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primer 1: 5-GCG ATT GAT GGT GAT ACG GTT-3,
primer 2: 5-AGC CAA GCC TTG ACG AAC TAA AGC-3

PCR materials:

Template DNA 2 pl (from BHI medium)
dNTPs 1l (10 mM)

Enzyme (Tag DNA polymerase) 1 ul (5U/ul)
Buffer (10X) 6 pl

MgCl, 2.5 pl (50 mM)

Primer 1l

D.W. 36.5pl

PCR progam:

95°C 10 min (initial denaturation)
94°C 1min (denaturation)

55°C 30s (annealing)

72°C 1. 5min (extension)

Go to 2 37 cycles

72°C 5 min (final extension)
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Abstract

Background and Obijectives: Staphylococcus aureus as the third important factor in diseases of food
origin are discussed. Milk raw material suitable for the growth of Staphylococcus aureus and dairy
products, the source is documented for Staphylococcal poisoning.

Materials and Methods: This study determined the prevalence Staphylococcus aureus local cheese in
West Azerbaijan by culture and PCR techniques has been done. Total 85 samples randomly selected
collected form West Azerbaijan.

Results: Based on the culture method 7. 05% of on samples infected with Staphylococcus aureus 14. 11%
of samples infected with Staphylococcus intermedius finding indicates that 21. 17% of sample infect with
coaglase positive Staphylococcus 48. 23% of samples infected with coaglase negative Staphylococcus.

Conclusion: This necessitates attention observation concerning hygienic conditions during production and
requires the use of pasteurized milk to produce cheese.

Keyword: Staphylococcus aureus, Local cheese, Culture, PCR
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