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Abstract 

Introduction: It has been suggested that coagulase-negative staphylococci can serve as reservoirs of virulence genes for other 

bacteria. This study assessed the presence of such genes in selected isolates recovered from meat of the giant African snail (Achatina 

achatina). Material and Methods: Virulence genes were detected using a polymerase chain reaction targeting specific primers. 

Two representative isolates were identified using 16S rRNA gene sequencing. Results: The results showed that the staphylococcal 

enterotoxin A gene (sea) was present in five out of the eight isolates studied. The isolates expressed resistance mainly to three 

antibiotics: chloramphenicol, norfloxacin and cloxacillin in descending order of incidence. Most importantly, the Staphylococcus 

sciuri isolate NEDU 181, in addition to being resistant to the three aforementioned antibiotics, also harboured the sea gene. 

Conclusion: Our findings demonstrate, for the first time, the presence of toxigenic and antibiotic-resistant coagulase-negative 

Staphylococcus spp. in commercially-available fresh snail meat. With staphylococcal enterotoxin A known to survive cooking 

temperature, this presents a food safety concern. 
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Introduction 

Foodborne diseases have been recognised as  

a major challenge that strains the resources of several 

countries worldwide. Approximately 500 million cases 

of foodborne diseases are recorded per annum and the 

prevalence is heavily skewed towards developing 

countries (26, 37). Even though all categories of foods 

have been implicated in incidences of foodborne illness, 

foods of animal origin are most frequently their sources 

(26). Foods offer suitable growth environments for 

toxin-producing bacteria such as Staphylococcus,  

which is able to grow and exhibit virulence in a wide 

variety of foods (1). The presence of Staphylococcus in 

the intestinal tract of animals has been reported, and  

raw meat may contain Staphylococcus because of 

contamination with intestinal content during 

evisceration (8). 

Staphylococcal food poisoning is often associated 

with the growth of Staphylococcus in protein-rich  

foods such as meat. The cooking temperature of  

food can eliminate Staphylococcus species, but 

enterotoxins, which are produced by some species, are 

heat stable (28). As little as 20 – 100 ng of 

staphylococcal enterotoxin can cause food poisoning 

(3). Staphylococcal enterotoxin A (SEA) is the most 

commonly reported enterotoxin in foods and it is the 

main cause of staphylococcal food poisoning. This 

might be due, not only to its heat-stability but also, to its 

extraordinarily high resistance to proteolytic enzymes 

(39). The predominance of SEA in most foodborne 

disease outbreaks in different countries is well 

documented. For instance, approximately 90% of food-

poisoning isolates were reported to contain the sea gene 

in Korea (11). Since SEA is toxic even in low 

concentrations, detection of strains which harbour the 
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sea gene at any point along the food chain should raise 

food safety concerns. 

Coagulase-negative staphylococci (CNS) are not 

among the classical food poisoning bacteria, yet there 

are reports of their association with intoxication (5, 36). 

The potential for CNS to serve as reservoirs of virulence 

genes for other bacteria has been considered (9). It has 

been proposed that some CNS such as the pathogenic 

strain of S. sciuri are primarily transferred by contact 

(14). The possible ease of transmission along the food 

chain, which this implies, is a risk that should not be ignored. 

Snail meat is in high demand among consumers in 

Nigeria: the yearly demand has exceeded 7 million kg in 

this country alone (2, 30). However, commercially 

available edible snails consistently harbour high counts 

of viable bacterial pathogens (23, 32), probably because 

they are sourced from environments often associated 

with wastes. Snail meat is usually subjected to stages of 

culinary preparation which include shucking (extraction 

of the meat from the shell), evisceration, desliming and 

cooking. The preparation of snail meat in domestic 

kitchens might lead to the contamination of kitchen 

utensils, surfaces, sponges, food, and the dissemination 

of some pathogens such as S. aureus, Bacillus cereus, 

Escherichia coli, Citrobacter and Aeromonas species 

(23, 31, 32) within the home setting, thereby increasing 

the risk of infections. Edible snails also appear to be  

a neglected factor in foodborne disease epidemiology, 

which is evident in the lack of information about the 

virulent nature of coagulase-negative Staphylococcus in 

this foodstuff. 

Therefore, the aim of this study was to determine 

the virulence potential of coagulase-negative Staphylococcus 

species isolated from edible snails. The investigation 

subjected this popular source of meat in Nigeria to 

phenotypic and genotypic methods. 

Material and Methods 

Source of bacterial strains. In this study, eight 

strains of coagulase-negative Staphylococcus predominant 

in raw snail meat (A. achatina) were used. The strains 

were isolated and phenotypically identified in our 

previous study on commercially available raw snail meat 

in Nigeria (31). The strains were subcultured on tryptone 

soya broth and incubated at 37°C.  

Phenotypic tests for virulence factors. The strains 

were subjected to phenotypic tests for virulence factors 

such as haemolysin, gelatinase and lecithinase according 

to published methods (13, 18, 22). 

Determination of antibiotic resistance in 

isolates. The strains were tested for antibiotic resistance 

against cloxacillin, amoxycillin, chloramphenicol, 

ciprofloxacin, erythromycin, gentamicin, levofloxacin, 

norfloxacin, rifampicin and streptomycin using the 

Kirby-Bauer disc diffusion method following the 

methodology in the Clinical and Laboratory Standards 

Institute M02-A12 Supplement (15). 

Detection of two virulence genes in selected 

isolates. DNA extraction was achieved using a Quick-

DNA Fungal/Bacterial Miniprep kit (Zymo Research, 

Irvine, CA, USA) in accordance with the manufacturer’s 

instructions. A touchdown PCR was performed 

according to Don et al. (21) to detect the presence of the 

two virulence genes sea and exhc in eight selected 

isolates. The primer sequences were synthesised by 

Integrated DNA Technologies (Leuven, Belgium) 

(Table 1) (14, 19). The presence of amplicons was 

appropriately determined by electrophoresis of the 

reaction products and a 50 bp DNA ladder (New 

England Biolabs, Ipswich, MA, USA) as a molecular 

marker. Gels were stained with 5 µL of ethidium 

bromide solution at 10 mg/mL and documented using 

the Enduro GDS gel documentation system (Labnet 

International, Edison, NJ, USA) (19). 

Identification of selected isolates using 16S 

rRNA gene sequencing. The DNA of the selected 

isolates was extracted as outlined above. The PCR assay 

was performed as described by Lane (27) using the 27F: 

5ʹ-AGAGTTTGATCMTGGCTCAG-3ʹ and 1525R:  

5ʹ-AAGGAGGTGWTCCARCCGCA-3  ́universal primers. 

Sequences of the DNA fragments were determined using 

a 3130xl Genetic Analyzer (Applied Biosystems, 

Waltham, MA, USA) at the International Institute of 

Tropical Agriculture, Ibadan, Nigeria. The sequences of 

the isolates were automatically compared with reference 

sequences of related strains available in GenBank using 

BLAST (www.ncbi.nlm.nih.gov/Blast.cgi). The identity 

of each isolate was determined based on the highest 

percentage of sequence similarity to reference strains in 

the database. 

Data analysis. Phylogenetic trees were constructed 

by the neighbour-joining method using a web version of 

a phylogeny/the ClustalW software package 

(http://www.phylogeny.fr/index.cgi). The 16S rRNA 

sequence data of the bacterial isolates sequenced in this 

study were deposited in GenBank and accession 

numbers were issued. 

 
Table 1. Primers used for the detection of two virulent genes in coagulase-negative Staphylococcus recovered from edible snails 

Target 

gene 
Primer sequence (5ʹ–3ʹ) Amplicon size (Base pairs) Reference 

Sea 

F: TAA GGA GGT GGT GCC TAT GG 

R: CAT CGA AAC CAG CCA AAG TT 
 

 

180 

 

(19) 

Exhc 
F: GAATAAATATTATGGAGTCTCTCCTGATC 

R: CCATAGTATTTCAATCCAAAATCAGTAC 

 

525 

 

(14) 
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Table 2. Antibiotic resistance and some virulence factors in coagulase-negative Staphylococcus spp. isolated from edible snails 

Isolate code Cloxacillin Chloramphenicol Norfloxacin Haemolysin Gelatinase Lecithinase Sea gene Exhc gene 

0180 EN S R R + + + – – 

0181 EN R R R + + + + – 
0182 EN R S S + + + + – 

0183 EN S R S + + + + – 

0184 EN S S R + + + – – 
0185 EN S S S + + + + – 

0186 EN S S S + + + – – 

0187 EN S R S + + + + – 

R – Resistant;  

S – Sensitive 

 

 
Fig. 1. Phylogenetic tree showing the relationship of Staphylococcus sciuri NEDU 181 to reference strains 

based on 16S rRNA gene sequences in GenBank. Yellow highlighting indicates the GenBank accession number 

 

 

Results  

The eight CNS isolates tested positive for 

haemolysin, gelatinase, and lecithinase (Table 2). 

Generally, the isolates were sensitive to 70% of the 

antibiotics used in this study. The antibiotics to which 

isolates expressed resistance were chloramphenicol, 

norfloxacin and cloxacillin in descending order of 

incidence (Table 2). The results of our study showed that 

the most resistant isolate was S. sciuri NEDU 181 

(0181EN), which expressed resistance to all three of 

these antibiotics. This isolate was found to be closely 

related to S. sciuri based on 16S rRNA gene sequencing 

(Fig. 1). The results of the PCR analysis for virulence 

genes in CNS isolates revealed that five of them 

harboured the sea gene but none had the exhc gene 

(Table 2). Two CNS isolates (0180EN and 0181EN) 

were selected for identification by 16S rRNA gene 

sequencing. Application of BLAST to the nucleotide 

sequences of the isolates on the US National Center for 

Biotechnology Information website revealed that 

isolates 0180EN and 0181EN were closest to S. arlettae 

and S. sciuri, respectively. The accession numbers 

assigned were MK518344 and MK518066. The 

phylogenetic tree showing the relationship between the 

16S rRNA sequences of our strain, S. sciuri NEDU 181 

and the sequences of other similar isolates in GenBank 

is presented in Fig. 1. Our strain was revealed to be most 

phylogenetically related to other strains of S. sciuri 

isolated from soil and plants. 

Discussion  

Haemolysin, gelatinase and lecithinase, which were 

detected among the eight CNS isolates, are often 

reported among Staphylococcus species possessing 

virulence genes (7, 16). There was a low prevalence of 

antibiotic resistance among the isolates. Cloxacillin is 

one of the antibiotics that the isolates expressed 

resistance against and it is related to oxacillin, which is 

more sensitive for predicting methicillin resistance. 

Batista et al. (4) found that 100% of their isolates from 

clams containing the mecA gene were phenotypically 

resistant to oxacillin. In line with our findings, another 

study on S. sciuri isolates from poultry farms in Ghana 

found the isolates to be resistant to several antibiotics 

including chloramphenicol, ofloxacin and norfloxacin 

(10). A possible explanation for a connection between 

the snails in the present research and antibiotic-resistant 

isolates could be the herbivorous snails diet, primarily 

comprised of vascular plants (35). Their participation 

with other soil invertebrates in the decomposition of leaf 

litter could be another factor (25). Vascular plants may 
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have been contaminated with antimicrobial-resistant 

bacteria following sewage discharges or the use of 

irrigation water contaminated with the faeces of humans 

and animals reared with antibiotic abuse (6). Plant 

leaves, vegetables and kitchen wastes have come into 

common use by snail breeders as feed because 

formulated feeds for snails are not available on the 

Nigerian market (12). Furthermore, scientific studies 

have shown that soil is a major reservoir of antibiotic 

resistance genes (29). 

Because five CNS isolates were found to harbour 

the sea gene, it is possible that the snails examined in 

this study were exposed to enterotoxigenic S. sciuri in 

their preharvest environment. This finding gives rise to 

food safety concerns because enterotoxin A is heat-

stable and can survive cooking temperature. Although 

the occurrence of the sea gene in CNS is very rare, the 

need to screen for such a gene among CNS has been 

acknowledged in several articles since they were 

suggested as reservoirs of virulence genes associated 

with food borne disease (9). Dakić et al. (20) did not 

detect genes encoding staphylococcal enterotoxins in  

a panel of 48 CNS isolates recovered from clinical human 

samples and a hospital environment. Piechota et al. (33) 

detected sec genes in five S. sciuri isolates from cow’s 

milk in Poland but reported the absence of the sea gene 

in these isolates. Furthermore, Pyzik et al. (34) screened 

for enterotoxin genes in CNS from broiler chickens and 

turkeys in Poland, but none of the isolates was reported 

to possess the genes for enterotoxin A, C or D. Since 

staphylococcal enterotoxin genes are often carried on 

mobile genetic elements such as plasmids (24), it is 

possible that the CNS strains isolated in this study may 

have gained the sea gene through genetic transfer, which 

could precipitate the transfer of this gene to other species 

capable of expressing it. It is important to note that the 

ability of S. sciuri to transfer genes of resistance to other 

bacteria pathogenic to man has been established (38). 

Efuntoye et al. (23) used phenotypic tests to demonstrate 

the enterotoxigenic potential of some coagulase-positive 

Staphylococcus isolates in varieties of snails obtained 

from south-west Nigeria. 

As expected, S. sciuri NEDU 181 is genetically 

closest to other strains isolated from soil and plants. 

Staphylococcus sciuri is considered one of the most 

ancient and dispersed staphylococcal species, with  

a wide range of habitats such as the skin of several 

animals, and several environmental reservoirs, such as 

soil (17). 

Our findings demonstrate for the first time the 

presence of toxigenic and antibiotic-resistant coagulase-

negative Staphylococcus in fresh snail meat, which 

suggests a food safety concern. There is need for further 

investigation to clarify this novel hazard for the 

following reasons: commercially-available snails do not 

undergo any form of safety certification before being 

purchased by consumers, especially in developing 

countries; the stages of culinary preparation of snail 

meat (shucking, evisceration and removal of slime) in 

domestic kitchens potentially disseminate pathogens 

within the home and the staphylococcal enterotoxin is 

known to survive cooking temperature. 

 

Conflict of Interests Statement: The authors declare 

that there is no conflict of interests regarding the 

publication of this article. 

 

Financial Disclosure Statement: The authors declare 

that no funding was received for this study. 

 

Animal Rights Statement: Not applicable. 

 

Acknowledgements: The authors wish to thank  

Dr. Odoligie Imarhiagbe of the Department of 

Biological Science, Edo State University Uzairue and 

Dr. Joseph Mayaki of the Department of English, Edo 

State University Uzairue, for helping with data analysis 

and improving the readability of the manuscript, 

respectively. 

 

 

References   

1. Adams M.R., Moss M.O.: Bacterial Agents of Foodborne Illness: 

Staphylococcus aureus. In: Food Microbiology. Royal Society of 

Chemistry, Cambridge, 2008, pp. 252–256. 

2. Agbaji C.: Snail farming business venture. Leadership 2018. 

https://leadership.ng/2018/07/06/snail-farming-business-venture/. 

3. Asao T., Kumeda Y., Kawai T., Shibata T., Oda H., Haruki K., 

Nakazawa H., Kozaki S.: An extensive outbreak of staphylococcal 

food poisoning due to low-fat milk in Japan: estimation of 

enterotoxin A in the incriminated milk and powdered skim milk. 

Epidemiol Infec 2003, 130, 33–40, doi: 10.1017/s0950268802007951. 

4. Batista J.E., Ferreira E.L., Nascimento D.C., Ventura R.F.,  

de Oliveira W.L., Leal N.C., Lima-Filho J.V.: Antimicrobial 

resistance and detection of the mec A gene besides enterotoxin-

encoding genes among coagulase-negative Staphylococci isolated 

from clam meat of Anomalocardia brasiliana. Foodborne Pathog 

Dis 2013, 10, 1044–1049, doi: 10.1089/fpd.2013.1576. 

5. Becker K., Heilmann C., Peters G.: Coagulase-negative 

staphylococci. Clin Microbiol Rev 2014, 27, 870–926, 

doi:10.1128/CMR.00109-13. 

6. Bergogne-Berezin E.: Who or what is the source of antibiotic 

resistance? J Med Microbiol 1997, 46, 461–470. 

7. Bertelloni F., Fratini F., Ebani V.V., Galiero A., Turchi B.,  

Cerri D.: Detection of genes encoding for enterotoxins, TSST-1, 

and biofilm production in coagulase-negative staphylococci from 

bovine bulk tank milk. Dairy Sci Technol 2015, 95, 341–352, doi: 

10.1007/s13594-015-0214-9. 

8. Bhalla A., Aron D.C., Donskey C.J.: Staphylococcus aureus 

intestinal colonization is associated with increased frequency of  

S. aureus on skin of hospitalized patients. B Med C Infect Dis 

2007, 7, 105, doi: 10.1186/1471-2334-7-105. 

9. Blaiotta G., Ercolini D., Pennacchia C., Fusco V., Casaburi A., 

Pepe O., Villani F.: PCR detection of staphylococcal enterotoxin 

genes in Staphylococcus spp. strains isolated from meat and dairy 

products. Evidence for new variants of seG and seI in S. aureus 

AB-8802. J Appl Microbiol 2004, 97, 719–730, doi: 

10.1111/j.1365-2672.2004.02349.x 

10. Boamah V.E., Agyare C., Odoi H., Adu F., Gbedema S.Y., 

Dalsgaard A.: Prevalence and antibiotic resistance of coagulase-

negative staphylococci isolated from poultry farms in three 

regions of Ghana. Infect Drug Res 2017, 10, 175–183, doi: 

10.2147/IDR.S136349. 



 A.C. Okafor et al./J Vet Res/66 (2022) 161-165 165 

 

 

11. Cha J.O., Lee J.K., Jung Y.H., Yoo J.I., Park Y.K., Kim B.S.,  

Lee Y.S.: Molecular analysis of Staphylococcus aureus isolates 

associated with staphylococcal food poisoning in South Korea.  

J Appl Microbiol 2006, 101, 864–871, doi: 10.1111/j.1365-

2672.2006.02957.x. 

12. Chah J.M., Inegbedion G.: Characteristics of snail farming in Edo 

South Agricultural Zone of Edo State, Nigeria. Trop Ani Health 

Prod 2013, 45, 625–631, doi: 10.1007/s11250-012-0269-z. 

13. Cheesbrough M.: Preparation of Reagents and Culture Media.  

In: District Laboratory Practice in Tropical Countries Part 2. 

Cambridge University Press, Cambridge, 2000, pp. 382–407. 

14. Chen S., Wang Y., Chen F., Yang H., Gan M., Zheng S.J.:  

A Highly Pathogenic Strain of Staphylococcus sciuri Caused Fatal 

Exudative Epidermitis in Piglets. PLoS One 2007, 2, e147, 

doi:10.1371/journal.pone.0000147. 

15. Clinical and Laboratory Standards Institute: M02-A12 

Performance Standards for Antimicrobial Disk Susceptibility 

Test; Approved Standard–12th  Edition. CLSI, Wayne, PA, 2015.  

16. Coelho S.M., Reinoso E., Pereira I.A., Soares L.C., Demo M., 

Bogni C., Souza M.: Virulence factors and antimicrobial 

resistance of Staphylococcus aureus isolated from bovine mastitis 

in Rio de Janeiro. Pesq Vet Brasilia 2009, 29, 369–374. 

17. Couto I., Sanches I.S., Sá-Leão R., de Lencastre H.: Molecular 

Characterization of Staphylococcus sciuri Strains Isolated From 

Humans. J Clin Microbiol 2000, 38, 1136–1143, doi: 

10.1128/jcm.38.3.1136-1143.2000. 

18. Cowan S.T., Steel K.J.: Manual for the Identification of Medical 

Bacteria. Cambridge University Press, Cambridge, 1965,  

pp. 116–156. 

19. Cremonesi P., Luzzana M., Brasca M., Morandi S., Lodi R., 

Vimercati C., Agnellini D., Caramenti G., Moroni P., Castiglioni B.: 

Development of multiplex PCR assay for the identification of 

Staphylococcus aureus enterotoxigenic strains isolated from milk 

and dairy products. Mol Cell Probes 2005, 19, 299–305, doi: 

10.1016/j.mcp.2005.03.002. 

20. Dakić I., Vuković D., Stepanović S., Hauschild T., Ježek P., Petráš P., 
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