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Oonica, kem jaereHae HHQEKIMIbIK OenceHautiri 7,62 logi¢OUlso/cM” OONAThIH KOFApPHI
BHUPYCTHI MaTepUAIJIbI alyFa O0JIaJIbl, OJ1 YcaK Mal Opyliesuie3iHe Kapcehl BEKTOPJIBIK BaKITMHAHBI
naibiHaayFa 901eH TalbIKTHI.
Kinm ce30ep: TymaylblK BUPYCTBIK BEKTOpJap, Opyleie3, aHTUTeH, PEKOMOWHAHTTHIK
ITaMap, TayblKk SMOPUOHIAPHI, YCaK Maaap,ecipy.
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Abstract

To develop a vaccine against ruminants brucellosis the influenza viral vectors (IVV)
expressing Brucella immunodominant Omp19 or Cu-Zn-Sod proteins were constructed. In this
paper, we have established the optimal parameters for the cultivation of these IVV in chicken
embryos (CE): the age of the CE is 10 days, infection dose 100-1000 EID50, the temperature and
duration of incubation are 32-34+0,5°C and 48 h, respectively. Culturing under specified
parameters can stably obtain a highly virus-containing material with potency of at least 7.0 log;
EIDso/ml, which is suitable for the preparation of a vector vaccine against brucellosis.
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IDENTIFICATION OF LISTERIA IN TURKEY MEAT

Annotation

L. monocytogenes is food pathogen, it is often found in meat raw materials and semi-
finished products, since they are resistant to low temperatures and are able to multiply at ambient
temperatures and household refrigerators.

In this research, samples of turkey meat, feed and water were tested for the presence of
Listeria by using classical method, biochemical tests and biotest. Results from microscopy
showed bacteria with characteristics of Listeria. Biochemical tests and results from mice
infection proved the presence of Listeria in all samples.

Keywords: L. monocytogenes, turkey meat, feed, water, mouse.

Introduction

Listeriosis is a relatively rare but serious disease which occurs in various animals, and
there were reported many cases of human infection. The causative agent of this disease is
bacteria of Listeria species [1]. Infection, caused by Listeria species, can pose major risks for
certain populations, pregnant women, new born babies, older adults, and individuals with
weakened immune systems (AIDS patients) [2].

Listeria is genus of Gram positive, rod-shaped with rounded ends, non-sporulative,
facultative anaerobic bacteria [2]. The organism is psychotropic and grows at temperature 0-
40°C. Optimal growth temperature for the members of the genus Listeria is 30-37°C, but also can
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grow at 4-10°C. All species of Listeria are motile at 20-28°C by means of one of the five
peritrichous flagella [3].

Listeria monocytogenes (L. monocytogenes) is widespread in the environment and
commonly has been isolated from soil, vegetation, silage, faecal material, sewage and water. L.
monocytogenes is capable of surviving under different extreme environmental conditions for
long periods [4]. Listeria spp. show unusual tolerance to refrigeration temperature, high salt
concentration and can grow on dry and moist surfaces. L. monocytogenes is a normal inhabitant
of the intestinal tract in humans, that why antibodies to Listeria spp. are common in healthy
people [5].

L. monocytogenes relates to food pathogens, which are found in meat raw materials and
semi-finished products, but often they are found in poultry products. Poultry meat refers to
dietary products, but it also serves as a favorable environment for microbial grouth, which
reduces the level of its safety for consumers. Contamination of poultry meat occurs during the
life through feed and water, and when processing on a separate technological operations. In
primary processing of poultry contamination of carcasses by pathogenic microorganisms can be
enhanced by cross-contamination when removing the feathers, gutting and chilling [6].

Materials and methods

Research work on the identification of Listeria was carried out at the Kazakh-Japan
Innovation Center in the laboratory of "Microbiological Safety" in September 2017. 12 samples
of turkey meat, 7 samples of feed, 2 samples of water (from slaughterhouse and storage tank)
from Orenburg poultry farm of the Russian Federation served as a material for bacteriological
analysis.

Microbiological analysis was carried out according to GOST 32031-2012 and ST RK
GOST R 51921-2010. Crops suspension of meat of physiological solution in the ratio 1:9 was
done on a nutrient medium MPB (meat peptone broth), broth Fraser. Broth samples were
incubated in a thermostat at 37°C. Grown broth culture seeded with bacteriological loop on MPA
(meat peptone agar) and on selective medium Palkam and blood agar to obtain the growth over
the entire surface of the agar, grown at a temperature of 37°C 24-48 hours. From the grown
colonies prepared smears and stained by gram. There was conducted biochemical studies, as well
as infection of laboratory white mice, were injected with a suspension of 1:5 subcutaneously in
physiological solution. Laboratory mice were observed for 10 days.

Results and discussion

After 24 h cultivation of crops in the thermostat at 37°C MPB and broth Fraser was
observed a slight uniform clouding and the formation of surface biofilm. For MPA was observed
a gentle growth of shiny, small and convex colonies. (Picture 1).

Picture 1.Listeria growth on MPA Picture 2.Listeria growth on blood agar
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After 24 hours incubation on the selective medium Palkam noted abundant growth of
small, grayish-green or green colonies with a diameter of 0.5-1.0 mm. In blood agar of the
selected crops were found the zone of hemolysis of varying intensity (Picture 2).
When inoculating selected crops on a carbohydrate medium the following results were
obtained.
As can be seen from table 1, the reaction of B-hemolysis is positive. Culture of Listeria has
charolaise properties. Listeria fermented rhamnose, but not fermented mannitol and xylose. It has
a catalase activity, oxidase negative.

Table 1. Biochemical properties of selected cultures of Listeria

Ne | Source of | The reaction Fermentation of carbohydrates
sample to mannitol | thamnose | xylose | oxidase | catalase
B -hemolysis

1 Liver + - - + - +
2 Heart + - - + - +
3 Spleen + - - + - +
4 Lungs + - - + - +
5 Intestine + - - + - +

From infected mice were observed the death of one mouse during the first day, and then
the death of 2 mice on the third day. Performed the autopsy and made the seeding of the internal
organs (liver, heart, spleen, lungs and intestines) on the MPB, MPA and was making
preparations for study with the microscope.

In gram-stained preparations of bacteria of the genus Listeria are installed in the form of
short rods, arranged single and in pairs. The causative agent of listeriosis is a gram-positive with
rounded ends of the sticks, which can be polymorphic. A characteristic feature of Listeria is that
some bacteria are arranged relative to each other in the form of a Roman numeral V or in
parallel. The daily cultures of L. monocytogenes isolated from turkey meat are presented in
(Picture 3).
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Picture 3. Culture of Listeria monocytogenes in a smear stained by the gram stain

Conclusion

Isolated cultures of Listeria have characteristic morphological, cultural, biochemical and
pathogenic properties characteristic of pathogenic strains of Listeria and may be causing the
illness and deaths of birds. In further studies disinfectants and antibiotics need to be analyzed
against to Listeria that was found in samples of turkey meat, water and feed.
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Maxmanen K., CapcembaeBa H.b., Mycradpuna II.A., Mycradun H.K., U6any/iaeBa A.A.

Kaszax ynmmuix acpapnvix ynusepcumemi, Anmamoi
KYPKETAVYBIK ETIHEH JINCTEPUSAHBI AHBIKTAY

AHaaTna

L. monocytogenes MUKl €TTe€ >XOHE »KapThliall QaOpukaTTapaa Ke3JeCeTiH TeMEH
TeMIepaTypara Te3IMJi TaraM TMaToreHi Oosbinm TalbUIanbl. byn 3eprrey KyMBICHIHAA
KYPKETaybIK €Ti, a3bIFbl XKOHE Cy KJIACCUKAJIBIK d/IiC, OMOXUMMSIIBIK TECT KoHE OMOChIHAMa 9/1ici
apKbLUIBI 3ePTTENAl. ATBIHFAH HOTHXKENEp OapIbIK YATLIepae JucTepust 6ap eKeHAIrH KOPCeTTi.

Kinm ce30ep: L. monocytogenes, KypKeTaybIK €Ti, a3bIK, CY, THIIITKAH.

Maxmanen K., Capcembaesa H.b., Mycrapuna III.A., Mycradpun H.K., M0anyninaeBa A.A.
Kazaxcrkuu nayuonanvnwiii acpapuuiii ynueepcumem, Aamamol
NJIEHTUO®UKALINSA JIMCTEPUU B MSCE MHAENKU

AHHOTANUA

L. monocytogenes sSBIS€TCS MUIIEBBIM MaTOT€HOM, KOTOPBIA YaCTO BCTPEYAECTCS B MSICHOM
Celpbe U mony(dabpukaTax, MOCKOJIbKY OHH YCTOHYMBBI K HU3KHM TemIeparypam. B stom
UCCIICIOBAaHUH MSICO MHJICHKH, KOpMa U BOJa ObUIH MPOTECTUPOBAHBI HA TIPUCYTCTBHE JIUCTEPUU
C HCTOJb30BAaHUEM KJIACCUYECKOTO METO/Aa, OMOXMMHYECKHX TECTOB M METOAOM OHOIMpPOOHI.
Pesynbrarhl mokasany HaJaU4Ke JTUCTEPUH BO BCEX 00pa3Iax.

Knroueewie cnosa: L. monocytogenes, MsiCO UHIIEHKH, KOPM, BOJIa, MBIIIb.
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