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.ABSTRACT

A total of 250 randam raw milk samples were collected trom different groceries
and supermarkets in Mansoura City,El-Dakhalia Governorate. The samples were
evaluated bacteriologically after organoleptic and chemical preservatives were tested.

The bacteriological examination revealed that the mean values for counts of true
faecal type E.colJ, Staph.aureus and BacJ1]us cereus were 4xl04, 6xl04 and 3.Bxl02
cfu/ml respectively. Thetr inCidence were 40,50 and 40% of samples respectively. The
results revealed that 60,50 and 60% ofsamples showed feacal type E.colJ,Staph au­
reus and BacJ1]us cereus contents with agreement of Egyptian standard.

The recommendation for prevention and mJnJmiZing the bacteriological contami­
nation ofmilk were discussed.

INTRODUCTION

Milk Is most Unique and Ideal food for hu­
man. FAO (1992) stated that food safety and
quality start at the farm and continue
throughout the proceSSing and distribution
chain to storage and final preparation by the
consumer or food service Industry.

Milk and milk products are main constitu­
ents of the daily diet especially for In­
fants. school-age children and old age(Davtes
etal.1986)due to Its contents of high quality
animal protein.

Milk ranks high among other food because
Its nutrients easily consumable and easily as­
slIn1lable (Al-Aahmawy etal.200l).
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The Interval between milking to consuming
or manufacturing of milk Is subjected to mi­

crobial contamination from many sources
(dairy equlpment.water,soil.anlmal coat and
milk handler) (Hayea et al. 2001).

The presence of E.coli true faecal type as
enteropathogenic Indicates direct or Indirect
feacal pollution and reflects the unsatisfactory
hygienic conditions dUring milking and han­
dling. (ICMSF,1978).

Staphylococcus food intoxication Is most
commonly occurring allover the world as the
organism Is wide-spread In nature and hence
the rate of direct or Indirect food contamina­
tion Is high (CBIIT!ISD,1987). Food borne out­
breaks of Staphylococcus intoxication traced
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