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Cheddar cheese made from buffalo milk
rctains less moisture and is slow in ripening.
One of the several approaches made to hasten
the ripening process is through use of sclected
micro-organisms added to the cheese milk
alongwith starter bacteria. Use of more proteo-
lytic strains of bacteria have been often suggest-
ed in th.e current literature. The present study
was conducted to study the microflora of
buffalo milk cheese and to select a few isolates
of different typcs, characterize them taxono-
mically and biochemically and choosc some for
use as an additive to normal checse starter
for the said purpose.

The methodology used included counting,
isolation and identification of viable bacteria,
and cheddar
cheese. The proteolytic ability of the selected

enterococci lactobacilli from
isolates in cow and buffalo skim milk was
studied. Cell frec protease of onc isolate Str.
liquigfacines-8 was characterized—using current
techniques. The same isolate was used in
cheese making from buffalo milk. The cheese
was analysed chemically and graded organo-

leptically.
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Bullalo milk cheese examined during the
investigation had pIl values between n.2 to
56 during the mataration  period ol seven
months. ‘Ilic total colony count of the cheese
varied between 76 X 105 to 12 X 107 [g. The
enterococcus counts varicd belween | X 104
to 88 X 104/g. 'The lactobacillus count varicd
between 30 to 500 X 105/g. of cheese.

The total 105 isolates of lactobacilli inclu-
ded L.casei, L .plantarum, L.buchneri, L.fermenti,

L.brevis and L.cellobiosus. L. casei was thc most
dominant specics.

included Str.
faccium, Str.liquefacions, Str. faccalis, Str. durans,

Str. bovis and Str.equinus, Str. faecium was the
most dominant species.

Proteolytic ability of the isolates of en-
terococcus type and of lactobacillus type varied

The eénterococcus isolates

with the strains and with the type of milk
i.e. cow or buftalo.

Str. liguefaciens-8 among the enterococci
and L.casei-3 among the lactobacilli exhibited
highest protcolysis.

Extracellular proteasc isolated from Str.
liquefaciens-8 had optimum pH of 7.0 and
temperature ol 35° C. If hydrolysed alpba and
kappa fractions of buffalo cascin and did not
affect beta fraction, Cheddar cheese was made
using 0.5% and 1% additive of Str. ligusfa-
ciens-8 along with Hansen’s starter CHjygs.

In organoleptic judging the cheese added
with 0.5%, Str.liquefacines-8 was awarded highest
score al matwration of two months, Then
The other lot

containing 1.0% additive developed bitterness
earlier.

alter it developed bitterness.

Str.liqusfuciens-8 showed potential of use as
an additive, an accelerating the ripening pro-

cess and in enhancing the flavour.,




