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INTRODUCTION
Ricotta forte is a traditional fermented whey cheese cream mainly manufactured in Apulia and locally in Southern Italy; it is

included among the traditional agrifood products of Italian Ministry of Agricultural, Food and Forestry Policies aiming to be

preserved for its cultural and gastronomic heritage. This product, obtained starting from acid-thermal denatured cheese whey

added with small amounts of various milks (ricotta), undergoes a long fermentation and ripening processes (over 6 months) that

confers a distinctive organoleptic bouquet (pungent and cheesy flavour) and high palatability score (Faccia et al., 2018). The few

microbiological studies focus on sample-specific heterofermentative lactobacilli and yeast populations supposed to promote

acidification, proteolysis and lipolysis (Baruzzi et al., 2000; Caputo et al., 2017). Since Ricotta forte is receiving increasing interest

by the gourmet food markets, a standardized and sustainable manufacturing process is to develop to obtain Ricotta forte with high

level of safety and quality without preservatives. In this context, OR7 workpackage of Innotipico project cod. 3QKDQX3 (Apulia

Regional INNONETWORK programme 2018-2019 ) aims to develop a process of production of Ricotta forte compromising three

main steps (acidification, maturation and refinement) mediated by selected microbial strains (lactic acid bacteria, yeasts and fungi,

respectively) from artisanal whey cheese and ITEM Microbial Culture Collection of ISPA. activities.
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The ongoing experimental

activities have already

allowed to find almost 10

lactic acid bacteria and

yeast strains able to quickly

acidify fresh ricotta. Some

of these autochthonous

strains were combined with

selected proteolytic and

lipolytic yeasts (i.e. GAL29

and GAL15, respectively)

and used in three different

lab-scale production of

Ricotta forte prototypes.

Among these latter, the

short ripened Ricotta forte

START29 showed the

overall sensory score lower

than that of the long ripened

Ricotta forte; by contrast the

occurrence of some typical

attributes (i.e. pungent and

butyric), also confirmed by

the chemical analyses,

suggests the goodness of

the experimental approach.

Acidification Lipase Whey protein 
hydrolysis

Selection of CNR-ISPA and autochthonous lactic acid

bacteria, yeasts and fungi and microbial characterization

(Caputo et al., 2017)
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1° STEP

Bari (Italy), March 13-15th,2019

Collecting yield of the fresh
Ricotta with different
percentages of mixed milk added
compared to that obtained
without milk. Mean ± standard
deviation.

Weight loss of the fresh Ricotta in
relation to addtion of different
percentages of mixed milk and through
drying period. Vaues are means (LSD =
1.10%; 0.95 CI) .

Ricotta collection
yield increases as
the amount of
added milk
increases

The higher the
amount of added
milk the lower the
weight loss is

2° STEP

pH

> 6.50

= 5.50

< 4.50

Organic acid profiles of Ricotta forte cheese (Casearia del Levante) at different
time of ripening using ion-exclusion chromatography (Rezex™ ROA-Organic Acid
H+ (8%), 300 x 7.8 mm, Phenomenex).

3° STEP

Volatile Organic Compounds of Ricotta forte cheese (Casearia del Levante) at
different time of ripening using gas-chromatography method reported by Battelli
et al. (2011)

Sensory evaluation of Ricotta forte cheese (Casearia del Levante)
and the first prototype produced with the selected strains GAL29
and GAL15.

Spreadability of Ricotta forte cheese (Casearia del Levante) and
the first prototype produced with the selected strains GAL29
and GAL15 using Texture analyzer (Zwick/Roell).

Conclusion

Acidification of fresh whey cheese
(ricotta) inoculated with several lactic
acid bacteria and incubated at 30-37
°C up to 48 h.
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