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ABSTRACT

A total of one hundred random samples. of Domiate cheese (white soft cheese) were
collected from different localities in Mansoura city, El-Dakchalla Governorate to be exam:
ined for the incidence of total aerobic count, Coliforms . True faecal type E.coli . Staph.
aureus and total mould and yeast count.

The obtained results revealed that the mean value was 1.9 x 106 - 1.6 x 10°-
1.5x109.

7.2X10% and 4.6 x 104 of the examined samptes, respectively. While thelr tncldence
were 100, 69,45,64 and 88% of the collected samples, respectively . Grading examined
Domiate cheese according to Egyptian standard for total colifornns count, True faecal
type E.coli , Staph. aureus and total rnould and yeast count found the percent of ac-
ceptable samples were 54%, 55%, 36% and 22% from the total exarnined samples. re-
spectively , while unacceptable sample were 46, 45, 64 and 88% of examnined samples,
respectively. Grading of examined Domiate cheese according to UK Microbiologlcal
standard were 593%, 97%, 79% of samples are satisfactory for total Staph. aureus,
E.coli and coliforms count respectively . while 41% ,3% and 21% of samples are un-
satisfactory ,respectively.

The public health signtficance and econonmic importance of isolated organisms as
well as recommendation for prevention and minimizing the microbial contwnination of
Domiate cheese were also discussed.
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INTRODUCTION
Cheese was originally developed as a
mean of preserving raw milk tn time of exccss
production and generaily considered to be rel-
atively safe food, cheese contains high quality
proteins, vital minerals aud vitamins. Howev-
er, the spread of some diseases by cheese
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have been demonstrated. Whilst pathogens
can gain access to cheese from raw milk and
post processing. It is clear that many food
bome pathogens are faecal in origin.

The higher total baeterial count  in white
solt checse samples were occured due to
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several factors as post pasteurization contam-
ination, usually through eontact with equip-
ment surfaees or from the air and biofllms re-
siding on surfaces (Austin and Bergeron,
1995).

The presence of large number of coliform in
cheese 1s highly undestrable because it was
impossible to eliminate from food. The pres-
ence of True faecal type E.eoll In cheese sam-
ples is an indication of fecal contamination .
Moreover. these organisms can grow in cheesc
especially in hot climatic conditlons resulting
in undesirable changes in the product besides
they constitute a public health hazard.

Staphylococcal food polsoning is being re-
ported with increasing frequency especially in
developing countries where food hygienc is
still underway (Anne- Galle et al. 2005) .

Yeast and mould count in cheese are used
as Index of proper sanitation quality. Defects
in these unripened soft cheeses as rancidity,
softness and color defects arise malnly from
contamination by yeast and mould.

MATERIALS AND METHODS
One hundred random samples of soft
cheese (Domiate cheese) were collected from
different markets and dalry shops in Mansou-
ra city EL-Dakhlia Province. Each sample was
represented by about 100-150 grams of
cheese which was appeared In normal char-
acteristics properties (flavor, aroma. appear-
ance and texture). The collected samples werc
transferred to the laboratory In clean. dry,
sterile and tghtly closed wide mouth Jars,
with a minimum of delay, where they were

prepared for microbifological examination.
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Bacterlological examinatlon:

(A) Preparation of serial dilutions (APHA,
1992).

(B) Aerobic plate count (Harrigan, 1998).

(C) Most probable Number of Coliforms
(Harrigaa, 1998).

(D) Count of True [aecal type E.coli by
multiplc tubc tcchnique (Harrigan,

1998}

(E) Staphylococcus aureus count (Harrl-
gan, 1998).

(F) Total Yeast and mould count (Roberts
et al., 1998).

RESULTS AND DISCUSSION
The results given In Table {1) revealed that
the total aerobic count of examined eheese
samples ranged from 1x103 to 6.3 x107 with
a mean value of 1.9 x 106 = 0.68 X106,

[nspection of Table (1) Fig. (1} Indicate
that the incidence of acrobic bacteria were
100%. The highest frequency distribution lay
with In the range of 104-106 (67%). Table (2)
fig. (2).

Total aerobic mesophlilic count is a prime
consideration fn examination of food and
glves a numerical figure that helping In as-
sessing the general hygienic guality of the
product. 1t reflects the santtary measurcs
adopted during production. handling and
storage (ICMSF, 1986).

The coliformm count (MPN\@ ranged from
0.9x10 to 1.4x107 with a mean value of
1.6x10° + 1.4x105. According to results pre-
senied (n Table (1) and Fig. (1) 69% of exam-
ined cheese samples were contaminated by
coliform bacterla. The highest frequency
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distribution were (48%) lay with in the
rang of 10- 104 Table (2) Fig. (2).

Coliformn counts are traditional indieator of
possible faecal contamination, microbfal qual-
ity and reflleet the hygienic standards adopt-
ed In the dairy processing (Ozdemir et al.
1898). A lake of good sanitary practices may
result in a loss of quality, spollage or in some
cases create a health hazard.

The statistical analytical results reported
In Table (1) revealed that True faecal type
E.coll count In examined samples ranged
from 0.4x10 to 1.5x10% CFU\g with a mean
value of 1.5x10% 1 1.4 x10%4 CFU\g .

The highest frequency distribution (25%)
lay with {n the rang of 102 - 10% Table (2) Fig.
(2). The results given In Table (1) and Fig. (1)
showed that true fecal type E.coli was Isolated
from 45% of examined Domlate cheese sam-
ples .

Escherichia coll was one of the most Im-
portant food - borne pathogens that are wide-
ly distributed throughout the cnvironment.
They have been assoclated with sever food
polsoning outbreaks (Condera et al. 2004) .

The count of Staph aureus was found to be
ranged from 1x102 to 3.6 x10% with a mean
value of 7.2 x 104 + 3.8 x10% Table (1) .

According to the results represented in Ta-
ble (1). Fig (1) 64% of examined Domiate
cheese samples were contaminated by Staph.
aureus. The highest frequency distribution
(40%) Jay within the range of 104 - 10°® Table
{2) Fig. (2). Moreover, Staphylococcus aureus
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have been found in various type of cheese and
Involved In outbreaks of food poisoning (De
Reu et al. , 2002}

The statistical analytieal results reported
in Table (1) revealed that total mould and
yeast count in examined samples ranged from
1x10% to 8.3 x 10° CFU\g with a mean value
of 4.6 x 104 + 1.1x 10% CFU\g .

The highest frequency distribution 51% lay
within the rang of 102-10% Table (2) Fig. (2)
Results given in Table (1) indicate that 88% of
examined cheese sainples were contaminated
with mould and yeast.

The results obtained Indicated that the
Domiate cheese in Mansoura City was manu-
factured and handled under neglected sani-
tary measures. Therefore strict hygienic meas-
ures should be adopted during production of
such valuable product .

Grading of the examined Domiate cheese
according to the Egyptian Standard (2005) :

The data illustrated in Table (3) explained
that grading of cheese according to total colif-
orm count were as follow 549 met the ac-
ceptable levels and 46% unacceptable

Grading of examined samples according to
True faccal type E.colt Iindlcated that most of
the samples 55% were acceptable levels but
45% of samples were unacceptable .

Grading of examined samples according to
Staph. aureus count showed that 64% of
samples were unacceptable and 36% were ae-
ceptable .
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Grading according to total mould and yeast
count found that 22% met the acceptable lim-
it and 88% of the examined Domiate cheese
samples unacceptable .

Grading of examined Domiate cheese sam-
ples according to UK. Microbiological Guide-
lines (Roberts et al., 1996) :

By comparing the bacterial count of the ex-
amined Domldate cheese samples with UK, Mi-
crobiclogical Guidelines found that 59% &
97% of samples werc satisfactory for Staph.
aureus & True faeeal type E.coll count respec-
tively, Table (4). Furthermore 41% & 3% of
examined samples are unsatisfactory for
Staph. aureus & True faecal type E.coll count,
respectively. While incase of total coliform
79% of samples were satisfactory but 21% of
samples were unsatisfaetory .
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Fortunately, absence of Staph .aureus or
True faecal type E.coll indicating either good
sanitation or that these bacterla is not a good
eompetitor with other bacterla present, also
presenee of E.coll in cheese is objeelional not
only. it renders cheese unfit for human con-
sumption but also, its presence Is a reliable
index of faecal contamination, it can enter
cheese by many ways as milk, contaminated
utensils, water, flies and handling.

Domiate cheese {s an excellent medium for
the growth of microorganism duc to its com-
positional and high nutritive value, it Is an
{mportant dairy product and an integral part
of a healthful diet due to fts substantial con-
tribution to human health so that presence of
pathogens in cheese 1s objectional and lead to
potential health hazards to food safety and
human health .
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Figura (1) . Incldence of |aolatad micro-organisma frorn Domlate chaeess samples
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Table (1): Statistical analytical results of Microbial count of examined Domiate cheesc
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Table (2): Frequency distribution of examined Domiate cheese samples based on their
bacterial count .

Na. of positive samples

Interval

mould and yeast
caunt

True faecal
type E.coli

coliform
count

colony
count

Table (3) : The bacterial results of Domiate cheese samples as compared with Egyptian
standards (2005).

Na. of examined
T _ Free from E.coli Presence of E.coli
Total E.coli count 100 No. Yo Ne. %
55 55 45 45
Free from Staph. aureus Presence of Staph. aureus

Total Staph. aureus 100 No % No. %
36 36 | 64 64

Menid <10 Mould >10°

Total Mould und __yeast <4x10’ yeast >4x10
Yeast count 100 No. % No. I %

22 g8 88
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Table (4): Grading of examined Domiate cheese samples sccording to UK Microbiclogical
Guidelines (Roberts et al., 1995).

No. of
Test examined Satisfactory Unsatisfactory
samples
<19’ > 10
Total Staph. —
aureus 100 N % No. A
59 59 41 4]
ol S
| > 10* > 10“
Total E.coli TR I —— —
count 100 __Ne o | Ne .
07 97 i} | 3
<10° >10°
Total coliform 100 No, i % \ No | A
79 79 2! 1 21
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