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Summary

<. SUMMARY

Milk and milk products are an excellent media for the growth of numerous
microbes especially pathogenic bacteria as listeria, which produces infections to
consumer (Listeriosis). Therefore, this study was performed on a total of 280
random samples (40 of each) which were collected from small retails and
different supermarkets, street vendors and farmers at Qalubyia Governorate,
Egypt, to estimate the prevalence of listeria spp. in raw milk, kareish cheese,
domiatti cheese, tallage cheese, fresh cream, soured cream and pasteurized
cream with special interest to L.monocytogenes, and studying their cultural,
biochemical and special reference to some virulence genes. The results of
listeria spp. isolation revealed that, 6 out of 280 samples were positive for
isolation (2.2%) represented as, one positive sample (0.4%) from raw milk, 2
samples from kareish cheese (0.7%) and Domiatti cheese (0.7%) and one

positive sample from pasteurized cream (0.4%).

Listeria spp. failed to be detected in the examined Tallaga cheese, fresh cream

and soured cream.

The results of bacteriological examination of examined samples revealed that, a
total of 6 (2.2%) isolates of listeria spp. were recovered from 280 samples
includes 1 L.monocytogenes and 5 L.grayi, while L.monocytogenes was isolated
with an incidence of (2.5%) from raw milk samples only, while, L. grayi was
isolated with an incidence of (12.5%) from samples of Domiatti cheese 2 (5%),

kareish cheese 2 (5%) and one pasteurized cream sample (2.5%).

The results of virulence tests for the isolated L.monocytogenes strain showed
narrow zone of B-hemolysis on 5% sheep blood agar. Meanwhile, L. grayi strain

was non-virulent as none of them could produce hemolysis.
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Summary

The PCR results for L.monocytogenes showed that genes (16S rRNA, inlA, inIlB
and hylA) were detected in isolated strain. While, prf A gene could not be

detected. So, the isolated strain was confirmed to be a virulent L.monocytogenes.
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