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Characterization of bacterial communities during bovine raw milk and artisanal uncooked pressed cheese
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INTRODUCTION

The link between the composition of bacterial communities and the potential contamination of dairy products by bacterial pathogens remains unclear (1). The sources of bacterial contamination of artisanal uncooked pressed cheese (UPC) and the risk factors during farming, milking and processing require further investigation.

RESULTS

MATERIALS AND METHODS

Hygienic quality

Production practices

Farming practices 

• Salmonella spp. • Listeria monocytogenes • Enterohemorrhagic E. coli (EHEC)

•

  Shannon index between all samples types from raw milk (1) to cheese (7)Farming and transformation practices (survey analysis)Significant variables between case and control farms:• Delay in cheese washing:• mean case 4.5 days < mean control 5.5 days • p= 0.028 • Use of vaccinations other than the required ones:• control farms used vaccinations more than case•p= 0.069 Ripening time (cellar): • mean case 8.7 days < mean control 12.3 days • p= 0.087 Alpha diversity distribution Shannon index between case farms (red) and control farms (blue) in all samples p= 0.063 Co Ca Differential analysis (Deseq2) between case and control farms. Heatmap shows only bacterial species with adjusted p-value< 0.05 and log2fold-change> 2 for at least two samples for every species. Log2FC> 0 case farms (red)