitary inspection. According to Brazilian legislation, cheeses
with Salmonella are inadequate for human consumption.
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