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Abstract 

The aim of the proposed investigation was to establish the bacterial microflora present on poultry carcasses and eggs 

sold in the food network of the central agricultural market from Chisinau; especially, bacteria of the genus Salmonella 

spp. During the investigation was studied the type and number of bacterial colonies and was serotyped the bacteria of 

the genus Salmonella spp. At the same time was performed the sensitivity of the isolated microflora to some more 

frequently antibiotics used in poultry farms. The research samples were taken from refrigerated carcasses of broilers 

chikens and eggs from poultry farms from the republic. The investigation’s result confirmed the presence of an associated 

microflora with Srteptoccocus, Staphylococcus, E. Coli and bacteria of the genus Salmonella spp. in poultry carcasses 

and eggs of current consumption. From the total number of samples taken, in 12% of them was detected the bacteria of 

the genus Salmonella spp. The serotyping confirmed the presence of the following Salmonella spp. serotypes:  S. Infantis, 

S. Enteritidis and S. Typhimurium. The antibiotic resistance tests confirmed a low sensitivity of the isolated microflora 

to some of the most common antibiotics used in birds’ raising. The area of inhibition ranged from 8mm to 0 mm in most 

tested antibiotics; the most sensitive antibiotic proved to be florfinicol with a maximum inhibition area of 18 mm. The 

obtained results demonstrate the presence of some pathogenic serotypes of Salmonella spp. which can have a major risk 

for public health. 
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Introduction 
Chicken meat is one of the highest consumed meat across the globe. Global Livestock 

Counts report that there are almost 19 billion chickens in the world, making it the most common 
species of birds. Nowadays, worldwide, poultry meat occupies an important place in human 
nutrition due to its benefits in terms of biological components. Compared to meat produced by 
other domestic animals, poultry meat has varios advantageous aspects which will be further 
discussed. Chickens have a low body weight which allows to obtin fresh meat production in a short 
timeframe. Poultry meat and organs represent a rich source of mineral salts and vitamins. From 
biochemical aspect, this type of meat contains all the essential amino acids necessary for the human 
nutrition [7,10].   

However, there are also potential risks associated with the consumption of poultry meat 
because it can be contaminated with various conditionally pathogenic or pathogenic micro-
organisms. These micro-organisms may be present in the finished products, meat or eggs, 
following the contamination during the growing chain or slaughter, storage and marketing as well 
as during preparation. Compliance with all veterinary health rules, technological maintenance and 
feeding indices are the main criteria in maintaining the health of poultry flocks as well as reducing 
the risk of transmitting communicable diseases to humans, either through direct contact with 
poultry flocks or through contaminated poultry products (meat and eggs). Currently, more than 200 
diseases are included in the category of zoonoses of which over 60% are diseases with infectious 
etiology [2,6].   

Protecting poultry from contamination with unwanted microorganisms is an essential 
component of the poultry industry. The application of daily biosecurity procedures represent the 
best management practices on poultry farms as they contribute significantly to reduce the 
possibility of contacting zoonotic microbiological infections such as Salmonella and 
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