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ABSTRACT

One hundred random samples (50 of Markct raw milk and 25 each of Damietta and Kariesh
cheese) collected from different localities in Sharkia Governorate, Egypt, were examined for detection of
their sanitary condition. The bacteriological examination showed that the mean proteolytic count/ml or
gram in examined raw milk, Damietta and Karicsh cheese samples were 5.3xI06, 3.8IxI06

\ and
2.84x 10", respectively. Pseudomonas spp., Enterobacteriaceae, Acenitobacter spp., Gram-positive spp.,
Alcaligenes spp., Achromobacter spp., Aeromonas spp., Flavobacterium spp., Vibrio and
Chromobacterium spp., could bc detected in the examined samples at varying percentages. The
proteolytic Enterobactcriaccae species isolated from the examined raw milk, Damietta and kariesh cheese
samples were Enterobacter spp., citrobacter spp., serratia spp., klebsiella spp., proteus spp. and E.coli.
Gram-positive proteolytic bacteria isolated from examined samples were Bacillus spp., Micrococcus spp.,
Streptococcus and staphylococcus spp.. All proteolytic colonial isolates tested for proteolytic activity at
7°C for 10 days on skim milk agar. The economic imp0l1ance and public health significance of existing
microorganisms as well as the suggested measures for improving the keeping quality as well as the
sanitary condition of raw milk and its products were discussed.

INTRODUCTION

Milk has been refen'ed as the most
perfect food. Unhygienic methods of
production and high ambient temperatures
along with the lack of prompt cooling after
milking and unsatisfactory washed milking
equipment are the main reasons influencing
the bacteriological quality of raw milk (1).
Microorganisms in milk arc classified into two
main categories, spoilage and pathogenic
microorganisms whereas the spoilage
microorganisms impart off-t1avor, increased
acidity and subsequent low keeping quality.
Some of those are psycbrotrophic
microorganisms, such as Pseudomonas
fluorescence, Ps. fragi, Bacillus spp.,
Clostridium spp., Corynebacterium spp.,
Arthrobacter spp., Micrococcus spp. and
streptococcus spp.. The proteolytic enzymes
produced by psychrotrophs in milk are more
powerful in its action on milk protcin than that
naturally present in milk and that produced by
leucocytes even if present by grcat amount (2).
Pseudomonas are the most common
microorganisms causing spoilage during
refrigeration storage of milk. While their
growth in raw milk, they produce extracellular
proteases which resist heat-treatments and can

cause the development of gelatin and
bitterness of UHT milk and off-flavor of
pasteurized milk and may be responsible for
softening of the curd and yield losses during
cheese manufacture (3). This work was
undertaken to detect the presence of
proteolytic microorganisms in raw milk,
Damietta and Kariesh cheese .and to determine
whether this food is a potential vehicle for
su~h organisms or not.

MATERIALS AND METHODS

One hundred random samples (50 of
m;:rket raw milk "500 ml for each" and 25
ea"h of Damietta and Kariesh cheese "50 gm
for each sample") were collected from
different localities in Zagazig city, Sharkia
Governorate, Egypt. All samples were
collected in dry, clean and sterile containers
and transfened to the laboratory with a
mlllimum of delay to be examined
microbiologically. All examined raw milk
samples were examined by storch's to detect
heat treated samples (4) ..

En llmeration of proteolytic
microorganisms: (5) Using milk agar (SPC+
J O~·; sterile skim mi.lk) at 44± 1°C followed by
inC\:bation at 32°C for 2 days. The plates were
















