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Ciel'om prace bolo porovnat’ dynamiku vybranych hygienickych ukazovatel'ov (koliformnych
baktérii a koagulazapozitivnych stafylokokov) v zavislosti od teploty prostredia, vnutornej
teploty, aktivnej kyslosti a doby prekysavania hrudkového syra vyrobeného klasickym
sposobom a hrudky - syreniny, v ktorej sa uskutocnil cely proces prekysavania v srvatke.
Pouzitim spontanne fermentovanej srvatky, zvéranice, ¢i Zincice, pri splneni poziadaviek
na ich mikrobidlnu cistotu sa prekysavanim syreniny v srvatke dosiahlo urychlenie celého
procesu vyroby parenic aniti na 2,5 az 3 hodiny oproti ich vyroby z hrudky vyrobenej
klasickym sposobom. Dizka procesu prekysavania syreniny bola ovplyvnena dodrZiavanim
technologickych postupov vyroby so zameranim na vytvorenie optimalnych teplotnych
podmienok, tiezZ mnozstvom neziaducich mikroorganizmov. Pri nedodrzani poziadaviek sa
&as prekysavania preukazatelne prediZil. Sledovaniami bola zistena suvislost aktivnej kyslosti
s nadobudnutou vyhovujucou vlac¢nostou, resp. tahatenostou syreniny a bolo stanovené
rozmedzie hodnot pH (4,6 az 5,2), v rdmci ktorého sa d4 ocakavat, Ze je mozné syreninu
pouzit’ na vyrobu parenych syrov. Pri dodrzani hygienickych a technologickych zasad finalny
vyrobok vyrobeny zo syreniny spinal kritérium hygieny procesov podla nariadenia Komisie
(ES) ¢.2073/2005. Preukdzana bola suvislost medzi nedodrzanim mikrobiologickej Cistoty
technologickych zariadeni, vyrobnych priestorov, narastom hygienicky a technologicky
neziaducich mikroorganizmov vo vstupnej surovine anasledne vo finalnom vyrobku.
MnozZenie sledovanych mikroorganizmov zaviselo od stupnia vstupnej alebo priebeznej
kontamindcie. Jednym zo zdrojov kontaminicie je nedostatona sanitacia klimatiza¢ného

zariadenia.
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The aim of this study was to compare growth of some determinants of hygiene (coliform
bacteria, coagulasapositive staphylococci) depending on the environmental temperature,
internal temperature, active acidity and fermentation time of the lump cheese made by
traditionally technology and made from curd fermented in the whey. Usage of natural
fermented whey, “zvdranica”, “ZinCica” with the requirements for the microbiological purity,
hurry up the manufacturing process of final products, both “parenica” and “nite” on to 2.5 — 3
hours against the classical manufacturing process. Time of curd fermentation was influenced
by fulfil of the technological process and undesirable bacteria count, respectively. The aim of
the project was established the optimum temperature conditions during technological process.
If the stated requirements were not fulfilled, the time of curd fermentation was extended. It
was also observed the direct association between active acidity and reached purpose of the
“pulling the curd”. It was stated the range of pH values on to 4.6 to 5.2 when it is possible to
use the curd for the manufacturing of heat-processed cheese. If all hygienic and technological
standards are fulfilled the final product was made in accordance to Reg. Commission (ES)
No. 2073/2005. It was established the direct connection between no observances of the
regulations for microbiological purity of the technological premises, area, increased count of
undesirable bacteria count in raw material and final product. Growth of the detected bacteria
in this experiment consisted in a degree of the input or continuous contamination. Luck of
sanitation process of the air — conditioning installation was one of the sources of the

contamination.
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