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Cac yéu to doc luc ngoai bao

e Laminin va fibronectin Fibrin

Fibronectin Proteoglycan  Laminin

N




* - Adhesion tuong
tac voi collagen
giap vi khuan
bam lén té bao
mo bi hu hong,
duoc tim thay &
cac chung
gay bénh viém
Xxuong tuy va
viém khép.




* VO polysaccharide: mo6t s6 chlng Sta.
aureus co thé tao vo polysaccharide . VO
naycung vai protein A c6é chlc nang bao
vé vi khuan chong lai hién tugng thuc
han



* Thanh vi khuan cé techoic acid (TE),
lypoteichoic acid (LTA), peptidoglycan(PGN),
protein A.
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e Sta. aureus
con co cac
protein giup
cho viéc gan
vao da de
dang. bo la
cac Clumping
protein,
Pindin protein

Clumping
protein



aureus la mot dac diém rat dang chu
V.

methveilin




Cac loai doc to
trong
Staphylococcus



Hemolysis

* gbm 4 loai (alpha,
beta, gamma, delta),
mang ban chat la
protein, gay tan mau
va c6 cac tac dong
khac nhau lén cac
hong cau khac nhau.
C6 khd nang sinh |
khang, gayhoai tu da
tai cho va giét chét

or'ie vvAat thi nahiam




o-hemolysis
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Poc to gay hoi ching soc nhiém doc TSST
( toxic shack syndrome toxin)




POoc to6 exfoliatin hay epidermolitic




Alpha toxin




POc To Ruot
va
u San Sinh Poc To




Cac LoaibocTo

Staphylococcus aureus

™. N
]Qg aureus tao ra 7

loai dOc to rudt khac
nhau bao gom: A, B,
Cl,C2,C3,DvakE

Nam 2008 tim ra
duagc hai loai doc to
mai la SES va SET
cling nam trong
nhém doc to rudt do
Sta.aureus sinh ra.






- Vi khudn bi tiéu diét &
80-85°C sau 20-25 phut.
Nhiét dO va thoi gian
thong thuong dugc st
dung d€ ché bién va dun
nau thuc pham khéng pha
huy duoc doc luc clla dOc
t0 ma chi giét chét vi
khudn..




* Nhém doc té B, C1, C2
duoc sinh ra véi so
luwong I6n va tuy theo
diéu kién nudi cay chu
khong theo su sinh

¥ trudng cua té bao.

¥ + Nguoc lai, cac doc to

_ A, D, Esinhravéisoé

luong nho va tuy thuoc

vao su sinh truéng cua
té bao, chiing chinh la
cac doc td gay ra su
nhiem doc.




POc tO rult phat tri€n & ndng dd CO2 cao
(30%) va moi truong dac vUua.

Pun sbi 30’ Enzym ruot vai
i ! |




= Nhiét d6 toi uu dé
hinh thanh doc t6
rudt la 35°C — 37°C

" Ngoai ra con phai
phu thudc vao mot s6
yéu t6 nhat dinh ( thuc
pham cé ham lugng
nudc cao, ham lugng

tinh bot cao nhu chéo,
com, sua, ...).




Thoi gian hinh thanh dOc t0
ruOt 6 mot sO thuc pham

5-6°C 19-20°C | 35-36°C

Khoai tdy 18 ngay 5 ngay 4 gio
ngién

Chéo 18 ngay 8 ngay 4 gio
Sua 18 ngay (chua 8 ngay 5 gio

sinh doc t0)



Co ché gay doc

Thuc pham

Njoaidéct6

Niém mac da day,ruot & mau

¥

Hé than kinh thuc vat,co bop da
day,ruét

Nans A~



Cau tao doc to ruot
Staphylococcal enterotoxin B




 SEB duagc hinh
thanh khi Sta.
aureus song
trong diéu kién
khac nghiét
nhu: nhiét do
moi trudng gia
tang dot ngot,
thi€u oxy, su
mat can bang a
trong ap suat
tham thau cla

L B .



Tinh hinh ngo doc thuc
pham trén thé gidi




Tinh hinh ngd doc thuc pham
tai Viet nam




Vi khuan
Salmonella




Vi khuan Listeria




Pdc td vi khuan
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