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PERMBLEDHJE

Sot jané té pérhapura sémundje ushgimore té cilat vijne si rezultat kontaminanteve biologjik né
ushgime si Enteroccocus spp, Staphylococcus aureus, Salmonella etj. Sémundjet mirkobiale jané
rezultat i gélltitjes té produkteve ushgimore té kontaminuara me mikoorganizma ose toksina té tyre
nga bakterie patogjene. Ushgimet e kontaminuara me patogjen nuk duken keq nuk kané shije té
kege ose aromé té keqe dhe éshté e pa mundur té pércaktohet nése njé ushgim éshté i kontaminuar
me mikroorgnizma patogjen pa teste mirkobiologjike. Duke pasur parasysh gé mishi pérmban sasi
té larté té ujit dhe yndyrés si dhe edukimi né informim sa i pérket patogjenve éshté i
pamjaftushém, mundésia e kontaminimit, incidenés me patogjené té ndryshém éshté e madhe dhe
si rezultat sémundjet ushgimore po rriten gjithnjé e mé shume atéheré e kam paré té arsyeshme gé
objektivi themelor i hulumtimit té jeté detektimi i Enteroccoccus spp. termotolerante né produktet
e ziera dhe té paraziera té mishit né mostra té ndryshme té sallamérave té prodhuara né Kosove.

Enterokokét jané mikroorganizma qé mund té gjenden kudo né ujé, bimé, toké, ushgime dhe
traktin gastrointestinal t€ njerézve dhe kafshéve. Ato jané pérdorur mé paré si “starter” né
fermentimin e ushgimit pér shkak té vecorive té tyre bioteknologjike (aktiviteteve enzimatike dhe
proteolitike) ose si kultura mbrojtése né bioruajtjen e ushgimit pér shkak té bakteriocinave
antimikrobiale té prodhuara nga ato té quajtura enterocina ose si probiotiké, geliza té gjalla me
karakteristika té ndryshme té dobishme si stimulimi i imunitetit, aktiviteti anti-inflamator, efekti
hipokolesterolemik dhe parandalimi/trajtimi i disa sémundjeve. Megjithaté, vitet e fundit
pérdorimi i enterokokéve né ushqgime ose si probiotiké shkaktoi njé debat té réndésishém si pasojé
e patogjenitetit té tyre si oportunist té€ implikuar né disa infeksione spitalore pér shkak té faktoréve
té virulencés dhe rezistencés ndaj antibiotikéve, vecanérisht nga shfagja e enterokokéve rezistente
ndaj vankomicinés. Pér realizimin e kétij studimi jané mostruar 31 produkte té sallamérave té
pulés, patés, gjedhit dhe gjeldetit nga prodhues té ndryshém. Procedura e mostrimit dhe analizimit
éshté bazuar né protokollin NARMS (National Antimicrobial Resistance Monitoring System) dhe
6 mostrat té rezultuara dyshuese iu jané nénshtruar testeve biokimike si: ngjyrosjes gram, dhe
ngrirjes me glicerol dhe testit té katalazés. Nga gjithsej 31 mostra té analizuara, 3 jané té

konfirmuara pozitive me Enterococcus spp.



ABSTRACT

Today, foodborne diseases are widespread, resulting from biological contaminants in food such as
Enterococcus spp, Staphylococcus aureus, Salmonella, etc. Microbial diseases are the result of
ingesting contaminated food products with microorganisms or their toxins from pathogenic
bacteria. Contaminated foods do not appear spoiled, nor do they have a bad taste or smell making
it impossible to determine if a food is contaminated with pathogenic microorganisms without
microbiological tests. Considering that meat contains high levels of water and fat, and the
insufficient education and awareness regarding pathogens, the possibility of contamination and
incidence of various pathogens is high, leading to an increase in foodborne diseases. Therefore,
itseems reasonable for the main objective of this research to be the detection of thermotolerant
Enterococcus spp. in cooked and uncooked meat products in different samples of sausages
produced in Kosovo. Enterococci are microorganisms that can be found everywhere, including
water, plants, soil, food, and the gastrointestinal tract of humans and animals.They were previouly
used “starters” in food fermentation due to their biotechnological properties (enzymatic and
proteolytic activities) or as protective cultures in food preservation due to antimicrobial
bacteriocins called enterocins, or as probiotics, living cells with various beneficial characteristics
such as immune stimulation, anti-inflammatory activity, cholesterol-lowering effect, and
prevention/treatment of certain diseases. However, in recent years, the use of enterococci in food
or as probiotics has sparked significant debate due to their pathogenicity as opportunists involved
in some hospital infections, especially due to the virulence factors and antibiotic resistance,
particularly with the emergence of vancomycin-resistant enterococci. For this study, 31 samples
of chicken, duck, beef and turkey sausages from different producers were analyzed. The sampling
and analysis procedure followed the NARMS ( National Antimicrobial Resistance Monitoring
System) protocol. Six suspicious samples underwent biochemical tests such as Gram staining,
glycerol freezing, and catalase testing. Of the 31 samples analyzed, 3 were confirmed positive for

Enterococcus spp.



