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Antibiotics, incorporated in animal feed at low doses, have a preventive effect on certain bacterial 
infections and modify the composition of the intestinal micro flora leading to better assimilation of food 
by animals. These protective effects lead to a 
growth rate. The unfortunate consequences of this procedure are the appearance of multidrug
bacteria with the usual antibiotics in the animal and the consumer. This routine study was conducted
the ISSMV in Dalaba from imported turkey meat. The 4 
residual antibiotics. All 20 samples tested gave no positive result, with no zones of obvious inhibition. 
Regular control of imported meat should be imp
 
 
 
 
 

 
 
 
 

 

INTRODUCTION 
 

The use of antibiotics is common in animal production and 
especially in broiler farming. The correct use of certain 
antibiotics as growth promoters must not result in residues 
[Chestnut. B and Stevens. A, 2003]. On the other hand, their 
administration for a preventive or therapeutic purpose, 
especially when carried out by lay people, must make them fear 
the survival of significant amounts of these particularly active 
products in the flesh of this species [Duval, J. and Soussy, CJ, 
1990]. 
 

It is nowadays admitted that after an antibiotic treatment, the 
animals excrete in their environment a fraction of the 
administered dose present in particular in the manure or slurry, 
as well as in the suspended dust before being degraded more or 
less quickly in the retention pits. Indeed, there are large 
disparities in the half-life time depending on the molecule: 
tylosin, for example, is degraded much faster than 
oxytetracycline, detectable in the manure of calves treated for 5 
months against less than 45 days for tylosin 
JD, 2001; Chatellet, M. C., 2007]. 
 

According to the same source, the administration of antibiotics, 
by the selection of resistant mutants in the intestinal flora of 
treated animals, may have indirect consequences on the 
environment: by defecation, the animals excrete some of these 
mutants, who can then, through the genetic mechanisms of 
resistance transfer transmit their escape mechanisms to 
environmental bacteria. These mutants can accidentally 
contaminate foodstuffs: this is how after the use, between 1983 
and 1990, of streptothricin in former East Germany for animal 
feed, the first resistant strains of E. coli. Coli, which appeared 
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ABSTRACT 

Antibiotics, incorporated in animal feed at low doses, have a preventive effect on certain bacterial 
infections and modify the composition of the intestinal micro flora leading to better assimilation of food 
by animals. These protective effects lead to a zoo technical effect in the form of an increase in the 
growth rate. The unfortunate consequences of this procedure are the appearance of multidrug
bacteria with the usual antibiotics in the animal and the consumer. This routine study was conducted
the ISSMV in Dalaba from imported turkey meat. The 4 Petri dish method was used to detect traces of 
residual antibiotics. All 20 samples tested gave no positive result, with no zones of obvious inhibition. 
Regular control of imported meat should be imposed for the detection of antibiotic residues in Guinea.

The use of antibiotics is common in animal production and 
especially in broiler farming. The correct use of certain 
antibiotics as growth promoters must not result in residues 
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products in the flesh of this species [Duval, J. and Soussy, CJ, 
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administered dose present in particular in the manure or slurry, 
as well as in the suspended dust before being degraded more or 
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tylosin, for example, is degraded much faster than 
oxytetracycline, detectable in the manure of calves treated for 5 
months against less than 45 days for tylosin [Sachot, E., Puyt, 

According to the same source, the administration of antibiotics, 
by the selection of resistant mutants in the intestinal flora of 
treated animals, may have indirect consequences on the 

defecation, the animals excrete some of these 
mutants, who can then, through the genetic mechanisms of 
resistance transfer transmit their escape mechanisms to 
environmental bacteria. These mutants can accidentally 

the use, between 1983 
and 1990, of streptothricin in former East Germany for animal 
feed, the first resistant strains of E. coli. Coli, which appeared 

two years later, transmitted their resistance gene via a 
transposon, resulting in the emergence of antibi
mutants in pigs, but also in breeders and their family members. 
Resistant strains of E. coli are frequently found during the 
analysis of wastewater, and there is evidence that these can very 
well survive, and exchange plasmids with resistanc
Wastewater is used to irrigate, and resistant bacteria were found 
on plantations 15 days after they had been watered. In addition, 
an animal can become contaminated by drinking from surface 
water. In the same way, bacteria of fecal origin are spre
the manure, and by conjugation can transmit their possible 
genes of resistance to soil bacteria. The use of antibiotics in 
culture therefore represents a risk of selection of resistance in 
environmental bacteria [Chatellet, M.C., 2007; Pouliquen, H
and Le Bris, H., 2002]. Other potential effects due to residues 
are toxicological and pharmacological. It is often noted; inter 
alia, an influence on the human intestinal flora by modifying its 
composition by selective inhibition and by promoting or 
selecting resistant microorganisms. But there is no scientific 
evidence that residue levels below maximum residue limits 
(MRLs) can seriously alter intestinal flora. Certain molecules, 
such as chloramphenicol, are banned in European livestock, 
because of the potential risk of side effects such as idiosyncratic 
forms of aplastic anemia in humans [Scippo, ML, 2008]. Unlike 
antiseptics and disinfectants, antibiotics generally act very 
specifically on certain structures of the bacterial cell. This high 
specificity of action explains why antibiotics are active at very 
low concentration. [Cuq, JL, 2007] .In 2000, a study by 
Transnational Genomics Research Institute (TGen) published in 
the journal Clinical Infectious Diseases, reveals that 47% of the 
meat and poultry samples sold in the United States contain 
residues of antibiotics [Swartz, MN, 2002] .Also, the annual 
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report of the National Agency for Veterinary Medicine, shows 
that in France, 1,060 tons of antibiotics for farm animals were 
sold in 2009, 44% of which 100 to pig farms and 22 % to 100 
for poultry [ANSES, 2012]. The Institut de Veille Sanitaire 
(INVS) in France, reported in 1979, that 50% of the antibiotics 
produced in the world are intended for animals. The European 
authorities responsible for authorizing the placing on the market 
of feed additives considered that the zootechnical benefit did 
not justify the maintenance of this use in view of the potential 
risk to public health. However, the control of residues of these 
substances in the foodstuff is neglected, hence the need to 
provide adequate devices for the detection and quantification of 
these substances [Milhaud, G., Pinault, L. 1999]. In Senegal, it 
has been demonstrated in a study on avian products intended 
for consumption, the presence of bacterial growth inhibitors in 
9.6 p. 100 of the farms monitored in the region of Dakar which 
produces 6 million chickens of meat annually [Biagui, C. 2002; 
Labey, A. 2002]. In another study conducted by the Directorate 
of Livestock of Senegal and the Pasteur Institute of Dakar in 
2003, 27.4 p. 100 of meat samples contained residues of anti-
infectives [Anonymous, 2003]. Control of these residues in 
food is a complex process, but it is essential to ensure the 
protection of public health, the respect of rules governing trade, 
the production of quality raw materials for the food industry. 
However, an examination for the detection of antibiotic 
residues is carried out at each bacteriological examination of 
the meat [Scippo, M. L., 2008; Scippo, M.L., Maghuin-
Rogister, G., 2006; Maghuin-Rogister, G. et al., 2001]. 
Biological and biochemical methods for screening antibiotic 
residues are usually quick and inexpensive. They make it 
possible to process a large number of samples. They must have 
sufficiently low detection limits (below the MRLs or minimum 
levels of performance required). Like any screening method, 
they should produce only a small number of false negatives 
(false-compliant samples) and a limited number of false-
positive results to remain attractive from an economic point of 
view, the positive results recorded by practicing these methods 
These tests must necessarily be confirmed by more reliable 
chromatographic methods such as those that combine 
chromatography (in the gas phase or liquid phase) coupled with 
mass spectrometry [Scippo, ML et al., 2006; Danhaive, P., 
1986]. 
 

Depending on their type of activity with respect to the bacteria, 
bacteriostatic and bactericidal antibiotics are classically 
distinguished [Morin, R. et al., 2005; Fontaine, M., 1992]. In 
vivo studies on animal models to evaluate the effects of 
therapeutic doses and tetracycline residues on the human 
intestinal flora revealed changes in the intestinal flora. In these 
cases, there was indeed a selection of tetracycline-resistant 
bacteria, as well as an effect on aerobic and anaerobic fecal 
populations, not to mention changes in some parameters 
metabolicmicro flora [Châtaigner, B. and Stevens, A., 2003]. 
During their lifetime, animals must sometimes be treated with 
antibiotics to prevent or cure certain infectious diseases. 
Residues of these drugs may end up in food products (meat, 
milk or eggs) from food-producing animals such as cattle, 
sheep, poultry and fish. Nevertheless, these residues must not 
be harmful to consumers. In order to ensure a high level of 
consumer protection, European Community legislation makes 
the authorization of the use of a drug substance in food-
producing animals subject to the assessment of the toxicity of 
potential residues. Where necessary, maximum residue limits 
(MRLs) are set and in some cases the use of the substance 

concerned is prohibited. These risks are felt in humans by 
allergies, digestive disorders, diarrhea and the most serious is 
the habituation of intestinal flora to the effects of antibiotics. 
The different waiting times proposed should ensure that there 
are no measurable residues in live animal production (milk, 
eggs) or in food products obtained after slaughter [Guillemot, 
D., 2006; Chestnut, B. and Stevens, A., 2003; Sachot, E. and 
Puyt, J. D., 2001; Milhaud, G., 1978]. Today, the price of white 
meat is relatively lower than that of red meat, making it an 
attractive product for the Guinean housewife. The objective of 
this study is to find the presence of antibiotic residues in the 
flesh of turkey imported at the Autonomous Port of Conakry 
with the purpose of proposing corrective measures to protect 
the health of the consumer. 
  

MATERIAL AND METHODS 
 

Depending on the source, samples were taken for the purpose of 
the study. The amount of the biomaterial was calculated in 
relation to our analysis possibilities; a weight of about 500g 
was collected per stock and country of origin. The turkey rumps 
collected were placed in a cooler and conveyed to the 
laboratory of the Higher Institute of Science and Veterinary 
Medicine (ISSMV) of Dalaba. An organoleptic examination 
was conducted to assess the consistency, smell, color and 
appearance of the turkey meat. Laboratory analysis The 4-dish 
Petri dish method was used, with cultures of B. subtilis ATCC 
6633 and Micrococcus luteus ATCC 9341 reprocessed in Rose 
Bengal agar medium (Scharlau, lot 51322. The principle is 
simple, the sample the bacteria mentioned above are placed in 
the presence of antibiotics, the bacteria will not multiply and a 
zone of inhibition will appear around the "disk" of flesh to be 
analyzed. Millet-Hinton 2 agar (Scharlau, lot 51322, Spain-EU) 
was prepared for the preparation of culture medium, for cutting 
the turkey meat slices, for reviving the cultures at 37 ° C. for 4 
hours. In the oven and in the preparation of the bacterial 
suspension, the erythromycin disks (BioMérieux) served as a 
control. It was seeded on Mûeller-Hinton 2 medium, cast in 
Petri dishes and solidified, a gou head of the revived suspension 
of B. subtilis and M. luteus. Then, a slice of muscle was 
deposited on the surface of the seeded medium, followed by 
incubation at the optimum development temperature and pH of 
the test bacterium. Bacillus subtilis was cultured at 37 °C and at 
three different pH 6;7.2 and 8. Micrococus luteus at 37 °C and 
pH 8. After 18 to 24 hours, the antibiotics and sulphonamides 
that may be present in the flesh inhibit the growth of the test 
bacteria, resulting in the formation of a zone of inhibition 
around the muscle washer whose diameter measurement was 
made and compared to the diameter obtained with the control 
erythromycin disk. 
 

RESULTS AND DISCUSSION 
 

Our interviews with managers of the Central Veterinary 
Diagnostic Laboratory (LCVD), the Service Border Inspection 
(PIF) of the Autonomous Port of Conakry, and freight 
forwarders have revealed that poultry meat is imported in 
quantity. Documents (sanitary zoo certificate) attesting to their 
compliance with international standards accompany them but 
the presence of antibiotic residues in turkey meat is not known. 
There are no records of antibiotic residues in imported 
products. The survey of freight forwarders revealed that turkey 
meat is regularly imported by several establishments. 20,300 
parcels weighing 163,000 kg were imported during our 
investigative work. This indicates that turkey roups are among 
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the most imported meats in Guinea. At sampling, a total of 20 
samples were obtained due to 5 by country of provenances. All 
samples were subsequently subjected to simple organoleptic 
examination (see Table 1).  
 

Table 1 Results of sampling and quality assessment of 
organoleptic parameters of turkey meat 

 

Establishments Sources 
Number of 

items 
collected 

Organoleptic 
characteristics 

observed 
Rhada Youssef Turkey 5 Color: white-pink; 

Odor: Normal without 
mucus on the skin; 
Consistency: firm to 
touch 

Ets Scodi France 5 
Ets Souleymane et fils Holande 5 

Marpress USA 5 

 

The organoleptic characteristics of the collected samples were 
generally acceptable. This study, although carried out with a 
routine test, deserves the attention of the users. of drugs in 
breeding for a better management of antibiotics. However, the 
method of 4 boxes chosen for its simplicity, versatility, speed 
and low cost is only a qualitative method called "sieving". That 
is to say, sorting just to have an idea about the load of antibiotic 
residues without specifying the antibiotic used. These results 
could have been modified by the use of more specific 
quantitative methods such as electrophoresis, chromatography, 
etc. (see Table 2).  
 

Table 2 Results of research of antibiotic residues 
 

Sources 
Number of 
meat disks 

Culture 
medium 

used 

Strains used and pH 
of the 

medium 

Diameter of the inhibition 
zone Suspected 

residues Disk 
of flesh 

Disk of 
erythromycin 

France 
5 

 

 
Mûeller-
Hinton 2 

B. subtilis pH  6 0 mm 6≥8 mm none  
B. subtilis pH 7.2 0mm 6≥8 mm none  
B. subtilis pH 8 0mm 6≥8 mm none  
M. luteus pH 8 0 mm 6 ≥8 mm none  

Turquie 5 

 
 

Mûeller-
Hinton 2 

B. subtilis pH 6 0mm 6≥8 mm none  
B. subtilis pH 7.2 0 mm 6 ≥8 mm none  
B. subtilis pH 8 0mm 6≥8 mm none  
M. luteus pH 8 0 mm 6 ≥8 mm none  

 
Hollande 

5 
 

Mûeller-
Hinton 2 

B.subtilis pH 6 0mm 6≥8 mm none  
B.subtilis  pH  7,2 0mm 6≥8 mm none  
B. subtilis pH  8 0mm 6≥8 mm none  
M. luteus  pH  8 0mm 6≥8 mm none  

 
Etats-Unis 

5 
 

Mûeller-
Hinton 2 

B.subtilis  pH  6 0mm 6≥8 mm none  
B.subtilis  pH 7,2 0mm 6≥8 mm none  
B.subtilis  pH 8 0mm 6≥8 mm none  
M.luteus   pH 8 0mm 6≥8 mm none  

 

A sample of turkey meat from the four selected countries was 
positive, despite the use of microbial culture at different pH 
levels. The erythromycin disks all had an inhibition diameter 
greater than or equal to 8 mm. In fact, each microbial culture at 
a given pH had to indicate a family of antibiotics that could be 
found in turkey meat. This indicates that turkey meat, in our 
case, does not have residues of antibiotics. These results, 
reassure on the respect of the norms of use of the antibiotics on 
the farms of the importing countries of the turkey meat in 
Guinea. On the whole, the use of the antibiotics always leads to 
the acclimatization of the bacteria. It is at the basis of 
pathologies in the consumer of food products with residues if 
the basic rules of antibiotherapy are not respected [Duval, J. 
and Soussy, C. J., 1990].  
 

Chloramphenicol, widely used in human medicine for its wide 
distribution in the body is currently reserved given the 
hematological disorders and inductions of resistance it can 
cause. In veterinary medicine, its broad spectrum of activity on 
salmonella, pasteurella and coliforms make it a widely used 
antibiotic. This product is largely found as residues in food of 
animal origin (DAOA), which means that several countries are 
moving towards a regulation of their employment [Chatellet, 
M.C., 2007; Jacquemin, F., 2006].  

These residues must not be harmful to consumers. In order to 
ensure a high level of consumer protection, European 
Community legislation makes the authorization of the use of a 
drug substance in food-producing animals subject to the 
assessment of the toxicity of potential residues. Where 
necessary, maximum residue limits (MRLs) are set and in some 
cases the use of the substance concerned is prohibited. These 
risks are felt in humans by allergies, digestive disorders, 
diarrhea and the most serious is the habituation of intestinal 
flora to the effects of antibiotics metabolic microflora 
[Châtaigner, B. and Stevens, A., 2003].  
 

Cases of allergies to penicillin residues in foods of animal 
origin have been scientifically proven, but these remain 
extremely rare, although beta-lactam residues often remain 
incriminated in cases of food allergies. Nitrofurans are 
suspected of fetotoxicity. Some sulfonamides are fetotxic in 
high doses. These molecules pass into breast milk, and are toxic 
to infants less than one month old. Theother potential effects 
due to residues are toxicological and pharmacological. Among 
other things, there is a modification of the human intestinal 
flora [Pouliquen, H. and Le Bris, H., 2002; Danhaive, P., 1986].  
In pigs, these compounds promote the maintenance of growth 
rate and consumption index in subjects with atrophic rhinitis 
and prevent enteritis of bacterial origin, including classical 
swine fever (Salmonella enterica) and swine dysentery. In 
cattle, sulfonamides are used to maintain the rate of weight gain 
and the index of consumption during periods of stress related to 
weaning, shipping and handling. In poultry, sulfonamides help 
prevent or reduce mortality from coccidiosis, avian typhoid, 
and avian cholera [Cuq, JL, 2008]. 
 

Sulfonamides can be administered by injection or bolus alone 
or in combination with a synergist like trimethoprim. The 
products administered may contain more than one sulfonamide. 
The sulfonamides can therefore be administered to a single 
animal or as a mass treatment. Of the sulfonamides, only 
sulfamethazine is registered for use as a drug in livestock feed. 
Sulfaquinoxaline can be added to the drinking water of poultry. 
The reasons why carcasses and their organs are tested for 
sulfonamide residues are generally the same as for antibiotics 
[Cuq, J. L., 2008].  
 

Oxtetracycline is also available in preparation for injection. 
Oxytetracycline and tetracycline can be added to the water that 
the animals drink. Tetracycline can also be administered as a 
bolus. Tetracyclines form insoluble complexes with calcium. 
Thus, in animals treated with tetracyclines, permanent 
tetracycline deposits are formed in the bones, which appear as a 
yellow fluorescent coloration under ultraviolet light. A yellow 
color seen in the bones of market hogs probably results from 
the administration of tetracyclines, but other compounds may 
also cause this symptom. Tetracycline deposits in bone can be 
released in an acid medium.  
 

Therefore, the colored bones must be separated from the 
carcass and considered to be unsuitable for human 
consumption, unless the company can demonstrate that they do 
not present a risk of chemical residue and residues of veterinary 
drugs in animal products [Cuq, JL, 2008].  
 

Acquired antibiotic resistance is considered a major public 
health risk and requires appropriate measures to control and, if 
possible, reduce it. The main concern is that veterinarians and 
doctors share a therapeutic arsenal limited to a dozen families 
of antibiotics, the extension to new families will likely be 
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limited in the coming years. However, each use of antibiotic 
contributes globally to reduce the sensitivity of pathogenic 
bacteria. Nevertheless, antibiotics are essential as a veterinary 
drug in the treatment and control of infectious animal diseases 
of bacterial etiology. A not insignificant fact is that they are 
also used in animal production to increase the weight of 
animals. 
 

CONCLUSION 
 

This study shows that there is no control in Guinea on antibiotic 
residues contained in foodstuffs. Food of animal origin control 
services are limited to documents accompanying imported 
products. Highlighting results obtained during the investigation 
period all proved to be negative, which means, for this study, 
compliance with the standards for the use of antibiotics in farms 
of countries importing turkey meat in to Guinea. For more 
success in protecting the health of populations, it is necessary to 
raise the awareness of the managers of the services concerned 
on the problem related to the consumption of antibiotic residues 
impose a surveillance program for population health on 
antibiotic residues in meat sold on the Guinean markets.  
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