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INTRODUCTION & AIM

Infant feeding represents a critical developmental
stage during which exposure to pathogenic
microorganisms can pose serious health risks. The
WHO recommends exclusive breastfeeding for the
first six months, followed by diversified feeding up
to 24 months. However, infant food products such _ _

as fruit compotes and powdered milk may serve as idenﬁ}li"C‘;"t‘ieorL“f:\'/eals _
suitable media for the growth of pathogens, that all strains were. | | C0cClGram +[ | Catalase + Oxydase -
particularly Staphylococcus aureus, a foodborne
pathogen capable of producing heat-stable
enterotoxins and forming biofilms that enhance its
persistence in food processing environments.

This study aimed to isolate and identify S. aureus
from commercial infant foods and evaluate its
biofilm-forming ability.

RESULTS & DISCUSSION

Microbiological analysis revealed contamination
levels of up to 14.36 x 103 CFU/ml in fruit
compotes and 22.45 - 40.09 x 103 CFU/g In
powdered milk.
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