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Abstract

Aim of this paper is to assess the microbiological contamination of meat and meat products in Macedonia
from 2003 to  2008 and  determine  the  most  frequent  agents  for  microbiological  contamination  of  these
products. 

All  samples  were  tested  in  the  authorized  laboratories  for  food  safety  for  the  period  2003-2008.  All
examinations were accomplished using standard microbiological techniques. 

Percentage of microbiological unsafe meat from import was in the range 0.4 to 7.6%, but meat products from
import  were  microbiologically  safe  (0.5%  contamination).  Microbiological  unsafe  meat  from  domestic
production and retail were in the range 7.3% to 12.3%. Meat products in highest percentage were unsafe in
2004-10% with significant decrease in next years. The most frequently isolated agent for microbiological
contamination was Salmonella species (27 to 75%), followed by Proteus species (30.6 to 50%), E.coli (9 to
32.5%) and coagulase positive Staphylococcus (11.3 to 32.6%). 

Meat  and  meat  products  from domestic  production  were  microbiologically  unsafe  in  higher  percentage
compared with  import  products.  Foodborne  diseases are significant  public  health  problem and for  their
prevention a full collaboration between physicians, veterinarians and all subjects involved in food production
and retail is needed.
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