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Isolamento de Salmonella spp. de produtos carneos e antibiorresisténcia

Palavras chave

Resumo

Salmonella spp., Antibidticos, Produtos carneos.

O presente trabalho foi realizado no Laboratorio de Analises Microbioldgicas da
Empresa Aquimisa Consultores Agro Industriais Lda, que decorreu no periodo de 18
de Abril a 12 de Agosto de 2011, tendo como objectivos a integracao nos trabalhos
de rotina e a obtencdo de isolados de Salmonella spp. em produtos carneos e
posterior determinacdo da sua susceptibilidade a antibidticos. Esta Gltima etapa foi
realizada no Laboratorio de Microbiologia da Escola Superior Agraria de Castelo
Branco.

Foi isolada Salmonella spp. em 22 amostras de produtos carneos e posteriormente
foram realizados antibiogramas para determinar a susceptibilidade a antibioticos. Os
tipos de amostras a partir das quais foram efectuados os isolamentos foram
espetadas, chourico, mouros, salsichas e carne picada.

Os antibioticos testados foram a ampicilina (10pg), a estreptomicina (10ug), o
sulfametoxazol-trimetoprim (1,25/23,75ug) e o cloranfenicol (30ug).

Apds a realizacdo dos antibiogramas verificou-se que a percentagem de estirpes
resistentes para os antibioticos ampicilina, cloranfenicol e sulfametoxazol-
trimetoprim foi de, respectivamente, 72,7%, 18,2% e 4,5%. No que diz respeito a
estreptomicina todas as amostras devem ser consideradas resistentes segundo a
norma NCCLS M100-515.
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Isolation of Salmonella spp. from meat products and susceptibility to
antibiotics

Keywords
Salmonella spp., Antibiotics, Meat products.

Abstract
This work was performed at the Microbiology Laboratory of Aquimisa Consultores
Agro Industriais Lda, in the period from April 18 to August 12 of 2011, with the
aiming to participate in the routine activities of the Laboratory and to obtain
isolates of Salmonella spp. in meat products and subsequent determination of its
susceptibility to antibiotics. The last step was performed at the Microbiology
Laboratory of Escola Superior Agrdria de Castelo Branco.
There was found the presence of Salmonella spp. in 22 samples of meat products,
and later antibiograms were performed to determine the susceptibility to
antibiotics.
The isolates were obtained from samples of kebabs, spicy sausages, moorish
sausages, sausages and minced meat.
Ampicillin (10pg), streptomycin (10ug), trimethoprim-sulfamethoxazole
(1,25/23,75ug) and chloranphenicol (30pg) were the antibiotics evaluated.
After performing the antibiograms, it was verified that 72,7% of the isolates were
resistant to ampicilina, 18,2% were resistant to chloranphenicol and the most
effective antibiotic was trimethoprim-sulfamethoxazole, with the lowest percentage
of antibiotic-resistance, 4,5%. All the strains should be considered resistant to
Streptomycin according to NCCLS norm M100-515.
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