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ABSTRACT 

The survival of E. coli 0 I 57: H7 during the 
manufacture, pickling and storage of Egyptian white soft 
cheese (Domiati cheese) was studied in this work. The 
results revealed that the counts of E. coli 0157: H7 were 
slightly increased during processing of fresh cheese, then 
gradually decreased on further pickling until disappeared in 
cheese stored for 6 weeks at room temperature. The last 
detection of E. coli 0157: H7 (counts < 10 CFU/g) was 
observed at 51

h weeks in artificially inoculated cheese 
samples. which have a pH value (4.4) and salt% (6.1 %). The 
fresh cheese is considered to be a risk to consumers rhan 
cheese stored for 6 weeks. The public health importance of 
E. coli 0157: H7 and the suggestive measures for keeping 
the Domiati cheese sate were discussed, 

INTRODUCTION 

Domiati cheese is a white pickled soft cheese, widely produced and 
consumed in Egypt. 

Escherichia coli is a part of the normal flora of the large intestine of 
humans and animals, its presence may be a sign of unhygienic food handling 
and can serve as an indicator of faecal pollution (Eley, 1996). 

E coli 0157: H7 is the most well known enterohaemorrhagic E. coli 
strain that may be present in the dairy products as pasteurized milk, cheese 
and whey powder (Kvenberg and Schwalm, 2000). 

Recently, several outbreaks of food-borne disease occurred in the 
U.S.A. were attributed to contamination of food of animal origin with E. coli 
0157: H7, caused hundred cases of haemorrhagic colitis and haemolytic 
urcamic syndrome and some of the affected children died (CAST, 1994). 

Outbreaks of E. coli infections were associated with eating cheese 
made ti·om raw milk ( Altekruse el nl., 1998). 
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