Sheffield
Hallam
University

Factors affecting penicillium roquefortii (penicillium
glaucum) in internally mould ripened cheeses: implications
for pre-packed blue cheeses

FAIRCLOUGH, Andrew, CLIFFE, Dawn and KNAPPER, Sarah
Available from Sheffield Hallam University Research Archive (SHURA) at:
http://shura.shu.ac.uk/3927/

This document is the author deposited version. You are advised to consult the
publisher's version if you wish to cite from it.

Published version

FAIRCLOUGH, Andrew, CLIFFE, Dawn and KNAPPER, Sarah (2011). Factors
affecting penicillium roquefortii (penicillium glaucum) in internally mould ripened
cheeses: implications for pre-packed blue cheeses. International Journal Of Food
Science & Technology, 46 (8), 1586-1590.

Copyright and re-use policy

See http://shura.shu.ac.uk/information.html

Sheffield Hallam University Research Archive
http://shura.shu.ac.uk



http://shura.shu.ac.uk/
http://shura.shu.ac.uk/information.html

Legend to figures:

Figures 1a and b: Optimum 'in-vitro' growth temperature and pH of Penicillium

roquefortii (strain PRB6). (n=50)

Figures 2a and 2b: Optimum relative humidity for the best possible growth of P.
roquefortii at 20 °C and the effect of mimicking 'in pack' carbon
dioxide concentration(s) (in vitro) on the growth of Penicillium

roquefortii (strain PRB6) respectively. (n=50)

Figure 3: Effect of increased carbon dioxide concentration on the growth,

sporulation and pigmentation of P. roquefortii (strain PRB6).



