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One of the problems occurring during cheese ripening and later on, along the
distribution chain, is the occurrence of molds and the loss of water. Chitosan has been
used as antimicrobial and antifungal films and coatings due to its property of inhibiting
the growth of many pathogenic bacteria and fungi. Using chitosan as coating we try to
decrease the occurrence of molds and the water loss in the cheese and promote the
change of the actually used synthetic coatings where an antimicrobial (antibiotic) agent
is introduced.

The objective of this work was to study the ability of chitosan, with 90 % deacetylation,
with different amounts of plasticizer (glycerol, sorbitol), and lipid (corn oil) to be used as
coating. Using different concentrations, of chitosan (0.5 to 1.5 %), plasticizers (0.5 to
2.0 %) and corn oil (0 to 0.5 %), the wetting capacity of the coating on the cheese, the
gases permeability such as CO,, O, and water vapor, and the opacity were measured,
verifying the influence of the sixteen different formulations in that parameters.

By the results we observe that the different formulations of chitosan solutions allow a
variation and a improving of the analyzed parameters and that can be possible to
replace the synthetic coating used in the industry by the solution of chitosan in the
cheese. In this research we present the best combinations of chitosan coating which
hold the best results for the shelf-life stability of cheese.
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