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Influence of temperatures and packaging materials in ewe´s cheeses storage
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[bookmark: _GoBack][bookmark: _Hlk508291551]The use of different conservation methods to increase the shelf life of food has always been a major concern. The objective of this work was to evaluate the effect of temperature and packaging material in ewe´s cheeses during storage time (at 1, 60 and 120 days). Cheeses were subject to two different storage conditions: control chamber (CC) 16±1C and RH (relative humidity) of 75±2%, packaging in vacuum with a high barrier blade film and polyolefin shrink film; and refrigeration with a mean temperature of 7C and HR 47%. 
The cheeses packed in polyolefin film presented molds after 20 days of storage. The moisture content and water activity were high, decreasing with storage time, and this effect was more evident in the unpacked  cheeses. Vacuum packed cheeses stored in CC (CCP) presented similar colour parameters along storage time, with high L* and low b* values. The harder cheeses were the CC cheeses after 120 days (CC120) of storage, and the stickier ones were the CCP120. The refrigerated cheeses were the most appreciated, followed by cheeses stored at the CC with vacuum package, and the buttery attribute showed high differences.
The conservation process greatly influenced the physical and sensorial properties of the cheeses.
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