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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 marketing categories through microbiological investigation. The microbiological conditions for assessing the 

examined fish assortments determined the presence of saprophytic germs, asserting a normal microflora according to the 

requirements of the microbiological investigation standards and the identification of existing microbial species. 
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The animal-food-human relationship has 

become of unprecedented importance and impact, 

given that the 21st century has brought globalization 

and agro-industrialization to the world and, 

consequently, new challenges in developing an 

optimal model for a functional and balanced diet. 

Primary production, processing and trading 

of food in the face of declining risks are a major 

priority, due to the profound implications that food 

and nutrition have on the lives and health of 

consumers. Food is the most conducive vector of 

multiple biological, chemical or physical risks, as 

well as important nutritional problems, so the 

consumer is more concerned about how he eats and 

has the desire to eat as healthy as possible to prolong 

the life [2,7] .   

In this context, a special food due to its 

nutritional content and special taste qualities is fish, 

considered one of the most valuable food products 

due to easily assimilable nutrients necessary for 

human life, which contains: proteins, vitamins, 

minerals, enzymes, etc. [1,4] .   

The action of microorganisms on fish as food 

can be variable and can influence the physico-

chemical, nutritional and organoleptic 

characteristics. Microbial activity is most often 

manifested in connection with enzymatic reactions. 

It must also taken into consideration that micro-

organisms may also intervene during the formation 

of the raw material. Microorganisms in the fish 

industry have a special role by modifying the 

organoleptic and nutritional properties of fish, 

which due to its structure is a beneficial 

environment in the development of 

microorganisms[3,6].   

For these reasons it is important to know the 

microbial pathogens, which pollute the fish and 

contribute to its degradation [5,8,10]. 

At the same time, it is known that 

microorganisms that act harmful on food, generally 

making them unfit for human consumption are: 

bacteria, molds, yeasts that produce various 

processes of fermentation, mold and rot [9]. 

Studying various bibliographic accounts of 

different authors, I found it appropriate to conduct 

some scientific researches in this field and for this 

reason I aimed to identify the bacterial microflora in 

different varieties of fish of different marketing 

categories by investigating and identifying the 

existing microbial species. 

 

MATERIAL AND METHOD 

 
In order to perform out the study, 

investigations were performed according to the 
classical bacterioscopic and bacteriological 
laboratory methods of some varieties of Crap, 
Mintai and Hec fish purchased from the central 
square and the market from Chisinau municipality. 
 

RESULTS AND DISCUSSIONS 

 

The detailed analysis of the research 

allowed us to find and analyze the 

microbiological aspects based on the detection 

of the number of pollution microorganisms 

studied by their morphological, cultural 

activity, mode of action and other properties 

that are particularly complex and important. 

Organoleptic examination of fresh and frozen 

fish assortments was performed according to 

the following organoleptic indicators: muscle 

stiffness, appearance of the mouth, eyes, gills, 

skin and scales, nose, muscles (on the fish as 

such and on the surface of section) and 

assessment of the appearance of the viscera. In 
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