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PERMBLEDHJE

Staphylococcus aureus éshté njé baktere Gram-pozitive né formé té rrumbullakét e palévizshme
dhe gé gjendet né traktin e sipérm respirator dhe né Iékuré. Shpeshheré kjo bakterie &shté pozitive
pér reduktimin e katalazés dhe nitrateve dhe éshté njé anaerobe fakultative, éshté termotrofe dhe
temperatura pér rritjen e saj éshté 37°C. Edhe pse Staphylcoccus. aureus vepron si njé pérbérés i
mikrobiotés njerézore, ajo mund té béhet njé patogjene e mundshme, duke gené njé shkaktare e
zakonshme e infeksioneve té lékurés pastaj infeksionet e frymémarrjes si sinusiti dhe helmime té
ndryshme nga ushqgimi. Pasi qé produktet e furrés gjegjésisht pjekurinat e mbushura me djathé
z€né njé vend té réndésishém né ushgimin toné té pérditshém, padyshim éshté miré gé té
analizohen pér prezencén e mundshme té bakteries S.aureus qé té kemi njé pasqyrim té sigurisé
ushgimore né vendin toné. Né kété punim jané paraqitur pjesé té punés hulumtuese e
eksperimentale si dhe ndérlidhjes sé literaturés e teorive, né ményré gé rezultatet té jené sa mé té
sakta. Jané analizuar 30 mostra té marra né furrat e ndryshme né katér komunat e Kosovés. Nga
gjithsej kéto jané marrur 3 mostra pér njé pjekuriné gjithsej 90 mostra e gé mund té themi se jané
reprezentative pér kéto komuna. Mostrat jané analizuar sipas metodés 1ISO 6888-1:1999. Pjesa e
paré e punimit shqyrton aspektet teorike dhe shqyrtimin e literaturés lidhur me bakterien
Staphylococcus aureus, karakteristikat, kushtet optimale té rritjes dhe shumimit, nivelet
maksimale té lejuara né produktet e quméshtit, si dhe siguriné ushgimore. Ndérsa né pjesén
kérkimore éshté béré hulumtim i mostrave té pjekurinave me djathé pér prezencé té S. aurues. Té
gjitha analizat jané kryer né Laboratorin e Mikrobiologjisé dhe higjienés sé ushgimeve né kuadér
té Universitetit t& Prishtinés, Fakulteti i Bujgésisé dhe Veterinarisé. Ku si pérfundim nga numri
total i mostrave 90 respektivisht 60 matje (30 né pjesé té jashtme dhe 30 né pjesé té brendshme),
nga rezultatet kuptojmé qé, 28 nga ato kané rezultuar pozitive me Staphylococcus aureus. Nga ato
13 kané rezultuar né pjesén e jashtme ndérsa 15 nga ato né pjesén e brendshme. 46.6 % e mostrave
kané rezultuar me prezencé té bakteries S. aureus dhe jané tregues i réndésisishém i sigurisé
ushgimire né kéto produkte. Kjo ngarkesé sipas té gjitha gjasave lidhet me shumé faktoré duke
pérfshiré ményrén e tregtimit, paketimit dhe higjienés personale pas prodhimit té tyre.
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ABSTRACT

Staphylococcus aureus is a round, non-motile Gram-positive bacterium found in the upper
respiratory tract and on the skin. This bacterium is often positive for the reduction of catalase and
nitrates and is a facultative anaerobe, it is thermotrophic and the temperature for its growth is 37°C.
Although Staphylococcus. aureus acts as a component of the human microbiota, it can become a
potential pathogen, being a common cause of skin infections then respiratory infections such as
sinusitis and various food poisonings. Since bakery products, namely baked goods filled with
cheese, occupy an important place in our daily food, it is obviously good to analyze them for the

possible presence of S.aureus bacteria in order to have a reflection of food safety in our country.

In this paper, parts of the research and experimental work as well as the correlation of literature
and theories are presented, so that the results are as accurate as possible. 30 samples taken in
different furnaces in the four municipalities of Kosovo were analyzed. From a total of these, 3
samples were taken for a total maturity of 90 samples, which we can say are representative for
these municipalities. Samples were analyzed using the ISO method 6888-1:1999. The first part of
the paper examines the theoretical aspects and literature review related to the Staphylococcus
aureus bacterium, characteristics, optimal growth and reproduction conditions, maximum levels
allowed in dairy products, as well as food safety. While in the other part, the research included
analysis of the samples of baked products with cheese for the occurrence of S. aurues. All analyzes
were performed at the Laboratory of Microbiology and Food Hygiene within the University of
Pristina, Faculty of Agriculture and Veterinary Medicine Where as a conclusion from the total
number of samples 90 respectively 60 measurements (30 in external parts and 30 in internal parts),
from the results we understand that, 28 of them have been positive with Staphylococcus aureus.
Of those, 13 resulted in the outer part, while 15 of them in the inner part. 46.6% of the samples
resulted positive for S. aureus bacteria and are an important indicator of food safety in these
products. This load is likely related to many factors including the manner of marketing, packaging

and personal hygiene after production.
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