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Abstract
This research was performed to study

Enterobacter sakazakii which causes many
diseases. The bacteria was isolated from
different local foods, and identified when
developed yellow pigmented colonies on TSA
and oxidase positive.

The bacteria were resistant to high
temperature up to 60 c but above this
temperature (65 c) the bacteria were killed
after 15 min incubation, also the bacteria were
resistant to low temperature until 8 c for 24
hr. This bacteria were resistant to most of the
antibiotics used in the study except: Nalidixic
acid, Kanamycin, and riphampin.


