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suspension of the tested organisms-as the other two
portions-then artificially soured using 3% of freshly prepared
Strept.cremoris and Strept.diacetilactis cultures in equal
preportions (1:1). After that the two portions were stored in a
refrigerator at (4°C) as artificially soured cream.

Cream samples were taken just after inoculation to
determine the initial viable organisms. Then the viability of
brucella organisms were tested daily using culture on brucella
agar media containing different concentrations of antibiotics
and dyes to inhibit microorganisms other than brucella. The
amounts of crystal violet and antibiotics were added accerding
to ALTON et al, (1975). The pH of the cream was measured using
Jenway pH meter.

RESULTS
The results obtained are recorded in Table 1.
DISCUSSION

Several factors may be responsible for the disintegration
of Br.melitensis in different materials. Initial pH, an
increase in acidity or alkalinity, presence of other
microorganisms, temperature of storage and the presence of
deleterious substances are among these factors.

The results represented in Table (1) illustrate the
different perieds of survivabilities of the two tested strains
of Br.melitensis (local field biovar 3, and 16M) in sweet and
soured cream either naturally or artificially ripened, as well
as the pH of the cream. The results indicate that in sweet
cream, the local field biovar 3 strain was detected for up to
28 days, while 16M strain was found to be viable for 26 days.
In naturally soured cream, the local field and 16M strain
survived for 7 and 4 days, respectively, while in artificially
soured cream, both Br. melitensis strains remained viable 8 or
3 days only.

In the available literature, 1little could be obtained
regarding the viability of Brucella organisms in dairy
products. The results of longivity of Br.melitensis in sweet
cream run parallel to that reported by GUERRA (1957) and BARTON
(1989), who found that the organisms survived for 4 weeks in
cream at 4°C. However, AWAD et al. (1975) studied the viability
of Br.melitensis biovar 3 isolated from goat, showed that the
survival period was 5-9 days in raw milk. Shorter survival
periods of Br.melitensis biovar 3 have been observed by HAMDY
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(1992), as he mentioned that the organism survived for only 1
day in raw milk kept at room temperature and 5 days in
refrigerator. In the present study the survival rate of
Br.melitensis in cream exceeds those in milk this may be due to
the protective effect of the high fat content of cream
(CHAMPNEYZ, 1953). 1t is evident from the obtained results that
there were shorter survival periods of Br. melitensis either in
naturally or artificially soured cream than those in sweet
cream. This may be in fact due to the development of lactic
acid, or other acids, or may be due to metabolites produced by
the starter bacteria during fermentation. Also, the culture
bacteria may have an antagonistic action on Br.melitensis as
their action was proved on other pathogenic microorganisms such
as Sal.typhimurium, Staph.aureus, and E.coli.

Moreover, the starter bacteria produce antibiotic like
substances which may affect the growth of Br.melitensis
(COLLINS, 1961 and IANDOLO et al., 1965). It is obvious from
the obtained results that the 1local field strain survives
longer than the 16M strain, this findings may be due to that
the local field strain is accommodated to the environmental
conditions, due to its several passages in animal and man, as
it is the prevalent strain among animals and humans in Egypt,
where it is isolated by higher incidence (AWAD et al., 1975 and
HAMDY, 1992). The results of the pH represented in the same
Table show that the termination of Br.melitensis will occur at
the pH ranging from 4.45-4.65, a finding which is in harmony
with that recorded by HAMDY (1992).

Our results concluded that the survival periods of
Br.melitensis 1in cream has a public health significant
especially when the cream was manufactured from raw milk
without any prior heat treatment. The danger of brucella
contaminated cream does not only arise from its consumption,
but also from using it in manufacturing of several food stuffs.
As cream, especially which prepared from unheat treated milk is
considered as a potential source of infection to consumers. The
addition of cream to different kinds of food stuffs is a
popular habit this constitutes a great deal of jeopardy
regarding the transmission of the disease to human beings.
Therefore, it is wise to conclude that the cream must be
manufactured from heat treated milk, as the pasteurization
process kills Brucella organisms (CARPENTER and HUBBERT, 1963;
RAMMELL, 1967; and RAY, 1979). An alternate conclusien is to
restrict the consumption of cream to soured cream after
elapsing at least one week from its manufacture.
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Table (1) Viability of the local field Br. melitensis biovar 3 , and 16 M
~ strains in sweet and sourcd cream stored at

refrigerator temperature .

Storage  Sweet cream Soured cream
Period
(day) Natural Artificial

Local 16 M Local 16 M Local 16 M

S PH S PH S PH S PH S PH S PH
0O + 7.0 + 7.0 + 70 + 70 + 7.0 + 7.0
1 + 6.79 + 6.8¢0 + 4.87 + 4.81 + 4.79 + 4.79
2 *..67 4+ 673 + 473 + 470 + 447 + 4.47
3--4 669 + 6.7 + 461 + 459 + 445 + 445
4 + 6,69 + 6.69 + 460 + 4.58 - 445 - 445
5 + 6.62 + 6.63 + 458 - 45 - 443 - 443
6 + 6.5 + 6.5 + 456 - 442 - 442 - 442
7 + 642 + 6.43 + 451 - - -
8 + 627 + 63 - 45 - - -
9 .% B #+= 619 - 448 - - -
12 + 611 + 6.10 - 448 - - -
15 + 59 + 5,97 - - - -
20 + 54 + 545 - - - -
23 + 5.1 + 5.13 - - - -
26 + 498 + 498 - - - -
28 + 4.65 -  4.67 - - - -
30 - 4.61 - 4.61 - - - -
32 - 458 - 459 - -
33 - 456 - 4.56 - -
S : Survival
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