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Problematika rezistence k antimikrobikiim v potravinach
k pfimé spotiebé

Ivana Kolackova, Renata KarpiSkova, Kristyna Brodikova, Terezie Polivkova

Abstrakt

Rezistence k antimikrobdlnim latkdm je rostoucim problémem u riznych patogent.
Sledovanim jejiho vyskytu se zabyvaji programy na narodni i mezinarodni tirovni a také cetné
veédecké studie. Pozornost se ale vétSinou zaméfuje na vyznamné patogeny nebo typy
rezistence s horizontalnim zptsobem S§ifeni u lidi, zvifat, pfipadné v syrovych zivocisnych
produktech a potraviny k piimé spotiebé byvaji ve sledovani zahrnuty jen zfidka.

Cilem studie byla literarni reSerSe o vyskytu vyznamnych typi rezistence a gent, které je
kéduji, v potravinach k ptimé spotiebé a posouzeni ptipadnych rizik pro spotiebitele.

Literarni udaje jsou dostupné zejména pro fermentované potraviny rostlinného 1 zivoc¢isného
puvodu. Autofi uvadi, ze riziko vyskytu rezistentnich bakterii a genil rezistence je u
fermentovanych potravin zivocisného plivodu vyssi nez u potravin rostlinného pivodu.
Nékteré studie také uvadi vysSsi obsah genl rezistence u potravin, které byly obohaceny
startovaci kulturou oproti tém, které fermentuji spontann€. Samostatné se studie také vénuji
problematice vyskytu gend rezistence u technologicky vyznamnych mikroorganismi. Cetné
prace jsou zaméfeny na vyskyt rezistence u bakterii zptisobujicich alimentarni onemocnéni
jako rod Salmonella, Campylobacter nebo Listeria monocytogenes. Tyto patogeny jsou ale
Castéji izolovany z jinych komodit, proto jsou informace o charakteristice izolatl z potravin
k pfimé spotiebé velmi omezené. Sledovan je také vliv technologické Uipravy na vyskyt genli
a jejich pfipadnou degradaci v pribéhu technologického procesu.

Celkové jsou informace o vyskytu bakterii s rezistenci k antimikrobialnim latkdm, ptipadné
genl rezistence v potravindch k pfimé spotiebé, kusé. Za komodity s pfipadnym vySSim
rizikem pritomnosti gendl rezistence jsou povazovany tepelné¢ neupravené fermentované
potraviny. Z literatury dale vyplyva, ze ani technologické opracovani zcela nemusi eliminovat
riziko pfenosu genl rezistence, protoZze bakterie mohou tvofit Zivotaschopné, ale
nekultivovatelné formy, které se zfejmé na dalSim Sifeni nezadoucich vlastnosti mohou
podilet.

Antimicrobial resistance in ready-to-eat foods
Abstract

Resistance to antimicrobial agents is a growing problem for a wide range of pathogens.
National and international programmes and numerous scientific studies are monitoring its
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prevalence. However, the focus is usually on major pathogens or types of resistance with a
horizontal mode of spread in humans or animals or in raw animal products. Food is rarely
included in monitoring.

Therefore, the aim of this study was to conduct a literature review on major types of
resistance and the genes encoding them in ready-to-eat foods and to assess potential risks to
consumers.

Literature data are mainly available for fermented foods of plant and animal origin. The
authors report that the risk of resistant bacteria and resistance genes is higher in fermented
foods of animal origin than in those of plant origin. Some studies also report higher levels of
resistance genes in foods that have been enriched with starter cultures compared to those that
ferment spontaneously. Separate studies also address the issue of resistance genes in
technologically important microorganisms. Other studies have focused on the occurrence of
resistance in foodborne pathogens such as Salmonella, Campylobacter or Listeria
monocytogenes. However, these pathogens are more commonly isolated from other
commodities, so information on the characterisation of isolates from ready-to-eat foods is
very limited. The effect of technological treatment on the occurrence of genes and their
possible degradation during the technological process is also monitored.

Overall, information on the occurrence of antimicrobial resistance bacteria or resistance genes
in ready-to-eat foods is limited. Raw fermented foods are considered commodities with a
potentially higher risk of resistance genes. The literature also shows that even technological
processing may not completely eliminate the risk of resistance gene transfer, as bacteria may
form viable but unculturable forms that are likely to contribute to the further spread of
undesirable traits.



