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ABSTRACT 

A total of 120 random samples of some cheeses were collected from various 
dairy shops, street vendors and supermarkets located in Aswan city (upper 
Egypt) and The samples were examined microbiologically for enumeration, 
isolation and identification of Staph. aureus and detection of enterotoxigencity 
of the isolated Staph. aureus strains These samples included fresh Kareish, 
pickled Kareish, Domiati and Processed cheese (30 samples each).' Of the 
examined cheese samples 28(93%), 25(83%), 21(70%) and 6(20%), 
res.!'ectively were contaminated with Staph.aureus. With ·inean counts of 3.08 X 
10 ± 1.79 xl06

, 3.40 x 105 ± 1.59x105
, 7.24 x105± 4.10 xl05 and 1.15 

x102±8.98, respectively. Incidence of coagulase positive and coagulase 
negative strains of S. aureus in the examined cheese samples were (15 (54%) 
and (13 (46 %), (7 (28%) and (18(72%), (13(62%) and (8 (38%) and (0% and 
6(100%), respectively. Methicillin resistantS. aureus (MRSA) was isolated in 
an incidences of 8(26%), 7(23%), 9(30%). and 0(0%) from examined cheese 
samples respectively while vancomycin resistant Staph aureus (VRSA) was 
isolated in an incidences of 3(10%), 5(17%), 8(27%) and 0(0%). Three out of 
twelve strains of MRSA and VRSA were isolated from fresh Kareish cheese 4 
strains from Pickled Kareish cheese and 5 strains of Domiati cheese. Two 
strains produced enterotoxins A were isolated from fresh Kareish cheese which 
can also syothesis entertoxins B and another 2 strains isolated from Domiati 
cheese produce entertoxins A and also one strain syothesiss entertoxins B, 
entertoxins C, and enterotoxins D. The selected 12 strains were strongly 
produce coagulase only 4 strains were enterotoxigenic. 
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INTRODUCTION Many contaminants find their way to raw milk, from 
which they gain access to dairy products (Al-khatib 
aod Al-Mitwalli, 2009). Chapaval el a/., (2010) found 
staphylococcal enterotoxins in milk when milk was 
stored at temperatures of 37 oc to 42 oc or when 
exposed to variations in temperature. 

Cheeses are ready to eat food products that do 
not undergo any further treatment to ensure their safety 
before consumption Although cheeses have been 
characterized as one of the safest food products by 
some authors (Little et a/., 2008). In 2006 the 
consumption of contaminated cheese accounted for the 
0.4% of the total food borne outbreaks in Europe 
(European Food Safety Authority "EFSA", 2008), 
furthermore, the scientific literature has reported severe 
food poisoning out breaks associated with various 
types of cheese. (Kongo et a/., 2008). 

Staphylococcus aureus is a leading cause of 
gastroenteritis resulting from the consumption of 
contaminated food. Staphylococcal food poisoning is 
due to the absorption of Staphylococcal enterotoxins 
preformed in the food (Loir eta/., 2003) 
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On heating at normal cooking temperature, the 
bacteria may be killed but the toxins remain active 
(Presscott et a/., 2002). Staphylococcal enterotoxins 
are highly heat resistant and are thought to be more 
heat resistant in foodstuffs thao in a laboratory culture 
medium (Bergdolll983). 

Besides enterotoxins producing S. aureus are most 
dangerous and harmful for the human health about 50 
% of this organism are able to· produce enterotoxins 
associated with food poisoning (Payoe, 1974). Illness 
through S. aureus ranges from minor skin infection 
such as piroples, boils, cellulites, toxic shock 
syndrome impetigo, and abscesses to life threatening 




















