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Salmonella bacteria were detected in local cheese and ice cream using

the VITEK2 system in Idlib Governorate.
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Abstract

130 This study was conducted on some dairy products—ice cream, local cheese, and string
cheese—in Idlib city to investigate the presence of Salmonella, Citrobacter, and Profeus bacteria
using the VITEK?2 automated bacteriological detection system. A total of 13(0 samples were collected
from Idlib city, including 50 samples of local cheese (25 handmade and 25 machine-made), 50
samples of string cheese (25 handmade and 25 machine-made), and 30 ice cream samples (15
handmade and 15 machine-made). The results showed that the local cheese, string cheese, and
ice cream samples were free of Salmonella bacteria (0%), while the percentage in local cheese was
4.2%. The percentage of Profeus bacteria was 16.7% in all samples, and the percentage of
Citrobacter bacteria was 8.3% in ice cream, 4.2% in local cheese, and 8.3% in string cheese. No
statistically significant differences were found between the products. It was also found that

automated manufacturing was microbiologically better than manual manufacturing, as contamination

rates were lower in automated products, although there were no significant differences.
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