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SUMMARY

One hundred random samples: of cream and ice-cream: (fifty each),
collected from different localities in Cairo & Giza governorates were
examined for enumeration, isolation and identification of enterotoxigen-
ic Staph. aureus.

Staph. aureus could be isolated from B82% and 94% of axami};\od cream
aug ice-cream _s@‘nplgs with a_mean viable count of 6.3_*x10 * 3.187x
10 and 1.62x10° + 0.545x10° respectively. Out of 30 ‘Staph. aureus
strains isolated from cream samples, only two were found to be enter-
otoxigenic producers and the enterctoxins produced were B&C. 8
strains from ice-cream isolates proved to be enterotoxigenic and
that enterotoxins A,B,D,E,AB and CD could be detected.

INTRODUCTION

Presence fo viable staphylococci in foods initially and their subsequent growth during proces-
sing and storage could lead to presence of various enterotoxins capable of causing food-poisoning.
Staphylococcus food-poisoning has been repeatedly shown to be the most prevalent form of
food-poisoning outbreaks in many countries (ANGELOTTI, 1969; BECKERS, 1982; ARAUIO, 1984
and ABO EL-NAGA, et al. 1985).

At present five serological different enterotoxins are recognized A, B, C, D and E. The
existence of other unidentified enterotoxins have been reported (BEAN & ROBERTS, 1975 and
BERGDOLL, et al. 1976).

Foods most often associated with staphylococcal food-poisoning are high-protein foods
such as milk and manufactured dairy products, as recontamination during manufacturing may
occur, where staphylococci can grow resulting in enterotoxin production. As little as 1-10 mg,
of enterotoxin are sufficient to cause poisoning in sensitive indivduals (BERGDOLL, 1970).

As cream and ice-cream are among the most popular dairy -products consumed in our
country, therefore, this study was carried out to investigate the incidence of Staph. aureus
in both products as well as the possible presence of enterotoxigenic S.aureus ='rains.

MATERIAL and METHODS

One hundred random samples of cream and ice-cream (fifty each) collected from different
localities in Cairo & Giza Governorates were examined for enumeration, isolation and identification
of enterotoxigenic Staph. aureus. .
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Preparation of samples:
Samples of fresh cream proved to be heat treated were rejected,

Staph. aureus count was determined by using Baird-Parker agar medium (LC.MSF., 1978).

lsolation & identification of Staph. aureus was carried out as described by BUCHANAN

& GIBBONS (1975).
Assay of enterotoxin:

Crude erterotoxins (reference toxins and their specific antiaera‘were kindly supplied by
Prof. Dr. BERGDOLL (Food Research Institute, Univ. of Wisconsin, Madison, U.5.A.).

The crude enterotoxins were prepared according to the technique recommended by
BERGDOLL (1974). : .

For detection of enterotoxins, the microslide technique described by LC.M.S.F. (1978) was
applied.

RESULTS and DISCUSSION

Results given in Table (1) illustrate that Staph. aureus could be isolated fgam 82% ang
94% of exapined cream _and ice-cream samples with.a mean viable count of &.3x10 + 3.187x10
and 1.62x10° + 0.545x10" respectively.

The relatively high Staph. aureus content in cream samples obtained in this work, is indicat-
ive of the neglected sanitary measures under which the product is produced, handled and distribu-
ted. While the high incidence of Staph. aureus in ice-cream samples may be due to contaminatior
of the mix during it's preparation specially at small vendors as it is often stored for hours ar
overnight, giving opportunity for staphylococei to multiply - and produce it's enterotoxins (CUSTOT,
1967 & ROUHBEKHSH - KHALEGHDOUST, 1985). : ;

Out of 30 Staph. aureus strains isolated from eream samples, only two were found to
be enterotoxigenic producers and the enterotoxins produced were B & C (Table 2).

8 strains from ice-cream isolates proved to be enterotoxigenic _and that enterotoxins A,
B, D, E, AB and CD could be detected {Table 2).

Food - poisoning outbreaks attributed to consumption of cream and ice-cream were report-
ed by VULLO, et al. (1967), BECKERS (1982) and ROUHBAKHSH - KHALEGHDOUST (1985).

In conclusion, to safe-guard consumers from food-paisoning infection and to save the produc-
ts from boing spoiled on the market, hygienic control measures should be strictly applied during
manufacturing, handling and distribution.

Table (1)
Statistical analytical results of Staph. aureus count/ml. of examined samples
Examined Total No. Paositive Min. K ek S.ED.
samples of samples No. % :
Cream 50 41 82 W10 12x10°,  63x10°.  3.a87x100
Ice - cream 50 47 9% 2.4x10° - 1.84x10°  1.62x10 0.545%10
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Table (2)

Enterotoxin production by Staph. aureus strains isolated from examined samples

No. of strains which

No. of No. of d
. £ produced enterotoxins
strains enterotoxigenic !
tested strains A B G D E AB CD
Cream 30 2 -1 1 - - s "
Ice - cream 30 8 2 1 - 1 2 1
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