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Abstract

The study included the isolation and identification of the
contaminating bacteria of the local cheese in Mosul as (110) samples of

cheese were collected from the local markets.

The study showed that the contamination rate was (100%) most of
them were related to enterobacteracea which represent (80%). (16.66%)
were related to Staphylococci, while Listeria mocnocytogenes represent
(1.7%), Brucella melitensis forming (1.7%), among the enterobacteriacea

were (3.1%) Yersinia enterocolitica.

The ability of some pathogenic bacteria transmitted through
contaminated cheese to produce enzymes as Lecithinase, Lipase and
Protease, and to with stand different concentrations of NaCl and at
different temperatures and pHs were studied.

The results showed the ability of L. monocytogenes to produce
Lecithinase, Lipase and Protease, it also showed the inability to grow at
concentrations of NaCl more than (11%) and at pHs less than 5 and no
growth at pH above (9.0). The bacteria was able to grow at temperatures

between (0-45)°C.

Results showed that Br. Melitensis isolates were unable to produce
Lecithinase, Lipase and Protease, and were able to grow at temperatures
between (10-45)°C, and at pH range (4-8) and they were unable to grow
in high concentrations of NaCl (more than 7%) .

Y. enterocolitica isolates were capable of producing Lipase only,
and they were able to grow at concentrations more than (11%) NaCl and
at pH range (4-10), the study also showed the ability of this bacteria to

grow at temperatures between (4-60)°C.



