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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

HaykoBi 0CHOBY BI,OCKOHAJIEHHS CaHITAPHOTO KOHTPOJIIO 6e311eKM Xap4u0oBOi CUPOBUHM i IPOAYKTIB ii nepepodku

Ha3sBa po6oTH aHIJIilICbKOIO:

Scientific bases for improvement of sanitary control of safety of food raw materials and products of its processing

Pedepar yKpaiHCBKOIO:

Meta HJIP - po3pobKka HayKOBUX OCHOB IIPUCKOPEHOTO BU3HAYEHHS CaHITAPHOI SIKOCTi Ta 6€3M1eKN Xapu0OBOi
CHPOBUHU i IPOAYKTIB ii nepepobky misaxomM gudepeHLiioBaHOI MOJIeKyISIPHO-610JI0TiYHOI IiarHOCTHUKA
MiKpOOpraHi3MiB-KOHTaMiHaHTiB popy Bacillus 3a ix reHeTHYHUMU IeTepMiHAHTaMU, a TAKO>XX HAyKOBOT'O
OOI'PYHTYBaHHS METOZOJIOTII JOCTIiIKEHD 3 ypaXyBaHHSAM Cy4acHUX yMOB i npuHuumnis HACCP. Meronn
IOCJIiIPKEHHS - cy4acHi i kiacnyHi Mikpo6iosoriuHi, PisuKo-XiMiuHi, MOJIEKyIIpHO-6107I0TIYHI, MOJIEKYJIIPHO-
reHeTH4Hi. BinnoBinHO 10 TeXHIYHOrO 3aBAaHHS yIepile po3pobseHo nudepeHIiiioBany MOJeKyIsIpHO-6i010TiuHy
IiaTHOCTMKY MIKpOOpPraHi3MiB-KOHTaMiHaHTiB pony Bacillus 3a ix reHeTHUHUMU eTepMiHAHTaMU Ta IPiIOPUTETHUIN
METOJI, iX BU3HAYE€HHS. Briepie HayKOBO OOI'PYHTOBAHi i po3po6JieHi criocob nonepenHboi 06podKy Mpood pisHUX
BUJIiB XapuOBOi CUPOBMHMU i IPOAYKIii Ta cr1oci6 BU3HauY€HHS 6alUIIPHUX 30yJHUKIB XapYOBUX OTPYEHD Ta
IICYBaHHS Xap4YOBUX IIPOAYKTIB 3a FT€HaAMU TOKCUYHOCTI. CTBOPEHO METOINUYHI peKOMEHallii I0A0 IPUCKOPEHO]
IiaTHOCTMKY CaHITapHOI SKOCTI i 6e311eKy XapuoBOi CUPOBUHMU Ta IIPOJYKTIB ii epepoOKU 3a CKJIa4oM MiKPOOHUX

KOHTaMiHaHTiB poay Bacillus

Pedepar aHIJIiHCBKOIO:

The aim of the work is the development of scientific principles for the accelerated determination of the sanitary
quality and safety of food raw materials and products of its processing by differentiating molecular biological
diagnosis of baccilar microbial contaminants according to their genetic determinants, as well as scientific
substantiation of the research methodology taking into account modern conditions and HACCP principles.
Methods of research - modern and classical microbiological, physico-chemical, molecular-biological, molecular-
genetic. According to the technical task, for the first time, differentiated molecular biological diagnostics of bacilli
microbial contaminants by their genetic determinants and a priority method for their determination were
developed. For the first time, a method of pretreatment of samples of various types of food raw materials and
products and a method for determining bacillary pathogens of food poisoning and food damage through toxicity
genes have been scientifically grounded and developed. Methodical recommendations on the accelerated
diagnostics of sanitary quality and safety of food raw materials and products of its processing on the composition
of microbial contaminants of the genus Bacillus have been created.
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spoilage by their genetic determinants
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Omnuc HTII: Pospo6siena npiopureTHa METOOIOTIS BABHAYEHHS GE3IIEYHOCTI XapYOBUX MPOIYKTIB 3a TEHAMU
TOKCAYHOCTi 6aLMJISIPHUX 30yAHUKIB 3 BAKOPUCTAHHSIM MOJIEKYJISIPHO-TEHETUYHUX METOZIB, SIKa JO3BOJISIE
31iICHUTY NIPUCKOPEHUI MiKpO6iOIOTiYHMI KOHTPOJIb 6€311€KU Xap4OBUX IPOAYKTIB 3 ypaxyBaHHSIM 0COOJIMBOCTEN
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X. 3aKkJI04Hi BizomocTi

KepiBHUK I0PHUAHYHO]L ocoou Kosassb Irop MukosanoBuy

IlepeJtik 0Cci0O-BHKOHABILiB
IBanus Bonopumup OsekcitoBuy
bacton Onena BnanneHiBHa
l'opuikoBa Onena I'epriiBHa
Kopotraesa Hazis BosogumupisHa
Jlimancbka Haranig BikTopiBHa
Ocranuyk AHApii MukosaioBud
Cepreesa KanHa [OpiiBHa
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