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RESUMEN

La refrigeracion de la leche reduce el ritmo de multiplicacion y actividad de los microorganis-
mos, pero ha generado nuevos problemas relacionados con el crecimiento y la actividad de los
microorganismos psicrotrofos, que son aquellos que crecen a temperaturas inferiores a 7 °C, in-
dependientemente de su temperatura Optima. Estos microorganismos producen enzimas ter-
moestables que degradan algunos componentes de la leche deteriorando su calidad y la de sus de-
rivados, y disminuyendo los rendimientos queseros. Con el fin de evaluar la actividad
proteolitica de las bacterias psicrotrofas sobre las caseinas y su relacion con la temperatura y
tiempo de almacenamiento de la leche, se inocularon diferentes lotes de leche con este tipo de
bacterias, hasta obtener recuentos de 10* y 10° unidades formadoras de colonia por mililitro
(ufc/ml); como control se utilizo leche que no recibid inoculacion con recuento de psicrétrofos de
10* ufc/ml. Después de almacenar la leche a 4 y 7 °C durante tres y seis dias, se evalué la actividad
proteolitica sobre las caseinas. Al almacenar leche durante tres diasa 4 y 7 °C, no se presento acti-
vidad proteolitica cuando el recuento inicial de psicrétrofos era del orden de 10° ufc/ml, mientras
que cuando dicho recuento fue superior a 10* ufc/ml se observo actividad proteolitica, siendo
mas intensaa 7 °C que a4 °C. Con almacenamiento de seis dias, solamente la leche conservada a
4°C con recuento inicial de 10° ufc/ml no presenté actividad proteolitica, los demas tratamientos
mostraron gran actividad proteolitica sobre la fraccion de caseinas aumentando dicha actividad a
medida que aumenta el grado de contaminacion.
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INFLUENCE OF PSICHROTROPHIC BACTERIA
IN PROTEOLYTIC ACTIVITY OF MILK

ABSTRACT
Refrigeration of milk reduces the rate of multiplication and activity of microorganisms, but it has
generated new problems related to the growth and activity of psichrotrophic microorganisms,
which are those that grow at temperatures lower than 7 °C, no matter the optimum temperature.
They produce thermostable enzymes that degrade some components of milk, deteriorating its
quality and the one of dairy products. Proteolytic activity in the milk caused by these microorga-
nisms, has relation with several problems of quality and yield of dairy products. In order to eva-
luate proteolytic activity of psichrotrophic bacteria on casein and its relation with the temperatu-
re and time of storage of milk, different lots from milk were inoculated with psichrotrophic
bacteria, until obtaining counts of 10* and 10° units of colonies formers/mL (ucf/ml); as control
was used milk that did not receive inoculation with a count of 10> ucf/ml. After storing milk at 4
°C and 7 °C during three and six days, proteolytic activity on casein was evaluated. Milk stored
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during three days at 4°C and 7°C, did not show difference in proteolytic activity by temperature
effect when the initial count was 10° ucf/ml, but when count was 10* ucf/ml or more, proteolytic
activity was observed. When milk was stored during six days, only the milk conserved at 4 °C
with initial count of 10° ucf/ml, did not display proteolytic activity, the other treatments showed
great proteolytic activity on casein being greater at 7 °C than at 4 °C, and increasing this activity
as the contamination level was greater.
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