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Introduction
Although milk has an outstanding nutritional quality, yet it is also 

an efficient vehicle for transmission of food borne pathogens that pose 
a serious threat to human health, and constitute about 90% of all dairy 
related diseases [1]. Coliforms particularly E. coli are frequently used in the 
microbiological analysis of food as an indicator of poor hygienic condition. 
Moreover, coliform test is used to measure the quality of practices used to 
minimize microbial contamination of dairy products and as an approved 
safety indicator in HACCP system [2,3]. Contamination of cheese with 
coliforms especially fecal coliforms gives an indication of either direct or 
indirect fecal contamination and considered as a mirror for the degree of 
disregard of numerous hygienic rules during processing and marketing 
[4]. Some members of coliforms are responsible for the development of 
objectionable taints in milk and its products rendering them of inferior 
quality or even unmarketable, moreover certain serotypes of E. coli are 
associated with gastroenteritis and food poisoning outbreaks [2]. 

Antibiotic resistant coliforms have increased worldwide that leading 
to failures in treatment of human infectious diseases and they are a 
major concern in the anti-infective therapy of both humans and animals. 
Moreover they are considered dangerous healthy, social and economic 
problem in the world where antibiotic resistance of coliforms have a 
biological danger, which increases the disease in animals and human [5]. 
Therefore the present study is planned to isolate and identify coliforms, 
serotyping of isolated E. coli and determination of antibiotic resistance for 
various members of isolated coliforms.
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The present study investigated the prevalence of coliforms, antibiotic resistant coliforms and E. coli serotypes in raw milk and some varieties 

of raw milk cheese in Egypt. One Hundred and twenty samples of raw milk and white soft cheese (salted and unsalted) and hard cheese (Ras) 
collected from different areas in El Minofia governorate, Egypt were examined. The obtained results declared that coliform members including 
E. coli, Citrobacter diversus, C. freundii, Enterobacter aerogenes, E. agglomerans, E. cloacae, Klebsiella pneumoniae sub. spp. ozaenae and 
K. pneumoniae sub. spp. pneumoniae were isolated at varying percentage from examined samples. Kirby-Bauer disk diffusion test was used to 
examine bacterial susceptibility to ten antimicrobial agents including chloramphenicol, impenem, sulbactam+cefoperazone, ampicillin+sulbactam, 
amoxicillin+clavulanic acid, cefotaxime, gentamycin, amikacin, cefoperazone and tetracycline. Some strains showed multidrug resistant 
phenotype. The previously tested coliform strains, in order, showed resistance to AMC ; SAM & AMC ; AMC & CFP ; AMC & TE and C, AMC, CFP 
& TE antibiotics, while each showed sensitivity to the other tested antibiotics. The isolated E. coli proved to belong to 5 serotypes; O111:K58 (B9) 
EHEC, O124:K72 (B17) EIEC, O119:K69 (B19) EPEC, O55:k59 (B5) EPEC and untypable strains. In conclusion, this study provides meaningful data on the 
incidence of coliforms in raw milk cheese in Egypt and merely underlines the need for implementation of strict hygiene measures in preparation 
of raw milk cheese in Egypt. The most alarming trend detected in this study was the determination of antibiotic resistant and potentially toxigenic 
E. coli strains. This discovery makes ongoing surveillance of coliforms a high priority to identify emerging harmful strains within food production. 
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Materials and Methods
Collection and preparation of cheese samples 

One hundred and twenty samples; 30 each of raw milk, white salted 
soft, white unsalted soft cheese and Ras cheese were collected from dairy 
shops from different places in Menofia province, Egypt in clean sterile 
polyethylene bags and transferred in ice box to the laboratory with a 
minimum of delay to be examined. Each cheese sample was thoroughly 
mashed, then 25 grams from each prepared sample was aseptically added 
into 225 ml of 2% Sodium citrate and thoroughly mixed till completely 
emulsified.

Isolation and identification of coliforms 
The technique recorded by APHA [6] was used for isolation of coliforms 

from prepared raw milk and prepared cheese samples. Isolated purified 
colonies of coliforms were identified morphologically and biochemically 
according to Holt et al. [7].

Serological identification of E. coli isolates [4]
Isolated strains of E.coli were identified serologically, using polyvalent 

and corresponding monovalent antisera manufactured by Denka Seiken 
Ltd. Japan for Oxoid Ltd. where two separate drops of sterile distilled 
water were put on a clean glass slide and a portion of the colony from the 
suspected culture was emulsified with sterile loop in each drop of sterile 
distilled water on the slide to give a smooth fairly dense suspension. After 
that, to one of the two suspensions, one drop of sterile distilled water 
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was added and mixed to be used as negative control while one drop of 
polyvalent antiserum was added to the other one and titled backward and 
forward up to one minute. Agglutination was observed when a strongly 
positive agglutination with one of pools of polyvalent serum. A further 
portion of the colony was inoculated into nutrient agar slant and incubated 
for further growth to get a culture for testing with monovalent sera. A 
heavy suspension of organisms from each slope culture was prepared in 
distilled water and slide agglutination test was performed with O and K 
sera to identify the O and K antigens. E. coli polyvalent 2, 3 and 4 and E. 
coli monovalent antisera; O26: K60 (B6), O44: K74 (B-), O55: K59 (B5), 
O78: K80 (B) O86: K (B7), O11: K58 (B9), O112: K66 (B1), O114: K9, 
O119: K69 (B19), O124: K72 (B17), O125: K70 (B15), O126: K71 (B16), 
O127: K63 (B8) O128: K67 (B12), O142: K86and O157:H7 were used.

Antibiogram of some isolated coliforms
Characterized strains were tested for their susceptibility to 10 

antimicrobial agents by the disc diffusion method according to the 
guidelines of the Clinical and Laboratory Standards Institute [8]. The 
antimicrobial agents tested were chloramphenicol (30 µg), impenem (10 
µg), sulbactam+cefoperazone (105) µg, ampicillin+sulbactam (20 µg), 
amoxicillin+clavulanic acid (30 µg), cefotaxime (30 µg), gentamycin (10 
µg), amikacin (30 µg), cefoperazone (75 µg) and tetracycline (30 µg). The 
zone diameter for individual antimicrobial agents was then translated into 
susceptible, intermediate and resistant categories according to CLSI [8]. 

Discussion 
Isolated coliforms 

Data in figure 1 showed that the incidence of the isolated coliforms in the 
examined raw milk samples were E. coli (7/30, 23.33%), Citrobacter diversus 
(7/30,23.33%), C. freundii (8/30, 26.67%), Enterobacter aerogenes (7/30, 
23.33%), E. agglomerans (3/30, 10 %), E. cloacae (4/30, 13.35%), Klebsiella 
pneumoniae sub. spp. ozaenae (6/30, 20%) and K. pneumonia sub spp. 
pneumoniae (4/30 13.33%). While the isolated coliforms in the examined 
salted white soft cheese samples were E. coli (4/30, 13.3%), Citrobacter 
diversus (4/30, 13.3%), C. freundii (6/30, 20%), Enterobacter aerogenes 
(4/30, 13.33%), E. agglomerans (2/30, 6.67%), E. cloacae (6/30, 20%), 
Klebsiella pneumoniae sub. spp. ozaenae (3/30, 10%) and K. pneumonia sub 
spp. pneumoniae (6/30 20%). Coliforms other than E. coli could be isolated 
with different percentage by Digrak & Ozcelik and Amer et al. [9,10]. The 
incidence of E. coli substantiated what have been recorded by Nichols et al. 
and El-Gamal & Abdel-Khalek [11,12]. It has been demonstrated that K. 
pnumoniae is an important cause of nosocomial infections like pneumonia, 

septicaemia, urinary tract and soft tissue infections [13,14]. K. oxytoca 
was reported as enterotoxigenic microorganism and cause an antibiotic 
associated hemorrhagic colitis [15]. Some species of genus Enterobacter 
as E. zakazakii, unlike other enteric organisms, may cause highly lethal 
syndrome of bacteremia and meningitis with central nervous involvement 
in neonates [16]. Moreover the horizontal transfer of Shiga-like toxin genes 
to some species of genus Citrobacter as C. freundii which was responsible 
for an outbreak among school children in Germany, further highlight 
the public health importance of coliforms [17]. Data in figure 1 showed 
that the incidence of the isolated coliforms in the examined unsalted soft 
cheese were E. coli (4/30, 13.3%), C. diversus (5/30, 16.67%), C. freundii 
(7/30, 23.33%), E. aerogenes (6/30, 20%), E. agglomerans (2/30, 6.67%), E. 
cloacae, (2/30, 6.67%), K. pneumonia sub. spp. ozaenae (5/30, 16.67%) and 
K. pneumonia sub. spp. pneumoniae (3/30, 10%). Coliforms other than E. 
coli could be recorded by Moustafa , Zeinhom and Ahmed [18,19,20]. The 
incidence of E. coli in examined samples agree to some extant to what have 
been recorded by Hamid & El Owni [21]. The high rate of contamination 
in this type of cheese may be due to handling, transportation or storage 
in a place contaminated with these types of bacteria or during processing 
of cheese. This type contain no salt, where salting process is important in 
preservation and as a flavor enhancer, reducing the moisture content in the 
cheese [22] and suppress the growth of undesirable microorganisms [23].

Data in figure 1 showed that the incidence of the isolated coliforms in 
the examined hard cheese (Ras or Roomy cheese) were E.coli (3/30, 10%), 
Citrobacter diversus (2/30, 6.67%), C. freundii (3/30, 10%), Enterobacter 
aerogenes (4/30, 13.34%), E. agglomerans (1/30, 3.33%), E. cloacae (3/30, 
10%), Klebsiella pneumonia sub. spp. ozaenae (4/30, 13.33%) and K. 
pneumoniae sub. spp. pneumoniae (2/30, 6.67%). Similar incidence of E. 
coli in examined samples was recorded by Elessawy [24]. Similar coliforms 
other than E. coli could be recorded by Mohamed , Hassan and Sadek et 
al. [25-27]. The stages of processing of Ras cheese may minimize the risk 
of contamination and result in low level of contamination, but may be 
post processing as during transportation, storage or handling by unclean 
handlers [28].

Antibiotic resistant coliforms:
The results obtained in figures (2-6) explained the antibiotic resistance 

to coliform isolates including E. coli that isolated from milk and cheese 
samples. The tested coliform strains, in order C. diversus, C. freundii, E. 
cloacae, K. pneumoniae sub. spp. pneumoniae and E. coli O111 showed 
resistance to AMC; SAM & AMC; AMC & CFP; AMC&TE and C, AMC, 
CFP&TE antibiotics, while each showed sensitivity and intermediate 
resistance to the other tested antibiotics. Wang et al. [29] pointed out 
that the most examined C. freundii isolates were resistant to gentamicin, 
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Figure 1: Incidence of coliform organisms in different cheese samples
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Figure 2: Susceptibility of C. diversus to certain types of antibiotics
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Figure 3: Susceptibility of C. freundii to certain types of antibiotic
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Figure 4: Susceptibility of E. cloacae to certain types of antibiotic
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Figure 5: Susceptibility of K. pneumoniae sub. spp. pneumoniae to 
certain types of antibiotics

Figure 6: Susceptibility of E. coli O111:K58 to certain types of antibiotics

tobramycin, and aztreonam. The results indicated that the susceptible rates 
of C. freundii to aminoglycosides and ciprofloxacin are decreased markedly. 
Yagoub et al. [30] declared that the examined Enterobacter spp. isolated from 
raw milk samples had a wide range of resistance to penicillin, clindamycin, 
amoxicillin and ampicillin, while Farzana et al. [31] showed that the tested 
Enterobacter isolate was sensitive to nalidixic acid, tetracycline and showed 
little resistance to chloramphenicol. Klebsiella spp. isolate was resistant 
to nalidixic acid and little to chloramphenicol as have been showed by 
Farzana et al. [31], while Chauhan et al. [32] illustrated that the tested 

Klebsiella spp. isolates showed susceptibility to imipenem followed by 
ciprofloxacin, piperacillin/tazobactam combination and ciftazidime. The 
imipenem antibiotic to which Klebsiella spp. was highly sensitive and is 
a drug of choice. Nam et al. [33] recorded that C. freundii, E. cloacae and 
Klebsiella pneumoniae isolates have strong antimicrobial activity against 
amikacin, gentamicin, and piperacillin whereas rifampin, cephalothin, 
cefazolin, and ampicillin were ineffective against most of the tested 
bacterial species. Paneto et al. [34] surveyed the occurrence of toxigenic E. 
coli isolated from raw milk cheese samples and tested its susceptibility to 
certain antimicrobial agents and found that the most frequent resistance 
was observed to the cephalothin, nalidixic acid, doxycycline, tetracycline 
and ampicillin, but all tested E. coli isolates from raw milk samples 
exhibited 100% resistance to rifampin and tetracycline and 50% resistance 
to nalidixic acid but were100% sensitive against imipenem as recorded by 
Aftab Uddin et al. [35]. Sallam [36] recorded that E. coli isolates were tested 
for susceptibility to eleven antibiotics; ampicillin, amoxicillin, amoxicllin/
clavulanic acid, oxytetracycline, tetracycline, doxycycline, ciprofloxacin, 
enrofloxacin, neomycin, gentamicin and erythromycin. The resistance to 
such antibiotics were 50%, 50%, 7%, 67%, 67%, 40%, 23%, 23%, 23%, 13%, 
and 100%, respectively. It is evident from the last few years that some strains 
of Klebsiella, Enterobacter and Citrobacter spp. had been isolated from 
stools and the intestinal contents of both children and adults in several 
epidemiological studies of acute and chronic disturbances. Moreover, 
certain members of Citrobacter spp. had been suspected to cause enteric 
infection. C. freundii had been found among urinary and other pyogenic 
infections in humans [37]. Also, there is a loose association between E. 
coli and possible enteric pathogens [10]. Klebsiella pneumoniae occurs as 
a commensal in the upper respiratory tract and in the intestine and may 
be associated with catarrhal conditions in the respiratory tract, paranasal 
sinusitis, conjunctivitis and pneumonia in man [38]. 

Serological typing of isolated E. coli strains:
 It’s evident from the results recorded in table 1 that some isolated E. coli 

strains could be serologically typed into serotypes O111 (3 strains), O119 (2 
strains), O55 (one strain) and O124 (one strain). These findings substantiated 
what have been found by Saudi and Moawad, Ahmed and Sallam and El- 
Shinawy et al. [39-41]. E. coli has been established to be among the etiological 
agents causing enteritis and several extra gastrointestinal diseases. Also, 
the organisms are recognized as pathogens for human and ruminants 
[42]. In recent years, much attention has been paid towards E. coli because 
of its importance as an organism of true fecal origin with the possible 
existence of associated enteric pathogens. Also, the public health hazard 
of enteropathogenic E. coli has been emphasized by many investigators 
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as they have been implicated in human cases of gastroenteritis, epidemic 
diarrhea in infants, sporadic diarrhea in children as well as in cases of food 
poisoning [43]. However 6 main types of diarrheagenic E. coli have been 
associated with food borne disease; enterotoxigenic E. coli (ETEC) which 
is responsible for watery diarrhea (travelers’ diarrhea) as consequence to 
production of heat labile toxin (Cholera like toxin) and heat stable toxin 
(diarrheal toxin). Enteropathogenic E. coli (EPEC) which is associated 
with infantile diarrhea, Enterohaemorrhagic E. coli which may result in 
bloody diarrhoea, hemorrhagic colitis, hemolytic uremic syndrome and 
thrombocytopenic purpura. Enteroaggregative E. coli (EaggEC) which 
aligns themselves in parallel rows on either tissue cells or glass described as 
‘stacked brick-like’ then elaborate heat labile toxin, antigenically related to 
haemolysin and a plasmid encoded that stables toxin resulting in persistent 
watery diarrhea especially in children. Enteroinvasive E. coli (EIEC) which 
may result in fever and profuse watery diarrhoea containing mucous and 
streaks of blood. Diffusely adherent E. coli (DAEC), have been associated 
with diarrhea in some studies but not consistently [44].

In conclusion, this study provides meaningful data on the incidence of 
coliforms in raw milk cheese in Egypt and merely underlines the need 
for implementation of strict hygiene measures in preparation of raw 
milk cheese in Egypt. The most alarming trend detected in this study 
was the determination of antibiotic resistant and potentially toxigenic 
E. coli strains. This discovery makes ongoing surveillance of coliforms 
a high priority to identify emerging harmful strains within food 
production.
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Examined samples No of 
sample Isolated E.coli Strain Character*

   Raw milk

1 O111:K58(B9)    EHEC

1 O124:K72(B17)     EC

1 O119:K69 (B19)     EPEC

  White salted cheese

1 O111:K58(B9)     EHEC

1 O119:K69 (B19)     EPEC

 White unsalted cheese

1 O55:k59(B5)  

1 Untypable -

 Ras cheese 1 O111:K58(B9)     EHEC

Table 1: Serological identification of isolated E. coli of examined samples.

http://dx.doi.org/10.16966/2470-6086.114
https://books.google.co.in/books?id=Sabnh9l76W0C&pg=PA397&lpg=PA397&dq=Ryser+Public+Health+Concerns.+In:+Applied+Dairy+Microbiology;+Steele+Edition&source=bl&ots=N-j4r8zcy5&sig=VTFmXwVvH9zUBXCRDzR04plulb4&hl=en&sa=X&ved=0ahUKEwjmy4XMnY3LAhUWBI4KHWVjBGMQ6AE
https://books.google.co.in/books?id=Sabnh9l76W0C&pg=PA397&lpg=PA397&dq=Ryser+Public+Health+Concerns.+In:+Applied+Dairy+Microbiology;+Steele+Edition&source=bl&ots=N-j4r8zcy5&sig=VTFmXwVvH9zUBXCRDzR04plulb4&hl=en&sa=X&ved=0ahUKEwjmy4XMnY3LAhUWBI4KHWVjBGMQ6AE
https://books.google.co.in/books?id=Sabnh9l76W0C&pg=PA397&lpg=PA397&dq=Ryser+Public+Health+Concerns.+In:+Applied+Dairy+Microbiology;+Steele+Edition&source=bl&ots=N-j4r8zcy5&sig=VTFmXwVvH9zUBXCRDzR04plulb4&hl=en&sa=X&ved=0ahUKEwjmy4XMnY3LAhUWBI4KHWVjBGMQ6AE
https://books.google.co.in/books?id=MvHTBwAAQBAJ&pg=PP5&lpg=PP5&dq=Basic+Food+Microbiology.+2nd+Ed.+Published+by+Van+Nostrand+Reinhold,+New+York&source=bl&ots=GyVHoEvuqE&sig=QhdWb58xeg8WFS2jaImalfyzmdU&hl=en&sa=X&ved=0ahUKEwilpu_6nY3LAhXGuo4KHThNB-UQ6AEIHz
https://books.google.co.in/books?id=MvHTBwAAQBAJ&pg=PP5&lpg=PP5&dq=Basic+Food+Microbiology.+2nd+Ed.+Published+by+Van+Nostrand+Reinhold,+New+York&source=bl&ots=GyVHoEvuqE&sig=QhdWb58xeg8WFS2jaImalfyzmdU&hl=en&sa=X&ved=0ahUKEwilpu_6nY3LAhXGuo4KHThNB-UQ6AEIHz
https://www.google.co.in/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=0ahUKEwjnu_upno3LAhWPWo4KHc9lAZgQFggkMAA&url=http%3A%2F%2Fbiology.krc.karelia.ru%3A8080%2Fbiology%2F%25D0%259C%25D0%25B8%25D0%25BA%25D1%2580%25D0%25BE%25D0%25B1%25D0%25B8%25
https://www.google.co.in/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=0ahUKEwjnu_upno3LAhWPWo4KHc9lAZgQFggkMAA&url=http%3A%2F%2Fbiology.krc.karelia.ru%3A8080%2Fbiology%2F%25D0%259C%25D0%25B8%25D0%25BA%25D1%2580%25D0%25BE%25D0%25B1%25D0%25B8%25
https://books.google.co.in/books/about/Foodborne_pathogens.html?id=ynJrAAAAMAAJ&redir_esc=y
https://books.google.co.in/books/about/Foodborne_pathogens.html?id=ynJrAAAAMAAJ&redir_esc=y
http://www.efsa.europa.eu/en/efsajournal/pub/765
http://www.efsa.europa.eu/en/efsajournal/pub/765
http://www.efsa.europa.eu/en/efsajournal/pub/765
http://ajph.aphapublications.org/doi/pdf/10.2105/9780875530024fm01
http://ajph.aphapublications.org/doi/pdf/10.2105/9780875530024fm01
https://books.google.co.in/books?id=jtMLzaa5ONcC&dq=Bergey%E2%80%99s+Manual+of+determinative+bacteriology%2C+1994&q=Holt%2C+Krieg%2C+Sneath%2C+Staley%2C+Williams+#v=snippet&q=Holt%2C Krieg%2C Sneath%2C Staley%2C Williams&f=false
https://books.google.co.in/books?id=jtMLzaa5ONcC&dq=Bergey%E2%80%99s+Manual+of+determinative+bacteriology%2C+1994&q=Holt%2C+Krieg%2C+Sneath%2C+Staley%2C+Williams+#v=snippet&q=Holt%2C Krieg%2C Sneath%2C Staley%2C Williams&f=false
https://books.google.co.in/books?id=jtMLzaa5ONcC&dq=Bergey%E2%80%99s+Manual+of+determinative+bacteriology%2C+1994&q=Holt%2C+Krieg%2C+Sneath%2C+Staley%2C+Williams+#v=snippet&q=Holt%2C Krieg%2C Sneath%2C Staley%2C Williams&f=false
http://www.ljemail.org/reference/ReferencesPapers.aspx?ReferenceID=1367728
http://www.ljemail.org/reference/ReferencesPapers.aspx?ReferenceID=1367728
http://www.ljemail.org/reference/ReferencesPapers.aspx?ReferenceID=1367728
http://www.ljemail.org/reference/ReferencesPapers.aspx?ReferenceID=1367728
http://www.gidadernegi.org/EN/Genel/BelgeGoster.aspx?17A16AE30572D313A79D6F5E6C1B43FF3754CB9777885187
http://www.gidadernegi.org/EN/Genel/BelgeGoster.aspx?17A16AE30572D313A79D6F5E6C1B43FF3754CB9777885187
https://www.google.co.in/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=0ahUKEwjarveUpI3LAhXCc44KHbMmCAgQFggcMAA&url=http%3A%2F%2Fdr-salahfathy.wikispaces.com%2Ffile%2Fview%2F6f-printed%2Brania.doc&usg=AFQjCNGj9jelKVvCklhisNxqMffsIovWcA
https://www.google.co.in/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=0ahUKEwjarveUpI3LAhXCc44KHbMmCAgQFggcMAA&url=http%3A%2F%2Fdr-salahfathy.wikispaces.com%2Ffile%2Fview%2F6f-printed%2Brania.doc&usg=AFQjCNGj9jelKVvCklhisNxqMffsIovWcA
https://www.google.co.in/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=0ahUKEwjarveUpI3LAhXCc44KHbMmCAgQFggcMAA&url=http%3A%2F%2Fdr-salahfathy.wikispaces.com%2Ffile%2Fview%2F6f-printed%2Brania.doc&usg=AFQjCNGj9jelKVvCklhisNxqMffsIovWcA
https://www.google.co.in/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=0ahUKEwjarveUpI3LAhXCc44KHbMmCAgQFggcMAA&url=http%3A%2F%2Fdr-salahfathy.wikispaces.com%2Ffile%2Fview%2F6f-printed%2Brania.doc&usg=AFQjCNGj9jelKVvCklhisNxqMffsIovWcA
https://www.researchgate.net/publication/233397659_The_microbiological_quality_of_cheese
https://www.researchgate.net/publication/233397659_The_microbiological_quality_of_cheese
https://www.researchgate.net/publication/233397659_The_microbiological_quality_of_cheese
http://agris.fao.org/agris-search/search.do?recordID=EG1998001597
http://agris.fao.org/agris-search/search.do?recordID=EG1998001597
http://www.ncbi.nlm.nih.gov/pubmed/8370726
http://www.ncbi.nlm.nih.gov/pubmed/8370726
http://www.ncbi.nlm.nih.gov/pubmed/8370726
http://www.ncbi.nlm.nih.gov/pubmed/8370726
http://www.ncbi.nlm.nih.gov/pubmed/9767057
http://www.ncbi.nlm.nih.gov/pubmed/9767057
http://www.ncbi.nlm.nih.gov/pubmed/9767057
http://www.ncbi.nlm.nih.gov/pubmed/8262625
http://www.ncbi.nlm.nih.gov/pubmed/8262625
http://www.ncbi.nlm.nih.gov/pubmed/8262625
http://www.ncbi.nlm.nih.gov/pubmed/2237121
http://www.ncbi.nlm.nih.gov/pubmed/2237121
http://www.ingentaconnect.com/content/iafp/jfp/1997/00000060/00000011/art00027
http://www.ingentaconnect.com/content/iafp/jfp/1997/00000060/00000011/art00027
http://srv4.eulc.edu.eg/eulc_v5/Libraries/Thesis/BrowseThesisPages.aspx?fn=PublicDrawThesis&BibID=11265740
http://srv4.eulc.edu.eg/eulc_v5/Libraries/Thesis/BrowseThesisPages.aspx?fn=PublicDrawThesis&BibID=11265740
http://srv4.eulc.edu.eg/eulc_v5/Libraries/Thesis/BrowseThesisPages.aspx?fn=PublicDrawThesis&BibID=11265740
http://www.eulc.edu.eg/eulc_v5/Libraries/Thesis/BrowseThesisPages.aspx?fn=PublicDrawThesis&BibID=11122717
http://www.eulc.edu.eg/eulc_v5/Libraries/Thesis/BrowseThesisPages.aspx?fn=PublicDrawThesis&BibID=11122717
http://www.eulc.edu.eg/eulc_v5/Libraries/Thesis/BrowseThesisPages.aspx?fn=PublicDrawThesis&BibID=11122717
http://www.eulc.edu.eg/eulc_v5/Libraries/Thesis/BrowseThesisPages.aspx?fn=PublicDrawThesis&BibID=11122717
http://db4.eulc.edu.eg/eulc_v5/Libraries/Thesis/BrowseThesisPages.aspx?fn=PublicDrawThesis&BibID=11403928
http://db4.eulc.edu.eg/eulc_v5/Libraries/Thesis/BrowseThesisPages.aspx?fn=PublicDrawThesis&BibID=11403928
http://db4.eulc.edu.eg/eulc_v5/Libraries/Thesis/BrowseThesisPages.aspx?fn=PublicDrawThesis&BibID=11403928
https://www.researchgate.net/publication/228803029_Microbiological_properties_and_sensory_characteristics_of_white_cheese_Gibna_Bayda_collected_in_Zalingei_area_West_Darfur_State
https://www.researchgate.net/publication/228803029_Microbiological_properties_and_sensory_characteristics_of_white_cheese_Gibna_Bayda_collected_in_Zalingei_area_West_Darfur_State
https://www.researchgate.net/publication/228803029_Microbiological_properties_and_sensory_characteristics_of_white_cheese_Gibna_Bayda_collected_in_Zalingei_area_West_Darfur_State
http://www.sciencedirect.com/science/article/pii/B9781845690182500027
http://www.sciencedirect.com/science/article/pii/B9781845690182500027
http://www.sciencedirect.com/science/article/pii/B9781845690182500027
https://books.google.co.in/books/about/Food_Chemistry_Third_Edition.html?id=88CaKDI6lnwC&redir_esc=y
https://books.google.co.in/books/about/Food_Chemistry_Third_Edition.html?id=88CaKDI6lnwC&redir_esc=y
http://www.eulc.edu.eg/eulc_v5/Libraries/Thesis/BrowseThesisPages.aspx?fn=PublicDrawThesis&BibID=10178777
http://www.eulc.edu.eg/eulc_v5/Libraries/Thesis/BrowseThesisPages.aspx?fn=PublicDrawThesis&BibID=10178777


 
ForschenSci
O p e n  H U B  f o r  S c i e n t i f i c  R e s e a r c h

Citation: Elbagory AM, Hammad AM, Alzahraa, Shiha MA (2016) Prevalence of Coliforms, Antibiotic Resistant Coliforms and E. Coli Serotypes in Raw Milk and 
Some Varieties of Raw Milk Cheese in Egypt. Nutr Food Technol 2 (1): doi http://dx.doi.org/10.16966/2470-6086.114

Open Access

5

27. Sadek ZI, Hosney IM, El-Kholy WI, El-Dairouty RK (2009) Comparative 
investigations for detection of foodborne microorganisms in Egyptian 
Hard Cheese (Ras) using conventional and fast biochemical tests. 
National Research Centre- Dokki; Giza, Egypt. Global Veterinaria 3: 
189-195. 

28. Zeinab I, Hosny IM, El-Kholy WI, El-Dairouty RK (2009) Comparative 
investigations for detection of foodborne microorganisms in Egyptian 
hard cheese ‘ras’ using conventional and fast biochemical tests. Global 
Veterinaria 3: 189-195.

29. Wang JT, Chang SC, Chen YC, Luh KT (2000) Comparison of 
antimicrobial susceptibility of Citrobacter freundii isolates in two 
different time periods. J Microbiol Immunol Infect 33: 258-262.

30. Yagoub SO, Awadalla NE, El-Zobeir ILM (2005) Incidence of some 
potential pathogens in raw milk in north Khartoum , Sudan and their 
susceptibility to antimicrobial agents. J Anim Vet Adv 4: 356-359.

31. Farzana K, Jabeen F, Shah SN (2005) Antibiotic resistance pattern 
among gram-negative bacteria isolated from raw milk in Multan. Pak J 
Pharm Sci 18: 11-16.

32. Chauhan S, Farooq U, Singh V, Kumar A (2013) Determination of 
prevalence and antimicrobial activity of ESBL (extended spectrum 
beta-lactamases) producing klebsiella species isolated from raw milk 
of Doon valley in India. Int J Pharm Bio Sci 4: 417-423.

33. Nam H, Lim S, Kim J, Joo Y, Jang K, et al. (2010) In vitro activities of 
antimicrobials against six important species of gram-negative bacteria 
isolated from raw milk samples in Korea. Foodborne Pathog Dis 7: 
221-224.

34. Paneto BR, Schocken-Iturrino RP, Macedo C, Santo E, Marin JM 
(2007) Occurrence of toxigenic E.coli in raw milk cheese in Brazil. Arq 
Brans Med Vet Zootec 59: 2.

35. Uddin MdA, Motazzim-ul-Haque HMd, Noor R (2011) Isolation and 
identification of pathogenic E.coli, Klebsiella spp. and Staphylococcus 
spp. in raw milk samples collected from different areas of Dhaka city, 
Bangladesh. Stamford J Microbiol 1: 19-23.

36. Sallam AMA (2013) Studies on antimicrobial resistance and its relation 
to antibiotic residues. M.Sc. Thesis Cairo University, Egypt. 

37. Abd El-Fatah EN (2007) Sanitary studies on fermented milks marketed 
at Zagazig markets. M.V.Sc. Thesis, FacVet Med Zagazig University, 
Egypt.

38. Abdel-Aziz A (1973) Medical Microbiology. Cairo University, Sherif 
Press, Cairo.

39. Saudi AMM, Moawad AA (1990) Incidence of Enterobacteriaceae in 
market milk in Cairo and its suburbs. Assiut Vet Med J 24: 134-139. 

40. Ahmed AM, Sallam SS (1991) Public health significance of coliforms in 
raw milk and Domiati cheese. Assiut Vet Med J 25: 50. 

41. El-Shinawy SH, El-Kholy AM, El-Gwad MH (1995) Sanitary condition 
of market raw milk in Beni–Suef governorate, Beni–Suef. Vet Med J 
5: 330-338.

42. Robertson DC (1988) Pathogenesis and Enterotoxins of diarrhoeagenic 
E.coli. In: Roth JA (ed) Virulence mechanisms of bacterial pathogens. 
American society for Microbiology, Washington, D.C.

43. Mahran MA (2000) Sanitary condition of goat’s milk in Upper Egypt. 
M.V.Sc. Thesis, Faculty of Veterinary Medicine, Assiut University, 
Egypt.

44. Forsythe SJ (2000) The microbiology of safe food. 1st Edition, Blackwell 
Science Ltd, London 285.

http://dx.doi.org/10.16966/2470-6086.114
http://www.idosi.org/gv/gv3(3)09/4.pdf
http://www.idosi.org/gv/gv3(3)09/4.pdf
http://www.idosi.org/gv/gv3(3)09/4.pdf
http://www.idosi.org/gv/gv3(3)09/4.pdf
http://www.idosi.org/gv/gv3(3)09/4.pdf
http://www.idosi.org/gv/gv3(3)09/4.pdf
http://www.idosi.org/gv/gv3(3)09/4.pdf
http://www.idosi.org/gv/gv3(3)09/4.pdf
http://www.idosi.org/gv/gv3(3)09/4.pdf
http://www.ncbi.nlm.nih.gov/pubmed/11269372
http://www.ncbi.nlm.nih.gov/pubmed/11269372
http://www.ncbi.nlm.nih.gov/pubmed/11269372
http://docsdrive.com/pdfs/medwelljournals/javaa/2005/356-359.pdf
http://docsdrive.com/pdfs/medwelljournals/javaa/2005/356-359.pdf
http://docsdrive.com/pdfs/medwelljournals/javaa/2005/356-359.pdf
http://www.ncbi.nlm.nih.gov/pubmed/16380338
http://www.ncbi.nlm.nih.gov/pubmed/16380338
http://www.ncbi.nlm.nih.gov/pubmed/16380338
http://www.ijpbs.net/vol-4/issue-1/pharma/42.pdf
http://www.ijpbs.net/vol-4/issue-1/pharma/42.pdf
http://www.ijpbs.net/vol-4/issue-1/pharma/42.pdf
http://www.ijpbs.net/vol-4/issue-1/pharma/42.pdf
http://www.ncbi.nlm.nih.gov/pubmed/19895257
http://www.ncbi.nlm.nih.gov/pubmed/19895257
http://www.ncbi.nlm.nih.gov/pubmed/19895257
http://www.ncbi.nlm.nih.gov/pubmed/19895257
http://www.scielo.br/scielo.php?pid=S0102-09352007000200035&script=sci_arttext
http://www.scielo.br/scielo.php?pid=S0102-09352007000200035&script=sci_arttext
http://www.scielo.br/scielo.php?pid=S0102-09352007000200035&script=sci_arttext
http://www.banglajol.info/index.php/SJM/article/viewFile/9098/6673
http://www.banglajol.info/index.php/SJM/article/viewFile/9098/6673
http://www.banglajol.info/index.php/SJM/article/viewFile/9098/6673
http://www.banglajol.info/index.php/SJM/article/viewFile/9098/6673
http://www.publications.zu.edu.eg/Pages/PubShow.aspx?ID=26671&pubID=19
http://www.publications.zu.edu.eg/Pages/PubShow.aspx?ID=26671&pubID=19
http://www.publications.zu.edu.eg/Pages/PubShow.aspx?ID=26671&pubID=19
http://www.cabdirect.org/abstracts/19930458950.html;jsessionid=7EBA6E63CF3EADD7865F3EACEE5CE798
http://www.cabdirect.org/abstracts/19930458950.html;jsessionid=7EBA6E63CF3EADD7865F3EACEE5CE798
http://agris.fao.org/agris-search/search.do?recordID=EG9300010
http://agris.fao.org/agris-search/search.do?recordID=EG9300010
http://drepository.asu.edu.eg/xmlui/handle/123456789/21191
http://drepository.asu.edu.eg/xmlui/handle/123456789/21191
http://drepository.asu.edu.eg/xmlui/handle/123456789/21191
http://as.wiley.com/WileyCDA/WileyTitle/productCd-1405140054.html
http://as.wiley.com/WileyCDA/WileyTitle/productCd-1405140054.html

	Title
	Corresponding author
	Abstract
	Keywords
	Introduction
	Materials and Methods
	Collection and preparation of cheese samples
	Isolation and identification of coliforms
	Serological identification of E. coli isolates [4]
	Antibiogram of some isolated coliforms

	Discussion 
	Isolated coliforms 
	Antibiotic resistant coliforms:
	Serological typing of isolated E. coli strains:

	References
	Table 1
	Figure 1
	Figure 2
	Figure 3
	Figure 4
	Figure 5
	Figure 6

