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Microbiological profile of “Conciato Romano”, an artisanal cheese of Campania
Nuvoloni R., Fratini F., Ebani V. V., Pedonese F., Faedda L., Forzale F., Cerri D.

Department of Animal Pathology, Prophylaxis and Food Hygiene - University of Pisa

The aim of this study was to determine the microbiological profile of the
"Conciato Romano”, an artisanal raw ewe's and/or goat's milk cheese produced
in the province of Caserta (Campania, Italy).

The area of production, comprising few villages of Monte Maggiore, is limited.

Materials and Methods
Samples from 2 different batches of
Conciato Romano were analyzed (curd, O,
2,7,14, 21, 30, 60, 90 and 120 days o
ripening). o
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