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ABSTRACT
Foodborne infections attributed to Staphylococcus aureus continue to pose a significant public health issue worldwide, mostly because to the heat-stable enterotoxins generated by the bacterium, with Staphylococcal Enterotoxin A (SEA) being the most frequently associated with outbreaks. The prevalent consumption of unpasteurized milk in Nigeria's informal markets, lacking microbiological regulation, heightens the danger of contamination. Although several studies have documented the occurrence of S. aureus in dairy products, there is a paucity of research evaluating the true toxigenic potential and physiological effects of its enterotoxins. This study sought to isolate S. aureus from raw milk samples, verify its identity using morphological and biochemical testing, and assess the efficacy of SEA utilizing a Wistar rat model at different concentration. The animals were observed for clinical symptoms, behavioral alterations, and weight fluctuations during a 7-day duration. The results indicated dose-dependent physiological effects, with elevated toxin concentrations eliciting symptoms including lethargy, anorexia, and substantial weight loss. These findings emphasize the significant health hazards associated with SEA-contaminated milk and stress the necessity for comprehensive food safety monitoring, especially in inadequately regulated markets. This study provides functional data to bolster more effective public health strategies designed to prevent staphylococcal food poisoning in at-risk regions.
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