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Consumption of fast-acting carbohydrates
and their impact on the diet of different age
groups in the Peja region

Indrit Loshi, Valon Shala*, Arsim Elshani, Astrit
Bilalli, Burel Cenaj, Vesna Antoska Knights,
Tatjana Blazevska, Marija  Menkinoska:
PRESENCE OF LISTERIA
MONOCYTOGENES, ESCHERICHIA COLI
AND SALMONELLA SPP. IN PROCESSED
MEAT IN KOSOVO

Abstract: Meat and its products are one of the
most consumed products in the Kosovo market.
Contamination of carcasses with their waste,
improper level of hygiene of personnel and
equipment, cross-contamination, incomplete
implementation of safety systems such as HACCP
or good work practices are some of the factors of
contamination of processed meat. The purpose
of this research was to identify pathogenic
microorganisms in processed meat products,
54% of processed meat is imported meat, while
46% of meat is locally produced. In the processed
meat of 10 local companies, we investigated
following microorganisms: Listeria
monocytogenes, Escherichia coli and Salmonella
spp. In total, 120 samples were analyzed out of
40 samples for the three types of microorganisms,
the samples were taken according to Codex
Alimentarius and analyzed according to 1SO
standards. Analysis were performed in the Food
and Veterinary Agency. Out of 40 samples
analyzed for the presence of Listeria
monocytogenes 7 samples were positive, in 40
samples analyzed for the presence of Escherichia
coli 10 samples were positive, while in 40
samples analyzed for Salmonella spp all samples
are negative. From the obtained results we
conclude that the presence of Escherichia coli
and Listeria monocytogenes is high, this is
attributed to the incomplete implementation of
the HACCP system starting from the
contaminants caused by the digestive tract of the
animal during slaughter, meat processing,
contamination crossed by personnel, transport of
processed products and storage at temperatures
above 5 °C etc.
Key words: Listeria monocytogenes,
Escherichia coli, Salmonella spp., meat,

Kosovo.
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Indrit Loshi, Valon Shala, Dilaver Salihu:
“RESEARCH ON IDENTIFICATION OF
MICROORGANISMS IN THE AIR IN THE
FACTORY OF CARBONATED
BEVERAGE “ SINALCO”

Abstract: The aim of the stady is dhe research on
identification of microorganisms in the air during
the processing of the carbonated beverages. This
research was done in the syrup’s room, during
the process of filling carbonated beverages,
during the cleaning of bottles, and air after
storing of carbonated beverages. Mesophilic
bacteria, coliform bacteria, yeast ang fungi were
monitored. Present of Pseudomonas aeruginosa,
Staphylococcus aureus, Escheria coli, Bacillus
sublilis was analysed.

Keywords:  Carbonated beverages, air,
mesophilic bacteria, coliform bacteria.
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Indrit Loshi, VValon Shala, Arlinda Idrizi:
“IDENTIFICATION OF FRESH MILK IN
INDUSTRIAL AND MOUNTAIN
ENVIRONMENT IN THE REGION OF
MITROVICA AND SKENDERAJ”

Abstract: The aim of this research is the
identification of cow milk ingredients in
industrial and mountain environment in the
region of Mitrovica and Skenderaj. The
researched ingredients are physico chemical as:
fat, proteins, lactose, non fat matters, acidity,
density, specific gravity, freezing point as well as
chemical elements as: K, Ca, Mg, Na, Zn, Cu, Fe
and Pb. Samples of ingredients research and
metals in milk were taken in three monitoring
points, in rural zones samples were taken in
villages of Pemishte and Bare, while in industrial
zone samples were taken nearby industrial park
in Mitrovica, the time analysis was five months,
analysis of physical and chemical properties has
been done every 10 days, while chemical
elements has been identified once in the month.
The milk has been analysed in temperatures 15-
25 °C and to analyse samples these devices were
used: Atomic absorber, Ecomilk and Milkoskan.
During the sample analysis it has been noticed

Balkan
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Proceedings 2"
International
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Natural Sciences”
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of Natural Sciences,
University of
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Vol.ll, ISBN 978-9928-4135-5-0,
in the period of 15 — 16
November 2013.
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that: in mountains there is an increase of milk
ingredients as: fat, lactose and non fat dry maters
with 0.8 - 1%. In the industrial zone heavy metal
Zn (0.041507 mg/100g) has 10 times higher
values than in rural zones Zn (0.004399
mg/100g), while metals as: Cu, Fe and Pb have
higher values in industrial zones compared with
mountain zone.

Keywords: Cow milk, chemical elements,
industrial zones, mountain zones, samples.

Indrit Loshi, Valon Shala, Arlinda Idrizi,
Dilaver Salihu: “THE DIFFERENCE OF
COW MILK INGREDIENTS DEPENDING
ON THE ALTITUDE OF THE REGION OF
MITROVICA”

Abstract: The aim of the research is the
identification of caw milk ingredients depending
on the altitude of the region of Mitrovica. The
ingredients which are researched are: fat,
proteins, lactose, non fatty dry matters (minerals,
vitamins), acidity, density and specific gravity.
Samples for the research of the ingredients of the
milk were taken on different altitudes, the first
sample was taken in the altitude of 400m, while
the second sample was taken in the altitude of
1000 m. The milk has been analyzed in
temperatures of 5-10 °C and for the devices used
for the analyze of sample are Ekomilk and
Lactoskan. During the sample analyze it is
observed that: with the increase of the altitude
there is a increase of ingredients of the milk, and
in this relation the environment temperature and
the food have a decisive role.On the altitude of
400m the caw milk has 3.3 % fat, 3 % proteins
and 8.5 % non fatty dry matters, while in the milk
samples taken at the altitude of 1000m, the milk
has 4.2 % fat, 3.1 % proteins and 10.08 % non
fatty dry matters. The milk at the altitude of
1000m has 1.1% more fat and 1.58 % more non
fatty dry matters than the milk analyzed at the
altitude of 400m.

Keywords: Caw milk, Sample,
Altitude,Ingredients.
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Listeria monocytogenes is high, this
is attributed to the incomplete
implementation of the HACCP system
starting from the contaminants
caused by the digestive tract of the
animal during slaughter, meat
processing, contamination crossed by
personnel, transport of processed
products and storage at temperatures
above 5 °C etc.

Key words: Listeria monocytogenes,
Escherichia coli, Salmonella spp.,

meat, Kosovo.
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“IDENTIFICATION OF FRESH
MILK IN INDUSTRIAL AND
MOUNTAIN ENVIRONMENT

Valon

IN THE REGION OF
MITROVICA AND
SKENDERAJ”

Abstract: The aim of this

research is the identification of
cow milk ingredients in industrial
and mountain environment in the
region of  Mitrovica and
Skenderaj. The researched
ingredients are physico chemical
as: fat, proteins, lactose, non fat
matters, acidity, density, specific
gravity, freezing point as well as
chemical elements as: K, Ca, Mg,
Na, Zn, Cu, Fe and Pb. Samples of
ingredients research and metals in
milk were taken in three
monitoring points, in rural zones
samples were taken in villages of
Pemishte and Bare, while in
industrial zone samples were
taken nearby industrial park in
Mitrovica, the time analysis was
five months, analysis of physical
and chemical properties has been
done every 10 days, while
chemical elements has been
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Natural Sciences”
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identified once in the month. The
milk has been analysed in
temperatures  15-25 °C and to
analyse samples these devices
were used: Atomic absorber,
Ecomilk and Milkoskan. During
the sample analysis it has been
noticed that: in mountains there is
an increase of milk ingredients as:
fat, lactose and non fat dry maters
with 0.8 - 1%. In the industrial
zone heavy metal Zn (0.041507
mg/100g) has 10 times higher
values than in rural zones Zn
(0.004399 mg/100g), while metals
as: Cu, Fe and Pb have higher
values in  industrial  zones
compared with mountain zone
Keywords: Cow milk, chemical
elements, industrial zones,
mountain zones, samples.
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