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	Raw milk was inoculated with one of two levels (10,000 and 100,000/m1) of one of two psychrotrophs (P. fluorescens 27; P. fluorescens 103) and incubated at 7 c for 48h. The contaminated milks (and a control milk) were pasteurized and made into Cheddar cheese in 378.4 L vats. The cheese was stored at 7c and evaluated at 0,5,30,60 and 180d. Values obtained and analyses performed included: organoleptic evaluation, yield, microbiological profile, proteolytic activity, gas chromatographic analysis with headspace sampling (GCHS) and HPLC. All cheese made with psychrotroph-treated milk had a significantly lower flavor score  than the control cheese. The predominant flavors of the 180d treated cheese were bitter and unclean. Lactobacilli, streptococci, and total aerobic counts decreased with age and were significantly lower at both 60 and 180d. The yield of the control cheese was significantly higher than the cheese  made from milk containing added psychrotrophs. Over time, the control cheese had higher pH values (5.20) than the treated cheese (5.06-5.09). Proteolytic  activity increased significantly with aging(66.4 ug tyrosine/5 ml at 0d to 350.4 ug/5ml at 180d.) control cheese showed much less proteolysis than treated cheese. HPLC analysis indicated significant increases of citric, pyruvic, lactic and formic acids. The control cheese had higher propionic acid values than did the treated cheese. GCHS values indicated increases of acetone and ethanol with aging; 2-pentanone decreased with aging.                                          
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