Street Foods as Reservoirs of Antimicrobial Resistant Foodborne Pathogens
Shivani Yadav1, Aparna Dwivedi1, Abhinav Govind Rao1, Srishti Yaduvanshi*
Affiliation
Department of Microbiology, Faculty of Health and Life Sciences, Mahayogi Gorakhnath University Gorakhpur, Arogya Dham, Balapar Road, Sonbarsa, Gorakhpur, Uttarpradesh, 273007
Abstract: Food borne disease is becoming a global concern majorly due to high consumption of street food and drinks contaminated with bacteria, viruses, parasites or chemicals. Common foodborne bacterial pathogens are Salmonella spp., Campylobacter jejuni, Escherichia coli, Shigella spp and Listeria monocytogenes that cause illness ranging from mild to severe infection.
These bacterial pathogens are killed by antibiotics such as Azithromycin, Ciprofloxin, Ampicillin, Gentamicin etc. But when antibiotics are used to much or in an incorrect way, bacteria slowly develop ability to survive the medicine. As a result, it becomes difficult to treat the infection, and the patient takes longer to recover. This phenomenon of becoming resistant to the medicine i.e., Antibiotic is known as Antimicrobial Resistance (AMR). In recent years, some highly dangerous pathogens known as ESKAPE (Enterococcus faecium, Staphylococcus aureus, Klebsiella pneumoniae, Acinetobacter baumanni, Pseudomonas aeruginosa and Enterobacter spp.) are discovered that are resistant from not one kind of antibiotic but from more than one, so they are termed as multidrug resistant pathogens.
To tackle this situation, the most important step is to maintain hygiene and avoid consumption of street food. Along with this, people should avoid unnecessary use of antibiotics and should take probiotics which reduce the duration of the infection. Creating awareness among food vendors and consumers can help reduce the spread of resistant bacteria. AMR in street food pathogens is a growing threat, and improving food safety and responsible antibiotic use is essential to protect public health.
