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ABSTRAKT

Prodhimet e kriposura dhe tymosura t& mishit té tipit suxhuk jané ndér produktet gqé konsumohen
mé sé shumti né vendin toné andaj géllimi kryesor i kétij hulumtimi géndron né nxjerrjen e té
dhénave rreth prezencés sé Staphylococcus aureus né kéto produkte. Kontaminimi i mishit ndodh
lehtésisht gjaté therjes, ményrés se si pérpunohet, gjaté transportit si dhe gjaté ruajtjes. Té dhénat
e fituara shkencore pasqgyrojné njé gjendje se si ndikojné kéta faktoré né prezencén e S. aureus

né produktet gé ne i konsumojmé c¢do dité dhe gé mund té shkaktojné pasoja né shéndetin toné.

Duke pasur parasysh gé helmimi nga S. aureus éshté shkaku i treté mé i zakonshém i sémundjeve
té transmetuara nga ushqgimi né dekadat e fundit né té gjithé botén ky hulumtim do té ndihmojé né
pérceptimin e rrezikut gé ju kanoset konsumatoréve té cilét konsumojné produktet e tilla té

kontaminuara.

Pér té pasur njé pasqyré né lidhje me pérhapjen e S. aureus né prodhimet e kriposura dhe tymosura
té mishit té tipit suxhuk jané analizuar gjithsej 40 mostra té cilat jané marré né qytete té ndryshme
té Republikés sé Kosovés duke pérfshiré: Prishtinén, Pején, Istogun, Decanin, Klinén, Gjakovén,

Gjilanin, Viting, Suharekén, Prizrenin, Drenasin dhe Vushtrriné.

Izolimi i S. aureus éshté béré sipas metodés standarde pérkatése 1ISO 6888-1. Nga gjithsej 40
mostra té analizuara né Laboratorin e Mikrobiologjisé, 24 prej tyre kishin tendencé qgé té jené té
kontaminuara me Staphylococcus aureus, ku éshté vazhduar me testin e koagulazés pér verifikimin
e tyre. Pas testimit me testin e koagulazés 19 prej tyre kané rezultuar koagulazé pozitive duke

identifikuar sakté praniné e S. aureus né mostrat e analizuara.

Bazuar né nivelet maksimale té lejuara 10%cfu/g pér suxhuk, atéheré vijmé né pérfundim se niveli
i pranisé sé Staphylococcus aureus né prodhime té kriposura dhe tymosura té mishit té tipit suxhuk
ishte brenda limiteve té lejuara.
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ABSTRACT

Salted and smoked sausage-type meat products are among the products that are consumed the most
in our country, therefore the main purpose of this research is to extract data about the presence of
Staphylococcus aureus in these products. Contamination of meat occurs easily during slaughter,
during transport and during storage. The scientific data obtained reflect a state of how these factors
affect the presence of S. aureus in the products we consume every day and which can cause

consequences to our health.

Taking into consideration that S. aureus poisoning is the third most common cause of foodborne
illness in recent decades worldwide, this research will help you understand the risk to consumers

who consume such contaminated products.

In order to have an overview about the spread of S. aureus in salted and smoked sausage-type meat
products, a total of 40 samples were analyzed which were taken in different cities of the Republic
of Kosovo, including: Pristina, Peja, Istog, Decan, Klina, Gjakova, Gjilan, Viti, Suharek, Prizren,

Drenas and Vushtrri.

Isolation of S. aureus was done according to the relevant standard method ISO 6888-1. From a
total of 40 samples analyzed in the Microbiology Laboratory, 24 of them tended to be contaminated
with Staphylococcus aureus, where the coagulase test was continued for their verification. After
testing with the coagulase test, 19 of them were coagulase positive, correctly identifying the

presence of S. aureus in the analyzed samples.

Based on the maximum allowed levels of 10%cfu/g for sausage, we conclude that the level of
Staphylococcus aureus presence in salted and smoked sausage-type meat products was within the

allowed limits.
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