أنموذج ( ب ) الخاص بالبحوث للأعوام  ( 2008,2009,2010,2011)

	University of Baghdad

	Najim Hadi Najim
	College  Name

	Dept of .Vet .Public Health.     

	Department

	Najim Hadi Najim
	Full Name as written    in  Passport

	nhnh52@yahoo.com
	e-mail

	Professor 
	Assistant Professor 
	    Lecturer
	    
   Assistant Lecturer   
	Career 

	The effect of mild pulsed electric field (PEF)conditions on acid tolerance, bile tolerance, growth and protease activity of the lactobacillus delbrueckii ssp. Bulgaricus LB-12 .
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	Pulsed electric field (PEF) processing involves the application of pulses of voltage for less than one second to fluid products placed between two electrodes. So this study was conducted for quantitative assessment of mild PEF conditions on acid tolerance , growth, bile tolerance and protease activity of Lactobacllus delbrueckii ssp. Bulgaricus LB-12 . the control and PEF treated samples were prepared by inoculation 10 ml of freshly thawed culture of Lactobacllus delbrueckii ssp. Bulgaricus LB-12 into 990 ml of sterile 0.1% (wt/v) peptone water and treated in pilot plant PEF system (OSU- 4M). the treatments were positive square unipolar pulse width of 3 microsecond, pulse period of 0.5 second, voltage of 1 kV/ cm, delay time of 20 microsecond and flow rate of 60 ml/ min ant 40.5 c. the control was passed through the PEF system ( 60mi/min) without receiving any pulsed electric field condition. The acid tolerance was determined every 30 minutes for 120 minutes of  incubation in  acidified MRS broth at pH2. Growth was determined hourly for 25 houres of incubation at 37 c in MRS  broth. The bile tolerance was determined hourly for 16 hours of incubation in MRS-Thio broth. Samples were plated in duplicates anaerobically at 43 c for 72 hours. Protease activity was determined by ophthaldialdehyde (OPA) UV- spectrophotometric assay at 0,12,24,36 and 48 hours of incubation of conducted. Inoculated skim milk at 40 c. three replications  were the control. The stationary phase of the bacterium was between hours 10 and 18. Moreover significant experimental design was repeated measurements on complete randomized block, replication were the blocks.  Data were analyzed using Proc Mixed model of Statistical Analysis System (SAS). The viability of the control the lactobacillus delbrueckii ssp. Bulgaricus LB-12 was lost after 30 minutes of incubation in acidified MRS broth (pH2), whereas, the bacterium subjected to mild PEF treatment was aci tolerant until the end of 120 minutes of incubation. Mild PEF significantly improved acid tolerance of the logarithmic phase an hour earlier than the decrease in bile tolerance was also recorded . Mild PEF treatment significantly (p<0.0001) enhanced the protease activity of the lactobacillus delbrueckii ssp. Bulgaricus LB-12 compared to the control                      .
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	Detection of Listeria monocytogenes in raw and imported UHT milk in Baghdad. 
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	In order to investigate the presence of Listeria monocytogenes in raw and imported UHT milk. The study was done by random collection of samples from different areas in Baghdad province and its surroundings from different animals (small and large ruminants) as 68 total samples (53 raw milk and 15 UHT milk) collected weekly from October 2007 till January 2008, and processed according to standard protocols of Listeria monocytogenes. The results showed isolation of 10 isolates from 68 samples (14.7%) as 6 isolated from raw milk (11.3%) and 4 isolated from UHT milk (26.7%), these revealed significant differences (p≤0.05) in isolation % of Listeria monocytogenes from raw milk of Cows, Buffalos, Ewes and Does especially from Al-Fadhyllea region, the highest isolation % was in November (2007) as 16.7% (3 isolates from 18 samples) especially from Ewes as one isolate from 3 samples (33.4%) followed by Cows and Buffalos with no isolates from Does. The % of isolation from UHT milk was 26.7% as 2 isolates from white UHT milk (40%) and 2 isolates from 10 chocolate UHT milk (20%). We concluded from this study by contamination of some raw and imported UHT milk samples by Listeria monocytogenes in Baghdad. 
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	Detection of Listeria monocytogenes in soft cheese and sweet yogurt produced locally in Baghdad. 
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	In order to investigate the presence of Listeria monocytogenes in soft cheese and sweet yogurt produced locally, this study was done by random collection of samples from different areas in Baghdad province and its surroundings from different animals (Cows and Buffalos) as 55 total samples (47 soft cheese and 8 sweet yogurt samples) collected weekly from October 2007 till January 2008, and processed according to standard protocols of Listeria monocytogenes. The results showed isolation of 6 isolates from 55 samples (10.9%) as 5 isolated from soft cheese (10.64%) and 1 isolated from sweet yogurt (12.5%), these revealed significant differences (p≤0.05) in isolation % of Listeria monocytogenes between Cows and Buffalos. Samples of raw dairy products from local buffalos recorded highest isolation 73.5% (23.5% represented 4 isolates from 17 soft cheese samples and 50% represented 1 isolate from 2 yogurt samples). Highest % of isolation from soft cheese occurred in January (2008) as 18.2% (2 isolates from 11 samples) especially from Buffalos in Al-Taji region as 33.4% (1 isolate from 3 samples), while highest isolation % from yogurt occurred in December (2007) as 50% as 1 isolate from 2 samples especially from Buffalos at Al-Fadhyllea region. We concluded from this study by contamination of some soft cheese and sweet yogurt.
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	Prevalence of enterohaemorrhagic E.coli O157:H7 that causes human bloody diarrhea in milk and its products in wasst
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	The main objective of this study was to investigate the prevalence of enterohaemorrhagic Escherchia coli serotype O157:H7 in raw milk & soft cheese due to its low infective dose, severity of human infection & its role as the main causing organism of bloody diarrhea in children.All sample were examined bacteriologically by culturing on both selective and differential media to determine the strain of the isolates through their morphological, biochemical and serological characteristics. Data reveled that 13 samples out of 60 cows raw milk samples 21.6%, 18 samples out of 66 buffaloes raw milk samples 27.2%, 11 samples out of 53 sheep's raw milk sample 20% and 12 samples out of 50 goats raw milk sample 24% were found enterohaemorrhagic E.coli O157:H7. This means 54 sample out of 229 raw milk samples 23.6% were positive enterohaemorrhagic E.coli O157:H7. Also data demonstrate that 21 samples out of 56 samples of soft cheese 35.7%, 11 samples out of 50 swabs 22%, 16 samples of 50 samples of pooled water 32% and 3 sampled out of 55 stool samples 5.45% from children suffering bloody diarrhea were found to have enterohaemorrhagic E.coli o157:H7. The results of statistical analysis showed that all raw milk and soft cheese had significantly higher coliforms, E coli enterohaemorrhagic E.coli O157:H7 counts and isolation percentage during the hot month of the year than the cold.
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	Survival Enterohaemorrhagic E .coli O157 in locally produced soft cheese in Baghdad city and studying the effect of some physical factors on its viability. 
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	A total of 24 samples of three different kinds of locally produced soft cheese manufactured from raw milk of Cows , Buffaloes and Ewe (8 samples of each) were collected at weekly intervals from different areas of Baghdad city in the period from the beginning of December 2007 till the end of January 2008.The main objective of this study was to isolates ,identify and enumerate Enterohaemorrhagic E .coli O157 from locally produced soft cheese ,besides that ,to study the effect of cheese storage temperature (4ºC) and different salt concentration solutions on the viability and survival of Enterohaemorrhagic E .coli O157 in stored cheese. Data demonstrate that 11 out 24 of samples (45.84%) were found to have Enterohaemorrhagic E .coli O157 and their average counts were 1.6x104 CFU/ml. The result of statistical analysis demonstrate that cheese samples manufactured from cows raw milk had significantly (p˂0.05) higher E .coli O157 counts and isolation rates over both cheese samples that were manufactured from Ewes and buffaloes raw milk .The average count of Enterohaemorrhagic E .coli O157 in cheese manufactured from cows milk were 3.8x104 CFU/gm and the isolation percentage was 75% while their average counts in cheese manufactured from Ewes and buffaloes milk were 7.3x103 &2.4x103CFU/gm respectively and the isolation percentage were 37.5% & 12.5 respectively. Data revealed that all soft cheese samples that were found Enterohaemorrhagic E .coli O157 and stored at refrigeration temperature (4ºC) and non-significant (p˃0.05) reduction in the average counts of E .coli O157 after 3 weeks of storage and this indicate that the refrigeration storage temperature (4ºC) had no significant effect on the viability and survival of E .coli O157.
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