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Abstract 

 

The scientific research reflected in this study aimed to identify the bacterial microflora in different varieties of fish of 

different commercial categories through microbiological investigation. The microbiological assessment conditions of 

the examined fish varieties determined the presence of saprophytic germs, affirming a normal microflora according to 

the requirements of microbiological investigation standards and the identification of existing microbial species. The 

microbiological aspects of the assessment of the examined fish varieties confirmed the presence of saprophytic germs, 

confirming a normal microflora favorable to the requirements of the microbiological investigation standards and the 

identification of existing microbial species. 
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At the present time, it is considered that a 

functional and balanced diet is important in human 

nutrition regarding the human-food 

interrelationship with an unprecedented impact 

worldwide. The aspects of primary production, the 

processing and placing of food on the market under 

the conditions of ever lower risks, represent a 

priority on the front line vis-à-vis the profound 

implications that food and nutrition have on the life 

and health of consumers . Therefore, food 

represents the most favorable vector of multiple 

risks of a biological, chemical or physical nature, 

as well as important nutritional problems, so the 

consumer is more concerned about the way of 

eating and has the desire to eat as healthy as 

possible [2 ,7]. 

Some specialist studies confirm that a food 

due to its nutritional content and dietary qualities is 

fish, considered one of the most valuable food 

products due to the easily assimilable nutrients 

necessary for human life, which it contains: 

proteins, vitamins, mineral elements, etc.[1,4].The 

importance of microbiological processes on fish as 

food can be variable and influence the physico-

chemical, nutritional and organoleptic 

characteristics. For these reasons, microbial 

activity is most often manifested in connection 

with enzymatic mechanisms. An important aspect 

is the fact that micro-organisms have the function 

of intervening during the formation of the raw 

material. 

Microorganisms in the fish industry have a 

special role by modifying the organoleptic and 

nutritional properties, which due to its structure 

constitute a beneficial environment for the 

development of different important species of 

microorganisms [3,6]. For these reasons, it is 

important to highlight and evaluate in time the 

pathogenic microbial germs, which pollute fish and 

contribute to various degradations of this food 

product [5,8,10]. At the same time, some microbial 

species devalue food through pathogenic 

mechanisms, making it unfit for human 

consumption. [9]. 

As a result of the studies carried out, we 

found it appropriate to carry out some scientific 

research in this field and for this reason we 

proposed the objective of identifying the aspects of 

the bacterial microflora in different varieties of fish 

of different commercial categories by investigating 

and identifying the microbial aspects. 

 

MATERIAL AND METHOD 

 
      The study was carried out by performing 
microbiological research according to the classic 
bacterioscopic and bacteriological laboratory 
methods of Carp, Mintay and Hake fish varieties 
purchased from the store and market, Chisinau 
municipality. 
 

RESULTS AND DISCUSSIONS 

 

The results of the ongoing research allowed us to 

ascertain and evaluate the microbiological aspects 

based on the detection of the number of polluting 

microorganisms studied through their 
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