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SUMMARY

One hundred samples of Fresh cream and ice-cream, (50 each), collect-
ed from different localities in Cairo and Giza were bacteriologically
examined for detection, isolation and identification of coliforms.

All examined samples of fresh cream and 98% of ice-cream samples
proved to_ contain coliform organisms, with a mean value (MPN/ml)
of 6.39x10  and 3.67x10" respectively. Escherichia coli could be detect-
ed in 30% and 8.16% of examined fresh cream and ice-cream samples
respectively. Enterobacter cloacae, Ent.agglumerans, Ent.aerogenes,
could be detected in examined samples at various rates ranging from
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6% to 40.82%, while Ent.sakazakii could be detected only in Fresh
cream at lower percentages (4%). Citrobacter freundii, Cit.diversus,
Cit.amalonaticus, Klebsiella oxytoca, K.pneumoniae, K.ozoenae, and
K.rhinoscleromatis could be detected in examined samples at various
rates ranging from 2% to 34.69%.

Serological typing of isolated 14 E.coli strains proved to belong to

fi i £ : : : : :
ive different serotypes 026 KGU 86, 0111 I-(58 B&' 0”2

Kee * Bryr Oyp5 7 Kyg 1 Bygand 0,0 s K 2B, ..

The public health importance and economic significance of the isolated
organisms as well as suggested control measures for improving the
quality of the products have been discussed.

INTRODUCTION

Milk and its products are liable to contamination from different sources during
production, handling and distribution. Members of the family Enterobacteriaceae, especial-
ly coliforms stand first among food contaminants as they are widely - spread in nature.
Some of these contaminants induce certain objectionable changes in the product,
while others play a pathogenic role ameng consumers.

Although the coliform count in dairy products is used to ascertain the standard
of sanitation maintained during production, certain serotypes of E.coli are associated
with severe diarrhoea in infants and young children, as well as cases of food poisoning
and gastroenteritis among consumers. Moreover, the organisms are frequently implicated
in different affections among consumers (LOVE, et al. 1972; MARIER, et al. 1973 and
MOSSEL, 1975). The present investigation deals with the rate of contamination of
both cream and Ice-cream with coliform organisms.

MATERIAL and METHODS

One hundred random samples of fresh cream and ice-cream, (Fifty each) collected
from different localities in Cairo and Giza were bacteriologically examined for detection
of coliforms (MPN/ml) according to the technique recommended by ICMSF, (1982).
Isolated coliform colonies were identified according to KRIEG and HOLT (1984). Escher-
ichia coli strains were serologically typed according to SOJKA (1965).

RESULTS
The obtained results are tabulated in tables 1, 2 and 3.
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; DISCUSSION
Coliform content:

The results given in Table (1) reveal that coliforms could be detected in all
samples of fresh cream and 98% of examined é'ce—creang smaples with a mean count
{(MPN/ml) of 6.39x10 +2.49x10 and 3.67x10° +2.32x10 respectively. Nearly similar
count were reported by Seham and BASHANDY (1983) and HAFEZ (1984). Lower
results were reported by KOHNECHAHARI, et al. (1972).

Isolated coliforms:

Table (2) shows that 30% and 8.16% of examined cream and Ice-cream samples
respectively contained E.coli, while Enterobacter cloacae, Ent.agglumerans, Ent.aerogenes,
Citrobacter freundii, Cit.diversus, Cit.amalonaticus, Klebsiella oxytoca, K.pneumoniae,
K.ozoenae and K.rhinoscleromatis could be detected in examined samples at various
rates (2-40.82%). Enterobacter sakazakii could be isolated only from examined fresh
cream samples (4%). These findings substantiate what have been reported by HAFEZ
(1979) and HAFEZ (1984).

Isolated E.coli serotypes:
It is evident from Table (3) that E.coli strains isolated from fresh cream and

ice-cream samples proved lon : K : 0 i . 0 2K -3

ice-cre samp proved to belong to O 6 60 B ’ ; Ba. 11)2 6

B ul : ;B and O : K : B__, while 5 strains could not be typed
1 . 7P .}5 A2 67 12

due to lacking of specific antisera.

These findings agree with thaose reported by SHELAIH (1976) and POLO VILLAR,
et al (1978).

Hygienic significance of isolates:

Contamination of dairy products with coliforms is considered objectionable as
they may induce certain undesirable changes in the product rendering it of inferior
quality or even unfit for human consumption, thus causing economic losses.

Most of the examined samples proved to be highly contaminated. The public
health importance of E.coli as well as other members of isolated coliform organisms
was emphasized by many authors, as they have been implicated in different affections
among consumers (KORNACKI & MARTH, 1982). Realizing that isolated organisms have
been implicated in cases of food poisening, therefore, one may safly conclude thst
sanitary control measures should be taken during production, handling and storage
to improve the quality of the product.
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Table (1):

Fresh cream | 50 100 15x10 11%x10 6.39x10 2.49:{1011

Ice=-cream
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in examined samples

. e

| Positive
samples Min. Max, Mean S.E.M, +
No.| % Fs

3 12 11

49 98 2.3 90:(10'5 3.67x105 2.32:\:105
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Table (2): Isolated coliforms from examined samples

Fresh cream Ice-cream
Isolates No.of No.ot

samples % samples %
Escherichia coli 15 30 4 8.16
Enterobacter cloacae 11 22 20 40.82
Ent. agglumerans 15 30 17 34.69
Ent. aerogenes 3 6 18 3673

Ent. sakazakii 2 4 - -
Citrobacter frundii 12 24 17 34.69
Cit. diversus 4 8 4 3. 16
Cit. amalonaticus 7 14 6 12.24
Klebsiella oxytoca . 4 8 16.33
K. pneumoniae 10 20 4 8.16
K. ozoenae 1 2 5 10.20
K. rhinoscleramatis 1 2 2 4.08

Table (3): Incidence of isolated Escherichia coli strains from
examined samples

Fresh cream Ice-cream

HerGEyRe No. b A No. %
96% %60 55 2 - 1 2.04
0111: KSB: BA 4 8 - -
0112: K66: Bll 3 6 - -
0125: K70: 315 - - 2 4.08
et B Yb » i e .
Untyped 4 8 1 2.04
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