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PERMBLEDHJE

Né shumé vende S. aureus konsiderohet patogjeni i dyté ose i treté mé i zakonshém pérgjegjés
pér shpérthimet e helmimit nga ushgimi. Llojet e S. aureus mund té prodhojné njé ose mé shumé
enterotoksina stafilokokale (SE), té cilat shkaktojné helmim nga ushqgimi te njerézit. Pér shkak té
njé kombinimi té virulencés sé ndérmjetésuar nga toksina, invaziviteti dhe rezistenca ndaj
antibiotikéve, infeksionet e S. aureus jané véshtiré pér t'u kontrolluar. Zakonisht S. aureus
gjendet né ushgime me origjiné shtazore si mishi i papérpunuar dhe qumésht, gjithashtu njerézit
jané bartés dhe shpesh pérfshihen né transmetimin e kétij patogjeni né ushgim. Pérve¢ késaj,
organizmi mbijeton miré né mjedisin e fabrikave ushgimore ku mund té béhet pjesé e florés sé

pajisjeve té pérpunimit dhe té veprojé si burim kontaminimi ose rikontaminimi.

Né ményre gé té kemi njé pasqyré mbi pérhapjen e S. aureus né mishin dhe produktet e mishit
minimalisht té procesuara jané analizuar mostra té ndryshme té mishit né regjione té ndryshme té
Republikés sé Kosovés pér té ekzaminuar prevalencén e S. aureus. Hulumtimet né kété studim
jané béré né 40 mostra té ndryshme té mishit duke pérfshiré mishin e freskét, qebapa, qofte,
pleskavica dhe mish i griré. Mostrat jané marré né raport pothuajse 70% né fabrikat e therjes dhe
pérpunimit té mishit dhe 30% tjera né marketet dhe mishtoret té cilat merren me therjen e

gjedheve dhe shitjen e tyre me pakicé.

Nga totali i pérgjithshém i mostrave té testuara éshté béré seleksionimi i tyre pér nga zhvillimi né
terenet ushgyese, mostrat e seleksionuara gjithsej 26, jané testuar me testin e koagulazés, ku 19
prej tyre kané rezultuar té jené koagulazé pozitive, dukeidentifikuar sakté praniné e S. aureus né

mostrat e analizuara. Duke u bazuar né nivelet minimale dhe maksimale té lejuara gé sillen nga
103 - 10*cfu/g pér mishin e freskét, si dhe pér produktet e mishit minimalisht t& procesuara si
gebapa, qofte, etj ku nivelet minimale dhe maksimale té lejuara sillen nga 102 - 10° cfu/g atéheré

vijmé né pérfundim se niveli i pranisé sé Staphylococcus aureus né mostrat e analizuara té mishit

té freskét dne produkteve té mishit minimaisht té procesuara ishte brenda limiteve té lejuara.

Fjalét kyce: mishi, qofte, gebapa, mish i freskét, Staphylococus aureus, mostra, testi koagulazés



ABSTRACT

In many countries S. aureus is considereded the second or third most common pathogen
responsible for food poisoning outbreaks. Different kinds of S. aureus can produce one or more
staphylococcal enterotoxins (SEs), which can cause food poisoning in humans. Due to a
combination of toxin-mediated virulence, invasiveness, and antibiotic resistance, S. aureus
infections are difficult to control. Usually S. aureus is found in foods of animal origin such as
raw meat and milk, also humans are carriers and are often involved in the transmission of this
pathogen in food. In addition, the organism survives well in the food factory environment where
it can become part of the flora of processing equipment and act as a source of contamination or

recontamination.

In order to have an overview of the spread of S. aureus in meat and minimally processed meat
products, different meat samples were analyzed in different regions of the Republic of Kosovo to
examine the prevalence of S. aureus. The research in this study was done on 40 different meat
samples including fresh meat, kebaps, meatballs and ground meat. The samples were taken in a
ratio of almost 70% in slaughtering and meat processing factories and another 30% in markets
ant butchers that deal with the slaughtering of cattle and their retail sale.

From the total of the tested samples, their selection was made in terms of development in the
nutritional fields, a total of 26 selected samples were tested with the coagulase test, where 19 of
them turned out to be coagulase positive, correctly identifying the presence of S. aureus in the

analyzed samples. Based on the minimum and maximum allowed levels that range from103 -
10*cfu/g for fresh meat, as well as for minimally processed meat products such as kebabs,

meatballs, ect where the minimum and maximum allowed levels are from 102 - 102 cfu/g then we

conclude that the level of the presence of Staphylococcus aureus in the analyzed samples of fresh

meat and minimally processed meat products was within the allowed limits.
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