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RESUMO - O grupo a que pertence o Lacticaseibacillus casei tem importante valor comercial para
a industria alimenticia devido a suas propriedades benéficas a saude, ao seu emprego na producao
de leites fermentados e outros produtos lacteos. Neste projeto foram determinados o tempo de
fermentacéo e os valores de pH durante 28 dias de estocagem refrigerada de leites fermentados com
e sem adicdo de 10% de acucar (sacarose) tratados a 90°C/5min e 121° C/ 15min e incubados a 37
e 43°C com dois diferentes L. casei (etapa 1, fornecedor 1 e etapa 2, fornecedor 2), bem como suas
caracteristicas reolégicas. Em ambas as Etapas, foram realizadas 3 repeticdes dos experimentos.
As amostras da Etapa 2 apresentaram um tempo de fermentacéo inferior (cerca de 6h) em relacéo
as da etapa 1 (cerca de 24h). O menor tempo de fermentacdo da Etapa 2 demonstra ndo ser
necessaria a esterilizacéo do leite, condicdo mais adequada aos pequenos laticinios que, em geral,
nao dispde de equipamentos para este tipo de tratamento térmico ou mesmo para manter o tanque
de fermentacdo em condicdes assépticas Quanto a analise reolégica as amostras da Etapa 1, aos
dados experimentais dos reogramas foram ajustados ao modelo da Lei da Poténcia. J& na Etapa 2
os dados experimentais dos reogramas foram ajustados aos modelos da Lei da Poténcia (ou de
Ostwald de Waele) e Newtoniano. Foi possivel observar que os valores de viscosidade aparente de

modo geral, sdo menores para as amostras que passaram por tratamento térmico de 121°C/15min.
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ABSTRACT - The group to which Lacticaseibacillus casei belongs has important commercial value
for the food industry due to its beneficial properties to health, its use in the production of fermented
milk and other dairy products. In this project, the rheological characteristics of milks with and without
the addition of 10% sugar (sucrose) heat treated at 90°C/5min and 121°C/ 15min and fermented at
37 and 43°C by L. casei were determined, as well as the fermentation time and the reduction of pH
during 28 days of refrigerated storage. The tests were performed with 2 L. casei from different
suppliers and were divided into Step 1 (supplier 1) and 2 (supplier 2). In both steps, the experiments
were carried out in triplicate and the fermentation time and pH of the samples at 2 incubation
temperatures and 2 heat treatments were registered. The samples of Step 2 presented a shorter
fermentation time (around 6 h) than the samples from the first step 1 (around 24h). The fermentation
time of the Step 2 indicates that the product does not require an intense heat treatment (sterilization)
because of its rapid acidification. This is interesting for small dairies that do not have equipment for
this type of thermal treatment or even to keep the fermentation tank in aseptic conditions. As for the
rheological analysis of the samples from Step 1, the experimental data of the rheograms were fitted
to the Ostwald de Waele model’s. In Step 2, the experimental data from the rheograms were fitted to
the Ostwald de Waele and Newtonian models. It was possible to observe that the apparent viscosity

values, in general, are lower for the samples that underwent heat treatment at 121°C/15min.
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