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Eighty four meat product samples (minced meat, sausage and beef burger 28 of
each) were collected and examined for detection of Staphylococcus aureus. The
mean count was 4.3xlO', 5.lx103 and 8.7xlO' cfu / gm, respectively. Multiplex
Polymerase Chain Reaction (PCR) was applied for detection ofgenes responsible
for enterotoxins production from identified coagulase positive Staphylococcus
aureus. The predominant genes were A and B. They were detected in examined
sausage and beefburger samples with different percentages.
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INTRODUCTION

Meat and meat products are considered the
most important sources of food for people in every
where as they supply the consumers with the required
nutritive elements such as high quality proteins,
essential amino acids, B-complex vitamins and
certain minerals especially iron and phosphorous and
beside that the meat has high calories value.

In comparison to fresh meat, meat products retain
more consumers' palatability and easily preparation
characteristics. Food safety is a global health goal and
the food borne diseases take a major crisis on health.
Therefore, detection of microbial pathogens in food is
the solution to the prevention and recognition of
problems related to healtb and safety (Velusamy
et al.• 20 I 0). Staphylococcus aureus (S. aureus) is a
major cause of food borne intoxication and its
presence in food constitutes an important problem for
food processors, food service workers and consumers.
The main reservoirs of S. aureus are humans and
animals. Healthy people carry the organism in their
nose and throat (50 %), on their hands (5-30 %), and
in wounds. S. aureus can also colonize food contact
surfaces, and it can become a persistent organism in
slaughter houses. S. aureus can contaminate foods
through contact with contaminated hands, materials
and surfaces, but also via the air coughing (Rao et al.,
1980). Considering this hazard, meat and meat
products should not be subjected to unnecessary
contamination and they should be free from such
serious pathogen to ensure a maximum margin of
consumer safety_

S. aureus, if posses Staphylococcal enterotoxins
genes may produce several enterotoxins (SEA to SE1)
(Monday and Bohach, 1999). Staphylococcal food
poisoning (SFP) is one of the most prevalent causes

of gastroenteritis worldwide. Symptoms of SFP have
a rapid onset characterized by abdominal cramps,
nausea, and vomiting, sometimes followed by
diarrhea Patients usually suffer from symptoms
within 24 hours after ingestion of thermostable
Staphylococcal enterotoxins (SEs). The approximate
dose of SEs ranged from 0.1 to 1.0 mgfkg of body
weight (Jorgensen et al., 2003 and Stewart et al.,
2005). Since SEs are more stable than S. aureus
bacteria, it is possible to test food product and obtain
negative S. aureus culture results and positive SE
tests. Today, up to 15 SEs are known; the last one
discovered was the recently identified SEU (Letertre
et al., 2003a). Multiplex PCR assay for detection of
Staphylococcal enterotoxins genes (SEA, SEB, SEC,
SED and SEE) was developed and proved to be
specific, sensitive, and rapid method. (Omoe et al.,
2002 and Zschock et al., 2005). There fore the current
study was planed to through light on the incidence
and count of S. aureus followed by peR
identification of enterotoxigenic strains.

MATERIALS and METHODS

Sampling:
Eighty four meat product samples (minced meats,
sausages and burgers) 28 of each were collected
randomly from supermarkets and butchery shops at
Sharkia province, Egypt, at different levels of
sanitations. The collected samples were identified,
packed in sterile polyethylene bags and transferred to
the laboratory as soon as possible.

Methodology:
The collected samples were examined for detection of
S. aureus by ordinary culture method followed by
biochemical identification and examined for
coagulase enzyme production and then the detected
strains were subjected to DNA extraction which was
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