Introduction: Serratia marcescens, a ubiquitous opportunistic pathogen, is responsible of nosocomial, urinary tract, and bloodstream infections in immunocompromised individuals. In food, it can be found in a wide range of products, such as raw and processed meats, dairy, and fresh products, causing food spoilage, discoloration, and loss of flavour, but also foodborne illness. S. marcescens ability to adapt and survive in different environments can [image: image1.jpg]


be related to the presence of numerous genetic factors. S. marcescens is also known for its characteristic red pigment, prodigiosin, associated with its virulence and which plays a fundamental role in its ability to cause disease, cytotoxicity, and antibiotic resistance. The aim of this study was to investigate the presence of virulence factors, including the prodigiosin synthesis gene cluster, and antibiotic resistance genes in a S. marcescens strain isolated from cooked chicken meat with a red colour. 

Methods: During 2023, a cooked poultry meat sample with chromatic alteration was sent for microbiological investigation that led to the isolation of S. marcescens with the selective medium Cetrimide Agar Then, the strain genome was analyzed with WGS performed on the Illumina MiSeq to identify in silico virulence and antibiotic resistance genes. 

Results: The virulence results showed the presence of genes involved in quorum sensing, in particular, the /uxR gene has an essential role encoding LuxR, a regulatory protein implicated in biofilm formation, synthesis of virulence factors, and antibiotic resistance. pga and wzc genes, involved in biofilm formation, help the biofilm stability maintenance and the surface polysaccharide production respectively. Then, the analysis allowed the identification of the prodigiosin synthesis gene cluster consisting of 14 genes, from pigA to pigN. In conclusion, the strain was resistant to different classes of antibiotics including ß-lactams, tetracyclines, macrolides, aminoglycosides, and fluoroquinolones. 

Significance: The present work is one of the first report of S. marcescens associated with a red colour defect in a cooked chicken meat. In addition, S. marcescens biofilm formation ability can lead to a higher risk of foodborne disease and food contamination  
