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DETECTING FOR E. COLI O157:H7 IN DAIRY 

PRODUCTS WHICH WERE LOCALLY PROCESSED 

AND FOUND IN  BASRA CITY MARKETS 
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SUMMARY 

        48 samples was collected from three markets in Basra city were 

belong four dairy products of (white soft cheese, curls cheese, yoghurt and 
local kaimer). High numbers of coliform bacteria was founded in these 

products , To range ( 90×10
4
-212×10

4
,35×10

3
-21×10

4
,17×10

2
-55×10

3
 and 

35×10
3
-111×10

3
 ) (colony forming unit/gm) respectively       High numbers 

of E. coli O157:H7 bacteria was found in  white soft cheese samples and 

braids cheese samples. It was to reach (141 and 247) colonies respectively, 
In yoghurt and Local kaimer samples they were (17 and 107) colonies 

belonged to E. coli O157:H7. 25% of  these colonies were poor growth at 
(44 to 45) °C and 15% from colonies of were n't raffinose fermentation . 
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