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ABSTRACT

The objective of this study was to investigate the prevalence of Y. enterocolitica and other
Yersinia species in meat and some edible offal samples of food animals and to determine their
susceptibilities to antimicrobial agents. For this purpose, a total of 90 random samples (30 each
of meat, liver and kidney) were collected from 30 animals (10 each of cattle, sheep and camel)
from local butcher's shops in Sharkia province, Egypt (traditionally slaughtered animals at
Zagazig abattoir). The obtained results declared that Yersinia spp. were detected in 6 out of 30
(20%) cattle samples, 7 out of 30 (23.33%) sheep samples and from 7 (23.33%) of camel
samples. Y.enterocolitica, Y.intermedia and Yfrederiksenii could be isolated and identified from
the examined meat, liver and kidney of the examined animals with varying percentages.
Antibiotic susceptibility analysis showed that there was no difference in the susceptibilities of
the three Yersinia species isolated from the examined samples. The results revealed that no
strains were resistant to ceftriaxone, cefuroxime, ciprofloxacine, gentamicin, kanamycin,
neomycin or polymyxin. In contrast, there were high levels of resistance to ampicillin,
penicillin, cefalothin and amoxicillin.

INTRODUCTION

Yersiniosis is a disease that affects wild
and domestic animals as well as humans.
Enteric yersiniosis is caused by pathogenic
Yersinia enterocolitica. However, human
yersiniosis, which is very common in Europe,
is mostly caused by Y. enterocolitica (1). The
disease is transmitted by the faecal- oral route
and typical symptoms are fever, abdominal
pain and diarrhoea (2,3).

Y. enterocolitica is known as a
psychrotrophic waterborne and foodborne
enteropathogen (4). Outbreaks of yersiniosis
are commonly associated with food vehicles
such as meat (particularly pork), milk,
powdered milk, cheese, tofu and raw
vegetables (5-7). The first and definitive food­
associated outbreak of yersiniosis occurred in
Oneida County, New York, where over 220
individuals (primarily school-age children)
were stricken with acute gastroenteritis after
the consumption of contaminated milk (8). Y.
enterocolitica has been isolated from meat,
chicken, vacuum packaged meat, pork, ham,
drinking water, milk and oysters (9-12).

Y. enterocolitica are commonly detected in
meat and poultry products as well as from
oysters, mussels, shrimp, blue crab, fish, salad
and stewed mushrooms, and cabbage, celery
and carrots. The level of this pathogen was
found consistently in high numbers on
vacuum-packed meats with a pH above 6 held
at low temperature (13,14). Growth of this
pathogen is enhanced in cooked meats or at
low temperature whereas competitive
microorganisms are inactivated.

Yersinia enterocolitica is a foodbome
pathogen that can cause acute gastroenteritis and
mesenteric lymphadenitis mimicking
appendicitis (2,15). Human yersiniosis is the
third most common enteric disease after
campylobacteriosis and salmonellosis in many
European countries (1). However,
epidemiological data on the prevalence of
pathogenic Y. enterocolitica in animals in ED­
member states are missing as the reporting of
this pathogen in animals is not mandatory in
most countries.

Y. enterocolitica is commonly transmitted to
humans by contaminated water and foods. Wild
















