المخاطر الصحيه لميكروب البروسيلا فى اللبن و منتجاته و مدى تعايش البروسيلا ميلتينسيس الصنف 3 فى الجبن القديمه (المش)
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 من اهم واخطر طرق العدوى بمرض البروسيلا تناول اللبن ومنتجاته مثل الزبادى والآيس كريم والجبن القريش لذلك تم تجميع عدد 130 عينه لبن من حيوانات حلابه (68 بقره و62 جاموسه) لقطعان لها تاريخ مرضى من اجهاض متكرر واختبرت سيرولوجيا وفحص اللبن باختبار اللبن الحلقى وكانت النتيجه فى الابقار (40 من 68) % بينما فى الجاموس (32 من62) % . كما تم تجميع عدد 20 عينة زبادى ,20 عينه جبنه قريش و 20 عينة آيس كريم من محلات منتجات اللبان بمدينة الزقازيق بلاضافه الى 15 عينة لبن ابقار و 10 عينة لبن جامسى اجابى لأختبار اللبن الحقلى وتم محاولة عزل الميكروب بكتيرولوجيا وكانت النتيجه فشل عزل البروسيلا من الزبادى والجبن القريش والآيس كريم بينما تم عزل البروسيلا ميلتينزيس صنف 3 من 10 عينات لبن بقرى (66.7%) و5 عينات (50%) من لبن الجاموس.

تجريبيا اختبرت جبنه قديمه ملوثه بعترة بروسيلا ميلتينزيس نوع(3) لمعرفه مدى بقاء الميكروب فيها وتم فحصها بكتيرولوجيا كل ثلاثة ايام حتى اليوم التاسع ثم فحصها يوميا فوجد أن البروسيلا يمكن عزلها حتى اليوم السابع عشر ثم تختفى مما يجعلها آمنه للاستهلاك الآدمى. 
Public Hazard of Brucella micro-organisms in Milk and Dairy Products and Survival of Br. melitensis biovar 3 in kadema (Mish) Cheese.
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Summary
A total number of 130 milk samples (68 cows' milk and 62 buffaloes' milk) were collected from herds with history of abortion and tested serologically for Brucella. This samples were tested by Milk Ring Test and the percentage was  (40 out of 68) in cows while in buffaloes was  (32 out of 62). We try to isolates Brucella micro-organisms from dairy products (20 samples from each of Yoghurt, Ice cream and Kariesh cheese from market in Zagazig city) and (15 cows' milk &10 buffaloes' milk) positive by Milk Ring Test. We fail to isolates Brucella from Yoghurt, Ice cream and Kariesh cheese and this may be due to acidity of  Yoghurt and ripening process in  Kariesh cheese. On the other hands Br. melitensis was isolated and identified from 10 samples of cows' milk (66.7%) and 5 samples of buffaloes' milk (50%). Experiment was done on mish cheese previously prepared from kariesh cheese contaminated with Br. melitensis biovar 3 which could survive up to 17 days in mish cheese then the product becomes safe for human consumption.

Introduction:


Brucellosis is common mainly in Mediterranean and Middle east countries where it represents major public health problem. Animals, mainly cattle, sheep and goats are the most important reservoir of the agent. Consumption of raw milk or milk products and direct contact with infected animals are the main risk factors (Adams and Moss, 1995). Yoghurt  and Ice cream are widely spread consumption, and they could if contaminated or inadequately heated be a major source of food born Brucellosis (Barton, 1989 and Worsley et al. 1996). Milk, cream and fresh cheese are the main sources of human brucellosis. Excretion in milk may attain 104/ ml at the beginning of lactation and then decline to a few bacteria (10/ml) but may persist during successive lactation periods (Plommet et al. 1988). This any dairy products produced from unpasteruized or unheated treated milk cause a serious human health problems. 

Meky et al. (2007) in Alexandria, found that 42.3% out of 72 patients of brucellosis were eating ice cream from street vendors which indicated a significant association with brucellosis, the odds were 1.8 times higher among those who ate ice cream from street vendors than those who didn't. 

In Egypt, Milk is produced mainly by individual owners in small farms that lack of proper sanitary measures, which may be either consumed fresh, manufactured into dairy products or sell in retail markets raising an alarming indication of a major source of food borne brucellosis.
This study was planned for investigation of Brucella organisms in milk.  Isolation and typing of Brucella micro-organisms from some milk products (Ice cream; Yoghurt and Kariesh Cheese).Study the viability of such isolated strains in Mish cheese.

Materials and Methods:
· Materials:
          This work has been done in Animal Health Research Institute (Dokki).
a) Milk Samples
130 milk samples were collected from dairy animals (68 from cows, 62 from buffaloes) for Milk Ring Test. The samples were collected under complete aseptic conditions in sterile containers according to (Alton et al. 1975a) to prevent contamination.

b) Dairy products

i) Ice cream:


A number of  20 fresh ice cream samples (locally production) were collected randomly in sterile screw capped bottles from shops in Zagazig city and transferred directly to the laboratory in an insulated ice box at 40C.

ii) Yoghurt: 

A number of 20 yoghurt samples (locally production) were collected randomly from shops in Zagazig city and transferred directly to the laboratory in an insulated ice box at 40C.

iii) Kariesh Cheese:

A number of  20 Kariesh Cheese samples were collected randomly in sterile screw capped bottles from markets in Zagazig city and transferred directly to the laboratory in an insulated ice box at 40C.

 iv) Mish Cheese sampling: 

Milk samples were obtained from sero-negative animals collected in clean and sterile container for mish production.

· Methods:
a) Milk samples: 

For  individual   Milk   Ring  Test,  milk   samples   were   collected 

According to the method described by Alton et al. (1975a).  Milk Ring Test was performed according to Alton and Jones (1967).
b) Milk products:
       Ice cream:

        If sample was only slightly frozen and still quite viscous at the time of analysis, it will be exposed to room temperature for more than 15 minutes. If the sample was firmly frozen, the unopened container will be placed in a water bath at not more than 450C for not more than 15 minutes. The containers were shaked during the melting process. When the content have melted, the sample was thoroughly mixed before inoculation of the solid agar medium (A.P.H.A. 1972).


  Yoghurt:
  After thoroughly mixing of the sample with sterile stirrer, sufficient amount will be transferred into a sterile wide mouth container and suitable amount of diluents was added. Shaking until a homogeneous dispersion is obtained (A.P.H.A. 1972).


  Kariesh cheese
  The samples were sectioned with sterile instruments into very small pieces then aseptically transferred to the fluid enrichment (Brodie and Sinton 1975).

   Mish Cheese sampling: 
        Experimental contamination with Br. melitensis biovar 3 at final concentration of 2×106 CFU / ml. 11 gms of each sample of mish cheese were stomached with 99 ml of sterile  2%  sodium  citrate  solution in  18 × 30 cm  poly ethylene  bags.  The bags  were locked  into  jaws  of  stomacher  and  blended  for 2 minutes (Lamyaa  2005).
identification of Brucella isolates:  according to Alton et al. 1988.
Results:

The obtained results were illustrated in Table (1) to Table (3)
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