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Pedepar:

1. InceprauiiiHe NOCIiIPKEHHS CIIPSIMOBAaHO HA TEOPETUYHE Ta €KCIIEPUMEHTAJIbHE OOTPYHTYBAHHS 3aCTOCYBAaHHS
€KCIIPECHUX METOJVK BUSIBJIEHHS XiMIYHUX Hebe3neyHux (PakTopiB m'sica 3a06iiiHMX TBapUH 151 OLiHKU 110T0
0€e3Me4HOCTi Ta IKOCTi, @ TAKOXX MiKpO6i0JIOTiYHNX KPUTEPIiB 6e3M1eYHOCTi M'aca 3a6iiHAX TBApPUH 32 iX
BUPOOHUILITBA Ta 06Iry y pasi BusBIeHHs 6akrepiii pogy Salmonella, BuaiB Listeria monocytogenes,
Sthaphylococcus aureus, Mikpo6ioy1oriYHMX KpUTEPIiB ririeHU TEXHOJIOTIYHUX NIPOLIECiB MsICa, BCTAHOBJIEHHS
BUJIOBOI HaJIESKHOCTI, BIKOBOI BifITIOBITHOCTI 11 MPUIATHOCTI O CIIO>KUBaHHS M'sica. [1in yac nocaimkeHHs m'saca
3a6iHUX Ha MOTY>KHOCTSIX 3 BUPOOHMLITBA TA 00Ir'y 3 METOIO BUSBJIEHHS XiMiUHMX HEOe3IeUYHUX (PAKTOPIB, 30KPEMa,

PO34MHIB popMasbieriny, XJIOpMiCTKUX 3aC00iB, rinporeHy nepoxkcuzy, OTOBOI KUCJIOTH, KaJIilo IepMaHraHary,



HaTpilo TigpoKapOooHaTy, MUMHO-Te3iH]iKyI0unx 3aCO0iB i3 Iy>KHUMHU BJIaCTUBOCTSIMHU 32 IONTOMOT0I0 €KCIIPECHUX
METOJIUK, SIKi MalIOTh JJOCTOBIpHICTb Y BUIIPOOYBaHHAX 99,4 — 99,9 % ta uyTnusicts BussieHHs 0,025 - 5,1 %, 6yio
BCTaHOBJIEHO BiICOTOK 06pO06JIEHHS M'sica y cyriepMmapkeTax — 47,1%, Ha arpolipofoBobuux puHKax — 31,5 %, Ha
ONTOBUX 6azax - 12,8 % Ta NOTYXHOCTSIX 3 BUPOOHULTBA — 8,6 % Bill 3arajbHOI KiJIbKOCTI AOCJIiIKyBaHMX 3Pa3KiB.
Po3po6s1eHMM eKCIIpeCHUM METO/IOM BCTAaHOBJIEHO (pasbcudikalio M'aCHUX (papuiB kpoxmaneMm - 27,27-50,00 %
IIOPiBHSIHO IO 3arajibHOI KiJIbKOCTI LOCiIKyBaHUX NP06. IneHTrudikoBaHo cBiXiCTb M'sICHUX ¢aplliB
(GOTOMETPUYHUM METOOM 32 BUKOPUCTAHHS peakTuBy Hecisepa: cBixi: i3 simoBuunnm - 1,262+0,001 B, Tenstunu -
1,253+0,003, cBuHMHU HexxupHoi — 0,718+0,002, cBunuHY XupHOi - 0,667+0,001, 6apanunu - 1,051+0,001 B;
CYMHIBHOI CBIXOCTI i3: smoBnunnM — 1,320+0,007, Tengatunu - 1,287+0,003, cBUHMHM HeXUpHOi — 0,821+0,002,
CcBUHUHMU XupHOi — 0,705+0,004, 6apanunu - 1,186+0,001 b. OnnTumizoBaHO METOIVKU BUSBJIEHHS M'sICa,
OTPUMAaHOTO BiJ] 3OPOBUX TBAPHH, 32 BUSBJICHHS (PEPMEHTY IEPOKCUIA3U Ta GOPMOJIBHOI peaKlii;
MIKPOCTPYKTYPHOTO Ta 6aKTe€piOCKOIIYHOr0 BU3HAUY€HH 6aKTepiil y m'sici. Hamu 6ysa po3po6sieHa KOMILIEKCHa
CHUCTeMa PU3UK-OPiEHTOBAHOT'O KOHTPOJIIO 6E3MEeYHOCTi Ta IKOCTi M'sica 3a6iiHMX TBAPWH 32 BUSBJIEHHS XiMiYHMX
Hebe3neyHux GakToPiB 3a AOTIOMOTOI0 €KCIIPECHUX METO/IMK, BCTAHOBJIEHHSI KPUTEPIIB OLiHIOBaHHS 6€3M1eYHOCTi Ta
SIKOCTi M’sica 3a6ilHUX TBapUH, XUPiB, MiKpO6iOJIOTiYHUX KpUTEPiiB 6€3MEYHOCTI Ta ririeHy TEXHOJIOTYHUX NIPOLECiB
M’sica, BCTAHOBJIEHHS MSICA 32 BUIOBOIO HAJIEXKHICTIO, BIKOBOIO BiZIMTOBIHICTIO ¥ MPUAATHICTIO AO CIIOSKUBAHHS HA

IIOTY>KHOCTSIX 3 BUPOOHUIITBA Ta 00iry Ha OCHOBI CMCTeMHUX NinxofiB npocrexxysanocti, VACCP i TACCP.

2. The dissertation research is directed on theoretical and experimental substantiation of application of express
methods of detection of chemical dangerous factors of meat of slaughter animals for an estimation of its safety and
quality, and also microbiological criteria of safety of meat of slaughter animals at their production and circulation
in case of detection of bacteria of the genus Salmonella, species of Listeria monocytogenes, Sthaphylococcus
aureu, microbiological criteria for the hygiene technological process of meat, establishment of species affiliation,
age suitability and suitability for meat consumption. During the study of slaughter meat at production and
circulation facilities in order to identify chemical hazards, in particular, solutions of formaldehyde, chlorine-
containing substances, hydrogen peroxide, acetic acid, potassium permanganate, sodium bicarbonate, detergents
and disinfectants with alkaline properties using , which have a reliability in tests of 99.4-99.9 % and a detection
sensitivity of 0.025-5.1%, the percentage of meat processing in supermarkets - 47.1%, in agri-food markets - 31.5
%, in wholesale bases - 12.8 % and production facilities - 8.6 % of the total number of tested samples. The
developed express method revealed falsification of minced meat with starch - 27.27-50.00 % compared to the total
number of tested samples. The freshness of minced meat was identified by photometric method using Nesler's
reagent: fresh: beef - 1,262+0,001 B, veal - 1,253+0,003, lean pork - 0,718+0,002, fatty pork - 0,667+0,001, lamb -
1,051+0,001 B; of dubious freshness from: beef - 1,320+0,007, veal - 1,287+0,003, lean pork - 0,821+0,002, fatty pork
- 0,705+0,004, lamb - 1,186+0,001 B. Optimized methods of detection of the meat received from healthy animals,
for detection of peroxidase enzyme and formal reaction; microstructural and bacterioscopic determination of
bacteria in meat. We have developed a comprehensive system of risk-oriented control of safety and quality of
slaughter meat for the detection of chemical hazards using express methods, establishing criteria for assessing the
safety and quality of slaughter meat, fats, microbiological safety criteria and hygiene of technological processes.
meat, establishment of meat by species, age and suitability for consumption at production and circulation facilities
on the basis of systemic approaches to traceability, VACCP and TACCP.
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