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SUMMARY 

Seuenly filJ€ random samples of Egyplian. soft dlecscs [l\o£cish cheese. Damilia 

Jresh cheese und DwnUtn ripened cheese "25 samples q[ eadO were co!lectedJrom re" 

lail outlets and supemtUrkcLs In Mansowu city. E9upr, Stapnyloroecus auerus was de­

tected in 84%; 64% and 68% of examined Kareish checse; Damitia fresh meese and 

Damltla ripened cheese samples. The mean OOWlts oj Staphylococcus Gureus in Kaer-

15ft chee!>e: DamittuJresll cheese and Damltta ripened cheese ~"t"re 3.3 x lfi3; .3.0 x 

10'1 and 4,1 )( 102 respectively, 6&J6 oj Karelsh drecse samples: 52% samples oj Da· 

mWa Jres!! cheese and 44% samples oj Damttta rfpenea cheese had Staphylococcus 

Gureus counts marginally excet->d the dcsire maximum count of s, aureu..5 reported by 

ec Food I...egislatkm and UK Mfcrobtol~fcat Guidelines for good hugf.ene practices ill 

manujacture oj soft andfresh cheeses. Preuentiue meastues for decreaSIng contamina­

tton of soft cheeses were discus.sed, 

INTRODUCTION 

'1 

Mllk and dairy products have been Implicaletl tn Slaphylococcal food-borne outbreaks, In 

general. the hacterlum grows In daJry PrOOtlcl$ and produccs toXins without actvefscly aITccung 

Us accepWncc quality. Cheeses speclal1y soft cheeses have heen J11O'''e frequently imp\teatcd 

(Ray. 1996). 

Staphylococcus aureus may be contaminating Unity products from Ule udder uf dulry anima!, 

from human beings and frum inadequately cleancd eqUIpment {Ta1teuehl et al .• 2001]. entero~ 

toxin-producing Staphylococcus aureus strains have generally been assodated wlLh Staphylo­

coccal food IntoxtcaUon, Although strains of several Staphylococcus speCies arc known tu bc en­

terotoxin producers, theIr Involvemcntin food poisonlng is nol fuUy known (Ray. 1996). 

111(: enumeration of StaphylOCOCCI was routinely conducled on dairy products specIally chees­

es as a gc.od Indicator of quality of sanllatlon during Its production and distribution and to cs· 
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tabltsh the occu'rrencc of post~proccsslng contaminatlon {ICMSF. 1996}. Therefore. th(! present 

Investtgation was llianned to thr-ow JIght on the incidence and ('Qunt of eoa~ulllsc positive Sl .. ph­

yloroccus ;lureus un.d study the physlologh,al character of the Isolates. 

MATERIAL AND METHODS 

Sevenly five random samples of sort cheeses (Karclsh cheese; DamJlla fresh cheese and Dn­

milta ripened cheese "25 samples of each"), collected from fetall outlets and supeollarkets In 

MUllSQUra city. Egypt. were examined for detection of Staphylococcus aureus organIsms. 

Collection and prepal'aUOD of samples: 

Random samples of each type of cheeses were collected from different groceries. supermar­

kets. dahy shops and small dairies in stelile atr tight sampltngJars and transferred to the labor­

atory without deiay to be prepared accordlng to APHA. (1992). 

Enwnerat10n aDd 1501atlon of Staphylococcus aureua: 

The numbers of S. aureus were determined aceordtng to Roberts et aI •• (1995) by using sur~ 

face plate technique onto Staphylococcus Medium No.1 10 and Incubated at 35°C/48hs. (Oxoid, 

1998). 1'he suspected colonies (deep orange colonies) were picked up onto slopc agar. purified 

and Identified accordIng to Cowan and Steel. (1974). 

Staphylococcus aureus Isolates whJch were previously identified were confirmed by using La­

tex sUde agglutination test for detection of S. aureus "Dry Spot StaphytccC' (Oxold. 20(4), 

RESULTS AND DISCUSSION 

"'IncIdence and count of coagulase poslUve Staphylococcus aureus In soft cheese sam­

ples: 

The statistical analytlcat re<fults reported in Table 0) Indicated that Staphylococcus aureus 

was detected in 21 {84%}: 16 (64%) and 17 (68%) samples of examined Karelsh cheese; DamlUa 

fresh cheese and Damltta ripened cheese respeetlvely. The count of Staphylococcus aureus In 

Kaxelsh cheese samples/g ranged from 10 - 3.3 :x )04 wlth a mean value of 3,3 x 103 ±. 1.7 x 

103: tn DamUta fresh cheese 1 0 ~ 6.7:x 1()4 with a mean value of 3.0 x 104 ±. 0.30 :x 104; while in 

Damltta ripened cheese the counl/g varied from to M 3.4 x 103 and tile mean value 4.1 x 102 ± 
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2,0 x 102 !Table 1). These finding,:> substantiate the results reported by Nour ct al •• (1991). Also, 

the preSClice of Staphylncoccus aureliS tn soft cheese~ \va~, reported by spvetul Investlg,atot3 

(Ashenafi. 1990; Pereira et al .• 1991; Dardir. 1999 and Aranlo et at. 2002), 

'DIe frequency dlstrJlJution of exam.lned soft cheese S<'llllpILS bused on coagulase posItive 

Staphylococcus aurcus count [Table 21 indIcated that 17 (68Yu} samples uf knrcish chcp.sc have 

S. aureus wunt ranged from 102 - loG/g, wbile 13 (52%) samples of DamUta fresh cheese have 

S, au reus oount/g ranged from 102 - lOS/g ond II (44%) samples of DarnJtta lipcned cheese 

have S. aUr(!us count varleu from 102 . 104 Jg. 

'Ole enumeration of Staphylococclls aureus was routinely conducled for dairy products as a 

good lndlcillor of quality of sanitation oUTing Its productJon, handling and distribution and to es~ 

tabttsh post-processIng contamination. The results obtained in lhls work marginally exceed the 

desire maximum counts of Staphylococcus aureus reported by European Economic CommunI­

ties Food Legislation and UnIted KIngdom Microbiological Guidelines for good hygiene practices 

In manufacture of soft and fresh cheeses (Roberts et aI., l09S). Moreover, Ute Egyptian Stan~ 

dan.!:;; (2000) concerning that soft cheeses must be free from pathogenic organisms amI Uleir lOX­

Ins. 

Growth of Staphylococci can occur either bcfore or dUling cheese making. Cbeescs have been 

tmplltaled In seYer,dl food potsonlng outbreaks In recent years (Bowen aDd Henning. 1994). 

High populaUons of StaphylococcI In cheese are ground for suspicious, but should not ue taken 

as presumpHve evidence for presence of enterotoxlus. 

Physiological characteristics of isolated Staphylococcus nureus: 

Regarding the summarized results of coagulase poslUve Staphylococcus Bureue reported In 

Table (3) showed the haemolysls, r!1annHnl fennentatlon, gelatln liquefaction and DNase of the 

isolated Staphylococeus aureus straIns from soft eheeses, 

These findings Indleatcd that no single physiological ch.aractcristies or (.'Omblnation of charac~ 

terisUcs possed by Staphylococcus aureua arc found lo be an absolutely rcllable Indicator of en· 

tero toxlgenlcity (Minor and Marth, 1971), 

J:(oenlg and Marth, (1982) described that virtually cheeses were positive for enterotoxin. with 

the hlghest toXin levels beIng recorded In high-salt cheeses ripened at lOOC. 

As Staphylococcus aureus is ublquHous within the farm envlronmcnt and carried by human 

populuHon, soft cheeses contaIn low levels of entel'OloxlgcnIC Staphylococcus however. growU. 

and enterotoXin production are easUy preventco by proper refrigeration. 

1l1ercforc. Increased recognlUon of Staphylococcal mastltIs in dairy animals l,'iJupled wIth lin· 
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provemcnts in mllk handling. procesSing and cooling practices huve made dalry~re!at{':d out· 

breaks of StaphyloL'Occal food poisoning an uncommon occurrence in the countries. 

Table (1): S(u(islical analylical results of coagulase positive Siaphylococcus aureus 

counilg soli cheeses 

raSiliVe I 
Soft dleeses . samples I Min. Max. Mean SEM 

No. I %l i 

, I 

Kareish cheese i 21 I 84 i 10.0 3.3 x 10' 3.3 x 10' ±1.3 X 10' I 
r--'~-.~-.~-.~~.+---" , 

io.o~16.7x104~O x I04t-±O.3~-1O' I Damitta fresh che.se I 16 I 64 
Damitta ripened cheese 17 68 I 10.0 I 3.4 X IOJ 4.1 X 10' ±2.0 X 10' 

, 

Table (2) Frequency distribution of examined "aft clleeses sall/ples based on Iheir 

coagulase positive StapIJylococcus aurells 

II11ervais 
Kareish cheese Damitla fresh elleese : Dumitlu ripened clleese 

~-- I 
.~~.~, 

No. % No. L % No. % , . 
O· < 10' 

~~++:~~ +'''~''''~''f~:~,,1 : ~f"'}!:~ ~ 10'<10'-' 

-7' ! 28.0: 4 --t,l6.0 j-___ ~~ I -36.0,-10' < 10-

10'< 10' 

rJii'<lil" 
8 l.]2.~~'_,"- __ .. ~~.O~-1--~~_I.Il~~~ 
2 '8.0 5 20.0 I" 0 
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Table (3): PII),sioiogb:ai characteristics of c()njirmed coagulase positive· Staphyioc(){'cas aurt!U$ strains isolated/rom soft t.'hecn's 
r : : :; 

0: • if 
?> 
!Ii 

~ 
"" ... 
'<1 
~ .. 

:0-
~ ... Ilaemo/ysi$ Manni/olfermentation Gelatin Liquefaction (stone reaction) DNase ~ ~ 

I "3! !:!, r--"- ;:r 

I n f--+~"----l-V~ _~e~'j_-Vl'_ +Vi-e -Tve __ . _-'V_e -I~~' I 
~~ (I 1 fI: ~ + I No·1 % No. % N0'1 % N0'1 % No. % I No. I % No·1 % I No·1 % ,.;; 

.c • ""­•• 
.. !'! I 122 2 -. .. '" :.:u 

54 

~~, ' I 1 I 1 I 
~ ~ I 31> 30 83.3 6 16.7 23 163.9113 36.0 15 41.7 I 21 I 58.3 25 69.4! II 130.6 

_.c' L 'I ! ~ .~. ~~I - -. -~i'-~ "-i~-
5' I I I I I I ... ~ I I 
- • 34 29! 85.31 5 14.7 28 /82.41 6 ,17.6 8 23.5 26 I 76.5 20 

.:!l I I : ' , ,. ___ L ... J, 
"By Latet slide agglutinafion it;'Sl (D1Y-llPOl s!aphy I('SIS) 

ill 
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