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Survey of antimicrobial resistance bacteria isolated from marinated meat for BBQ and shabu
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Abstract

Antimicrobial resistance (AMR) is a serious global public health concern and requires urgent action. In
2021, Department of medical science was investigated marinated meats (n = 150), the main ingredient in BBQ
and Shabu from retail (fresh market and supermarket), for isolation of 5 bacterial species. This study was aim to
monitor and consumer waring and the results revealed that 135 samples (90.0%) showed bacterial
contamination. Escherichia coli was the most common bacteria found in 113 samples (75.3%), followed by
Enterococcus faecalis, Salmonella spp., Staphylococcus aureus and Enterococcus faecium with samples of 79
(52.7%), 73 (48.7%), 69 (46.0%) and 21 (14.0%), respectively. Each sample will collected one isolate of each
bacterial species to performed antimicrobial susceptibility test by BD Phoenix™ M50. Among contamination, 126
samples (98.3%) carried AMR bacteria and the highest rate of resistance were in E. coli and Salmonella spp. to
Ampicillin (71.7% and 69.1% respectively), E. faecalis to Ciprofloxacin (39.2%), E. faecium to Erythromycin (42.9%)
and S. aureus to Penicillin (72.5%). In additional, either ESBL (Extended Spectrum Beta-Lactamase) enzyme (2.4%)
or MRSA (Methicillin-resistant Staphylococcus aureus) (10.1%) were also detected. Moreover, some bacterial
isolates were resist to colistin; the last resort antibiotic (3.4%). Our findings suggest that marinated meat could
be an important source for transmission of AMR bacteria to human. Therefore, the consumers should carefully
to consume food with good sanitary practice.
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