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Role Of Small And Large Scale Producers In Transmission Of Food
Poisoning Organisms Through Consumption Of Ice Cream
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ABSTRACT
One hundred and twenty random samples of each of small scale and large scale ice cream

lots were collected from groceries, peddlers and supermarkets in Zagazig City to be examined for
their sanitary condition. Coliform counts Ig. were 4.3xI06 ,4.9xI06 and 3.2xI06 in plain, fruit and
chocolate ice cream samples respectively in small scale samples mean while that of ice cream
(cups) in large scale samples was 1.4x 104 The most prevalent Coliform species isolated from
examined small scale ice cream samples were Citrobacter freundii, Enterobacter aerogenes.
Enterobacter cloacae, Erwinia amylovara. Erwinia cycripedii. Klebsiella pneumoniae and
Serratia marcenscens, while in case of large scale samples the most prevalent Coliform species
were Enterobacter cloacae, Enterobacter agglomerans and Klebsiella terrigena. E.coli could not
be detected in all samples. concerning the Staphylococci count the mean value in examined small
scale ice cream samples was 3.2x104

, 2.7xlO and 1.5x104 in plain, fruit and chocolate ice cream
samples respectively in small scale samples, while it was recorded as 1.9x102

, 6x1O and 4.9xlO in
cups, bars and cones ice cream respectively in large scale samples. Staphylococcus aureus and
Staphylococcus epidermidis were the predominated staphylococci isolated from the examined
small scale ice cream samples, while in case of large scale ice cream samples Staphylococcus
aureus was isolated only from cups ice cream samples.Yersinia enterocolitica could be detected
only in 2.5% of examined chocolate ice cream samples.

INTRODUCTION

Ice cream is frozen foam that consists ofair
cell dispersed in an aqueous matrix (1).
Produced by freezing pasteurized mixture of
milk solid other than fat, sugar, emulsifier and
stabilizer. Flavour enrichment of ice cream is
because of optional addition of fruit nuts,
candies, syrups and other flavoring ingredients
(2).

Ice cream is considered as one of the most
favorite frozen dairy products allover the
world. It is a delicious, highly nutrious food and
has a therapeutic value for persons suffering
from irritation and infection of mouth and
throat due to its coldness (3). It is higWy
appreciable by all ages because it is considered
as safe, enjoyable, energy giving and refreshing
food because levels of water soluble vitamins
and minerals are two to three times higher than
those of full cream milk. Also, it is a valuable
source of vitamin B. and contains twice vitamin
A content as that of milk (4). But it is not a
major nutritional significance among the
general population possible exceptions are
amongst children and old persons for whom ice

cream can be an important source of dietary
energy (5).

Ice cream is a relatively safe product, but
failure to pasteurize it and to prevent
environmental contamination can render it
unsafe, especially to infants and
immunocompromised adults. It is protected
from spoilage by very low temperature of
preparation and storage; however major
ingredients used to make these products are
prone to spoilage and several ingredients are
added after the last lethal process,
(pasteurization has been completed) (6).

Ice cream is a milk based product which
can be considered a good medium for microbial
growth due to its nutrient content, almost
neutral PH (pH 6-7) and long storage duration.
several steps in the production of ice cream can
cause microbiological hazards. However,
pasteurization, freezing and hardening steps can
eliminate most of these hazards. Pasteurization
of milk can destroy most of the pathogens
posed risk to public health. The potential
microbiological hazards can stilI be found in the
fina1 products after pasteurization through the


















