Wild boars are the most widespread large wild mammals in the world, accounting for more than 1.5 million in Italy. Following their invasiveness, wild boar hunting is urged resulting in an increase in wild boar meat and derivatives production and consumption. Wild boar meat is a health, sustainable and environmentally friendly food which supports local economies. However, wild boars are known reservoir of zoonotic pathogens including Salmonella spp. Salmonellosis is the second most reported foodborne zoonoses in the EU and Salmonella spp. is considered of high priority in wild boar meat safety assurance. Additionally, as consumer safety risk is increased by antimicrobial resistance in foodborne pathogens, a One Health control strategy needs an integrate surveillance. The aim of the study is focused on the prevalence and antimicrobial resistance of Salmonella spp. in wild boar carcasses in relation to some variables linked to the hunting activity. During the 2023-2024 hunting season, 64 wild boars were shot (dog - driven hunted) in two territorial hunting areas (ATC PR04 and PR07) of Parma province. Information on sex, age, killing mode, times between killing, evisceration and skinning, and storage temperatures of the carcasses was acquired. The carcasses were sampled by using sterile sponges, according to ISO 17604:2015 for pigs. The samples were analyzed for Salmonella spp. detection and typing according to ISO 6579-1:2020 and ISO/TR 6579-3:2014, respectively. In the isolates, the Minimal Inhibitory Concentration to fifteen antimicrobials was tested. The sampled carcasses belonged to 37 young (22 females and 15 males) and 27 adult animals (13 females and 14 males). Salmonella spp. was detected in 6.25% (4/64) of the samples: three S. enterica subsp. enterica (two S. Coeln and one S. Typhimurium) and one S. enterica subsp. diarizonae O:50. S. enterica strains were detected in both young and adult males, whose time between killing and evisceration was ≥ 3h, time between evisceration and skinning ≥ 15 minutes and storage temperature of carcasses was 4°C. S. diarizonae was detected in an adult female, whose time between killing and evisceration was ≥ 3h, time between evisceration and skinning was immediate and carcass storage temperature was 2°C. Statistically significant difference in time between killing and evisceration was found (Fisher's exact test). The three S. enterica isolates were susceptible to all the antimicrobials tested, and the isolate of S. diarizonae was resistant to sulfamethoxazole. Since wild boars don’t have territorial boundaries and homogeneous diet, their microbial population can differ considerably between geographical areas. According to different Italian studies, Salmonella prevalence in wild boars can vary from 1.9% to 35%. The isolates detected in this study are of concern, especially regarding S. Typhimurium and S. Coeln, which ranked second and ninth, respectively, among the serovars responsible for the human cases of salmonellosis notified in the EU in 2022. S. diarizonae is detect commonly in wild boars in Italy, as well as its resistance to sulfamethoxazole 
