~ GUMMARY
fwo-hundred random  samples of raw milk;
pasteuﬁud milk; Damietta cheese and plain
 oghurt (50 sample each) were collected from
' dairy shops and supermarkets in Mansoura city,
- Bgypt, and tested bacteriologically for the
presence Of Yersinia enterocolitica using two
different methods for isolation procedure. Of 200
samples tested, 21 (10.5%) were found to contain
Y. enterocolitica when used BOS without alkali
- treatment method compared with 26 (13%)
samples when used BOS with alkali treatment
- method. The incidence of Y. enterocolitica by
- both methods from raw milk; pasteurized milk
and plain yoghurt was 28% Vs 36% ; 10 Vs 12%
and 4% Vs 49 respectively, while Y.
fterocolitica failed to be isolated from soft
fheese using both methods. All Y. enterocolitica
"HS were sensitive to Gentamycin and
chl"""‘“‘Phenicol, while resistant to penicillin and
i icillin, AJ} Strains varied in susceptibility to
Ylomycip, Neomycin, Colistin sulphate and
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sulfamethoxazole-Trimethaprim (SXT).  The

public health importance of isolated organisms as

well as the recommended hygienic measures have
been discussed.

INTRODUCTION

Food borne diseases have found great interest in
recent years. During the late 1970s and the 1980s
number of bacteria were generally recognized as
food borne pathogens and included Aeromonas
hydrophila, Yersinia enterocolitica and Listeria
monocytogenes (Walker and Brooks, 1993).Y.
enterocolitica is a food borne enteropathogenic
organism capable of growth at refrigeration
temperatures (Walker and Stringer, 1990).

Y. enterocolitica has been isolated from a wide
range of foods including raw milk, pasteurized
milk, cream, ice cream and cheese (Black et al,
1978; Morse et al., 1984; Tacket et al., 1985 and
Schiemann, 1989). The organism is associated
with a spectrum of clinical syndromes in man
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4 by Umoh et al (1984), walker and
gporte (1986). Hafez, (1988), Moustafa, (1990)
Gilm;’v‘;rlkcr and Brooks, (1993), High incidence
an:c uages VeI reported by Vidon and Delmas

1981) who found that 81.4%
(

samples
Moustafa
milk samples tested,

crlterocolitica.
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of raw milk
contained Y. enterocolitica while
et al. (1983) reported that of 100 raw

12 samples contained Y.

Y. enterocolitica gained entry into milk via
contaminated equipment, dust or any other
pathway it could then multiply during refrigerated
storage prior t0 pasteurization. Considering the
Jarge volumes of milk and cream passing through
o commercial pasteurization plant it may be
possible for a few organisms to survive
pasteurization and to multiply in the refrigerated
pasteurized product, especially if pasteurization
temperatures  are  not  strictly  observed.
Alernatively Y. enterocolitica may gain access to
the pasteurized milk by post-pasteurization
contamination from raw milk (Greenwood et al.
1975). While the possible sources of the organism
in yoghurt are contamination of the mother
culture, contamination by handlers or post

pasteurization contamination (Umoh et al
1984).

Data on the recovery rate of Y. enterocolitica
from raw and pasteurized milk with each two
Methods (Table, 2) revealed that post enrichment
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treatment with alkali was effective for recovery
of Y. enterocolitica isolated from raw milk (23
Vs. 17 isolates) and pasteurized milk (8 Vs. 6
isolates), while the isolation rate of Y.
enterocolitica was similar for both methods in

plain yoghurt samples (2 isolates each).

Y. enterocolitica prevalence in raw milk and
ability to survive and multiply at low
temperatures make milk a possible vehicle for
yersiniosis. However, the organism is considered
sensitive to low pH. Aytac and Ozbas (1994)
monitored the survival of Y. enterocolitica during
production and storage of yoghurt. The Yersinia,
however, grew during the first few days and
survived throughout the observation period even
though the pH of the yoghurt fell rapidly to
43-44. So, 1 think that probably the post
enrichment play
important role for recovery of yersinias from

yoghurt samples due to low pH of yoghurt.

with alkali treatment not

All 58 isolates were resistant to Penicillin and
Ampicillin  but sensitive  to
chloramphenicol and Gentamycin. More than half
were sensitive to Erthyromycin (79.3%);
Neomycin (71%); Colistin (65.5)
sulfamethoxazole - Trimethaprim 57% and
Nalidixic acid (51.7). While only 10 strains were

sensitive to Carbenicillin (Table 3).

they were

sulphate

Nearly similar results were obtained by Frazin et
al., 1984; Umoh, 1984; Nagah and Sabah, (1989
and Alzugaray et al., 1995).

In conclusion; It is clear that transmission of
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