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Abstract

    Tushetian Guda is especially distinguished among the conventional Georgian cheeses by technology and
peculiarities of taste properties. Chemical composition and microbiota of 14 Guda cheese samples made by
various sorts of milk with different ripening technologies collected from different villages of all eight
communities of Tusheti has been studied. To reveal microorganisms in cheese samples the serial dilution
technique was used. Inoculation was carried out on selective nutrient media: lactic acid bacteria – on MRS and
M17 agar, propionic acid bacteria – on PI and P II nutrient media, and yeasts – on WLN. Based on the studies
conducted it has been confirmed that samples of Tushetian Guda contained different amounts of microorganisms.
The dominant component of microbiota for all studied cheese samples was lactic acid bacteria (lactococci,
streptococci and lactobacilli) and also propionic acid bacteria and yeasts. The amounts of lactic acid bacteria,
propionic acid bacteria and yeasts in Tushetian Guda do not depend on type of milk as well as on aging conditions
(whether in sheep skin or in plastic bag); however they are in correlation with titer acidity, which in its turn,
depends on aging stage.


