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Abstract 

 

Over time, many studies have been developed to describe microbial communities and to understand the dynamics and 

the role of these organisms during milk processing and during production of different types of cheese. For an evaluation 

of the microbiology of milk and cheese, a comparative study was carried out on 5 samples of whole cow's milk and 5 

samples of Telemea-type cheeses in terms of identification and morphological characterization of milk microorganisms 

as raw material and cheese, as a finished product obtained, by correlating their microbiological characteristics in 

relation to the identified physico-chemical characteristics. The results obtained for the milk and cheese samples 

corresponded to those mentioned in the product-specific standards. Microbiologically, for the milk samples, the median 

value was 6.1 x 103 CFU/mL for milk and for the telemea cheese the CFU of samples was 4.3 x 103 CFU/g product. 

Microscopic analysis revealed a total of 9 colonies: 7 colonies of yeast and 2 colonies of bacteria, to which was added a 

mold (Fusarium spp.). The final results showed that there may be a certain degree of contamination, due to factors such 

as sanitary-veterinary hygiene and resistance increasing degree of microorganisms. 
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In the human diet, milk is an essential 

component, compared to other foods being one of 

the most valuable sources of nutrients. Regardless 

of the species from which it comes, milk can be 

consumed as such, but it is also an excellent raw 

material for obtaining various assortments of milk 

products, such as cheeses, dietary products or 

butter (Usturoi M.G., 2012).  

Obtained from milk, as a raw material, 

cheeses include the most dynamic and complete 

category of dairy products, the complexity of their 

particularities being related to the specific process 

of deep transformation of milk components, by 

maturation or fermentation, but is also related to 

the nutritional content especially (Richter R.L., 

Vedamuthu E.R., 2001). 

Being important sources of nutrients, milk 

and cheese can be an excellent substrate and a 

favorable and complete medium for the growth and 

development of many microorganisms such as 

bacteria, yeasts or molds, non-pathogenic, such as 

the initial microbiota of milk or pathogenic, such 

as the contamination microbiota (Ray B., 2001). 

Initially, the microorganisms that 

predominate in the milk microflora are few as 

number, but, regardless of the degree of compliance 

with the hygienic-sanitary conditions during 

milking, the milk cannot be sterile 

microbiologically, the internal microbiota counting 

up to 103–15x103 cells/mL (Tofan C., 2004). 

Specifically, milk is initially populated 

microbiologically by saprophytic germs such as 

lactic streptococci, Lactococcus and lactic bacilli, 

Lactobacillus (Lipșa F.D., Ulea E., 2017), and their 

presence in milk is given by their presence in the 

galactophores channels, in the udder of animals or 

may be a consequence of various treatments applied 

to animals, the administration of contaminated feed 

or the existence of any pathological condition of the 

animal from which it is harvested. 

With a complex and varied chemical 

composition, milk can also acquire an external 

microbial intake, with various pathogenic 

microorganisms (Bacillus cereus, Salmonella spp., 

Shigella spp., Bacillus anthracis, Clostridium spp., 

Alcaligenes spp., Proteus spp., Streptomyces, 

Enterobacter spp., Escherichia spp., Citrobacter 

spp.) which may come from either the milk 

collection and storage equipment, the operator's 

equipment and hands or the atmosphere in the 

animal shelter. As a raw material for different 

products, the knowledge of the characteristics of 

milk from the viewpoint of the development of 

microorganisms finds its applicability mainly in the 

practice of production, in the conditioning, transport 

or processing of milk. In this sense, dairy products 


