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Abstract 

 

The withdrawal period after treatment with microbials is established to minimize the concentration of residues in meat 

of treated pigs or poultry.   

Even Food Chain has very precise rules about sending or not animals to slaughter before withdrawal period thus human 

errors may occur. In a prior study two questionnaires was distributed to food business operator (FBO) and competent 

authority (CA) involving 28 countries in and outside Europe (Romania included), involving pig meat production. Then 

in the second part of the study, the questionnaires were distributed for poultry meat production.  The models developed 

in the previous study were applied for poultry industry and Romanian study case.  
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Surveys about consumer perceptions have 

shown that European consumers are increasingly 

concerned about the quality of their food. Three 

out of 10 Europeans mentioned chemical residues 

from pesticides (31%), antibiotics (30%) and 

pollutants like mercury and dioxins (29%) as risk 

to be “very worried” about - according to a 

European survey about consumer perception about 

food safety (TNS, 2010). 

Antimicrobials (AM) are widely used to 

treat clinical livestock diseases or even ass animal 

growth promoters (Landers et al., 2012). The 

primary producers are very aware about using 

antimicrobials, thus some AM residues exceeding 

the maximum residue limits (MRLs) are 

occasionally detected in monitoring programmes 

(EU Commission, 2010). Tetracyclines and 

sulfonamides are the most commune antimicrobial 

classes among animal production throughout the 

world (World Organization, 2016). The presence 

of antibiotic residues in foods of animal origin, 

combined with a failure to comply with the 

instruction for their use, particularly dose and 

withdrawal period, combined with wrong livestock 

production practices, may conduct to serious 

problems for consumer health (Stella et al., 2020). 

Antimicrobials in food animals and poultry 

are used for three main purposes: therapeutic, 

prophylactic and growth promotions.  

Persistence of antimicrobial residues might 

cause direct toxicity, allergic reactions, disturbance 

of the normal microbiota or marrow disorders 

(Menkem et al., 2019). According to Stella et al. 

(2020) the emergence of antibiotic resistant 

bacteria may be linked to antibiotic resistance.  

It is believed that low residue concentrations 

of AMs in foods are not ascribed to any public 

health issues (Baynes et al., 2016). Hence, focus 

should be on maintaining a low prevalence of such 

incidents and on low concentrations. According to 

Arsène et al. (2022), the toxic consequences can be 

divided into two groups – direct and indirect.  

In Europe, negative human health 

consequences related to AM residues after 

consumption of contaminated meat or products 

thereof are rarely reported. This may be because of 

the low concentration of the AM in the raw meat. 

The case reports found in the literature deal mainly 

with allergies due to the presence of residues of 

beta-lactam antibiotics in meat as shown by 

Baptista et al. (2010). The last reported case dates 

to 2001 and refers to a person who had eaten beef 

and subsequently developed anaphylactic shock. 

Thermal processes like cooking, roasting or 

boiling lead to a change in the properties of 

proteins, fats, water content, and reduce the food 

safety risk related to the AM residues by 

decreasing their concentration, as well as 

modifying their chemical structure or solubility 

(Rana et al., 2019; Almashhadany, 2020). 

Usually, a pig or poultry producer would 

know when a batch of pigs or treated chickens has 

reached slaughter weight and would be ready to be 

shipped to the abattoir. A correct withdrawal 

period is applicable for the study cases. Correct 

marking and registration of the treatments make 
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