https://www.qafj.iauk.ac.ir VE-TY Silmiiol by sy allio [VFoe Jul /093 0 yloiis | ol 0590

sy 30 oghsgl oS s gkl § (ASldy ol 31 (S (2 5iSL (SO oy 5
OlRF yoe 058 S gLld 55 ol adye pilaols

9T il lem s 954
Sl 055 0lg o codlol 13T 6lKzils cogSolgw axly ¢ olié mulio g pgle 05,5 wi )| ouliis IS -
Ol oS 0lgus o oDl 8l51 ol&iils cosS g axlg ¢(53,5LiS 09,5 ¢ Lokiwl -
nazanin_kh_43713@yah00.CoM :Jgtus oot #
VEe /AN F allie 5 pdy Ve JAN Y allie bl e

RV

Do 33 5 Mg)s0 sl & s Sl sl cslio ole €005 5 s slaos 51,3 wiile (s sle 3l (5155 0 S @ g3l slaes 5T 8
pae L 052y gy p Bad b ahis - oy Ojgo 4 ddllas cpl 1000,5 oo ooliiwl L, g ald Ce w4 (6l el byl cole ) pae
SO 108 ool o5 e s 5o Slals (e 59 usysl s 3] 555 5 AT 3l 55T G5 (55T Sogll 5529
59 3L 95 asges o lailinl slass Jesdljsiws ulul ) (Gel> ol3e diged) sae ¥ Joles glanls o0 0,5 00 ¢ sgam ol 45 )8 ;o oo
3 Bl i 6 5L ololiss § gilolasx Caga Gidgh cnl )0 b 4 ool Bolal (5,10 pdiges by, 5l eslawl b ((olde dlge 31 (6)ls paiges
S oo 5l (abges Y8) g calad 10 iygaS oaslie g 5L5 adgs 4 azgi b s ooliiul (LST) kg 5 g Joy9) oS lama
oS s shdli ] 6 Sy Hlwlils 5 gjlwloz od ooliiwl Hles ol Caz wST6S B x5l egdon slap,d IS plu 5l nles o LTy i/
a8 JSs (Seo g b 59,5 oloaiS p oy axgi b g cd 5 o500 COOKed Meat sonsS 6 S lae ) oolital b wg)s/
Og=y] aalol 4o 5 o ooliwl pgo al> o cgr anb g e @ Baird Parker Agar cuis Lo 3l s slo! laaiges ol yo laors Bos
Ly o el ol (5l (slmgsgagl o 555 55 62 slowsdly 1 eSS Phlind sl 51 oogisg s Gpdlin] 5 551 s gz 5SS
L 51 5 7S (o5l e 5 Y0 byl 6505 V5 50 ugysl a5 pedlin] 5 55T 5 o 55Ty (Fogll lpam dmosls (g
IRV LA R PR FPUIOND ¢ S y T )

Sels iy o posys) usSBplSlins] ( ATy 15l 2k ST S5l 15 dS (s Loy

Slgs ot S el (>, oole jgax pac g (Ghiedguw
Sl (2o 5o 4yl dlgs ad plSn 5l 238
9 PSS (mdm o olad (e (Jg 485 15 oy
5 SOl 3 Jise 5 shol Jelss ol yinyps (S 50
Wamsby de 3 5 Lo 5l jle (plis oly o 0Ld
Slopmisl (GBatsz 5 St (5eST g o (Sis
SlapasilS)lg e 5 (2138 Slgs )0 09250 (anb
olas 4 oo aildle b ,guS jo ol oo olud Jole
Sews 5l 093 Gl Jleewl Ml e 4y S3557 150
a5 Sl 2l)len Jalse a2 by o yiin & aims oo
o oolid glwos gl 8 0in S o Jitia 136 3k
sLos 5T, 5 asile (siie dlye 5l oyl S5 cle
o o 58l ad) sl (ol Jole E 0 035 5 (60

doddo

oaslop 4o ly> g BLS sleosyyld g L
9 dme el (g s (GouwglS Slgs
S andad jelate 4 Ll a5 aib o plaaelsg

M_:).?u wolud JJLNGc oolazw! U—l )l 6:‘&& &‘5./:' 0‘9,.:
L obom am ymie )51 (i 1) (al38 olge a5
2158 (S aloyl S plgie 4 g e 0985 o]
cmlie Plhaol (Codex) WSus olojle b5 ks
Olye 4 (2l olse (el o) 1) 2l3e slse y05
Sl 1y 2lig ool a5 WS o iy 25 Ll 45
lig ool slojlas S o Jod LB ludl B pas



olades 6, wle 5 cuaS

OS2 5 (Lo awd 59,40 \Y

Loy aS ol, 5 silwaz 0 F glos o celu ¥ o
&= o & olge olStlojl 4y s ol &y slodnS
g eloled Slinlejl e S Jlo)l olpes s y¢ 5o
6L Bl gl glasls o et ol ST o
plosl pwsys/ st 35 sldlin] 6 35U g (Lo 3]

E. Coli @L.»Lm 9 Silwlas

bS8 CeiS Lamme 5l lal IS ol el gl
slaiola;l jo soliiwl 5,50 sla ybg, ol oolazul
Syg—e CiS b me 5 (iloond Slg plod g (29,50
slas laibiul b (LJTMerck es ,5) slhe & pas
Ol srice lagon 5 o,laliw] ducuge o0l (pagaS
Olml e sl (05T plmil g o gy el 002
Al e YAFE g FAF o Lo

oyl 6 S s wlil g g
(J9| 4.1.>).o)

Slodsged ;o (Llaiy 3/ 6 55k G ln
(el oo e ccnS ol glasls ol
Sulfate Tryptose Broth) (Luryl LST
soce Y7 lacl .o 5 eoliiwl wldlgw o coingSol
YE 6lp ol Slee 5l ssle g pmes SlS LialesT aly)
adg a5l Ladiges celw FA 5l om0l aps diges
D995 399 9 5L adgi 4 azgi b g 0l gy 58
3 osm 4 sl g (eSS 5 Bl lagygasl gz
b 031 55LeSCl

oyl 6 55 o lwlils g g
(oSS (903 g0 al> o)

U93) (Bl i3l 6y (sanl (Sl (905
e 00l C.._a.b NEYER )1 (6‘:95"“ (_.;Lm‘n).b.:.lf KW
o eoliul 5 g @508 glyls LST suiss 6 css

Ll it )0 eSS 5 ats Djg—0 )3 9 Ny et
Glaals g (V) W0,5 oo olid Jozwie canlials
6,50 ClilB YL csb aminl 2L e
= Sos Tl o yme y0 ey 4 VL ol3E (555) 5 2gas
9 rreten S Lo 2L (V) 9,5 o0 )18 5565 sla
9 ail oo slaals sla b i (Sogll Jle o Sl
= 6ol Cel Wamgonn g Cighe dbul ol 90 )
U Lol £ 50 &5 2las 2L (1) Ws )5
Lap, s S ws)ls cdBs sogdl o s B yas
(F) il e usdyol s sT5hdlin] § (Lo 5
3 e Gy b el Ty 0 oolgls slas ST
ado I @lid Slys St (njloe Sule) pas ]
o=l (Sosdl sl a0 iS00l ) la 0 5
o ead e Voo CRUIG 5 e 0 o5
ol o Loy SLid iy s 40 o3, ol Sl
2 Sl als plgie 4 08 (IS slas 55 (0)
g 4Bl 0p)5 (l3E Slge (09)See CohS (o)
L 5 (s 05 7 09290 slas bl ol
Hlia il s 08 I slag Sl 6)le b oS
@t Congone Yo in Seals 5l oo (S (F) w8
s3I o 50 29,50 (ST a3l
Lo sl an Cums el a8 alli oo usds/
ey ek 5 Wl oo 6L (nl eiares aieglie
(V) S sy (65 ¢ Les PH aiile _agome Lyl
-l e (Sogll Jlezol Vb iy 4 4255 L
5 03,90,8 ) YL SBae Lo 4 e 5
L asdllas opl (lié Cumgons Jlot (al8l azs
5 Al 3 (20 2l Sl (S35l gy S
odd Ao plaals (ol 55 wslysl T s shsl

2855 plml s et 258 slaeal o

G (w9

A oz (6oL 005len 5l gl pdigad b ol es o ye
oLas SLalS & g ndiges 2,5 alonil _dolas Heb
G, b ladiges 00,5 (5 slae oyl bl i o g



\¥. . )‘.‘:..a‘lg:/rsgo o)Lo..i'a/Jﬁ] 0,99

5l 2 by (Sodll ) A

33 owshysl pusS e sldlin] s pSL sy slp
0dsS E LS L ) slasl> e (SoAiged
i ool Cooked Meat . Ll

el ) | w9 9>
c'ogo 4_19).0) ch_’:,jluu}f,f}.(.d(._wl
(oSS (g0 5!
oS3 hll 6 7Sy gab S5l (g
SialoT gl ¥8 (S5l f ol bs,) Lusdys/
Cooked Meat so_us 6 coiS e oads gl
—aiS s 00,8 ) eilisSil oS I el FA 5l any
Lms os 45 a5 JS5 Sso b 5 s b 65,5 oo
sohiie 4 (yg03l g0 Al o 4 .ol sasline 00,5 W,
S8l 5 sl wsS e pllin] 6 7St alesl ol
ATy es SlS oy VY S lislen] L |
wdy o po el il ags > slgs 5l sile g 0uls
S ol olyea 4 4l plgie 4 Sk 0 p CiS Laome
VT o b5 4 50050 005 gl 9 pemiliy
Gl caS jla e o b a By, e L
S pllid La g d)9/ ugT sl o/
5t Sye )3 St TS gl oSSl
&5 roshsl T3 ebSl ] s 2SLy slaaiS o
5955 ey S sl sl ST S50 0 bage
1y o] GLL! S5, o glalles a5 3l ol 5, by coaomo
a.:_d.: (_gLQ;A_..L: Dgl oo oadlin (ol 03 03 abl>|
FA 5o 5Ll 51 BT 5L o p S lae oo
JSid) oo ruly clld axgi WLl z)s cels
15 (origy o b s 5 3l (6 yimnS S by olows S
s9mam J18 5 935 o0 D (oSS Al o ot
Ol Dol owy el SS5Ldli] 05,5 slags S
lodaised 5 ol 5L ,e3leSSl sSiws o el FA
5 3l GraS B L ol (S a5 a5l dige)]
g g by ol (pw)p (P Ao b uee

5 978> 6ol sbayge)l Cux b, alla b ol

ol plos b (s logy oKiws J5ls ¢ 0i mails Broth
3 e ol ools 13 ol )T ol a0 FF sles 0 6,8
o 5 oy Sl sl ladiges el FA Loy e
~O3e3] Sz D998 929 9 5 g 4 Az b g ud

03 91 (gl ol Gl gy 4 gl sl

AT 1 6 55 s 3 355
(ol (33031 oo 4l 50)

0293 (Al 3l 5 S gl () 503
oot il Gialal ady) (e gdos (slap,alS 0l
fA ;1o EC Broth sl mle cois o e
pleygs dlgd (19,0 5 98 )1 5)legn olRiws 5l cela
il 0 (05T pgms Al yo 0l s 5,5 oz 55
sl 51 (Bl 8 6 251y gl Galesl jl al> e
(s3] 5l Al e nl 3 Wiloe (esbae slapsd IS
3lads e ol oo eolanwl gy Ol S oo
Jgasl By so 0l colaiwl ( uSTe S B, 20 5l ¢yg0)]
B yne) Jgul B pms Sl (o o v (S 15S S yme)
S5, ol ot il gy ol slaalg) & (LuSTsS
S S (oo paziin | Jouil 9929 (SIS 50 503
|y st 5 il g Lol A plas Loy 2 Jpuit]
L 4S5 90 50 a5l S92 Jgail g WS 4y 5
s A |y Ceols ol VDS (6 3 5 Mipalles
e 59, 1y Ghalosl 2,50 655k Jouil (s
S, o iz 3l ey 9w go S Y lo et
5% 9 e STy ah jal b (5o 3 Adl>) je )8
Lol shin STy Oy gans

Wbl g (5 5—wla=
o9/ s s5 abSliw/

3T e—]

3T S— Wl § 9P
(Jol ad> yo) (s s9/ s 95 g ldliw/

3-Shigella sp.



olades 6, wle 5 cuaS

OS2 5 (Lo awd 59,40 14

5L Lt gl 5 oS oll Gilas alla cusS
i Slomdy a5l s s/ g BT b8l
S5 g @ D)3 93 4 4T S9d e o3liul (35 )5
Gl S8 gz ialel onl YT cans el
“ o S0 TSl pls Sl usdysl g s phedln
s3] Shogas 5l Vg S1eS g5 o,
slacadld ;5 w3l Glam oole (nl 5 adloo msds/
ShwsS g 95> (95 OisRmd 5 9l A Sl
Ly 0% Slewdly cudiinay g 00,5 hod (npd 0,

IR 9 e

G)SLJ )Lm o.b5d_>us J_ml.‘ ‘é_nj_f.b a DB}

3 Bl S g g5l s 55 phesls]
O3 plosl @z o (b 9 oo Slasls (o
- V) M) YAFF g PA-7 o L )l Gl.a 3 lastil

SV Osr d Gusdysl T sS sbdlin] 6 iSL oLl
W) 00)9] )5.’[.’55)‘ oKws

el oL wlb g we
pg— ado y0) yusisg/ wgSeSglSli/
(b oygol

olyo 4y sl lgie 4y 5L oy catS e oy

o gl € 503 03,5 (gailimsns 5 el Su ol
oy 5 b 5 ilsSal elfias 5l el FA 5l
o Uy o 5 3l 6 2nS b olons IS wy
Al Gl Gl gasl s Al e ol ovalie (135,
S llw] L 5l ugdygl s s5sbSli] 5 S
CeiS a5l e ygo;l 5l ads e ol jo Wil e
i el o solitad 555 5 4l ims (gl
aPiS Sl i ustsl s el 5 S S0l
005 cypemilimsges 8281 S 5| Sap Ll
S pladli ol 6 S ) o o oolitil ¢ apss

TYYA0 o laitew! uloly glasls oy ‘;osﬂ &l olailivl sgum g e x> =Y Jgo

Sogll a4y slxe 65SL gy
o s3] s pS bl 6 ST
o s ol 5 5S4
100 -
80 -
[J]
&
£ 60
S
& 40 -
20 3
O -

Pulluted with both bacteria  Without pollution

With one of bacteria

SFSL 397s Sax 5l oad (50 paiged S golE (owyp ) loges
Figure 1- Examination of sampled confectionery for the presence of bacteria
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Figure 2- Percentage of Staphylococcus and Escherichia coli in different confectioneries
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Figure 3- Comparison between the amount of Staphylococcus aureus and Escherichia coli
in the studied confectioneries
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Abstract

Confectionery products are considered as a suitable factor for the growth of bacteria due to the presence of
nutrients such as milk and egg products, and if they do not comply with proper storage conditions, they quickly
become rotten and unusable. This descriptive cross-sectional study was performed to investigate the presence or
absence of bacterial contamination caused by Escherichia coli and Staphylococcus aureus in creamy sweets in
the west of Tehran. From 12 selected confectioneries in the west of Tehran, about 500 grams of creamy sweets
equivalent to 3 pieces (solid food sample) (according to the instructions of the standard number of samples
required in food sampling) were prepared using a simple random sampling method. In this study, in order to
isolate and identify E. coli bacteria, lauryl sulfate tryptase (LST) culture medium was used. Due to gas
production and turbidity observed in all samples (36 samples), EC Broth selective culture medium was used for
complementary and confirmatory steps. Finally, peptone water culture medium was used for confirmatory tests
of E. coli and differentiation from other fecal coliforms, coaxial reagent was used for final confirmation.
Isolation and identification of S. aureus bacteria were done using Cooked Meat enrichment medium and due to
the production of spherical or oval or spindle-shaped colonies that were created in the depth of the medium in all
samples, from Baird Parker Agar culture medium as The base was used for the second stage and in continuation
of coagulase test to confirm S. aureus bacteria from other staphylococci, rabbit citrate plasma was used for
confirmatory tests. By reviewing the data, the rate of bacterial contamination caused by S. aureus in 36 samples
was equal to 25% and the rate of bacterial contamination due to E. coli in 36 samples was equal to 5%.
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