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Resumo

O estagio curricular foi realizado na empresa Aquimisa, Lda. situada em Castelo
Branco, onde se procedeu ao acompanhamento de toda a rotina laboratorial e a recolha
de dados de um ano de 37 queijarias para a avaliagdo de quatro parametros
microbioldgicos. Efectuou-se ainda a caracterizagdo fenotipica de isolados de
L.monocytogenes provenientes de diferentes produtos alimentares.

ApoOs uma pesquisa bibliografica relativamente a area em estudo, seguiu-se a analise
dos registos. Para a pesquisa de Sal/monella spp. verificou-se que nenhuma das 420
amostras provenientes das 37 queijarias apresentava a presenca deste microrganismo.
Ja na pesquisa de L.monocytogenes, verificou-se que 98% dos 400 produtos lacteos
analisados apresentaram uma pesquisa negativa e 2% pesquisa positiva. Relativamente
as amostras analisadas para a contagem de E.coli, num total de 222 amostras, 79%
apresentaram resultados satisfatorios e 10% insatisfatorios. Para a contagem de
Staphylococcus coagulase positiva apresentaram resultados satisfatorios 94% das
amostras e 6% aceitaveis.

A caracterizacdo fenotipica de 9 isolados de L.momnocytogens, obtidos no
Laboratorio da Aquimisa durante o periodo de estagio, foi realizada no Laboratorio de
Microbiologiada ESACB, tendo-se concluido que 8 dos 9 isolados apresentava o
mesmo perfil bioquimico e um dos isolados apresentava uma reacg¢ao atipica quanto a

utilizagao de D-xilose.

Palavras-chave: Listeria monocytogenes, Salmonella spp., Staphylococcus

coagulase positiva, Escherichia coli, produtos lacteos, caracterizacao fenotipica.
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Abstract

The training was performed at the Aquimisa, Lda., located in Castelo Branco,
aiming to tracking all the routine laboratory practices and to collect data from one year
and from 37 dairies, to evaluate four microbiological parameters. Was also done a
phenotypic characterization of nine isolates of L.monocytogens.

After a literature review on the study area was done the data examination.
Concerning the Salmonella spp. data, it was found that none of 420 samples from 37
dairies had the presence of this microorganism. Concerning the detection of L.
monocytogenes, it was found that 98% of 400 dairy products analyzed had a negative
detection, and 2% tested positive. Between the 222 samples analyzed for the
enumeration of E. coli, 79% had satisfactory results and 10% unsatisfactory. The
enumeration of coagulase-positive Staphylococcus showed 94% of the samples with
satisfactory results and 6% of the samples with acceptable results.

The phenotypic characterization of the nine isolates of L.monocytogens, supplied by
the Aquimisa Laboratory during the training period, was carry out in the ESACB
Microbiology Laboratory. Was found that eight of the nine isolates had the same

biochemical profile and one isolate showed an atypic positive reaction of D-xylose.

Keywords: Listeria monocytogenes, Salmonella spp., coagulase-positive

Staphylococcus, Escherichia coli, dairy products, phenotypic characterization.
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