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DETECTION OF METHICILLIN-RESISTANT Staphylococcus 

aureus AND ENTEROTOXIN PRODUCING ISOLATED IN READY 

TO EAT SALADS.
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Staphylococcus aureus is part of the microbiota of the skin and mucous membranes 
of humans; however, it can behave as an opportunistic microorganism thanks to 
virulence  factors  such  as  heat-resistant  enterotoxins  and  its  ability  to  acquire 
resistance to various antibiotics. The  mecA gene, which confers broad-spectrum 
resistance to β-lactams, is present in the Staphylococcus genus.1 S. aureus is an 
indicator microorganism of food contamination, as its presence is related to improper 
food handling and preparation.  Improper food handling,  storage conditions,  and 
preparation sites must comply with regulations that ensure proper production.2 The 
present study aims to search for methicillin-resistant S. aureus in isolates from raw 
and cooked salads.

The method described by NOM-210-SSA1-2014 was followed to estimate the  S. 
aureus content in salads. 50 samples obtained in different establishment in CDMX 
were processed,  using Baird  Parker  plates,  the tellurite-reducing colonies were 
selected, with presence of lecitinase activity, with a diameter of 2-3 mm, obtaining a 
recovery percentage of  66% of  the samples.  Five representative colonies were 
selected  from  each  presumptive  sample,  obtaining  165  colonies  to  which  the 
auxiliary tests, catalase, oxidase and Gram staining were performed, discarding 
approximately  50%  of  the  samples.  After  the  methodology  described  above, 
confirmatory  tests  for  coagulase,  thermonuclease,  the  search  for  heat-resistant 
enterotoxins:  sea,  seb,  sec,  sed and  see,  by  nested  PCR  and  antimicrobial 
resistance to methicillin were performed. 

95% of the salads analyzed grew S. aureus, indicative of contamination and a risk to 
the consumer. The ingestion of food contaminated with staphylococcal enterotoxin is 
a  significant  risk  because  it  causes  the  symptoms  of  poisoning  typical  of  a 
gastrointestinal process. A search for methicillin-resistant S. aureus was conducted 
in isolates from raw and cooked salads, with 66% of tests presumptively positive. 
Additional testing and the search for specific genes allow us to correctly identify S. 
aureus. 
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