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SUMMARY

A total of 157 samples of raw milk and soft cheese (Damietta & Kareish
cheese), obtained from different retail outlets in Assiut City, were exa-
mined for presence of Yersinia enterocolitica.

The organism was isolated from 10 and 6.7% of raw milk and kareish
cheese samples, respectively. No Y. enterocolitica was rcovered from
Damietta cheese. the resul's indicate that fresh milk or cheesc may
be a source of Y. enterocolitica.

The public health importance of isolated organisms as well as the recom-
mended hygienic measures have been discused.

INTRODUCTION

Yersinia enterocolitica infections in humans have been recognized with increasing
frequency in recent years (WINBLAD, 1973). Acute gastroenteritis is the most common
clinical association, foilowed by an acute syndrome of the right iliac fossa (pseudo-
appendicitis, mesenteric lymphadenitis or terminal ileitis).

The organism is apparently ubiquitous in the animal environment and has been
isolated from the faeces of both sick and healthy animals and man (SONNENWIRTH
and WEAVER, 1970).

The epidemiology of yersinia infection iz still not clear. It has been suggested
(GUTMAN et al, 1973; TOMA and DEIDRICK, 1575) that the major mode of transmission
occurs through foods contaminated by faeces or urine, contact with infected animals,
and person to person transmission in and infected family.
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Foodborne transmission has been suggested due to isolation of the organisms
from variety of foods, including raw beef, poultry, fish, milk and ice-cream (MERRIS
& FEELEY, 1976 and SWAMINATHAN et al, 1982).

Many outbreaks of yersiniosis have been associated with consumption of unpas-
teurized milk (ANONYMOUS, 1976). Delmas & Vidon, 1982 examined 233 raw milk
samples and found that Y. enterocolitica was present in 127 (54.5%) samples. In another
study (CHRISTENSEN, 1982) a recovery rate of 10% was obtained. In addition, Y.
enterccolitica has been isolated from raw milk by many workers (FRANZIN & FANTINO,
1984; BOER et al., 1986 and MERCADO & IBANEZ, 1986).

On the other hand, there have been a few reports of isolation of Y. enterocoli-
tica from cheese. In 1978, Schiemann found that the incidence of Y. enterocolitica
was lower in cheese curd samples (9.2%) than in raw milk used for manufacture of
cheese (18.2%). He also found that all collected retail Cheeder and ltalian cheese
samples were negative for Y. enterocolitica. However, the recent work of BOER et
al. (1986) has isolated Y. enterocolitica from 4.5% of 89 Brie and Camembert cheeses,
2% jof SO blue veined cheese samples.

The purpose of this study was to determine the incidence of Y. enterocolitica
in raw milk and Damietta and Kareish cheese, the most popular varieties of cheese
in Assiut City as well as in Egypt.

MATERIALS and METHODS
Sampling :
100 raw miik, 27 Damietta cheese and 30 kareish cheese samples, were obtained
from different retailers in Assiuvt City. All samples were dispatched directly to the
laboratory and were held refrigerated until they were examined. Preparation and

handiing of samples were done according to Standard Methods for the examination
of Dairy Products (RICHARDSON, 1985).

Isolation and identification of Y. enterocolitica :

Enrichment in  phosphate-sorbitol-bile medium (MEHLMAN et al, 1978) ending
with alkali trestment (AULISIO et al., 1980) was used before isolation onto cafsulodin-
Irgasan-Novobiocin (CIN) agar (Oxoid) (SCHIEMANN, 1979). After incubation, colonies
having characteristics of Y. enterocolitica were identificed according to the procedures
described in the Compendium of Methods for the Microbiological Examination of Foods
(SPECK, 1984).

RESULTS

The obtained results are in Table 1.
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Table (1): Prevalence of Y. enterocolitica in collected raw milk, Damietta and
kareish cheese samples.

No. of samples No. of samples Y.

Samples examined enterocolitica positivie %
Raw milk 100 10 10.0
Damietta cheese 27 - -
Kareish cheese 30 2 6.7

Total 157 12 1.6
DISCUSSION

Y. enterocolitica occurred more frequently in examined samples of raw milk
than in soft cheese samples (Table 1). A total of 10 isolates of Y. enterococolitica
were obtained from 100 samples of raw milk. On the other hand, in 27 Damietta
cheese samples, no vyersinia were detected. However, Y. enterocolitica was found
in 6.7% of 30 samples of Kareish cheese. These results show an average contamination
rate of 7.6%. A similar isolation rates of Y. enterocolitica from raw milk was obtained
by CHRISTENSEN, 1982 and BOER et al., 1986. In contrast, the work carried out by
DELMAS & VIDON, 1982, indicated that the examined raw milk samples were frequently
contaminated with Y. enterocolitica.

The failure to detect this organism from examined Damietta cheese samples
differ from results reported by BOER et al, 1986 which indicated that, 4.5% of 89
Brie and Camembert cheeses and 2% of 50 blue veined cheese samples, were positive
for Y. enterocolitica. These differences may be due to the higher percentage of salt
usually added to Damietta cheese during manufacture. AHMED, 1989 could not recove-
red inoculated virulent Y. enterocolitica in Damietta cheese after 2 weeks storage.

The presence of Y. enterocolitica in examined Kareish cheese samples is in
conformity with earlier observations of (SCHIEMANN, 1978), that 9.2% of cheese curd
samples were contained Y. enterocolitica.

From these findings, the consumption of raw milk and the manufacture of cheese
or other dairy products from raw milk arepractices that allow for transmission of
human yersiniosis.

The contamination of raw milk and kareish cheese with Y. enterocolitica sug-
gests that attention to hygienic milk-handling practices may be an important preventive
mesure. Likewise, avoidance of direct contact with excreta from domestic animals
that may potentially harber the organism. Proper heat treatment of raw milk would
eliminate the risk of infection from this organism.
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