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Palavras-chave

Staphylococcus coagulase positiva, seguranca alimentar, susceptibilidade, antibioticos.

Resumo

Durante o periodo de estagio, que decorreu entre Agosto e Novembro de 2010, foram
obtidas no laboratoério da Aquimisa Consultores Agro-Industriais Lda., em Castelo Branco, 42
culturas de Staphylococcus coagulase positiva, isoladas de varios tipos de alimentos: leites de
vaca, cabra e ovelha, queijo curado, salmoura, bolos (jesuita e caramujo), saladas e cozido a

Portuguesa.

Estas 42 culturas foram posteriormente, e ja no Laboratério de Microbiologia da
ESACB, submetidas a realizacdo de antibiogramas, verificando-se a susceptibilidade das
mesmas a 8 diferentes antibioticos: Eritromicina 15ug, Estreptomicina 10 pg, Kanamicina 30
Mg, Neomicina 30 pg, Tetraciclina 30ug, Gentamicina 10ug, Cloranfenicol 30 pug e Vancomicina
30 pg. A realizacdo dos antibiogramas permitiu-nos classificar estas culturas como sensiveis

(S), intermédias (l) ou resistentes (R), a cada um dos antibioticos testados.

Com os resultados dos antibiogramas concluimos que as culturas se mostraram mais
sensiveis aos seguintes antibioticos: Vancomicina 30 pg, Gentamicina 10pg, Cloranfenicol 30
pg e Kanamicina 30 pg, apresentando para todos eles uma percentagem de culturas sensiveis
de 100%. Para os antibioticos Eritromicina 15ug e Tetraciclina 30ug observou-se uma maior
percentagem de culturas resistentes (2.38%). Apesar de nao se observarem culturas
resistentes para a Estreptomicina 10 pg observou-se para este antibidtico a menor
percentagem de culturas sensiveis (80.95%), devendo-se este facto a elevada percentagem de

culturas com sensibilidade intermédia (19.05%).
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Abstract

Between August and November 2010, forty-two cultures of coagulase-positive
Staphylococcus were isolated from different types of food: cow milk, goat milk, sheep milk,
ripened cheese, brine, cakes ("Jesuita" and “Caramujo”), salads, and "Cozido a Portuguesa”.
This work was done at the laboratory of Aquimisa Consultores Agro-Industriais Lda., Castelo

Branco.

Posteriorly, at the Microbiology Laboratory of ESACB, these forty-two cultures were
evaluated for their susceptibility to eight different antibiotics: Erythromycin 15 pg,
Kanamycin 30 pg, Streptomycin 10 pg, Neomycin 30 pug, Tetracycline 30 pg, Gentamicin 10 g,
Chloramphenicol 30 pg and Vancomycin 30 pg. The realization of the antibiograms allowed us
to classify these cultures as sensitive (S), intermediate (I) or resistant (R) to each antibiotic

tested.

With the results of antibiograms we can conclude that cultures were more sensitive to
the following antibiotics: Vancomycin 30 pg, Gentamicin 10 pg, Chloramphenicol 30 pg and
Kanamycin 30 pg, with 100% of sensitive cultures. For the antibiotics Erythromycin 15ug and
Tetracycline 30ug there was a higher percentage of resistant cultures (2.38%). Although was
not observed cultures resistant to Streptomycin 10 pg, was observed for this antibiotic the
lower percentage of sensitive cultures (80.95%) and 19.05% of cultures with intermediate

susceptibility.
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APT- Agua Peptonada Tamponada

ASAE- Autoridade de Seguranca Alimentar e Econdmica
C- Cloranfenicol

E- Eritromicina
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XLD- Xylose Lysine Deoxycholate
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