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Thesis Abstract
In this study, 55 local isolates of Clostridium perfringens were obtained out of 153 samples.

The swaps were collected from different food sources; such as meat, poultry, fish, shrimp in addition to
other miscellaneous food sorts. The food samples were collected form six different local markets in
Basrah province in Iraq. The isolates were cultured, characterized and identified using different
techniques; such as morphological study, and biochemical tests. Tolerance tests was performed at
different environmental conditions such as different pH, different temperatures and different
concentrations of NaCl . The results showed that the optimum growth conditions were (6-7), (37-40)
C° and (0-1M) for pH, temperature and NaCl , respectively. This bacterium species was found at higher
frequency in poultry (48%). It also was found that Garmat Ali has the highest incidence of clostridium
perfernngis (frequency=46%) among other markets in question. In this experiment, the resistant and
sensitivity of the isolated strains were evaluated against 30 different sorts of antibiotics. In this work, a
new innovative agar medium was developed for cultivation of these bacterium strain. This agar is
cheaper than and as efficient as the traditional agars for Clostridium perfringens .In this work,
polymerase chain reaction (PCR) was used to map the genetic sequence responsible for botulinum
toxin (food poisoning). The DNA was extracted from the isolated strains and the identity of these
strains was confirmed via (16S rDNA). In addition, the gene responsible for poison type a (cpa) was
examined . From PCR results, strain A, which is the toxic strain as it produces toxin alpha, has
frequency of (%VY).£Y). Also it was found that strain B presents in frequency (7.14%), strain C (in
frequency =21.43%). Whereas, strain D and E were not recognized .



