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SUMMARY

Seventy flve random samples of Egyplian soft cheeses (Kareish cheese, Damitla
Jresh cheese and Damitta ripened cheese 25 samples of each’} were collected from re-
tail outlets and supermarkets ih Mansoura city, Eqypl. Staphylocoecus auerus was de-
tecled in 84%: G4% ancl 68% of cxamitned Kareish cheese; Damitla fresh cheese and
Damitia ripened cheese samples, The mean counls @ Staphylococcus aureus in Kaer-
ish cheese: Damitta fresh cheese and Dandtta ripened cheese were 3.3 x 103 3.0 x
107 and 4.1 x 102 respeciively. 68% of Karelsh clicese sanples; 52% samples of Da-
mille fresh cheese and 44% samples of Damilla ripented chieese had Staplutococcus
aureus cownds mnarginally exceed the desire maximuan count of S. aureus reportcd by
EC Food Legislation and UK Microblological Guidetines for good hyglene practices in
manufacture of soft arud fresh cheeses, Preventive measwres for decreasing contamina-
tion of soft cheeses were discussed.

INTRODUCTION

Milk and dalry products have been (mplicaled tn Slaphylococeal lood-borne outbreaks. In
geveral, the haclerlum grows (n dalry producls and produces loxins without adverscly allecetog
ils acceplance ruality. Cheeses specially soft cheeses have Deen more {requently implicated
{Ray, 1996).

Staphylococeus aureus may be contaminating dairy produels from the adder of dalry anbuaf,
from human beings and rom nadequately cleaned equipment (Takeuchl et al., 2001). Enlero-
toxin-produclng Stapliylococcus aureus straliis have generally been assoclaied with Staphylo-
coccal fvod Intoxication. Altliough strains of several Staphylococeus speckes are Kiiown to he on-
erotoxin producers, thelr Involvement in {bod poisoning is nol fully kunowua (Ray, 1996).

The enumeralion of Staphylococcl was routinely conducted on dafry produocts specially chiees-
cs as a good indicator of quality of sanltalton during s production and distribution and to ¢s-
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tabiigh the occurrence of post-processing contamination (ICMSF, 1886). Therefore, the present
investigation was planned to throw Nght on Lhe incldence and count of eoagulase positive Staph-
ylococeus aureus and study the physiological character of Lthe Isolales.

MATERIAL AND METHODS

Bevenly five random samples of solt cheeses {(Karcish cheese; Damitia fresh cheese and Da-
mitta ripened checse "25 samples of each’), collected from retall outlets and supennarkets In
Mansoura city, Egypt, were examined for detcetlon of Staphylococcus aureus organisnis.

Collection and preparation of samples:

Random samplcs of cach type of cheeses were collected from differcnt groceries, supermar-
kets, dafry shops and small dalries in sterile air tight sampling jars and transferred to the labor-
alory without delay to be prepared according to APHA, (16882),

Enumeration and isolation of Staphylococcus aureus:

The numbers of S. aureus were determined aceording to Roberts et al., (1885) by using sur-
[ace plate techinlque onto Staphylococcus Medium No.i 10 and Incubated at 35°C/48hs. {Oxeid,
1898). The suspected colonies (deep orange colontes) were picked up onto slope agar, purlfied
and identilled aecording to Cowan and Steel, (1973).

Staphylococcus aureus isolates which were previously {dentifled were confirmed by using La-
tex slide agglutination test {or detectiors of S. aureus "Dry Spot Staphyteet” (Oxeld, 2004).

RESULTS AND DISCUSSION

*Incldence and count of coagulase positive Staphylococcus aureus in soft cheese sam-
ples:

. The statistical analytical results reported in Table (1) Indicated that Staphylocgecus aureus
wag detected in 21 (84%); 18 (64%) and 17 {68%) samples of examined Kareish cheese; Damitta
fresh cheese and Damitta ripened cheese respeetively. The count of Slaphylococcus aureus (n
Karelsh checse samples/g ranged from 10 - 3.3 x 10% with a mean value of 3.3 £ 103 ¢ 1,7 x
102 In Damitia fresh cheese 10 - 6.7 x 104 with a mean value of 3.0 x 104 4 0.30 x 10%: while In
Damitta ripened cheese the cound/g varied from 10 - 3.4 x 103 and Lhe mean value 4.1 x 102 +
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2.0 x 102 (Table 1). These Nndings substanlate the results reported by Nour et al., (1991). Also,
the preseuce of Staphylicoccus aureus in soft cheeses was reported by several Investigatons
(Ashenafi, 1990; Perelra et al., 1891; Dardir, 1899 and Aranlo et al., 2002).

The frequency distribution of examined soft cheesc samples bascd on coagulase positive
Staphiylococcus aureus count [Table 2) indlcated (hat 17 (68%) samples of karcish cheese lave
S. aurcus count ranged from 102 - 105/g, while 13 [52%6) samples of Danitia fresh clieese have
S, aurcus count/g ranged from 102 - 105/g and 11 (44%) samples of Damitta riperied cheesc
have S. aureus count varled rom 102 - 104/

The emuneration of Staphylocoecus aureus was routinely conducled for dairy products as a
goed Indicator of quality of sanitaion during its producton, handling and disiribullon and to es-
tablish post-proceasing contamination. The results obtatned in this work marginally exceed the
deslre maxirnum counts of Staphylococcus aureus reported by European Economic Communi-
tles Food Legislation and United Kingdom Microbiological Guidelines for good hygicne practices
n manufacture of soft and fresh cliceses (Roberts et al.,, 1888). Moreover, the Egyptlan Stan-
dardy (2000) concerning (hat soft cheeses nust be free fromt pathogenic organisms aud their Lox-
Ins.

Grawth of Staphylocacel can occur efther before or during cheese making. Cbeescs have been
tmplicated in several food poisoning outlbreaks tn recenl years (Bowen and Hennlng, 1994).
High populations of Staphylacoccl In cheese are ground for suspicious, but should not be taken
as presumptive evidence for presence of enterotoxins.

Physlological characterisilcs of jsofated Staphylococcus aureus:

Regarding the summarized resulls of coagulase pesitive Staphylococcus aureus reporied (n
Table (3) showed the hacmolysls. mannftol fermentation, gelatin liquefaction and DNase of the
Isolated Staphylococcus aureus strains from soft echeeses.

These [indings Indieated that no single phystological characteristies or combinalion of charac-
teristics possed by Staphylococcus aureus are found (o be an absolutely reliable indicator of cn-
tero toxigenteity (Mlnor and Marth, 1971).

Kocplg and Marth, (1982) described that virtually cheeses were positive for enterotoxin, with
Lhe highest {toxin levels betong recorded i high-salt cheeses ripened at 10°C.

As Staphylococeus aureus is ublquitous within the farm environment and carrled by human
populafton, solt cheeses contaln low levels of enterotoxigenic Staphylococcus however, growth
and enterolexin production are casily prevented by proper refrigeration.

Therefore, Increased recognition of Staphylococcal mastitls in dalry anlinals coupled with fm-
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provemcents in milk handling, processing and cooling practices have made dafry-refated oul-
breaks of Staphylocuccal food poisoning an uncomnon occurrence in the counties.

Tabte (1); Statistical analytical results of coagulase positive Staphylococcus aureus

count’g soft cheeses

i

¢
|

67 x 10° | 3.0x 10"

Table (2) Frequency distribution of examined soft clieeses samples based on their

coagulase positive Staphylococcus aureus

Intervals
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Tabte (3): Physiological characteristics of confirmed coagulase positive® Stuphylococcus aureus strains isolgted from soff cheeses
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