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Palavras-chave

Listeria monocytogenes, Salmonella spp, Staphylococcus coagulase positiva,

caracterizacao fenotipica
Resumo

0 estagio foi realizado nos primeiros trés meses no Laboratério de Microbiologia
da Escola Superior Agraria de Castelo Branco, onde se precedeu a caracterizagdo de
isolados de Listeria monocytogenes, Salmonella spp e Staphylococcus coagulase
positiva, provenientes de amostras de origem alimentar e de superficies analisadas na
Aquimisa. As placas de isolados foram gentilmente fornecidos pela empresa
Aquimisa, onde decorreram os trés meses posteriores. Nesta empresa foi
acompanhada a rotina laboratorial, em particular no que toca a preparagciao do
material e dos meios de cultura, reagentes e diluentes usados no Laboratério de

Microbiologia da Aquimisa.

Foram obtidos um total de 62 isolados (16 de Staphylococcus coagulase
positiva, 38 de Listeria monocytogenes, 4 de L. innocua, 2 de L. ivanovii e 2 de
Salmonella spp.), os quais foram caracterizados utilizando testes adequados a cada
microrganismo. Uma selecdo destes isolados foram posteriormente conservados pelo
método da crioconservagdo (-802C), para posterior caracterizacdo molecular e de
susceptibilidade a antibidticos e desinfetantes.

Vil



Vi



Keywords

Listeria monocytogenes, Salmonella spp, Staphylococcus coagulase positive.
Abstract

The stage was performed in the first three months in the Laboratory of
Microbiology, School of Agriculture, White Castle, where it preceded the
characterization of isolates of Listeria monocytogenes, Salmonella spp and
Staphylococcus coagulase positive, samples from foodborne and surfaces analyzed in
Aquimisa . The plates of isolates were kindly provided by the company Aquimisa,
which took place three months later. In this company, the standard procedure was
followed, in particular as regards the preparation of materials and culture media,
reagents and solvents used in the Laboratory of Microbiology of Aquimisa.
A total of 62 isolates (16 coagulase positive, 38 Listeria monocytogenes, L. innocua 4,
2 of L. ivanovii 2 and Salmonella spp.), Which were characterized using appropriate
for each test organism were obtained. A selection of these isolates were subsequently
retained by the cryopreservation (-80 ° C) for further molecular characterization and
susceptibility to antibiotics and disinfectants method.
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