Volume 10, Issue 3 (2022) pp. 194-201 DOI: 10.22034/ijabbr.2022.549179.1384

Original Article

Determination of Antibiotic Residues in Chicken Tissues
Using Four Plate Test Method

Najme Rezaee Moghadam? 3* = | Mahboob Nematil-2 = | Farzaneh Lotfipur?

1Drug Applied Research Center, Tabriz University of Medical Sciences, Tabriz, Iran
ZFaculty of Pharmacy, Tabriz University of Medical Sciences, Tabriz, Iran
3Food and Health laboratory, Imen kia sanat, Shiraz, [ran

*Corresponding Author E-mail: faride.rezaeem@gmail.com

Received: 19 February 2022, Revised: 25 May 2022, Accepted: 10 June 2022

Abstract

Background: Antibiotics are widely used in poultry industry for prevention and therapy
purposes. Due to non-compliance withdrawal times and improper use of antibiotics, it is
a major public health and food security issue. The administration of antibiotics is one of
the primary causes of antimicrobial resistance. It also may cause health problems such
as genotoxic, carcinogenic, immunotoxic, or endocrine effects, allergic reactions, and
changing natural micro flora of consumers.

Methods: This study focuses on detection of antibiotic residues in the chicken tissue
samples. 250 chicken liver, heart, muscle, gizzard, and skin samples were collected from
Tabriz slaughterhouse. Four plate test as a microbiological method was used for
detecting and analyzing antibiotic residues. This method is based on inhibition zone
formation around the tissue samples in four culture media with different test bacteria
and pH. To investigate the existence of enrofloxacin and ciprofloxacin residues, another
extra plate containing Escherichia coli was added to the test. The sample analysis was
done by using 1.5 g of each tissue.

Results: Among 250 samples including liver, muscle, gizzard, heart, and skin, 92% of
liver samples, 12% of heart samples, 90% of skin samples, and 42% of muscle samples
were contaminated by antibiotic residues. All the gizzard samples were free of
antibiotics, while the most contaminated tissues were skin samples.

Conclusion: Four plate test is an easy and appropriate method for applying in
laboratories. The results focus on considering strict legislation for using veterinary
drugs in poultry in Iran.

Keywords: Antibiotic residue, Chicken tissues, Four plate test, Enrofloxacin,
Ciprofloxacin.

1. Introduction They are responsible for the treatment of
variable infections including respiratory,
intestinal, urinary diseases, and enteric
bacterial infections in animals intended

Quinolones and fluoroquinolones are a
class of synthetic antibiotics which are
used mainly in veterinary medicines.
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for human consumption. They have
broad spectrum activity against a wide
range of Gram-negative and Gram-
positive bacteria [1]. Their antibacterial
potency is based on a selective inhibition
of bacterial DNA gyrase replication and
transcription, an essential bacterial
enzyme which is responsible for
maintenance of spherical twist in DNA
[2].

Enrofloxacin(1-cyclopropyl-6-fluoro-
1,4-dihidro-4oxo-7-§4-ethyl-1-
piperazinyl-3-quinoline car-boxylic acid)
is a synthetic fluoroquinolone
antimicrobial agent developed in the late
1980s particularly for using in veterinary
medicine. Enrofloxacin is used to treat
common poultry infections, such as
mycoplasmal infections, colibacillosis,
and pasteurellosis [3]. The main
metabolite of enrofloxacin is
ciprofloxacin which appears in different
ratios in food after the consumption of
enrofloxacin [4]. It is metabolized at a
large amount in chicken, but low
amounts are detectable [5].

Despite their beneficial effects in
treatment of animal diseases, they can
cause health problems in animals and
human. The presence of antibiotic
residues in foodstuff and its transmission
to the consumer’s body may cause toxic
effects. Genotoxic, carcinogenic,
immunotoxic, or endocrine effects may
be exerted on consumers by intake of
these substances [2, 6]. The ecology of
the intestinal flora of consumers will be
changed by the enrofloxacin residue that
has entered the food supply. Enrofloxacin
is partially metabolized to ciprofloxacin
in vivo and change the human intestinal
micro flora [7]. Antimicrobial resistance
is one of the biggest threats to food
security and global health which causes
by using antibiotics in farming industries.
Allergic reactions are the other
important adverse effects of antibiotic
residues in food stuff. Penicillin,
aminoglycosides, and tetracyclines are

the major group of antibiotics which
elicit allergic reactions. Skin rashes,
allergy, and phototoxic dermatitis have
been reported as the result of using
tetracycline [8].

The presence of antibiotic residues in
animal products including meat and egg
has attracted worldwide attention from
international and national health
agencies.

To ensure food safety, the antibiotic
residues in foodstuff are determined by
applying different methods. Among them,
microbial inhibitions tests were the
earliest methods used to detect antibiotic
residues and they are used widely by
now. These methods can cover an extent
range of antibiotics. Different assays
indicated that these tests have the least
false positive results [9].

Different authors report microbial
methods for detection of antibiotics. The
enrofloxacin residues were determined
in chicken tissues in Tehran province,
Iran. All samples revealed enrofloxacin
residues [10]. In other study, chicken
eggs randomly selected from market in
Tabriz city and detected antibiotic
residues using four plate test. 30% of
cases were contaminated by antibiotic
residues [11].

The cattle meat was tested by Abdul-
Salam Ibrahim et al. for monitoring
antibiotic residues. 44% of slaughtered
meat was positive. The effective
surveillance, observance of withdrawal
period, control on the use of veterinary
drugs are recommended [12].

Ferrini et al. used improved microbial
test for simultaneous detection of beta-
lactams, sulfonamides, tetracyclines,
aminoglycosides, macrolides, and
quinolones in kidney samples [13].

In the European Union, four plate test
is a standard method for detecting
antibiotic residues. This method is able to
recognize 5 groups of antibiotics
including B-Lactam, Tetracyclines,
Macrolides, Sulfonamides, and Pencilines.
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It comprises three plates of agar medium
inoculated with Bacillus subtilis at pH 6,
7.2, and 8 as well as a Micrococcus luteus
plate at pH 8. For detecting quinolone
families, another plate inoculated with
Escherichia coli is needed [14].

The main purpose of this study is to
determine the presence of antibiotics
especially enrofloxacin and ciprofloxacin
in chicken samples in Iran by using Four-
plate test method.

2. Material and Method
2.1. Sample collection

In this study, a total of 250 samples
including 50 liver, 50 muscle, 50 gizzard,
50 heart, and 50 skin tissues were
collected from Tabriz slaughterhouse
over six months. The chicken samples
were kept at -20 °C for further analysis.

2.2. Chemical materials

Mueller-Hinton agar was purchased
from HIMEDIA laboratories are used in a
FPT method as a culture medium. The pH
of the mediums were adjusted at 6, 7.2,
and 8 by sodium hydroxide and acetic
acid from Merck and controlled by using
a digital PH meter (Metrohm, model
733). Then, the cultures were autoclaved
at a temperature of 121 °C for 15
minutes. The bacteria used in a Four -
plate test including: Bacillus subtilis
(code: PTCC1715), Micrococcus luteus
(code: PTCC1110), and Escherichia coli
(code: ATCC10536) were obtained from
Iran’s Microbial Bank of Pasture Institute.
These bacteria were inoculated in
nutrient agar culture medium to
proliferate, and then their suspensions
were prepared in a nutrient broth
medium [15].

Bacillus subtilis inoculated at the
surface of plates with PH=6, 7.2, and 8.
Micrococcus luteus and Escherichia coli
were inoculated at pH=8 and pH=6,
respectively.

Antibiogram discs are used as positive
control samples and placed at the plates
with different pH to ensure the
sensitivity of the bacteria using in Four-
plate test.

2.3. Preparation of samples

The freezing samples of liver, muscle,
gizzard, heart, and skin were cut into
cylindrical pieces by blade biopsy (No.7),
and then discs with 2 millimeter
thickness were prepared by scalpel.

Samples were placed on each plate
and the name of the bacteria tested, pH of
culture medium, the name of the chicken
organ, and the number of samples were
written on plates. Bacillus subtilis and
Escherichia coli plates incubated at 37 °C
for 24 hours. Micrococcus luteus plates
were placed in oven for 48 hours due to
the slow growth of bacteria. Inhibition
zones were appeared around positive
chicken samples which contained
antibiotic residues.

3. Results

In this study, the FPT method is used
to detect antibiotic residues especially
enrofloxacin and ciprofloxacin residues in
chicken sample tissues including: liver,
heart, gizzard, skin, and muscle.

Inhibition zone in four plate test is
seen due to remaining of antibiotic
residues. Creating inhibition zone at each
pH around the samples defines the group
of antibiotics which accumulate in the
chicken organs. The inhibition zones
which were caused by the presence of
antibiotic residues in chicken samples
are displayed in Figures 1, 2, and 3.

In Four-plate test, 250 chicken
samples were studied. The results reveal
46 cases of liver samples (92%), 6 cases
of heart samples (12%), 45 cases of skin
samples(90%) and 21 cases of muscle
samples (42%) have antibiotic residues.
As shown in Figure 4 all the gizzard
samples were free of antibiotics and skin
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samples were the most contaminated
tissues. From total 250 samples, 118
samples diagnosed positive, some tissue

\
4 B
“ N

samples formed inhibition zone in more
than one bacteria culture media.

A

N

Figure 1. Skin samples (No. 19 to No. 24) with Bacillus subtilis bacteria at pH=7.2
Figure 2. Liver samples (No. 25 to No. 30) with Escherichia coli bacteria at pH=6
Figure 3. Liver samples (No. 1 to No.6) with Micrococcus luteus bacteria at pH=8

On the other hand, 71 cases were highest percentage (72%) in liver

inhibited Escherichia coli growth, 63
samples Bacillus subtilis, and 33 cases
Micrococcus luteus, respectively. Among

samples. Their residues were found in
58% of skin samples and 12% of muscle
samples. The number of positive cases of

all the samples, Enrofloxacin and chickens are summarized in Table 1.
ciprofloxacin residues were at the
Table 1. The number of positive cases of chicken tissues
Number of positive samples
N Sample Number Bacillus Subtilis Micrococcus E.coli
Luteus
pH of culture media pH=6 pH=7.2 pH=8 pH=8 pH=6

1 Liver 50 3 0 0 9 36

2 Skin 50 18 33 36 15 29

3 Mussle 50 6 2 7 5 6

4 Heart 50 1 1 1 4 0

5 Gizzard 50 0 0 0 0 0

Figure 4. The frequency of antibiotics residues studied in different chicken organs
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4. Discussion

The presence of antibiotic residues in
food-producing animals has attracted
worldwide attention of public health
organizations. Due to the use of poultry
products as main protein sources,
monitoring antibiotic residues in these
foodstuffs is an essential issue. Many
reports revealed the microbial resistance
to antibiotics as a result of animals
exposure to these drugs and the
resistance may possibly be transmitted
to human pathogens [10]. Microbial
inhibition assays are the routine methods
for screening of foods for residues of
antibiotics. These tests are the initial step
to show the presence of antibiotics in
animal products. These methods are able
to detect multiple types of antibiotics.
Screening tests should be cheap, simple,
easy, and applicable to a large number of
samples. These methods should have
minimal false positive and false negative
results [12, 16]. Four-plate test is a multi-
residue screening method which has the
potency of detecting antibiotic residues
relying on their ability to inhibit growth
of sensitive bacteria. The pH of the
culture medium as well as of the
components of tissue samples, and the
type of bacteria affect the obtained
results. As indicated in Table 1, the
inhibitory zone of antibiotics are
depended on pH changes in the medium
and also type of utilized bacteria [17].

Using three plates seeded with various
bacterial strains (B. subtilis PTCC1715, M.
luteus PTCC1110, and E. coli ATCC10536)
has an important advantage of detecting
multiple groups of antibiotics instead of
one group. In some countries, one plate
test is used instead of FPT. The simple
inhibition tests, with a medium and a test
bacterium, have a considerable defect as
the group(s) of antibiotics involved in the
test could not be identified.

Some validated chromatographic
methods such as high-performance liquid

chromatography, gas chromatography, or
hyphenated techniques such as liquid
chromatography-mass spectrometry and
gas chromatography-mass spectrometry
can depict the violation of the MRL
regulations, however they have two main
problems: (1) These methods need
complicated equipment and (2) Each
antibiotic family needs its own specific
extraction and detection technique.
Therefore, the existence of antibiotic
residues should be screened with fast
and easy microbiological techniques in
order to separate contaminated samples,
and then test them with chromatographic
methods for further analyses [18].

As indicated in Table 1, in liver
samples E.coli at pH=6, in skin and
muscle samples, Bacillus subtilis at pH=8
and in heart samples, Micrococcus Luteus
at pH=8 demonstrated the most
frequency of antibiotic residues. Among
them, flouroquinolones and macrolides
groups had the most contamination in
liver and skin samples, respectively.
Detecting flouroquinolones such as
enrofloxacin and ciprofloxacin became
possible only by adding one plate of E.coli
which is not in the classic FPT [19].
Enrofloxacin is used extensively in
poultry farms, but the recommended
withdrawal period, which is prominent
for poultry products, is not applied
sufficiently [10]. Macrolides are further
detected among antibiotic at large
amounts. Among them, erythromycin is
used commonly to cure Staphylococcus
areus arthritis [20].

5. Conclusion

According to the extent needs of
protein  sources especially poultry
products, screening of foodstuff to detect
antibiotic residues is a significant matter.
These study reveals widespread misuses
of antibiotics in chicken tissues and lack
of implementation of withdrawal times.
The method described here can indicate
the residue of enrofloxacin and
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ciprofloxacin  in  chicken  samples
successfully by adding one plate of
Escherichia coli to routine Four-plate test
can discover different groups of
antibiotics, and also it is an easy and
appropriate method for applying in
laboratories. The results focus on
considering the strict legislation for the
use of veterinary drugs in poultry in Iran.

Abbreviation
FPT :Four plate test
Conflict of interest

The authors declare that they have no
conflict of interest

Consent for publications

All authors agree to have read the
manuscript and authorize the publication
of the final version of the manuscript

Availability of data and material

Data are available on request from the
authors

Authors contibutions

NR carried out the present survey as the
first part of his MSc thesis dissertation in
Food Safety and drafted the manuscript.
MN and FL supervised the project and
participated in review and correction of
the manuscript. NA contributed in the
correction of the final draft of the
manuscript. All authors read and
approved the final manuscript.

Funding
Not applicable

Ethics approval and consent to

participate

The author did not use any human
samples for this study. It does not need

an Ethics approval and consent to
participate form.

Acknowledgements

This is a paper of a database from the
thesis entitled: “Determination of
antibiotic residues in chicken tissues
using four plate test method”
registered in the Drug Applied Research
Center. The authors further acknowledge
their aid and financial assistance as grant.

Orcid

Najme Rezaee Moghadam:
https://www.orcid.org/00000002963888
5x

Mahboob Nemati: https://orcid.org/0000-
0003-0458-0025

Farzaneh Lotfipur:
https://orcid.org/0000-0002-0774-9466

References

1. Santos L, Ramos F. (2016). Analytical
strategies for the detection and
quantification of antibiotic residues in
aquaculture fishes: A review. Trends

Food Sci. Technol, 52: 16-30.
[Crossref], [Google Scholar],
[Publisher]

2. Moema D, Nindi M, Dube S. (2012).
Development of a dispersive liquid-
liquid microextraction method for the
determination of fluoroquinolones in
chicken liver by high performance
liquid chromatography. Anal. Chim.
Acta., 730: 80-86. [Crossref], [Google
Scholar], [Publisher]

3. Petrovi¢ ], Baltic M Z, Cupi¢ V,
Stefanovi¢ S, Stojanovi¢ D. (2006).
Residues of enrofloxacin and its main
metabolite ciprofloxacin in broiler
chickens. Acta Vet., 56(5-6): 497-506.
[Crossref], [Google Scholar],
[Publisher]

4. Trouchon T, Lefebvre S. (2016). A
review of enrofloxacin for veterinary
use. J. Vet. Med, 6(2): 40-58.

199|Page


https://www.orcid.org/000000029638885x
https://www.orcid.org/000000029638885x
https://orcid.org/0000-0003-0458-0025‎
https://orcid.org/0000-0003-0458-0025‎
https://orcid.org/0000-0002-0774-9466‎
https://doi.org/10.1016/j.tifs.2016.03.015
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Santos+L%2C+Ramos+F.+%282016%29.+Analytical+%E2%80%8Estrategies+for+the+detection+and+%E2%80%8Equantification+%E2%80%8Eof+antibiotic+residues+in+%E2%80%8Eaquaculture+fishes%3A+A+review.+Trends+%E2%80%8Ein+Food+Science+%26+Technology%2C+%E2%80%8E%E2%80%8E52%3A+16-%E2%80%8E%E2%80%8E30.+%E2%80%8E&btnG=
https://www.sciencedirect.com/science/article/abs/pii/S0924224415301655
https://doi.org/10.1016/j.aca.2011.11.036
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Moema+D%2C+Nindi+M%2C+Dube+S.+%282012%29.+%E2%80%8EDevelopment+of+a+dispersive+liquid%E2%80%93%E2%80%8Eliquid+%E2%80%8Emicroextraction+method+for+the+%E2%80%8Edetermination+of+fluoroquinolones+in+%E2%80%8Echicken+liver+by+%E2%80%8Ehigh+performance+%E2%80%8Eliquid+chromatography.+Analytica+%E2%80%8Echimica+acta%2C+730%3A+80-86.+%E2%80%8E&btnG=
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Moema+D%2C+Nindi+M%2C+Dube+S.+%282012%29.+%E2%80%8EDevelopment+of+a+dispersive+liquid%E2%80%93%E2%80%8Eliquid+%E2%80%8Emicroextraction+method+for+the+%E2%80%8Edetermination+of+fluoroquinolones+in+%E2%80%8Echicken+liver+by+%E2%80%8Ehigh+performance+%E2%80%8Eliquid+chromatography.+Analytica+%E2%80%8Echimica+acta%2C+730%3A+80-86.+%E2%80%8E&btnG=
https://www.sciencedirect.com/science/article/abs/pii/S0003267011015595
http://dx.doi.org/10.2298/AVB0606497P
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Petrovi%C4%87+J%2C+Balti%C4%87+M+%C5%BD%2C+%C4%86upi%C4%87+V%2C+%E2%80%8EStefanovi%C4%87+S%2C+Stojanovi%C4%87+D.+%282006%29.+%E2%80%8EResidues+of+%E2%80%8Eenrofloxacin+and+its+main+%E2%80%8Emetabolite+ciprofloxacin+in+broiler+%E2%80%8Echickens.+Acta+veterinaria-%E2%80%8EBeograd%2C+%E2%80%8E%E2%80%8E56%285-6%29%3A+497-506.+%E2%80%8E&btnG=
https://vet-erinar.vet.bg.ac.rs/handle/123456789/419

Rezaee Moghadam et al.

Int. J. Adv. Biol. Biomed. Res. 2022,10(3):194-201

[Crossref],
[Publisher]

5. Lolo M, Pedreira S, Miranda | M,
Vazquez B I, Franco C M, Cepeda A,
Fente C. (2006). Effect of cooking on
enrofloxacin residues in chicken
tissue. Food Addit. Contam., 23(10):
988-993. [Crossref], [Google Scholar],
[Publisher]

6. Toldra F, Reig M. (2006). Methods for
rapid detection of chemical and
veterinary drug residues in animal
foods. Trends Food Sci. Technol, 17(9):
482-489. [Crossref], [Google Scholar],
[Publisher]

7. Chen T, Yuan ], Feng X, Wei H, Hua W.
(2011). Effects of enrofloxacin on the
human intestinal microbiota in vitro.
Int. ]. Antimicrob. Agents, 37(6): 567-

[Google Scholar],

571. [Crossref], [Google Scholar],
[Publisher]
8. Bacanli M, Basaran N. (2019).

Importance of antibiotic residues in
animal food. Food Chem. Toxicol., 125:
462-466. [Crossref], [Google Scholar],
[Publisher]

9. Pikkemaat M G. (2009). Microbial
screening methods for detection of
antibiotic residues in slaughter
animals. Anal Bioanal. Chem. Res.,
395(4): 893-905. [Crossref], [Google
Scholar], [Publisher]

10. Salehzadeh F, Salehzadeh A, Rokni N,
Madani R, Golchinefar F. (2007).
Enrofloxacin residue in chicken tissues
from Tehran slaughterhouses in Iran.
Pak ] Nutr, 6(4): 409-413. [Crossref],
[Google Scholar], [Publisher]

11. Hakimzadegan M, Khalilzadeh
Khosroshahi M, Hasseini Nasab S.
(2014). Monitoring Of Antibiotic
Residue In Chicken Eggs In Tabriz City
By Fpt. Int. J. Adv. Biol. Biomed. Res.,
2(1): 132-140. [Google Scholar],
[Publisher]

12. Ibrahim A, Junaidu A, Garba M.
(2010). Multiple antibiotic residues in
meat from slaughtered cattle in
Nigeria. Internet Journal of Veterinary

Medicine, 8(1).
[Publisher]

13. Ferrini A M, Mannoni V, Aureli P.
(2006). Combined Plate Microbial
Assay (CPMA): A 6-plate-method for
simultaneous first and second level
screening of antibacterial residues in
meat. Food Addit. Contam., 23(1): 16-
24. [Crossref], [Google Scholar],
[Publisher]

14. Pikkemaat M G, Rapallini M L,
Zuidema T, Elferink ] A, Oostra-van
Dijk S, Driessen-van Lankveld W D.
(2011). Screening methods for the
detection of antibiotic residues in
slaughter animals: comparison of the
European Union Four-Plate Test, the
Nouws Antibiotic Test and the Premi®
Test (applied to muscle and kidney).
Food Addit. Contam., 28(1): 26-34.
[Crossref], [Google Scholar],
[Publisher]

15. Kilinc B, Cakli S. (2008). Screening for
antibiotic residues in the trout by the
Four Plate test, Premi test and ELISA
test. Eur. Food Res. Technol., 226(4):
795-799. [Crossref], [Google Scholar],
[Publisher]

16. Pikkemaat M G, Oostra-van Dijk S,
Schouten ], Rapallini M, Van Egmond H
J. (2008). A new microbial screening
method for the detection of
antimicrobial residues in slaughter
animals: The Nouws antibiotic test
(NAT-screening). Food control, 19(8):
781-789. [Crossref], [Google Scholar],
[Publisher]

17. Okerman L, Hoof ] V, Debeuckelaere
W. (1998). Evaluation of the European
four-plate test as a tool for screening
antibiotic residues in meat samples
from retail outlets. J. AOAC Int., 81(1):
51-56. [Crossref], [Google Scholar],
[Publisher]

18. Okerman L, Croubels S, De Baere S,
Hoof ] V, De Backer P, De Brabander H.
(2001). Inhibition tests for detection
and presumptive identification of
tetracyclines, beta-lactam antibiotics

[Google Scholar],

200|Page


https://dx.doi.org/10.4236/ojvm.2016.62006
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Trouchon+T%2C+Lefebvre+S.+%282016%29.+A+%E2%80%8Ereview+of+enrofloxacin+for+veterinary+%E2%80%8Euse.+Open+%E2%80%8EJournal+of+Veterinary+%E2%80%8EMedicine%2C+6%282%29%3A+40-58.+%E2%80%8E&btnG=
https://hal.archives-ouvertes.fr/hal-01503397/
https://doi.org/10.1080/02652030600904894
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Lolo+M%2C+Pedreira+S%2C+Miranda+J+M%2C+%E2%80%8EV%C3%A1zquez+B+I%2C+Franco+C+M%2C+Cepeda+A%2C+%E2%80%8EFente+C.+%282006%29.+%E2%80%8EEffect+of+cooking+on+%E2%80%8Eenrofloxacin+residues+in+chicken+%E2%80%8Etissue.+Food+Additives+%26+%E2%80%8E%E2%80%8EContaminants%2C+23%2810%29%3A+988-993%E2%80%8E&btnG=
https://www.tandfonline.com/doi/abs/10.1080/02652030600904894
https://doi.org/10.1016/j.tifs.2006.02.002
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Toldr%C3%A1+F%2C+Reig+M.+%282006%29.+Methods+for+%E2%80%8Erapid+detection+of+chemical+and+%E2%80%8Eveterinary+%E2%80%8Edrug+residues+in+animal+%E2%80%8Efoods.+Trends+in+Food+Science+%26+%E2%80%8ETechnology%2C+17%289%29%3A+482-489.+%E2%80%8E&btnG=
https://www.sciencedirect.com/science/article/abs/pii/S0924224406000537
https://doi.org/10.1016/j.ijantimicag.2011.01.013
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Chen+T%2C+Yuan+J%2C+Feng+X%2C+Wei+H%2C+Hua+W.+%E2%80%8E%E2%80%8E%282011%29.+Effects+of+enrofloxacin+on+the+%E2%80%8Ehuman+%E2%80%8Eintestinal+microbiota+in+vitro.+%E2%80%8EInternational+journal+of+antimicrobial+%E2%80%8Eagents%2C+37%286%29%3A+567-571.+%E2%80%8E&btnG=
https://www.sciencedirect.com/science/article/abs/pii/S0924857911000641
https://doi.org/10.1016/j.fct.2019.01.033
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Bacanl%C4%B1+M%2C+Ba%C5%9Faran+N.+%282019%29.+%E2%80%8EImportance+of+antibiotic+residues+in+%E2%80%8Eanimal+food.+Food+%E2%80%8Eand+Chemical+%E2%80%8EToxicology%2C+125%3A+462-466.+%E2%80%8E&btnG=
https://www.sciencedirect.com/science/article/pii/S0278691519300456
https://doi.org/10.1007/s00216-009-2841-6
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Pikkemaat+M+G.+%282009%29.+Microbial+%E2%80%8Escreening+methods+for+detection+of+%E2%80%8Eantibiotic+%E2%80%8Eresidues+in+slaughter+%E2%80%8Eanimals.+Analytical+and+bioanalytical+%E2%80%8Echemistry%2C+395%284%29%3A+893-%E2%80%8E%E2%80%8E905.+%E2%80%8E&btnG=
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Pikkemaat+M+G.+%282009%29.+Microbial+%E2%80%8Escreening+methods+for+detection+of+%E2%80%8Eantibiotic+%E2%80%8Eresidues+in+slaughter+%E2%80%8Eanimals.+Analytical+and+bioanalytical+%E2%80%8Echemistry%2C+395%284%29%3A+893-%E2%80%8E%E2%80%8E905.+%E2%80%8E&btnG=
https://link.springer.com/article/10.1007/s00216-009-2841-6
https://dx.doi.org/10.3923/pjn.2007.409.413
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Salehzadeh+F%2C+Salehzadeh+A%2C+Rokni+N%2C+%E2%80%8EMadani+R%2C+Golchinefar+F.+%282007%29.+%E2%80%8EEnrofloxacin+%E2%80%8Eresidue+in+chicken+%E2%80%8Etissues+from+Tehran+slaughterhouses+%E2%80%8Ein+Iran.+Pakistan+Journal+of+%E2%80%8ENutrition%2C+%E2%80%8E%E2%80%8E6%284%29%3A+409-413.%E2%80%8E&btnG=
https://www.scopus.com/record/display.uri?eid=2-s2.0-34250169354&origin=inward&txGid=1610e54453d9a28643a3841a28928ace&featureToggles=FEATURE_NEW_DOC_DETAILS_EXPORT:1
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Hakimzadegan+M%2C+Khalilzadeh+%E2%80%8EKhosroshahi+M%2C+Hasseini+Nasab+S.+%E2%80%8E%E2%80%8E%282014%29.+%E2%80%8EMonitoring+Of+Antibiotic+%E2%80%8EResidue+In+Chicken+Eggs+In+Tabriz+City+%E2%80%8EBy+Fpt.+%E2%80%8EInternational+Journal+Of+%E2%80%8EAdvanced+Biological+And+Biomedical+%E2%80%8EResearch+%E2%80%8E%E2%80%8E%28IJABBR%29%2C+2%281%29%E2%80%8E+%E2%80%8E&btnG=
http://www.ijabbr.com/article_7044.html
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Ibrahim+A%2C+Junaidu+A%2C+Garba+M.+%E2%80%8E%E2%80%8E%282010%29.+Multiple+antibiotic+residues+in+%E2%80%8Emeat+from+slaughtered+cattle+in+%E2%80%8ENigeria.+Internet+Journal+of+Veterinary+%E2%80%8EMedicine%2C+8%281%E2%80%8E&btnG=
https://www.cabdirect.org/cabdirect/abstract/20113114940
https://doi.org/10.1080/02652030500307131
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Ferrini+A+M%2C+Mannoni+V%2C+Aureli+P.+%E2%80%8E%E2%80%8E%282006%29.+Combined+Plate+Microbial+%E2%80%8EAssay+%28CPMA%29%3A+%E2%80%8EA+6-plate-method+for+%E2%80%8Esimultaneous+first+and+second+level+%E2%80%8Escreening+of+antibacterial+%E2%80%8Eresidues+in+%E2%80%8Emeat.+Food+Additives+%26+Contaminants%2C+%E2%80%8E%E2%80%8E23%281%29%3A+16-24.+%E2%80%8E&btnG=
https://www.tandfonline.com/doi/abs/10.1080/02652030500307131
https://doi.org/10.1080/19440049.2010.535027
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=+Screening+methods+for+the+detection+of+antibiotic+residues+in+slaughter+animals%3A+comparison+of+the+European+Union+Four-Plate+Test%2C+the+Nouws+Antibiotic+Test+and+the+Premi%C2%AETest+%28applied+to+muscle+and+kidney%29+&btnG=
https://pubmed.ncbi.nlm.nih.gov/21181595/
https://doi.org/10.1007/s00217-007-0594-z
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Kilinc+B%2C+Cakli+S.+%282008%29.+Screening+for+%E2%80%8Eantibiotic+residues+in+the+trout+by+the+%E2%80%8EFour+%E2%80%8EPlate+test%2C+Premi+test+and+ELISA+%E2%80%8Etest.+European+Food+Research+and+%E2%80%8ETechnology%2C+226%284%29%3A+795-%E2%80%8E%E2%80%8E799%E2%80%8E&btnG=
https://link.springer.com/article/10.1007/s00217-007-0594-z
https://doi.org/10.1016/j.foodcont.2007.08.002
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Pikkemaat+M+G%2C+Oostra-van+Dijk+S%2C+%E2%80%8ESchouten+J%2C+Rapallini+M%2C+Van+Egmond+%E2%80%8EH+J.+%282008%29.+%E2%80%8EA+new+microbial+screening+%E2%80%8Emethod+for+the+detection+of+%E2%80%8Eantimicrobial+residues+in+slaughter+%E2%80%8E%E2%80%8Eanimals%3A+The+Nouws+antibiotic+test+%E2%80%8E%E2%80%8E%28NAT-screening%29.+Food+control%2C+19%288%29%3A+%E2%80%8E%E2%80%8E781-789.+%E2%80%8E&btnG=
https://www.sciencedirect.com/science/article/abs/pii/S0956713507001636
https://doi.org/10.1093/jaoac/81.1.51
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Okerman+L%2C+Hoof+J+v%2C+Debeuckelaere+%E2%80%8EW.+%281998%29.+Evaluation+of+the+%E2%80%8EEuropean+four-%E2%80%8Eplate+test+as+a+tool+for+%E2%80%8Escreening+antibiotic+residues+in+meat+%E2%80%8Esamples+from+retail+outlets.+%E2%80%8EJournal+of+%E2%80%8EAOAC+International%2C+81%281%29%3A+51-56%E2%80%8E&btnG=
https://academic.oup.com/jaoac/article/81/1/51/5684216?login=true

Rezaee Moghadam et al.

Int. J. Adv. Biol. Biomed. Res. 2022,10(3):194-201

and quinolones in poultry meat. Food
Addit Contam, 18(5): 385-393.

[Crossref], [Google Scholar],
[Publisher]

19. Gaudin V, Maris P, Fuselier R,
Ribouchon ] L, Cadieu N, Rault A.
(2004). Validation of a microbiological
method: the STAR protocol, a five-
plate test, for the screening of
antibiotic residues in milk. Food Addit

Contam, 21(5): 422-433. [Crossref],
[Google Scholar], [Publisher]

20. Smith S, Gieseker C, Reimschuessel R,

Decker C S, Carson M C. (2009).
Simultaneous screening and
confirmation of multiple classes of
drug residues in fish by liquid
chromatography-ion trap mass
spectrometry. J. Chromatogr. A,
1216(46): 8224-8232. |[Crossref],
[Google Scholar], [Publisher]

How to cite this article:

Najme Rezaee Moghadam*, Mahboob Nemati, Farzaneh Lotfipur. Determination of
Antibiotic Residues in Chicken Tissues Using Four Plate Test Method. International
Journal of Advanced Biological and Biomedical Research, 2022, 10(3), 194-201. Link:

http://www.ijabbr.com/article 252718.html

201|Page


https://doi.org/10.1080/02652030120410
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Okerman+L%2C+Croubels+S%2C+De+Baere+S%2C+%E2%80%8EHoof+J+V%2C+De+Backer+P%2C+De+Brabander+%E2%80%8EH.+%282001%29.+%E2%80%8EInhibition+tests+for+%E2%80%8Edetection+and+presumptive+%E2%80%8Eidentification+of+tetracyclines%2C+beta-%E2%80%8Elactam+%E2%80%8Eantibiotics+and+quinolones+in+%E2%80%8Epoultry+meat.+Food+Additives+%26+%E2%80%8EContaminants%2C+18%285%29%3A+385-393.+%E2%80%8E&btnG=
https://www.tandfonline.com/doi/abs/10.1080/02652030120410
https://doi.org/10.1080/02652030410001667575
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Gaudin+V%2C+Maris+P%2C+Fuselier+R%2C+%E2%80%8ERibouchon+J-L%2C+Cadieu+N%2C+Rault+A.+%E2%80%8E%E2%80%8E%282004%29.+Validation+of+%E2%80%8Ea+microbiological+%E2%80%8Emethod%3A+the+STAR+protocol%2C+a+five-%E2%80%8Eplate+test%2C+for+the+screening+of+%E2%80%8E%E2%80%8Eantibiotic+residues+in+milk.+Food+%E2%80%8Eadditives+and+contaminants%2C+21%285%29%3A+%E2%80%8E%E2%80%8E422-433.+%E2%80%8E&btnG=
https://www.tandfonline.com/doi/abs/10.1080/02652030410001667575
https://doi.org/10.1016/j.chroma.2009.06.077
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=Smith+S%2C+Gieseker+C%2C+Reimschuessel+R%2C+%E2%80%8EDecker+C-S%2C+Carson+M+C.+%282009%29.+%E2%80%8E%E2%80%8ESimultaneous+screening+and+%E2%80%8Econfirmation+of+multiple+classes+of+%E2%80%8Edrug+residues+in+%E2%80%8Efish+by+liquid+%E2%80%8Echromatography-ion+trap+mass+%E2%80%8Espectrometry.+Journal+of+%E2%80%8E%E2%80%8EChromatography+A%2C+1216%2846%29%3A+8224-%E2%80%8E%E2%80%8E8232.+%E2%80%8E&btnG=
https://www.sciencedirect.com/science/article/abs/pii/S002196730900987X
http://www.ijabbr.com/article_252718.html

