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PERMBLEDHJE

Prania e Salmonellés né mishin e shpendéve dhe produktet e mishit té gjedhéve, kryesisht pér shkak
té konsumit té mishit té gjallé ose té pagatuar plotésisht mbetet njé problem i réndésishém pér
vendet e zhvilluara dhe ato né zhvillim si Kosova, sepse Salmonella shkakton sémundje té
ndryshme gé mé pas transmetohen té njerézit. Zbulimi i kétij patogjeni né mishin e shpendéve dhe
nénproduktet e tij si edhe né mishin e gjedhéve, si né nivelin e prodhimit ashtu edhe para konsumit,
mund té luajé njé rol té réndésishém né parandalimin e salmonelozés ushgimore. Né kété kontekst,
metodat e shpejta, té sakta dhe ekonomike, té cilat kérkojné mé pak ekspertizé teknike né
identifikimin e Salmonellés né produktet e mishit dhe pulés, jané vendimtare si pér industriné ashtu
edhe pér laboratorét gé i pércjellin rezultatet autoriteteve geveritare pér marrjen e veprimeve ligjore
né lidhje me kontrollin e Salmonellés né fabrikat e pérpunimit té mishit té shpendéve dhe mishit
té gjedhit, gjé e cila éshté njé sfidé e vazhdueshme pér shumé fabrika né té gjithé botén,
vecanérisht me kérkesén e tyre né rritje pér produktet e mishit t€ shpendéve dhe gjedhit.
Sémundjet e shkaktuara nga mishi pér shkak té pranisé Salmonellés pérbéjné njé rrezik té
konsiderueshém pér shéndetin publik. Megenése mishi i kug dhe ai i pulés jané burimet kryesore
té pranisé sé Salmonellés, éshté e réndésishme qé fabrikat e pérpunimit t¢ mishit té pulés dhe
gjedhéve té pérmirésojné vazhdimisht metodat pér té€ zvogéluar incidencén e Salmonellés né
produktet dhe nénproduktet e tyre. Metodat aktuale pérfshijné pérdorimin e antimikrobikéve
kimikeé si psh.komponimet gé pérmbajné klor dhe acidet organike. Sidoqofté, kéto metoda aktuale
po pérdoren gjithnjé e mé pak pér shkak té rritjes sé shkallés sé rezistencés ndaj Salmonellés, sé
bashku me sfidén e ruajtjes sé vetive té mishit dhe ashpérsiné né rritje té pérdorimit antimikrobik.
Bakteriofagét jané njé tjetér ményré e efikase pér t'u integruar né konceptin e parandalimit dhe
eliminimit té sallmonellés né produktet e mishit. Njé nga faktorét gé duhet té merret parasysh pér
zbatimin e suksesshém té kétyre masave éshté edhe legjislacioni pér kriteret mikrobiologjike pér
produktet ushgimore. Pér hulumtimin jané marré gjithsej 32 mostra nga tregu Kosovar
posageérisht nga mishtoret dhe marketet e ndryshme nga produkte té freskéta té mishit té pulés si;
gjoks té pulés, mushkéri dhe zemér pule si dhe mishit té griré té gjedhit. Metoda me té cilén éshté
realizuar detektimi i Salmonellés ka gené Sistemi Kombétar i Monitorimit té Rezistencés
Antimikrobike (NARMS). Né bazé té rezultateve té arritura nga analizimi i 32 mostrave té llojet e

ndryshme té mishit, 17 nga mostrat kané rezultuar pozitive me Salmonella.
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ABSTRACT

Salmonella’s presence in poultry and beef products, the consumption of raw oruncooked meat
remains a substantial problem for developed and developing countries like Kosovo, theresults from
this habit are various diseases that may be transmitted to humans by Salmonella. Detecting this
pathogen in poultry and its by-products as well as in beef, bothat the level of production and
before consumption can play an important role in the prevention of food salmonellosis. Rapid,
accurate, and economical methods, which require less technical expertise in identifying
Salmonella in meat and poultry products are crucial for both industry and laboratories that
transfer their results to government authorities for action. Salmonella control in poultry and meat
processing plants, is an ongoing challenge for many factories around the world, especially with
their growing demand for poultry and meat products. Ilinesses caused by the presence of
Salmonella in meat assert a significant risk to public health. Since poultry and beef products are
the main sources where Salmonella is present, it is important that poultry and beef processing
factories continuously improve methods to reduce from their products and by-products the
presence of Salmonella. Currently, the methods that are used include the use of chemical
antimicrobials such as chlorine-containing compounds and organic acids. However, these current
methods are being used less due to the increasing degree of resistance from Salmonella, along
with the challenge of preserving meat properties and the increasing severity of antimicrobial use.
Bacteriophages are another effective way to integrate the concept of preventing and eliminating
Salmonella into meat products. One ofthe factors that has to be taken into consideration for the
successful implementation of these measures is the legislation on microbiological criteria for
food products. For the research paper, a total of 32 samples were taken from the Kosovo’s
market, especially from butchers and various markets from fresh chicken meat products such as;
chicken breast, lungs and chicken heart as well as minced beef. Themethod used for detecting
Salmonellawas the National Antimicrobial Resistance MonitoringSystem (NARMS), USA. Based
on the results gathered from the analysis of 32 samples of different types of meat, 17 of the

samples were positive with Salmonella.
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