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Abstract 

 

In the present research were investigated some microbiological aspects of the microflora of some assortments of dairy 

products regarding the involvement of microbial species in fermentation processes in various periods of refrigeration 

according to the scheme of laboratory microbiological conduct. 

The registered results through the evaluations of the number of colonies in dairy products determined by the species 

Streptococcus lactis, in various refrigeration periods regarding the quantitative study as well as its importance in the 

lactic fermentation, allowed us to obtain relevant knowledge specific to the microbiology of food products. 

Isolation of the species from dairy products of different varieties determined a favorable saprophytic microflora in the 

bacteriological study of microbial cultures on culture media in different periods of refrigeration and microscopic indices 

of streptococcal cells specific to the species. 
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In the field of food microbiology, it is 

considered that microbial species have a 

saprophytic and pathogenic implication on dairy 

products. These are represented by the genus 

Streptococcus and other species with important 

characteristics. It participates in the production of 

different fermentations by presenting various 

categories of fermentations with an important role: 

lactic fermentation, alcoholic fermentation through 

which the fermentable products are metabolized by 

oxidation-reduction reactions under the action of 

enzymatic equipment [1;2;7;8 ]. 

       Acidic dairy products are popular 

throughout the world both because of their pleasant 

sensory characteristics and their potential to 

maintain and even improve the health of 

consumers. From a microbiological point of view, 

the microorganisms used in the dairy industry must 

be viable, active and in significant numbers in the 

finished product at the time of sale to the 

consumer. Obtaining quality products at the world 

level, diversifying the assortment range of acid-

lacquered products presuppose the use of extensive 

and modern new biotechnological processes 

[3;4;10]. 

       The manufacturing technology of 

fermented dairy products allows the use as raw 

material of uncontaminated quality milk obtained 

from different breeds of animals, free of 

pathogenic species of microorganisms. In this 

context, milk, due to its balanced chemical 

composition, is a suitable raw material for the 

manufacture of these products. Dairy products are 

of interest and are considered beneficial for the 

human and animal body due to their nutritional, 

tonic and anti-rickets, anti-anemic and anti-

infectious effects. The taste and smell are specific, 

pleasant under the contribution of the nutritional 

assortment [5;11]. 

       Some specialized studies reveal the 

involvement of lactic bacteria in lactic 

fermentations from dairy products with 

morphological heterogeneity: the main forms are 

derived from coccus, and can be presented in the 

form of streptococci (g. Lactococcus and g. 

Streptococcus), diplococci (g. Leuconostoc), of 

tetrads (g. Pediococcus); numerous other lactic 

bacteria, which present themselves in cylindrical 

form, sticks of variable sizes, isolated or in long 

chains, included in the genus Lactobacillus. 

However, lactic acid bacteria are nutritionally 

demanding and their multiplication takes place in 

environments with complex chemical composition 

[6;9;12;13;14]. 

      From this point of view, the main 

objectives of these researches are the investigation 

of some microbiological aspects of the microflora 

of some assortments of dairy products in various 

periods of refrigeration according to the scheme of 

laboratory microbiological conduct. 
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