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ABSTRACT
Staphylococcus aureus and Clostridium perjringens are important causes of food poisoning in

milk and meat products due to their ability to produce one or more enterotoxins,

In this study, the bacteriological examination of 200 samples of milk and meat products (100
of each) revealed S. aureus in 40% and 30% of milk and meat product samples, respectively,
while C. perjringens was detected in 18% and 23% of milk and meat product samples,
respectively,

Immunological detection of Staphylococcal enterotoxins (SE: A, B, C, D) by reverse passive
latex agglutination (RPLA) revealed that from 40 S. aureus strains isolated from milk products
samples only 13 (32,5%) were toxigenic such as, enterotoxin A (22,5%), enterotoxin B (7,5%)
and enterotoxin C (2,5%), Whereas, isolates didn't produce enterotoxin (D), Regarding to meat
products only 17 (56,67%) out of 30 S. aureus isolates were toxigenic, and the identified
enterotoxins were enterotoxin D (26,67%), enterotoxin A (20%) and enterotoxin B (10%). The
other isolates didn't produce enterotoxin (C).

The toxicity of C. perjringens isolates obtained from milk and meat products were 72,2% and
65,22%, respectively, All toxigenic isolates from milk and meat products were type A measured
by dermonecrotic reaction in albino guinea pigs.

As macrophages perform a variety of functions other than phagocytosis, it produces nitric
oxide, also secrete many different proteins such as lysosomal enzymes, This study demonstrates
that C. perjringens alpha toxin has a suppressive effect on phagocytic percentage and index,
Also, there was significant decrease in both serum lysozyme activity and serum nitric oxide in
mice intoxicated with C. perjringens alpha toxin.

Multiplex peR was carried out as a confirmatory test for toxin genes for Staphylococcal
enterotoxins (A, B, C, D and E), Also, conventional PCR was applied to detect the genes
encoding alpha and enterotoxins of C.perjringens strains recovered from milk and meat products
as a recent confirmatory technique for the traditional methods of identification.

INTRODUCTION

Staphylococcus aureus is considered to be
one of the leading causes of food-borne illnesses,
Milk, dairy products and meats are often
contaminated with enterotoxigenic strains of this
bacterium, Foodstuff contamination may occur
directly from infected food-producing animals or
may result from poor hygiene during production
processes, or the retail and storage of foods,
since humans may carry the microorganism (1).
S. aureus food poisoning is caused by ingestion
of food containing performed enterotoxins

(SEs), Symptoms have a rapid onset and may
include nausea, vomiting and diarrhea (2).

SET-RPLA (staphylococcal enterotoxins test
- reversed-passive latex agglutination) was an
immunological teclmique used for typing of
classical enterotoxins produced by S. aureus
(SE: A, B, C, D) (3),

Clostridium perjringens are common
contaminants of food and a frequent cause of
food borne illness due to the production of
enterotoxin (4).






























