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Study on the serovar and antibiotic resistance of yak
and cattle Salmonella from some areas of Qinghai- Tibetan plateau

BAI Xue' GUO Chun-hua' LIU Shao-wen' TAN Zi-xuan' CHEN Yu' WEN Yong-li*

( 1.College of Life Science and Technology Southwest University for Nationalities Chengdu 610041 China;
2.Institute of Qinghai-Tibetan Plateau Southwest University for Nationalities Chengdu 610041 China)

Abstract: Salmonella is an important zoonotic pathogens. This study collected 292 healthy yak and cattle samples in Sichuan
Northwest plateau for Salmonella separation and of which antibiotic resistance research. The results showed that 15 plants
Salmonella( 5 serovars) were isolated in yak which had no diarrhea symptoms samples and the total detection rate was 7.73%
and the detection rate in fecal was 9.23% muscle was 4.44% liver was 11.86% respectively.12 plants Salmonella( 4 serovars)
were isolated in cattle which had no diarrhea symptoms samples and total detection rate was 12.24% the detection rate in fecal
was 22.86% muscle was 2.70% liver was 11.54% respectively. In the antibiotic susceptibility test the resistance of yak
Salmonella was less than cattle. However yak and cattle Salmonella were showed high resistance to tetracycline lincomycin and
midecamycin.The yak Salmonella infection and antibiotic resistance were lower than cattle.
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Table 2 The serovar of yak and cattle Salmonella
. . 14 5
( S.dublin) b 9 12 Vitg pi- ! ( S.saintpaul) B 12:e h:1 2 3
( S.typhimurium) B 405 Inmil2 2 6 ( S.enteritidis) b O lzigm 17 4 8
14 5 L
( S-saintpaul) B 12:e h:1 2 ! ( S-typhimurium) B 405 el !
( S.enteritidis) D O 12igm 17 2
( S-enteritidis) b O lzgm 17 4
14 5 14 5
( S-saintpaul) B 12:e h:1 2 ! 7 ( S.saintpaul) 12:e h:1 2 ! 3
( S.dublin) b 9 12 Vitg pi- 2 ( S-enteritidis) b o 12gm 17 2
( S.newport) Cc2 68 20:e hil1 2 1
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Table 3  The antibiotic resistance of Salmonella
/
v ) () (0 (%) (%) (%) (%)
10 6.67 13.33 80.00 8.33 16.67 75.00
10 6.67 20.00 73.33 25.00 33.33 41.67
p 30 13.33 20.00 66.67 33.33 8.33 58.33
30 6.67 0.00 93.33 8.33 33.33 58.33
10 0.00 53.33 46.67 16.67 33.33 50.00
10 40.00 0.00 60.00 25.00 0.00 75.00
30 60.00 40.00 0.00 41.67 58.33 0.00
30 0.00 13.33 86.67 16.67 16.67 66.67
30 60.00 6.67 33.33 66.67 8.33 25.00
30 20.00 20.00 60.00 33.33 33.33 33.33
93.33 6.67 0.00 83.33 8.33 8.33
0.00 33.33 66.67 8.33 50.00 41.67
6.67 33.33 60.00 41.67 0.00 58.33
30 6.67 33.33 60.00 25.00 50.00 25.00
30 93.33 6.67 0.00 91.67 8.33 0.00
30 66.67 33.33 0.00 75.00 25.00 0.00
15 40.00 6.67 53.33 50.00 50.00 0.00
: 8.33%
( 1 93.33% 41.67 %
83.33%; 1 93.33% 191.67%) ; 41.67% -
60% ; 3
40% ; 3.1
( 120% ; :33.33%) -
o 2001
0 66.67 % ( )
6.67%
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