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Abstract (not more than 300 words)

Eighty seven samples were randomly collected from eighty seven modern fast food restaurants in Omdurman locality. One sample from each. The samples were collected in three different times; surrounding temperature inside the restaurant ranging from 36 - 38 C° and subjected to microbiological analysis, according to Elsanousi scheme for identification of Staphylococcus species. The percentage of Staphylococcus isolated from all samples was 33.3%. The species were identified as Staphylococcus sciuri (34.4%).Staphylococcus caseolyticus (13.7%).Staphylococcus saprophyticus (10.3%).Staphylococcus pulveriri (10.3%).  Staphylococcus arlettae (6.8%).  Staphylococcus carnosus (6.8%).  Staphylococcus lentus (6.8%), Staphylococcus gallinarum (6.8%) and Staphylococcus xylosus (3.4%).The study showed that the home-made mayonnaise was contaminated by coagulase negative Staphylococcus species.
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