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Methodology

Cheeses were produced from raw ewe’'s milk

inoculated with Pseudomonas fluorescens

and ripened for 20 days under different salt _\J\/
concentrations (0%, 2%, 4% and 6%) and 20 days
temperatures (8 °C, 11 °C and 14 °C). =

RIND Visual evaluation of the cheese samples
allowed their classification into three
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GENERA OF MICROORGANISMS
Response Surface Methodology (RSM)
Pseudomonas spp. dominated under low salt and temperature, confirming the rind as The response surface model was applied to evaluate the combined effects of salt
their main reservoir. The lowest abundance of Pseudomonas spp. was observed under concentration and ripening temperature on Pseudomonas fluorescens viability.

14 °C with 2% salt, being this the most selective against condition, with LAB becoming

more prominent. . ;o
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GENERA OF MICROORGANISMS Conclusions
LAB predominated, while Pseudomonas spp. appeared strongly at 11 °C and 14 °C with Across all approaches, Pseudomonas spp. were shown to dominate under low salt

4% salt. Overall, the paste showed stronger LAB presence, supporting their

- . and cold conditions, causing chromatic defects and atypical rind traits.
antagonistic role against Pseudomonas spp.

Metagenomics confirmed the rind as their main reservoir, while LAB prevailed mainly
in the paste, reflecting their antagonism. Overall, selective ripening (= 2% salt, 14 °C)
proved to be the most effective condition to supress Pseudomonas spp. and
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