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RESUMO

O queijo artesanal elaborado sem as minimas condig¢des de higiene, pode-se tornar um
veiculo de patdgenos, assume posicao de relevancia em questdes de saude publica, pelo risco
de causar doengas como colite hemorragica, diarreia e até mesmo meningite. Neste contexto,
objetivou-se avaliar a qualidade em queijos artesanais comercializados em feiras livres de
Dourados/MS. Um total de 12 amostras de queijos, sendo 11 amostras de queijos artesanais
denominadas do A até L e um queijo controle de producdo industrial, todos adquiridos na
cidade de Dourados /MS. Apoés a coleta as amostras foram conduzidas até os laboratorios da
Universidade Federal da Grande Dourados para as analises: pH; Acidez; Umidade; Atividade
de Agua, Cor, Residuo Mineral Fixo; Textura; Coliformes totais; Termotolerantes ¢
Escherichia coli. De acordo com os resultados obtidos, com exce¢do do queijo comercial,
nenhuma apresentou rotulos na sua embalagem, nem identificagdo oficial, por tanto ndo
estavam em concordancia com a resolu¢do n°® 259/2002. Quanto as analises fisicas e quimicas,
os valores de pH mostraram que ndo houve diferenga signficativa (p<0,05) entre a amostra (C
e D) embora houve diferenca significa com as demais amostras. Para acidez, ndo houve
diferenca significativa com o controle entre as amostras (B, C, K), as demais amostras
apresentaram diferenga significativa. O teor de umidade variou entre 42,54% (amostra I) 4
58% (amostra K). A atividade de agua variou de 0,96% 4 0,99%. Os valores de cinzas
variaram de 2,31% 4 3,66%. Nos parametros de textura, a dureza na amostra H, foi o queijo
mais macio (0,0093+0,09 N) e a amostra B foi a amostra mais dura (0,2517+0,39 N). Para os
parametros corte, elasticidade, adesividade e mastigabilidade n3o houve diferenca
significativa (p<0,05) quando comparado com o controle. Na coesividade ndo houve diferenca
significativa com as amostras (C,D,E,F,H,[LJ,K) quando comparadas com amostra controle,
sendo que com as amostras (A,B,G) diferem significativamente com o controle. Apenas 40%
dos queijos coletados estavam de acordo com os atributos microbiologicos exigidos na RDC
N°12/2001. Diante do exposto fica evidente & necessidade de criagdo de projetos de
conscientizacdo para feirantes que produzem e manipulam queijos e uma eficiente
fiscalizacdo dos oOrgdos vigentes para verificar de forma adequada da producdo e
comercializag¢do desses queijos.

Palavras-Chave: Queijo artesanal; textura; cor; Escherichia coli.



ABSTRACT

Artisanal cheese made without the minimum hygiene conditions can become a vehicle
for pathogens, assumes a relevant position in public health issues, due to the risk of causing
diseases such as hemorrhagic colitis, diarrhea and even meningitis. In this context, the
objective was to evaluate the quality of artisanal cheeses sold in free fairs in Dourados/MS. A
total of 12 samples of cheeses, 11 samples of artisanal cheeses called from A to L and an
industrial production control cheese, all acquired in the city of Dourados / MS. After
collection, the samples were taken to the laboratories of the Federal University of Grande
Dourados for analysis: pH; Acidity; Moisture; Water Activity, Color, Fixed Mineral Residue;
Texture; Total coliforms; Thermotolerants and Escherichia coli. According to the results
obtained, with the exception of commercial cheese, none had labels on their packaging, nor
official identification, therefore they were not in accordance with resolution n® 259/2002. As
for the physical and chemical analyses, the pH values showed that there was no significant
difference (p<0.05) between the samples (C and D) although there was a significant
difference with the other samples. For acidity, there was no significant difference with the
control between the samples (B, C, K), the other samples showed a significant difference.
Moisture content ranged from 42.54% (sample I) to 58% (sample K). The water activity
ranged from 0.96% to 0.99%. Ash values ranged from 2.31% to 3.66%. In texture parameters,
hardness in sample H was the softest cheese (0.0093+0.09 N) and sample B was the hardest
sample (0.2517+0.39 N). There was no significant difference (p<0.05) for the cut, elasticity,
adhesiveness and chewiness parameters when compared with the control. In cohesiveness
there was no significant difference with the samples (C,D,E,F,H,I,J,K) when compared with
the control sample, and with the samples (A,B,G) they differ significantly with the control.
Only 40% of the cheeses collected were in accordance with the microbiological attributes
required by RDC N°12/2001. In view of the above, it is evident the need to create awareness
projects for marketers who produce and handle cheeses and an efficient inspection of the
current bodies to adequately verify the production and commercialization of these cheeses.

Keywords: Artisan cheese; texture; color; Escherichia coli.
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