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1. CanitapHo-ririeHiyHa OliHKa CBUHUHU 32 OOPOOKM MOJIOYHOKUCIMMHU MiKpOOpraHi3Mamy I1if, 4ac OXOJIOIPKEHHS
MiBTYyII

2. Sanitary and hygienic evaluation of pork after treatment with lactic acid microorganisms during cooling of
carcasses

Pedepar:

1. OgHuM 3 QakTOpiB, 10 BIIJIMBAE HA SKICTh Ta TOBADHUI BUTJISA], M'sCa CBUHMHY, € CIIOCi0 1Or0 OXOJIOIKEHHS Ta
iHrpezieHTH, 110 BUKOPUCTOBYIOTHCS J1s MONepeIKeHHsI MIKpOOHOro 06CiMEHIHHS Tyll. Y pe3yJbTaTi IpOBeeHNX
IOCJIiI)KEHb BCTAHOBJIEHO, 110 OXOJIOAKEHHS B XOJIOAUJIBHUX KaMepax 3 JOJATKOBUM IyLIIyBAaHHSM ITiBTYII CBUHUHU
IIMTHOIO BOJ010 3a Temneparypu 3+1 oC CyTTE€BO He BIIJIMHYJIO HA TEMIIEPATYPY NOBEPXHi M'ica yepes 1 roguny

IiCJIs OXOJIOIKEHHS, ajie CIPUAJIO 3HKEHHIO TEMITEPATYPH B TOBIL MIiBTYII y cepegHboMY Ha 3,46-4,3 0. Besnunna



pH M’sica BCix miBTyILI CBMHUHY, SIKi MiJAaBalnCs OXOJIOAKEHHIO METOJOM IyIIyBaHHS, 4yepe3 1 rouHy, a TAKOX Mif
yac 36epiraHHs M’sica B OXOJIOJI)KEHOMY CTaHi Ha 4 1100y, 3HaXOJUJINCS Y MeKaX, XapaKTepHUX AJIs SIKICHOTO M'sca.
OpraHosienTH4HI IOKa3HUKU M'sica CBUHUHMU Ha 4 1,00y 30epiraHHs B OX0JIOIKEHOMY CTaHi: KOJIip, KOHCUCTEHLIis,
3arax, Ipo30PiCTb Ta apOMaT M’SICHOTO OyJIbOHY, OTPMMAHOrO 3 MiBTYII CBUHMHU, OXOJIOJKEHUX 0€3 Ta 3
BUKOPUCTAHHSM JYIIYBaHHS, @ TAKOX y MIO€JIHAHHI NyIIyBaHHS i3 3aKII0YHOI0 OOPOOKOIO CyCIEH3isIMU
MOJIOYHOKHMCIIMX MiKpoopraHi3mis mTamis SafePro® B-SF-43 ta SafePro® B-2 'y no3i 106 /cM2 Ha 4 5oby
30epiraHHs, He Biipi3HsAINCI MK CO0010. 36epiraHHsl CBUHUHU B 0XOJIOJI)XEHOMY CTaHi IpoTsArom 1 1obu crpusiio
3HMKEHHIO 3arajbHOI MacH MiBTYII 32 OXOJIO/PKEHHS 0e3 IylyBaHHS Ha 2,27 %, 32 OXOJI0[I)K€HHS 3 BUKOPHUCTaHHSIM
IoymyBaHHS — Ha 1,65 %, 32 BUKOPUCTAHHS AYLIYBAHHS i3 3aKII0YHOI0 OOPOOKOIO [TOBEPXHI CYCIIeH3i€I0
MOJIOYHOKHUCJIMX MiKpoopraHi3mis mramy SafePro® B-SF-43 - Ha 1,61 % i 3a BUKOpMCTaHHS IyIIyBaHHA i3
3aKJII0YHOI0 OOPOOKOIO MOBEPXHI CYCIIEH3i€10 MOJIOYHOKUCINX MiKpoopraHi3mis mTamy SafePro® B-2 - Ha 1,25 %,
MOPIBHSIHO 3 BUXOZ0M MAapHOI Tyl 1ux e rpym. YucenbHicts MAGAM Ha 4 106y 36epiraHHs B OXOJIOIKEHOMY
CTaHi B JIi7IsTHKax SIK OLIMIIKA, TaK i XpeOTa y MiBTylIaX CBUHUHY, SIKi iAaBaancs IyUyBaHHIO i3 3aKJII0YHOIO
00pOOKOIO CYCIIEH3isIMU MOJIOUHOKUCJINX MIKpoopraHi3mis mramis SafePro® B-SF-43 i SafePro® B-2, 6ysa Ha
MOPSIOK HUKYA, OPIBHSHO 3 KOHTPOJIbHUMU rpynamyu. OCHOBHMMU MiKpOOpraHi3aMamu y Ipo6ax m’sica CBUHUHU
OOCTiIHUX IPyH Oy MOJIOYHOKUCIII 6aKrepii, skumu 6y o6po6eHi nadi miBTyuri. BogHovac y miBTyIax CBUHUHU
0e3 myLIyBaHHS i 3 AYLIYBAHHSM, SIKi He TiflaBajncs 3aKII04Hi 06poOLi MOJIOYHOKUCIMMHU MiKpOOpraHisMamy,
4KCEJIbHICTh MOJIOYHOKUCINX 6aKTepilt 6yna ol 1g KYO /cmM2. 3arasiom MiBTyLI CBUHMHMY, SIKi i AaBalInCs
OXOJIOJ)KEHHIO B XOJIOAWJIBHMX KaMepaxX METOJOM AyIIyBaHHS i3 3aK/II0YHOI0 OOPOOKOI0 MIKpOOHMMU 3aKBAaCKaMU
MOJIOYHOKHUCJINX MiKpoopraHizmis mtamiB SafePro® B-SF-43 i SafePro® B-2 y no3i 107/cm2 manu kpaui

OPraHOJIENTAYHI Ta XiMi4Hi [I0OKa3HUKY, ITIOPIiBHSIHO 3 KOHTPOJIEM.

2. One of the factors that affects the quality and appearance of pork meat is the methoditis cooled and the
ingredients used to prevent microbial contamination of carcasses. As a result of the conducted research, it was
found that cooling in refrigerating chambers with additional showering of pork carcasses with potable water at a
temperature of 3+1 o did not significantly affect the surface meat temperature in 1 hour after cooling, but
contributed to the temperature decrease in the carcasses thickness by an average of 3.46-4.3 0.The pH level of the
meat of all pork half-carcasses that were subjected to cooling by the showering method in 1 hour and also during
the meat storage in a cooled state on the 4th day, were within the limits characteristic of high-quality meat.
Organoleptic parameters of pork on the 4th day of refrigerated storage: color, consistency, smell, clarity and flavor
of meat broth obtained from pork half-carcasses, cooled without and with the use of showering, as well as in a
combination of showering with the final processing by suspensions of lactic acid microorganisms SafePro® B-SF-
43 and SafePro® B-2 strains at a dose of 106 /cm2 for 4 days of storage did not differ from each other. Storing pork
in a cooled state for 1 day contributed to a decrease in the total half-carcasses weight under the cooling without
showering by 2.27 %, for cooling with showering - by 1.65 %, for using showering with final surface processing with
a suspension of lactic acid microorganisms of the SafePro® B- SF-43 strain - by 1.61 % and under the using
showering with final surface processing with a suspension of lactic acid microorganisms of the SafePro® B-2
strain - by 1.25 % compared to the output of the same groups of steamed carcasses. The number of MAFANM on
the 4th day of refrigerated storage in the areas of both the neck and the spine in pork half-carcasses after the
showering with final processing of lactic acid microorganisms suspensions of the SafePro® B-SF-43 and SafePro®
B-2 strains was an order of magnitude lower, compared to control groups. The main microorganisms in the pork
samples of the experimental groups were lactic acid bacteria, which were used to process these half-carcasses.
Atthe same time, the number of lactic acid bacteria was ol Ig CFU/cm2 in pork half-carcasses without showering
and with showering, which were not subjected to final processing with lactic acid microorganisms. In general, half-
carcasses of pork that were cooled in refrigerating chambers using the showering method with final processing of
microbial leavens of lactic acid microorganisms of the SafePro® B-SF-43 and SafePro® B-2 strains at a dose of

107 /cm2 had better organoleptic and chemical indexes compared to the control.
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IIpiopuTeTHHH HanpsIM PO3BUTKY HayKH i TeXHIKHU: OyHnamMeHTasbHI HAyKOBI HOCIIIPKEHHS 3 HANGIIbII
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