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SUMMARY

One hundred and fifty random raw goat's and sheep milk samples and
samples of sheep milk cheese (50 samples each) obtained from the retial
markets and fanner's houses were analysed for Listeria species. Food
and Drug Administration (FDA) protocol was used for recovery of
Listeria. The Listeria spp. could be detected in 2(4%),2(4%) and 1(2%)
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of the examined samples respectively, while L. monocytogenes were

identified in 2% of both raw goat's and sheep milk. The serotyping ofL.
monocytogenes strains revealed that the isolates were of serotype 1. L.
innocua was detected in 2% of both goat's milk and sheep milk cheese.
1. ivanovii was isolated from 2% of raw sheep milk. The plasmid pattern
of the examined strains belonging to Listerias showed that 3 out of 5
strains bear plasmids, these isolates are resistant against some antibiotics
used for antimicrobial susceptibility testing. The public health
importance and the recommended sanitary measures, were discussed.
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INTRODUCTION

Goats and sheep rank third and fourth in terms of global milk
production from different species, but unlike cow milk, which has
stringent hygiene and quality regulations, microbiological standards for
the production and distribution ofgoat and sheep milk are more relaxed.

The dairy goat industry is becoming increasingly important in the
United States and elsewhere (Maxey, 1993). Goat's milk comprises
about 2.0% of all milk produced worldwide and 3.3% of the total milk
production in Mediterranian countries (FAO, 1994). Fresh goat milk is
consumed by infants and others with allergies to cow milk and is also
used for on-farm manufactured cheeses with or without thermal
treatment. The high fat content and peculair taste of cheese made from
sheep milk are also very popular. These cheese varieties are not covered
by regulatory (Klinger and Rosenthal, 1997).

As is true for cow's milk, various bacterial illnesses including
Listeriosis, have been linked to consumption of goat's and sheep milk.
Listeria has attracted the wide attention of dairy microbiologists in
recent years.

Genus Listeria includes the six species, 1. monocytogenes, 1.
innocua, 1. grayi, L. ivanovii, L. seeligeri and 1. welshmeri, among
which 1. monocytogenes causes severe diseases in humans and animals.
1. monocytogenes is a facultative, Gram positive bacterium that has
emerged in recent years as an important foodborne pathogen. The
organism is ubiquitous in nature. Manifestation of Listeriosis caused by
1. monocytogenes include meningoencephalitis, septicaemia and

. abortion with a mortality rate of·up to 40% (Azadian et ai., 1989 and
Dehaumont, 1992). In humans, occasional infections due to 1. ivanovii
(Cummins et al., 1994) and 1. seeligeri have been reported Reyser and
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