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SUMMARY

Many bacterial infections are caused by ingestioh contaminated food.
Contamination of food often occurs at home, but loareasily prevented. Home hygiene is
particularly important for children, elderly peoplgregnant women and immuno-
compromised people.(Written by Dr. T. M. Wassenaag9)

Microorganisms are living organisms, most of thenicellular creatures that can be
seen only with a microscope. Microorganisms aré tjust, microscopic in size. Even though
they can only be viewed through a microscope, gugw microbes can multiply and wreak
havoc on the human body. (Melissa Conrad StopM&, 2009). For the purposes of this
article, focus will center on pathogenic bacteriascherichia coli, Salmonella and
Saphylococcus aureus) wich will be identificated using the optical miscope.The optical
microscope remains the fundamental tool for phdsatification. The optical microscope
magnifies an image by sending a beam of light thinaihe objective.

Escherichia coli, or E. coli for short, is a very common bacterium. There anedneds
of different strains ofE. coli. Some are harmless while others cause seriowssdlnNon-
pathogenic strains d&. coli -- those that do not cause disease - are norrhabitants of the
intestinal tract in humans and animals. (Melissar@d Stoppler, M.D., 2009)

Salmonella spp. remains a major cause of morbidity and mirtalorldwide.
Outbreaks of enteric fever remain commonplace irvelbping countries, whereas
nontyphoidal salmonellas are significant in devebbgountries, with the main presentation
that of gastroenteritis.(E. J. Threlfal2008)

\Saphylococcus aureus is considered the world’s third most importants=aof food-
borne ilinesses (Tirado and Schimdt, 2001). Thatglof S. aureus to grow and produce SEs
under a wide range of conditions is evident frone tmariety of foods implicated in
staphylococcal food poisoning (Le Laral., 2003)

After the analyzing of samples from all food catergs the presence @&scherichia
coli was noticed in 40 sampleSaphylococcus coagulase-positive was noticed in 10 samples
andSalmonella Group C and Group D was present in 20 samples.
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