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Abstract 

The aim of the study was to investigate the effect of pH and the temperature on the total number of bacteria
during 45 day cheese making time. The determination of the presence of total bacteria counted in milk and
cheese is important because it is used as a standard for sanitary and technological correctness of milk and
the final product, as its quality, too.

Raw material for white soft cheese production was bulk cow milk (summer lactation) from the terrain of the
whole Pcinja region in Serbia. The samples for microbial and physical-chemical testing were monitored from:
raw milk, milk before making cheese, whey, coagulate before production, after self-pressure and pressure,
cheese after moulding and dry salting and cheese after the 1st, 10th, 20th, 30th and 45th day of brine.

The specific microbial flora in connection with particularity of white soft cheese which was present in raw milk
is  not  static  during  the  cheese  making,  but  it  steadily  changes and  influences changes in  cheese  pH.
Reversible effect on this specific microbial flora has cheese making technology as used temperature.  
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