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Abstract
Aim: The aim was to investigate cheese samples for the prevalence of Staphylococcus aureus, evaluate multiplex
polymerase chain reaction (PCR) methods for S. aureus identification, as well as to determine the antibacterial activity of
silver nanoparticles against such strains.
Materials and Methods: Total of 100 random locally manufactured cheese samples were collected from Qena dairy
markets, Egypt, and examined conventionally for the prevalence of S. aureus then, confirmation of these isolates were done
using multiplex PCR. The antibacterial activity of silver nanoparticles against such isolates was also checked.
Results: Lower prevalence of S. aureus in Damietta cheese (54%) than in Kareish cheese (62%) was recorded. As well lower
frequency distribution for both S. aureus (36%) and CNS (8%) was also reported for Damietta cheese. Using of multiplex
PCR method for S. aureus identification have been confirmed all 58 S. aureus stains that were identified conventionally by
detection of two PCR products on agarose gel: The 791 bp and the 638 bp. The correlation coefficient between conventional
and multiplex PCR method was 0.91 and was significant at p≤0.001. Regarding antibacterial activity of silver nanoparticles
using disk diffusion method on Baird Parker agar it was found that inhibition zone of silver nanoparticles against S. aureus,
was 19.2±0.91 mm and it was higher than that produced by gentamicin (400 units/ml) 15.2±0.89 mm.
Conclusions: The present study illustrated the higher prevalence of S. aureus in cheese samples that may constitute a public
health hazard to consumers. According to the results, it can be concluded that silver nanoparticles can be used as an effective
antibacterial against S. aureus. Thereby, there is a need for an appropriate study for using silver nanoparticles in cleaning
and disinfection of equipment and in food packaging.
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Introduction

Damietta cheese is the most popular type of
pickled soft cheese by all socioeconomic classes in
Egypt due to its nutritional value, convenience and
good taste. Fully ripened Damietta cheese has strong,
sharp flavor, as well as smooth body and texture [1].
Furthermore, Kareish cheese is considered as one of
the most popular local types of fresh soft cheese in
Egypt. The increasing demand for it by Egyptian consumers mainly attributed to its high protein content
and low price. The traditional method for cheese production affords many opportunities for microbial contamination. It is generally made from raw buffaloes’
or cows’ milk which is often of poor microbiological quality owing to the high microbial load present
in raw milk and the unsatisfactory conditions under
which it is produced. Therefore, it can be considered
as a good medium for the growth of different types of
spoilage and pathogenic microorganisms [2].
Staphylococcus aureus (S. aureus) is a leading
cause of gastroenteritis resulting from the consumption
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of contaminated food [3]. The accurate assessment of
S. aureus depends on the phenotypic characterization
of cultured bacteria. Recently, molecular methods
allow more information regarding contamination and
dissemination of S. aureus in the food chain. Most
PCR protocols focused on amplification of conserved
regions of eubacterial rRNA genes. Other protocols
were focused on amplification of genes found only
in this species. Hence, multiplex PCR is a very efficient method for confirming phenotypic identification
results of S. aureus in cultures [4].
Resistance of S. aureus to antimicrobial agents
is a well-documented in dairy cows. Because of resistance to antimicrobial agents, there is a growing interest in using an alternative antimicrobial agent.
Silver nanoparticles have received special attention as a possible antimicrobial agent [5]. As well
as, it can potentially be used in antimicrobial packaging applications to preserve the quality of food
products [6].
Therefore, the aim of the present study was to
allow qualitative checking of hygienic conditions of
the examined cheese samples for the prevalence of
S. aureus in Qena Governorate, evaluate multiplex
PCR methods for S. aureus identification, as well as to
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assess the antibacterial activity of silver nanoparticles
against cheese derived S. aureus.
Materials and Methods
Ethical approval

Ethical approval is not required to pursue this
type of study.
Design of study

The present study was carried out within
(January - October) 2014 in the Department of Food
Hygiene, Faculty of Veterinary Medicine, South
Valley University, Qena, Egypt.
Samples collection

A total of 100 random locally manufactured cheese
samples were collected from Qena dairy markets, Egypt
including Damietta, and Kareish cheese (50 samples
each) under aseptic conditions. The samples were collected in dry, clean, and sterile glass containers, and sent
immediately in an ice box to the laboratory.
Samples preparation

A total of 10 g of each cheese sample (125 g)
were homogenized in 90 ml of 0.1% peptone water
using a stomacher (A. J. Seward, London, UK) at
45°C for 2 min.
Isolation and identification of S. aureus

A volume of 1 ml of the homogenate was inoculated into a sterile test tube containing 10 ml of brain
heart infusion broth (BHI) (Bio-Merieux) and was
incubated at 37°C for 48 h. 0.1 ml of the incubated
broth was streaked into plates of selective media
Baird - Parker agar [7] and incubated at 37°C for
2 days (Oxoid). The suspected colonies were inoculated into the slope of the nutrient agar for morphological and biochemical tests. The identification was
carried out using the following tests: Gram staining,
production of coagulase, catalase, and fermentation of
mannitol [8].
DNA extraction and multiplex PCR amplification

DNA extraction and PCR amplification were
done [9]. Typical S. aureus (5-8) colonies were
selected purified and were subject for DNA extraction
following grown up in the BHI at 37°C for 24 h. One
ml of incubated broth was centrifuged at 8000 g for
7 min. The NucleoSpin® Tissue Kit was used to obtain
bacterial DNA, according to the manufacturer recommendations. The bacterial DNA was next frozen until
the use for the multiplex PCR. The DNA amplification was performed using primers given by William
et al. [4].
The primers sequences were as follows:
Target Primers
gene

Length
(bp)

Staph A 5′CCTATAAGACTGGGATAACTTCGGG3′
791 bp
Staph B 5′CTTTGAGTTTCAACCTTGCGGTCG3′
ClfA
5′GCAAAATCCAGCACAACAGGAAACGA3′ 638 bp
ClfB
5′CTTGATCTCCAGCCATAATTGGTGG 3′
Staphylococcal 16S rRNA include both Staph A and
Staph B
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The PCR reaction was conducted in a GeneAmp
PCR System 9600 Thermal Cycler (AB). The cycling
parameters were: (1) 94°C for 10 min, (2) 94°C for
1.5 min, (3) 55°C for 1 min, (4) 72°C for 1 min,
36 cycles of step 2 through 4 inclusive, and 72°C for
10 min. The PCR reaction was done using a mix containing: 50 - 100 ng of genomic DNA, 200 μM of each
dNTP, 3.0 mM MgCl2, 20 pmol of each primer, 2.5 U
Taq Gold polymerase (AB). The PCR products were
visualized using a 2.5% agarose gel 20 containing 0.5
μg of ethidium bromide per ml in relation to the DNA
mass ladder standard (DNA from pUC19, 11-1444 bp,
BTL).
Synthesis of silver nanoparticles

Silver nanoparticles that were synthesized as follow, (4 ml cow’s milk was mixed with 96 ml of 1 mM
silver nitrate solution then the mixture was incubated
for 8 h using rotatory shaker (180 rpm) at room temperature) and biologically characterized [10], were
kindly provided from the Department of Chemistry
Faculty of Sciences Assiut University.
Antibacterial assay

A total of 59 S. aureus strain that were isolated
from cheese samples surveyed in this study and were
confirmed by multiplex PCR were used to assess the
antibacterial activity of silver nanoparticles by the disc
diffusion method on Baird Parker agar. The organisms
were propagated in BHI and incubated at 37°C for 24 h
then 0.1 ml of the inoculated broth was streaked into
the plat. 50 μl of freshly prepared silver nanoparticles
were added onto a filter paper of 5 mm diameter. The
filter paper was then put into the inoculated plates.
Control plates free of silver nanoparticles were used.
The plates were left at 4°C for 15 min to allow diffusion
then incubated at 37°C for 24 h. The inhibition growth
zone diameter was measured in mm with a ruler. The
antibacterial activity was evaluated according to the
following criteria: Zone of inhibition range >18 mm
showed significant activity, 16-18 mm good activity,
13-15 mm low activity, 9-12 mm non-significant activity, and <8 mm no activity [11]. The cultures that were
inhibited by the silver nanoparticles were also subjected
to the antimicrobial activity experiment with gentamicin (400 units/ml) as standard antibacterial drug [12].
Statistical analysis

The prevalence of Staphylococcus species was
calculated by dividing the number of positive samples by the total number of examined samples. Data
were entered into the Microsoft Excel Spreadsheet.
Comparison between rapid PCR and conventional methods for species identification was done by Pearson’s
correlation coefficient (SAS program). Antibacterial
activity results represented as means ± standard error
and were analyzed using Analysis of Variance.
Results and Discussion

Most of locally manufactured dairy products
are liable to be contaminated with different types of
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microorganisms from different sources include milking, manufacture, storage, transportation, and distribution. Therefore, such products may constitute a
public health hazards.
In the present study, 58 S. aureus strains were
isolated and identified from both types of the examined cheese samples (Table-1). According to the
results, it was found that the higher prevalence of S.
aureus in Kareish than in Damietta cheese. This could
be due raw milk used in the manufacture of Kareish
cheese and the primitive way of processing, handling
and methods of selling. On the contrary, salt and ripening in Damietta cheese, cause microbial cell dehydration and interfere with the action of proteolytic
enzyme [13].
Table-1 shows that the prevalence of S. aureus
in Damietta cheese was 54%. Higher results of (70%)
and (58%) were obtained by Mohammed; Saad [2,14],
respectively. Concerning the prevalence of S. aureus
in Kareish cheese it was 62% (Table-1). Higher results
of (94%) and (93%) were recorded by Mohammed [2]
and Saad [14], respectively.
The presence of S. aureus in food would not be
enough to estimate risk because viable cells can be
inactivated by heat treatment. However, with those
types of cheese that made by raw milk as in (kareish cheese) or by improper heat treated milk as in
(Damitta cheese) the risk of contamination is more
serious and the possibility to perform toxins is more
expected.
Therefore, in this study, we discussed S. aureus
as an important pathogen that promote cellular attachment, invasion as a virulence factors, and antibiotic
resistance point of view.
Table-2 shows that the lower frequency distribution of both S. aureus and CNS was reported for
Damietta cheese. The presence of S. aureus in cheese
Table-1: Prevalence of S. aureus and *CNS in the
examined cheese samples.
Cheese
samples

Number of
examined
samples

Damietta
Kareish
Total

50
50
100

N (%)
Positive
samples

samples might be attributed to inadequate heat treatment, unhygienic handling practices, use of dirty containers, faulty storage, and transportation [15]. Low
prevalence of CNS was detected in the examined
samples. CNS possesses less virulence factors than S.
aureus. Moreover, there is no evidence in the literature discussing that CNS isolated from milk or dairy
products has ever been involved in a case of food
poisoning or human pathology following ingestion of
dairy products.
Regarding PCR method for S. aureus identification, two genes have been analyzed. The first, corresponding to regions of the 16S rRNA genes that is
conserved among staphylococci and unique by comparison to the other eubacterial species. The second
corresponds to the S. aureus clfA virulence gene,
which encodes a surface-exposed fibrinogen-binding protein [16]. The choice of clfA virulence gene
was based on the fact that clfA is present only in the
genome of all S. aureus strains [17]. Gene size was
determined in base pairs (bp) comparing the length of
the PCR product.
Molecular characterization revealed that all the
recovered isolates were positive for clfA virulence
gene that amplified at 638 pb (Figure-1). This is consistent with the fact that this gene is ubiquitously carried by different S. aureus and plays a determinant
role in bacterial virulence [18].
As shown in Table-3, conventional methods
identified 58 bacterial isolates as S. aureus, all of them
were confirmed by PCR by detection of two PCR
products on agarose gel: the 791 bp and the 638 bp
(Figure-1 - Line A). Among the 17 CNS isolates identified by conventional methods 13 of them were confirmed by PCR, and indicated on the gel by detection
of one PCR product (791 bp) (Figure-1 - Line B).
Only 4 of CNS isolates was not identified correctly
by PCR and these strains were classified as follow,
one was classified as S. aureus and 3 isolates as infection by other bacterial species because this isolate
failed to yield any amplification product on the gel

Isolated strains
S. aureus

*CNS

27 (54)
31 (62)
58 (58)

6 (12)
11 (22)
11 (11)

33 (66)
42 (84)
75 (75)

*CNS=Coagulase negative staphylococci,
S. aureus=Staphylococcus aureus
Table-2: Frequency distribution of S. aureus and CNS
in the examined cheese samples.
Cheese
samples

Damietta
Kareish

Isolated
strains

S. aureus

CNS

No./75

%

No./75

%

No./75

%

33
42

44
56

27
31

36
41.3

6
11

8
14.6

CNS=Coagulase negative staphylococci,
S. aureus=Staphylococcus aureus
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Figure-1: Specificity of multiplex polymerase chain
reaction, Line M - molecular size marker (11-1444 bp),
Line A - sample containing Staphylococcus aureus strain
(791 and 638 bp). Line B - sample containing other
Staphylococcus species (638 bp), Line C - other bacterial
species, Line D - control sample (contain no DNA).
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(Figure-1 - Line C). The possible explanation of this is
the tube coagulase test used as conventional method to
identify S. aureus in this study is based on coagulation
of rabbit plasma after 2-4 h of incubation and an overnight incubation is necessary to obtain reliable results.
The long incubation time may allow coagulation of
plasma and then disappear rapidly without accurate
observation; however, it remains possible that this
isolate is tube coagulase negative where, some tube
coagulase negative S. aureus have been reported by
Kelvin et al. [19]. These observations suggest that the
discrepancy was probably due to a negative coagulase
test rather than a PCR failure.
The correlation coefficient between conventional and PCR method was 0.91 and was significant at p≤0.001. Similar specificity of the multiplex
PCR protocol was obtained by William et al. [4] and
Hameid [9].
PCR method for identification of S. aureus seems
to be objective, sensitive, and specific when compared
to conventional methods. Furthermore, it can be used
not only for unambiguous identification of S. aureus
but also for the identification of other Staphylococcal
species as it discriminate between closely related
species.
Antimicrobial resistant of S. aureus can be transmitted by different foods, including contaminated
milk through the ingestion of antibiotic residues in
food [20]. Recently, silver nanoparticles is one of the
non-toxic and safe antibacterial agents to the body
and have been investigated as very strong bactericidal
activity against gram-positive as well as gram-negative bacteria including multiresistant strains, as well
as potential antifungal agent [21].
Table-4 shows the inhibition zone of S. aureus
growth caused by silver nanoparticles as compared
with those caused by gentamicin. Furthermore,
Table-3: Bacterial isolates as diagnosed by conventional
and by PCR methods.
Diagnosis by
conventional methods

Diagnosis by
PCR method

Bacterial strains No. Confirmed• Not confirmed••
S. aureus
CNS
Total

58
17
75

58
13
71

0
4
4

•Number of bacterial isolates identified by conventional
method and confirmed by PCR method, ••Number of
bacterial isolates identified by conventional method
but not confirmed and had another classification
by PCR method, PCR=polymerase chain reaction,
S. aureus=Staphylococcus aureus
Table-4: Zone inhibition (mm) of S. aureus isolates
growth by gentamicin and by silver nanoparticles.
Type of antibacterial Minimum Maximum Mean±SE
Gentamicin
(400 units/ml)
Silver nanoparticles

gentamicin (10 μg) was previously evaluated for its
effect against S. aureus by Hameed and El-malt [22]
and the susceptibility of 90.32% was obtained. Silver
nanoparticles were more effective against S. aureus,
with zones of inhibition of 19.2 ± 0.91mm than gentamicin (400 units/ml) with zones of inhibition of
15.2±0.89 (Table-4).
We used gentamicin as a standard antibacterial
against S. aureus [12] as well as according to our previous study by Hameed and El-malt [22] we found
that among 12 tested antibiotics, gentamycin was the
most effect against S. aureus isolated from raw milk
and ice cream.
It is clear that silver nanoparticles displayed antimicrobial activity toward the tested S. aureus strains.
Similarly, Dehkordi et al. [23] and Kazemi et al. [24]
recorded the antibacterial activity of silver nanoparticles against S. aureus. The ability of silver nanoparticles to inhibit the growth of S. aureus may be due to
the release of antibacterial ions from the nanoparticles
surfaces as reviewed by Seiln and Webster [25]. The
silver ions with positive electricity are able to bind to
bacteria cell wall, thereby its damage.
According to the result obtained in this study and
from literature review [26,27], it can be concluded
that silver nanoparticles can be used as antibacterial
against S. aureus as well it could be a good alternative for cleaning and disinfection of equipment and
surfaces in food-related environments as well as in
silver-incorporated food packaging.
Conclusion

Cheese samples obtained from Qena city markets
constitute a high-risk hazard to consumers due to the
high prevalence of S. aureus. Therefore, strict hygienic
measures during manufacture, storage, and distribution
of the cheese should be applied to ensure high-quality dairy products. PCR method for confirmation of S.
aureus was objective and sensitive. Silver nanoparticles
have an antibacterial effect against the tested S. aureus.
Authors’ Contributions

KGAH conceived, designed the study and drafted
the manuscript. KGAH and MAE collected and analyzed samples. Both authors read and approved the
final manuscript.
Acknowledgments

The authors are thankful to all staff members of
the Food Hygiene and control Department, Faculty of
Veterinary Medicine, South Valley University, Qena,
Egypt for their technical help. The authors are thankful
to Food Hygiene and control Department, Faculty of
Veterinary Medicine, South Valley University, Qena,
Egypt for providing necessary facilities and fund to
carry out the study.

13

17

15.2±0.89

Competing Interests

17.9

21.3

19.2±0.91

The author declares that they have no competing
interests.

S. aureus=Staphylococcus aureus, SE: Standard error
Veterinary World, EISSN: 2231-0916

911

Available at www.veterinaryworld.org/Vol.8/July-2015/16.pdf

References
1.

2.
3.

4.

5.
6.

7.
8.

9.

10.

11.

12.

13.
14.

EL-Kholy, A.M., EL-Shinawy, S.H., Meshref, A.M. and
Korany, A.M. (2014) Microbiological quality of domiati
cheese and the influence of probiotics on the behavior of
Staphylococcus aureus and Eescherichia coli O157: H7 in
domiati cheese. J. Food Safety, 34(4): 396-406.
Mohammed, A.S. (2010) Sanitary evaluation of some
dairy products in qena markets, M.V.Sc. Thesis, Faculty of
Veterinary Medicine South Valley University.
Yan, X., Wang, B., Tao, X., Hu, Q., Cui, Z., Zhang, J.,
Lin, Y., You, Y., Shi, X. and Hajo G. (2012) Characterization
of Staphylococcus aureus strains associated with food poisoning in shenzhen, China. Appl. Environ. Microb., 78(18):
6637-6642.
William, J.M., Jon, S.B., Karen, B., Noroyono, W.,
Neelum, O. and Mark, S.S. (2001) Multiplex PCR protocol for the diagnosis of Staphylococcal infection. J. Clin.
Microbiol., 39(9): 3332-3338.
Yeo, S.Y., Lee, H.J. and Jeong, S.H. (2003) Preparation of
nanocomposite fibers for permanent antibacterial effect. J.
Mater. Sci., 38: 2143-2147.
Azlin-Hasim, S., Cruz-Romero, M.C., Ghoshal, T.,
Morris, M.A., Cummins, E. and Kerry, J.P. (2014)
Application of silver nanodots for potential use in antimicrobial packaging applications. Innov. Food Sci. Emerg.,
27: 136-143.
Finegold, S.H. and Martin, W.J. (1982) Diagnostic
Microbiology, Bailly and Scott. 6th ed. Mosby Co., St.,
Louis, Toronto, London.
Bennett, R.W. and Lancette, G.A. (1995) Staphyloccus
aureus. In: Food and Drug Administration Bacteriological
Analytical Manual. 8th ed., Ch. 12. AOAC International,
Gaithersburg, MD. p12.01-12.05.
Hameid, A.K.G., Sender, G., Prusak, B., Ryniewicz, Z.
(2004) Multiplex PCR protocol for the diagnosis of
Staphylococcus aureus udder infections of Polish Black and
White cows. Anim. Sci. Pap. Rep., 22(4): 679-685.
Lee, K.J., Park, S.H., Govarthanan, M., Hwang, P., Seo, Y.S.,
Cho, M., Lee, W.H., Lee, J.Y., Kannan, S.K. and Oh, B.T.
(2013) Synthesis of silver nanoparticles broad using cow
milk and their antifungal activity against phytopathogens.
Mater. Lett., 105: 128-131.
Clinical and Laboratory Standards Institute (CLSI). (2002)
Performance Standards for Antimicrobial Disk and Dilution
Susceptibility Tests for Bacterial Isolated from Animals;
Approved Standard, M31-A2. 4th ed. CLSI, Wayne, PA.
Cheruiyot, K.R., Olila, D. and Katerega, J. (2009) In-vitro
antibacterial activity of selected medicinal plants from
Longisa region of Bomet District, Kenya. Afr. Health Sci.,
9: S42-S46.
Frazier, W.C. and Westhoff, D.C. (1988) Food Microbiology.
4th ed. Mc-Graw Hill Publ. Co. Ltd., New York.
Saad, A.M. (2010) Study on microorganisms of public

15.
16.

17.

18.

19.

20.

21.

22.

23.

24.

25.
26.
27.

health hazards in locally manufactured cheese at Aswan
city. M.V.Sc. Thesis, Faculty of Veterinary Medicine South
Valley University.
Jay, A.M. (1996) Modern Food Microbiology. 5th ed.
Chapman and Hall Inc., New York, USA.
Mcdevitt, D., Francois, P., Vaudaux, P. and Foster, T.J.
(1994) Molecular characterisation of the clumping factor (fibrinogen receptor) of Staphylococcus aureus. Mol.
Microbiol., 11(2): 237-248.
Smeltzer, M.S., Gillaspy, A.F., Pratt, F.L., Thames, M.D.
and Landolo, J.J. (1997) Prevalence and chromosomal
map location of Staphylococcus aureus adhesion genes. J.
Genet., 196: 249-259.
Stutz, K., Stephan, R. and Tasara, T. (2011) SpA, ClfA, and
FnbA genetic variations lead to Staphaurex test-negative
phenotypes in bovine mastitis Staphylococcus aureus isolates. J Clin Microbiol., 49(2): 638-646.
Kelvin, K., Vincent, C., Jasper, F., Amy, C., Sandy, C.,
Flora, H., Shirly, O., Susanna, K., Kwok, Y. and Patrick, Y.
(2011) Molecular characterization of a catalase - Negative
Staphylococcus aureus subsp. aureus strain collected from
a patient with mitral valve endocarditis and pericarditis
revealed a novel nonsense mutation in the kat Agene. J.
Clin. Microbiol., 49(9): 3398-3402.
Da Silva, E.R., Sigueira, A.P., Martins, J.C.D.,
Ferreria, W.P.B. and Silva, N. (2005) Hemolysin production by Staphylococcus aureus species isolated from mastitic goat milk in Brazilian dairy herds. Small Rumin. Res.,
56: 271-275.
Shrivastava, S., Bera, T., Roy, A., Singh, G.,
Ramachandrarao, P. and Dash, D. (2007) Characterization
of enhanced antibacterial effects of novel silver nanoparticles. Nanotechnology, 18: 225103, 1-6.
Hameed, A.K.G. and El-Malt, M.L. (2009) Public health
hazard of Staphylococcus aureus isolated from raw milk
and ice cream in Qena governorate. Assiut Vet. Med. J.,
55(121): 191-200.
Dehkordi, S.H., Fatemeh, H. and Azizollah, E.K. (2011) An
in vitro evaluation of antibacterial effect of silver nanoparticles on Staphylococcus aureus isolated from bovine subclinical mastitis, Afr. J. Biotechnol., 10(52): 10795-10797.
Kazemi, J., Malahat, A., Habib, D., Saei, M. and Adib, H.
(2014) Antibacterial effect of silver nanoparticles along with
protein synthesis-inhibiting antibiotics on Staphylococcus
aureus isolated from cattle mastitis. Biol. J. Micro., 8: 15-22.
Seil, J.T. and Webster, T.J. (2012) Antimicrobial applications of nanotechnology: Methods and literature. Int. J.
Nanomed., 7: 2767-2781.
Appendini, P. and Hotchkiss, J.H. (2002) Review of antimicrobial food packaging. Innov. Food Sci. Emerg., 3: 113-126.
Zarei, M., Jamnejad, A. and Khajehali, E. (2014)
Antibacterial effect of silver nanoparticles against four foodborne pathogens. Jundishapur J. Microbiol., 7(1): 8720.

********

Veterinary World, EISSN: 2231-0916

912

