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ABSTRAKT

Studie byla zaméfena na detekci meticilin rezistentnich Staphylococcus aureus (MRSA)
Vv syrovém mase, produktech akvakultury a balenych masnych vyrobcich k ptimé spotiebé
z trzni sité CR a dale na ureni jejich rezistence k antibiotikiim, genotypu a determinant
virulence. V syrovém mase suchozemskych zvitat byl zjistén vyskyt MRSA (23 %, 21/91),
zejména ve vepiovém a kratim mase, u produktd akvakultury jen 5 % (3/55). V masnych
vyrobcich uréenych k pifimé spotfebé byly MRSA detekovany u 2 % (4/178) vySetfenych
vzorkl, a to pouze ve fermentovanych masnych vyrobcich z vepfového masa. Vzorky masa
pozitivni na ptitomnost MRSA pochazely nejen z Ceské republiky, ale také z Polska, Némecka,
Belgie, Francie, Vietnamu, Ciny a Atlantiku. Kmeny MRSA pochéazejici z masa
suchozemskych zvifat byly zafazeny do skupiny livestock associated MRSA (LA-MRSA),
zatimco kmeny MRSA z produktti akvakultury pattily do skupiny community associated
MRSA (CA-MRSA). Vice jak polovina ziskanych kmeni MRSA vykazovala rezistenci ke tfem
a vice skupinam antibiotik. Gen sea a kombinace gent sea, seb kodujici enterotoxiny obvykle
spojované se vznikem enterotoxikdz byly detekovany jen u dvou kmenit MRSA (z krttiho a
krabiho masa). U kmene MRSA z moftské Stiky byl detekovan gen pro produkcei exfoliatinu A.
Vysledky této studie ukazuji, e syrové maso z trzni sité CR je vyznamnym zdrojem LA-MRSA
a miZze se tak podilet na jejich Sifeni. Priikaz klonélnich typti LA-MRSA ve fermentovanych

masnych vyrobcich ukazuje na schopnost kmeni piezit vyrobni proces.



ABSTRACT

This study was aimed at the detection of methicillin-resistant Staphylococcus aureus (MRSA)
in raw packed meat, aquaculture products and ready-to-eat (RTE) meat products from the retail
market in Czechia and the determination of their antibiotic resistance, genetic properties and
determinants of virulence. MRSA has been found in raw meat from terrestrial animals (23%,
21/91), in particular in pork and turkey meat, and in aquaculture products (5% 3/55). In RTE
meat products, 2% (4/178) of the examined samples were MRSA positive and MRSA strains
were detected only in durable fermented meat products from pork meat. Meat samples positive
for MRSA originated not only from Czechia, but also from Poland, Germany, Belgium, France,
Vietnam, China and the Atlantic. MRSA strains originated from meat of terrestrial animals and
belonged to the group of livestock-associated MRSA (LA-MRSA), while MRSA strains from
aquaculture products belonged to the group of community-associated MRSA (CA-MRSA).
More than half of the strains were resistant to three and more antibiotic groups. The genes sea
and sea/seb combination encoding enterotoxins commonly associated with the development of
enterotoxicosis were detected only in two MRSA strains (from turkey and crab meat). The gene
encoding exfoliatin A production was detected in the MRSA strain from garfish. The results of
this study show that raw packed meat from the Czech retail is an important source of LA-MRSA
and may contribute to its dissemination. Detection of LA-MRSA clonal lineages in fermented
meat products points out the source of these strains from raw material (pork meat) and their

ability to survive the production process.



