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Siguria Mikrobiologjike e prodhimeve ushgimore sipas baktereve né rajonin
e qytetit té Shkupit”

V. Dobrosavlevig®, Sh. Musa’, L. Kostadinovski', P. Simjanoski’, R. Pejcinovska?,

M. Gjetaj-Jakovski*, L. Bajramit, L. Imeri* / 'Qendra pér Shendet Publik = Shkup,
R. Magedonisé

Hyrje: Nevoja pér masa (aktivitete) pér pérfocimin e kontrollit dhe masave
preventive, pér té pak&suar pérhapjen e sémundjeve té lidhura me ushgimin
jo t€ sigurté nga ana mikrobiologjike, imponon pércjellje (monitorim) té
pandérprere té sigurisé sé ushgimit né aspektin mikrobiologjik.

Qéllimi: Té pércaktohet shkalla e pasigurisé mikrobiologjike e prodhimeve
ushgimore sipas baktereve té konsumuara né rajonin e qytetit té Shkupit gjate

vitit 2016 dhe té propozohen masa dhe aktivitete pér zmadhimin e sigurisé sé
ushgimit.

Materiali dhe metoda: Hulumtimet jané kryer me ndihmén e teknikave
standarde mikrobiologjike, ndérsa rezultatet jané té interpretuara né
pajtueshméri me rregulloret né fuqi. Té dhénat jané marré nga raportet vjetore
té pérpiluara nga Reparti i Mikrobiologjisé dhe nga Reparti i Higjienés me
Ekologji Shéndetésore prané Institucionit pér Shendet Publik (ISHP) dhe prané
M!:spershendet publik (QSHP) Shkup.

,ﬂm Nga 7670 mostra té hulumtuara (analizuara) té prodhimeve

imore né Shkup gjaté vitit 2016, 28 apo 0,37% ishin jo t& sigurta n&

ctir .;imija'obiologﬁk Nga mostrat jo té sigurta, 1189 mostra i takojné
cteriaceae, nga té cilat 14 apo 1,18% ishin té pa sigurta.

w- kushtet e mjedisit jetésor, gjaté manipulimit
sporti dhe pérdorimi) dhe nése né cilén do nga
‘eksponuar agjensave té démshém, i njéjti
siguruar ushqim té rregullté dhe té sigurté
8 e domosdoshme pércjellja dhe kontrolli i



vazhdueshém i tij.

Fjalé kyce: imi, mi i i
i yce: Ushqimi, mnkrobuologu, Mostra, té pasigurta, bakterie
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Introdus:t\on: The necessity of activities for consolidation of the contral and
preventive measurestoreducethe spread of diseasesrelatedto microbiologically

:;\safe food imposes continuous monitoring of the microbiological safety of
od.

Goal: To identify the level of microbiological unsafety in terms of bacteria in

food products consumed in the region of Skopje during 2016, and to propose
measures and activities for increasing food safety.

Materials and methods: The examinations were carried out using standard
‘microbiological techniques and the results were interpreted in accordance
~with the current regulations. The data are taken from annual reports prepared
ent of Microbiology and the department of Hygiene and
ealth at Public Health Institution “Center for Public Health

17670 samples of food products in Skepje in 2015,
fe or 0.37%. From the unsafe food samples, 1189
ned bacteria Enterobacteriaceae, from who 14

2d and used. If any of these conditions
to harmful materials, the food can be
of microbiologically safe food, it is crucial
‘and controlled.
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