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Promjene fizikalno-kemijskih parametara bijelih sireva u salmuri
tijekom skladistenja

Konzumacija bijelih sireva u salamuri Siroko je rasprostranjena u Srbiji u svim starosnim skupi-
nama. U cilju o¢uvanja kvalitete proizvoda u prodaji, obveza je svakog proizvodaca navesti na
ambalazi uvjete cuvanja i rok upotrebe proizvoda. Cilj istrazivanja bio je utvrditi osiguravaju li
preporucena temperatura skladistenja (0-8 °C) oznacena na pakiranju proizvoda, kao i propi-
sani rok trajanja (6 mjeseci), adekvatnu kvalitetu koju proizvodac¢ jamci potrosacu. U radu su
analizirani fizikalno-kemijski parametri (pH, mlije¢na mast, suha tvar, mast u suhoj tvari, voda
u bezmasnoj tvari sira, soli) 25 uzoraka bijelih sireva u salamuri, na temperaturi skladistenja.
Analize su radene u intervalima od O, 4 i 6 mjeseci skladistenja. Rezultati istrazivanja pokazali
su da tijekom ispitivanog razdoblja skladistenja i temperaturi 0-8 °C promjene fizikalno-ke-
mijskih parametara sireva u salamuri nisu statisticki znacajne (p<0,05). Skladistenje uzrokuje
male i zanemarive varijacije kemijskog sastava bijelih sireva u salamuri. Vrijednosti dobivenih
parametara (MuSM, VuBMS) ostaju u skladu s propisanim zahtjevima. Utvrdeno je da se po-
Stovanjem preporucenog razdoblja i uvjeta skladistenja osigurava i odrzava kvalitetu bijelih
sireva u salamuri. Proizvodac je obvezan jasno naznaciti uvjete skladistenja na ambalazi, a
subjekt u poslovanju hranom primijeniti ih kako bi se osigurala kvaliteta i zastita potrosaca s
aspekta nutritivnih parametara.

Kljuéne rijeci: studija odrzivosti, bijeli sirevi u salamuri, fizikalno-kemijski parametri, Srbija

Changes of physico-chemical parameters of white cheeses
in brine during storage

Consumption of white-brined cheeses in Serbia is widespread among all age groups. In order
to preserve the quality of products in the markets, each producer is obliged to prescribe the
storage conditions and shelf life of the product on the packaging. The aim of the study was
to examine whether the recommended storage temperature (0-8 °C) marked on the product
packaging, as well as the prescribed shelf life (6 months), provide adequate quality that the
manufacturer guarantees to the consumer. The paper analyses the physico-chemical para-
meters (pH, milk fat, dry matter, fat in dry matter, water in fat-free cheese, salt) of 25 samples
of white cheese in brine, at the storage temperature. Analyses were performed at intervals of
0, 4 and 6 months of storage. The results of the research showed that during the examined
storage period and temperature 0-8 °C, the changes of physicochemical parameters of chee-
ses in brine were not statistically significant (p<0.05). Storage causes small and negligible
variations in the chemical composition of white cheeses in brine. The values of the obtained
parameters (MuSM, VuBMS) remain in accordance with the prescribed requirements. It was
determined that by respecting the recommended period and storage conditions, the quality
of white cheeses in brine is ensured and maintained. The manufacturer is obliged to clearly
indicate the storage conditions on the packaging and the business entity to apply them in
order to ensure quality and consumer protection from the aspect of nutritional parameters.
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