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No presente trabalho, foram estudados os efeitos da cstitwier comercial Staphylococcus xylosidD-34 e
Pediococcus pentosacd€-1, na qualidade microbiolégica de salames tipo italiano, fabricados experimentalmente. Aplicou-
se 4 diferentes tratamentos: I- tratamento controle, sem a cstiwiey; 11- com culturastarter, Ill- com inoculag&o de
Staphylococcus aureusepa ATCC 6538, numa dose infectante de 88 03EC/mL e sem culturstarter, IV- inoculagao da
mesma dose infectante 8eaureu culturastarter. Foram maturados em sala climatizada, durante 25 dias, em temperatura
de 18-20C e umidade relativa do ar de 85-90%. Foi realizada a contagem de estafilococos coagulase-positiva, mesdfilos
aerobios e coliformes totais, nos dias 0,2,7,15 e 25 e determinagao do pH, nos dias 0,2,3,7,15 e 25. Os resultados demonstraral
gue o crescimento & aureusios salames com adi¢édo da culsteaterfoi significativamente menor que nos salames sem
culturastarter, a partir do 2dia, sendo que no 2dia havia um numero d& aureusle 3,16 log UFC/g, no tratamento sem
starter, versusl,99 log, UFC/g, no tratamento costarter. Na contagem de mesofilos aerobios néo observou-se diferenga
significativa entre os tratamentos, dat2 o 25dia (média total 7,61 IggUFC/g). A contagem de coliformes totais declinou
a partir do 2dia nos tratamentos com e sgtarteraté o final da maturagdo. Quanto a determinacéo de pH, nos salames com
culturastarter, houve um declinio mais rapido no valor de pH a partirdie2 de 6,0 para 5,5; enquanto que nos salames
controle, a queda do pH iniciou nbda, de 6,0 para 5,6. A partir dddia, o pH manteve-se constante, apresentando
valores estatisticamente iguais entre os tratamentos, com uma média final de 4,88. Concluiu-se que o usstdea@ultura
Staphylococcus xylos@-34 ePediococcus pentosaceR€-1, exerceu influéncia sobre a diminui¢éo da populag&o de
aureusATCC 6538.
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The effects of commerciatarterculture:Staphylococcus xylosd-34 andPediococcus pentosaceR€-1, in
bacterial inhibition of italian dry salami experimentally fabricated, were assessed. Four treatments were done: I- control
group, withoustarter, |- with starter; I1I- no starterand 8.0 x 19CFU/mL ofStaphylococcus aure&TCC 6538); IV-
starterand 8.0 x 1OCFU/mL ofS. aureugATCC 6538). The salamis rippened for 25 days under 2&28nd relative
humidity of 85-90%. Coagulase-positive staphylococci, aerobic mesophilic and total coliforms counts were performed on
days 0, 2, 7, 15 and 25, while pH evaluated on days 0, 2, 3, 7, 15 and 25. Results sh8wadrthagjrowth in salamis with
starterwas significantly lower than in control group, during all the experiment period: 1.98g/g x 3.16 logCFU/qg,
respectively, in the 25day. Mesophilic populations didn’t show significant diferences in all treatments until‘tdey25
(total mean was 7.61 IggCFU/g). Total coliform counts were lowered from théutil the 23 day, independently of the
treatment used. pH dropped faster in samples containing starter culture siri¢gayenthile those samples from control
group showed the beggining of pH drop only on the&y. However, from theay until the end of the analysis period,
the treatments had equal pH values. It was concluded thatattier culture usedStaphylococcus xylosisD-34 and
Pediococcus pentosaceR€-1, was able to low&. aureusATCC 6538.
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