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Abstract 

The present study was conducted to investigate characteristics and antimicrobial resistance of Escherichia coli (E. coli)
isolates from 602 meat and meat products in Busan province from February 2006 to June 2006. 

Among 602 samples, 117 (19.4%) E. coli isolates were isolated from 392 non heated meats (29.8%) and 210 heated meat
products (0%).

In biochemical properties, many strains were positive for maltose (99.2%), p-coumaric resistance (98.3%), xylose (97.4%),
sorbitol (94.9%), lysine decarboxylase (92.3%), rhamnose (86.3%) and a few strains were positive for urea hydrolysis,
hydrogen sulfide.

In antimicrobial susceptibility test, all the isolates were resistant to penicillin. The isolates were resistant to other antibiotics
in order of carbenicillin (82.9%), tetracycline (76.1%), doxycycline (54.7%) and streptomycin (44.4%). The isolates resistant
to amikacin, amoxicillin, cefazolin were less than 10%, respectively. 

All the isolates were resistant to one or more drugs tested. 60 (51.3%) of 117 isolates were resistant to more than 5 drugs. 
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