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One of the most important contagious pathogens connected to mastitis in dairy cattle is
Staphylococcus aureus, accounting for approx. 30-40% of all cases [1]. S. aureus causes
severe clinical as well as chronic infections of the mammary gland and is difficult to be cured.
Therefore the economic loss for the dairy industry is substantial, although respective hygiene
and control programs have been established during the last decade. In addition, S. aureus
produces heat-stable enterotoxins provoking an emetic type of food poisoning linked to
various types of foods, including milk and milk products [2] [3]. So far only little is known
about the entrance points of S. aureus into the food production chain and whether or not S.
aureus from mastitic cows can enter the milk production chain via contaminated raw milk. It
is of utmost importance to gain knowledge about the origin of S. aureus contaminants and
their distribution/succession during processing to increase the quality and also the safety of
milk and milk products.
Fourier-Transform Infrared (FT-IR) spectroscopy was therefore applied to monitor the
succession of S. aureus from stable to the table, from cow to cheese. In frame of the EU
project “Biotracer” (www.biotracer.org) a complete cheese production chain was sampled.
1292 quarter milk samples derived from 18 different farmers as well as samples from
different cheese production steps and from the final product were analyzed by FT-IR
spectroscopy followed by chemometric analysis. FT-IR spectroscopy turned out to be a quite
effective and valuable tool to monitor the development of S. aureus and other Staphylococcus
sp. along the cheese production chain to identify possible contamination sources.
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