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Table 1. Isolation of S. aureus from toods and 1ts production of enterotoxins

Source of sample  No. of sample

S. aureus

No. of positive

SE-producing strams

No. of posttive

Type of enterotoxin

A B C D A&B B&D A&C A&D

sample (%) sample (%)
Meat products 76 19(25) | 30 0 1 2 i 0 0
Cooked rice products 74 12(16) 9(75) 5 31 0 0 0 0 0
Drary products 46 1(2) 100) I 0 0 0 0 0 0 0
Subtotal’ 196 32(16) ) v 4 1 1 2 ] 0 0
Food poisoning 169 54(32) 42(78) 0 0 4
outbreaks?

¢ purchased from September 1990 to June 1991 in Taiwan area

* collected from local health bureaus from July 1990 to June 1991
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Table 2. Contamination levels of §. aureus in different food types and the rate of enterotoxigenic strains

contamination levels of S. aureus (CFU/g)
Source of sample <10° <2.5X10° <S50X100 <10 <10* <10 > 10"

enterotoxigenic 1solates/total 1solates (%)

Cooked rice 3/4 1/2 4/3 0 0 0 1/1

products (75) (50) (80) (100)

Meat products 4/5 0/1 2/3 0 1/4 /3 0/3
(80) (0) (67) (25) (33) (0)

Dairy products 1/1 0 0 0 0 0 0

(100)
Food poisoning 0 0/1 2/2 1/1 6/6 /5 32/39
outbreaks (M (100) (100) (100) (20) (82)

Table 3. Detection limit of staphylococcal enterotoxin A in a variety of foods as determined by RPLA

SEA (ng/g)

Extraction method Food
0 2.5 5 10 20
10 g sample+90 ml ham — — — — +b
0.85% saline su-shi — — + + “+
milk powder - =+ & T +
10 g sample+40 ml ham - — — + +
0.85% saline su-shi — + + -+ +
milk powder — + -+ + +
20 g sample+40 ml ham - — — -+ +
0.2M Nadl su-shi - — + + -t +
detatted with chlorofom
“ =" negative reaction
P37 positive reaction
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Table 4. Eftect of different food samples on the recoveries® of enterotoxin A

SEA (ng/g)

Extraction method Food
10 20 40
[0 g sample+ ham 0%"° 68% 83%
90 ml 0.85% saline su-shi 100% 125% 63%
miltk powder 100% 63% NT¢
10 g sample+ ham 0% 75% 75%
40 ml 0.85% saline su-shi 100% 150% 75%
miulk powder 125% 100% NT
20 g sample+ ham 0% 3% 90%
40 ml 0.2 M Nad(l su-shi 114% 91% 56%
defatted with chloroform
“ average of three determinations
* negative reaction
‘“ not tested
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Using Reversed Passive Latex Agglutination Method to Detect

Enterotoxigenic Staphylococcus aureus and Enterotoxin in Foods

HSI-CHIN KO AND *TSUI-YING CHANG

National Laboratories of Foods and Drugs, Department of Health, Executive Yuan

161-2, Kuen Yang Street, Nan kang, Taipei, Taiwan, R.O.C.

*College of Life Science, National Tsing Hua University, Hsinchu, Taiwan, R.O.C.

ABSTRACT

A total of 196 food samples including rice
products, meat products and dairy products, and
169 food poisoning samples collected from local
health bureaus were examined for Staphyloco-
ccus aureus. In addition, the enterotoxins pro-
duced by the isolates were determined using re-
versed passive latex agglutination (SET-RPLA).
S. aureus was found in 16% (32/196) of food sa-
mples from markets and in 32% (54/169) ot

food poisoning samples. Furthermore, the most
frequently found staphylococcal enterotoxin was
type A which was detectecd in 50% (9/18) of the
isolates from market food and in 81% (34/42) of
the isolates from food poisoning samples. Enter-
otoxin A as low as 5 ng/g could be detected in
rice and dairy products, and the recovery was
better if SEA was present in foods at a concen-
tration between 10-40ng/g.

Key Words : SET-RPLA, Staphylococcal enterotoxins, Staphylococcus aureus, Food poisoning.
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