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Bacteria

Examples of usage

Mesophilic starters”

Str. lactis sub-sp. cremoris and Str. lactics
sub-sp. lactis or Str. lactis sub-sp. cremoris
alone

Str.lactis sub-sp. lactis, Str. lactis
biovar diacetylactis

Leuconostoc spp.

Str. lactis sub-sp. cremoris, Str. lactis
biovar diacetylactis, Leuconostoc lactis

Thermophilic starters”
Str. thermophilus with Lac. delbrueckii
sub-sp. lactis or sub-sp. bulgaricus

Mixed starters
Str. lactis sub-sp lactis, Str. thermophilus or
Enterococcus faecalis and Lac. delbruckii

sub-sp. bulgaricus

Hard-pressed cheese (Cheddar Cheshire
,Dunlop, Derby, Double Gloucester,
Leicester) Semi-hard cheese (Gouda, Edam,
Lancashire, Caerphilly)

Blue-veined cheese (Stilton, Roquefort,
Gorgonzola, Danish Blue, Mycella
Gammelost)

Surface mould-ripened cheese (Brie
Camembert)

Soft, unripened cheese (Coulommier,
Cottage cheese, cream cheese, lactic

curd, Quarg, Feta)

Hard cheese with eyes (Emmenthal,
Gruyere) Very hard cheese (Parmesan,
Asiago) Semi-soft, smear types (Limburger).

Italian pasta filata type
(Mozzarella, Provolone)

Optimum temperature 20-30C  Optimum temperature 37-45C
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Lactose
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Lactic acid
Acetic acid
Diacetyl
Acetaldehyde
Ethanol
Propionic acid

Citrate

Proteins Lipids‘
Peptides Ketones
A Ridenydes
S-compounds Fatty acids
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Protein Percent of proline Major proteolitic agents
cheese casein content’ in cheese

a l-Casein 35.0 8.5 Chymosin (plasmin)

p-Casein 375 17.0 Plasmin,” starter

(chymosin)

6-Caseins 6.5 19.5 Plasmin, starter

a,,-Casein’ 13.0 50 Plasmin

Para-k-casein’ 8.0 110 Not attacked (?)

p-Lactoglobulin®® 5.0 Not attacked

a-Lactalbumin® .. 2.0 Not attacked

"Proline as percentage of total amino acid residues.

2Cystim:-containing proteins.
*Inhibits plasmin
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