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Pedepar/anoTamis:

1. TITaxiBHALITBO € OJHi€l0 3 HANOINbII AMHAMIUYHUX rajly3eil arpOIIPOMUCIIOBOTO KOMILJIEKCY, @ BUPOOHULITBO M'sica
ITUL Ma€e BOXJIMBE 3HAUEHHS 1714 3a6€e311e4eHHs] HaCeJIeHHSI JOCTYITHUMMU [I)XepeslaMy MOBHOLIHHOTO 6ifKa.
3pocTaHHs 06CAriB BUPOOHULITBA CYIIPOBOIPKY€ETHCS MiIBULIIEHHSIM BUMOT 10 6€3MeYHOCTI IPOLyKIlii, Hacamnepe[,
110710 MiKpO6iOJIOTiYHMX PU3KKIB, TIOB'SI3aHUX i3 300HO3HUMU MaTtoreHamu. OJHUM i3 HANO6IIbII TOMMPEHUX

30y HUKiB Xap4OBUX TOKCUKOiH(eKLii € 6akrepii pogy Campylobacter, HocieM SIKMX NTUL YaCTO € 6€3 KIIiHIYHAX
03HaK 3aXBOPIOBaHHs. Hai6inpmunii pu3uK KOHTaMiHAaLi TyIIOK BUHMKAE I1if, Yac 3206010 Ta IEPBUHHOI 1epepooOKH,
1110 3yMOBJIIO€ HEOOXiHICTh yAOCKOHAJIEHHS CaHITapHO-Tiri€HiYHOTro KOHTPOJII0. Y MeXax JUcepTaliiiHoro
IOCJIiIKEeHHS NIPOBEIEHO aHaJli3 3a/MIIKiB BeTepUHAPHUX NIPENapaTiB Ta 3a0pyIHIOBAYiB y NPOAYKILii NTaXiBHALITBA
Cymcpkoi obmacti'y 2023-2025 pokax. Y Msici ITUL Ta Kypsi4AX CyOIPOAYKTax BUSIBJIEHO JIMIIE TTOOAVHOKI BUMIAIKA

HasBHOCTI 3JIMIIKOBUX KiJIbKOCTEH BETEPUHAPHUX IIPEMNAPATIB y MEXKaX AONMYCTUMUX PiBHIB. 3a/IMIIKU



aHTMOaKTepiasbHUX NpenapariB y m'sici nrui Bussisau y 20,0 %, 28,6 % ta 20,0 % npo6 BinnoBigHO 32 poKamMu
mocrimkeHHs. Y rediHni Kypeit ¢ikcyBaiu 3aUIIKY 6eTa-aroHiCTiB, CUHTETUYHUX CTEPOIZiB Ta 3epaHoy Y
12,5-22,2 % npo6. OTprMaHi pe3ysbTaTy NiATBEPAXYIOTh €(PEKTHBHICTb AEP>KaBHOI'O MOHITOPUHTY 6€3I1€4HOCTI
Xap4YOBUX MPOIYKTIB Ta y3roIXyIOThCA 3 BUCHOBKaMU Micii ekcrieptiB DG SANTE 1010 BifilTIOBiZTHOCTI CUCTEMU
IeP>KaBHOTO KOHTPOJIIO YKpaiHu nigxopam €sponenicbkoro Cor3sy. [IposeneHnit eninemMioyoriyHmi aHatis
KaMIisiobakTepiaJlbHOrO eHTepUTYy HacesleHHs YKpaiHnu 3a ganumu LlenTpy rpomagcbkoro 310pos’s MO3 Ykpainu
[10Ka3aB, 1[0 3aXBOPIOBAHHS 3/IMIIAETHCS aKTyalbHOIO IPO6JIEMOIO0 TPOMAJICBKOr0 310pOB’d. HacTka 1abopaTopHO
IiATBEpAKEeHUX BUMNAAKIB cTaHoBuUiIa 5-15 %, rpu npoMy repeBaxas C. jejuni. BCTaHOBIEHO CE30HHICTh
3aXBOPIOBAHOCTI 3 MIKOM Y JIiTHI Mics1i Ta Hal6ibIIy YPa3inBiCTh AiTel paHHbOTO BiKY i MOJIOLIOTO IpaLe3aTHOTO
HacesieHHS. [I0Ka3HMKM 3aXBOPIOBAHOCTI MU TEHZEHILiI0 110 3pocTanHsa — 3 0,28 mo 0,31 Bunanky Ha 100 tuc.
HacesieHHs1. OTPMMaHi aHi CBij4aTh PO BAXJIMBY POJIb XapuoOBOro (pakTopy nepepadi iHgekii, Hacamnepeq yepes
m’sco rrtu. Ilig yac mocnimkeHHs MIKpo6HOI KOHTaMiHalii TyIoK NTULi Ha 3a6iiiHux nignpuemctsax KuiBcbkoi
0071aCTi TIO3UTUBHI pe3yJIbTaTU BCTaHOBJIEHO Y 35,5 % npo6. Haituacrime Buninsanu Campylobacter spp. (29,0 %), E.
coli (19,4 %) Ta Enterococcus spp. V 6inbIIOCTi BUIAAKIB BUSBIISIN acolialii KiTbKOX MiKpOOpraHi3MiB.
BcraHoBJeHo, mo piBeHb KOHTaMiHanii Campylobacter spp. 3pocTaB Ha eTanax IepBUHHOI IEPEpPOOKY Ta TOCATaB
MaKCHMMaJIbHUX 3Ha4eHb Iiciis natpaHHs — 29,03 %. [Ipu upomy y 77,7 % izomnatiB inentudikosano C. jejuni, a 'y 22,3
% — C. coli. BmicT ciinux BiApoCTKiB KulIeyHUKy 6yB KoHTamiHOBaHuil Campylobacter spp. y 37,1 % Bunaakis.
JJoBeIeHo, M0 NOUKOAKEHHS KUIIEeYHUKA IIifl 4ac NaTpaHHs CIpusie IEPeXPeCHill KOHTaMiHalii TYIIOK Ta
o6s1agHaHHS. JJocigskeHHS MOPQOJIOTiUHNX, KyJIbTyPaJIbHUX i 6i0XiMiYHMX BiacTUBOCTel i30s14TiB Campylobacter
Spp. NiATBEPAUIN iX TUIIOBI TAKCOHOMIYHI 03HaKU. [30719TH OyIU MpescTaBleHi T]paMHETaTUBHUMU PYXJIUBUMU
3irHYTMMH NaJIMYKaMH, 110 YTBOPIOBAJIU XapaKTEePHi KOJIOHIi y MikpoaepodinbHUX yMOBax 3a Temiieparypu 37-42
°C. BcTaHOBJIEHO HAsBHICTb KaTaJla3HOI Ta OKCUAA3HOI aKTUBHOCTI, 3[aTHICTh [0 Tifposii3y riypaTy HaTpiio Ta iHmi
IvdepeHLifiHO-AiarHOCTUYHI BIaCTUBOCTI. [laToreHHi B1aCTUBOCTI i30JI4TiB MiATBEpIKEHO Y Iocinax Ha 6iux
MMUIIAX Ta Kypsuux emO6pioHax. Y Mulleil peecTpyBaay IPUTHIYEHHS, [liapeto, BUCHAXXEHHS Ta JIeTaJIbHICTh 10 76,9
% nipu iHgikyBaHHi C. jejuni. Y Kypssunx eMOPiOHiB criocTepiraay BUpakeHy eMopioTokcuuHy gito ta 100 %
JIeTaJbHICTb MIPOTITOM YOTUPBOX Ai6. HacTynmHUM eTarnom po6oTu 6yJi0 BU3HAYEHHS] aHTUOAKTePiaibHOI aKTUBHOCTI
opraHiuHux kucsuot mwono Campylobacter spp. BcraHOB/€HO, 1110 6akTepuLUAHY Lito npossisiu 1,0 % MosoyHa
Kucsota Ta 0,5 % JIMMOHHA i O1[TOBA KMCJIOTH 32 eKcro3uliii 25-30 xB. Ha OCHOBI OTpUMAaHUX pe3yJbTaTiB
po3pobiieHo crocib 3HMKeHHS MiKpOOHOI KOHTaMiHalji Tymok nTuni. Haii6inbm epeKTuBHOIO BUSIBUIACS
KoMbiHanis 1 % mosnovnHoi Ta 0,5 % JMMOHHOI KHCJIOT, sIKa 3a0e3evyyBaja JeKOHTaMiHaL{I0 Ta 3MEHIIEeHHS PO3BUTKY
MiKpOOPraHi3MiB. 3allpOIIOHOBAHMI CIIOCiIO 6YJ10 aripo6OBaHO IiJ] YaC 0XOJIOIKEHHS TYIIOK METOJOM II0BHOTO
3aHYPEHHS y BaHHAX i3 pO3YMHOM OPraHiYHUX KUCJIOT. BCTaHOBIEHO CUHEPriYHUI 6aKTepuLUIHUN e(eKT
KoMbinanii kucsnoT mono Campylobacter spp., 3HmwkeHHs KMAGAHM y 2,3 pasa Ta IOI0BKEHHS TEpMiHy
30epiraHHs npoaykuii 1o 4 ni6 nporu 3 1i6 y KoHTpoi. Kpim Toro, 3acTocyBaHHS po3p06JIeHOr0 CIIoco0y
3a0e31e4yBaso 3HDKEHHS PU3UKY IIEPEXPECHOi KOHTaMiHallii TYIIOK Mif 4ac 0Xoa01KeHHs. EQeKTuBHiCTh
3aMPONIOHOBAHOrO METOAY MiATBEPIKEHO BUPOOHUYMMU BUNTPOOYBAaHHSIMU Ha MifgnpuemcTtsi KuiBcbkoi 061acTi.
BripoBamkeHHS crioco0y € eKOHOMIYHO IOLiIBHUM Ta 3abe3nedye npubdyTok 5,1 rpH Ha 1 rpH BuTpart npu 3a60i 5000
rozis ntuti. OTpUMaHi pe3yJibTaTy MalOTh [IPAKTUYHE 3HAYEHHS [J1s1 ITiABUILIEHHSI 6€3I1€e4HOCTi Ta

KOHKYPEHTOCIIPOMOSKHOCTI IIPOAYKLii ITaXiBHULTBA BiAIIOBIAHO IO Cy4YaCHUX €BPOIENCHKUX BUMOT.

2. Poultry farming is one of the most dynamic sectors of the agro-industrial complex, and poultry meat production
plays an important role in providing the population with affordable high-quality protein products. Increasing
poultry production is accompanied by higher requirements for food safety, especially regarding microbiological
risks associated with zoonotic pathogens. Poultry is often an asymptomatic carrier of Campylobacter spp., while
the greatest risk of carcass contamination occurs during slaughter and primary processing. At this stage,
pathogens can spread through equipment, the production environment, and intestinal contents, requiring
effective sanitary and hygienic control. One objective of the dissertation research was the analysis of veterinary
drug residues and contaminants in poultry products. Monitoring studies conducted in the Sumy region during
2023-2025 revealed isolated cases of veterinary drug residues within permissible limits in poultry meat and



chicken by-products. Antibacterial drug residues were detected in 20.0 %, 28.6 %, and 20.0 % of poultry meat
samples, respectively. In chicken liver, beta-agonists, synthetic steroids, and zeranol residues were identified in
12.5-22.2 % of samples. These findings confirm the effectiveness of the state monitoring system and correspond
with conclusions of experts from the European Commission Directorate-General for Health and Food Safety (DG
SANTE), who recognized that Ukraine’s control system generally complies with European Union approaches. An
epidemiological analysis of campylobacter enteritis in Ukraine demonstrated that this zoonotic infection remains
an important public health issue. Laboratory-confirmed cases accounted for 5-15 %, with C. jejuni prevailing over
C. coli. A pronounced seasonal increase was observed during summer months, while preschool children and young
adults were the most vulnerable groups. Incidence rates increased from 0.28 to 0.31 cases per 100,000 population
during the study period. These results indicate the significant role of foodborne transmission, primarily through
broiler meat and poultry products. Microbiological examination of poultry carcasses at slaughter and processing
enterprises in the Kyiv region revealed 35.5 % positive samples. Campylobacter spp. were detected most
frequently (29.0 %), followed by E. coli and Enterococcus spp. The highest contamination level was observed after
evisceration, where contamination of carcass skin samples reached 29.03 %. Among the isolates, 77.7 % were
identified as C. jejuni and 22.3 % as C. coli. Campylobacter spp. were also isolated from 37.1 % of caecal content
samples. Even minor intestinal damage during evisceration significantly increased contamination of carcasses and
equipment. Morphological, cultural, and biochemical studies confirmed the typical taxonomic characteristics of
Campylobacter spp. isolates. The isolates were gram-negative curved rods with pronounced motility. Under
microaerophilic conditions at 37-42 °C, they formed characteristic colonies and demonstrated catalase and
oxidase activity. The pathogenicity of the isolates was confirmed in experiments on white mice and chicken
embryos. Infected animals demonstrated depression, diarrhea, weight loss, and high mortality rates. Mortality
reached 76.9 % for C. jejuni and 61.5 % for C. coli in mice, while infected chicken embryos showed 100 % mortality.
The antibacterial activity of organic acids against Campylobacter spp. isolates was investigated using lactic, citric,
and acetic acids. The most effective combination was 1 % lactic acid and 0.5 % citric acid with an exposure time of
25-30 minutes. This treatment reduced microbial growth and ensured effective decontamination. Based on these
findings, a method for reducing bacterial contamination of poultry carcasses during cooling was developed.
Carcasses were immersed in cooling baths containing 1.0 % lactic acid and 0.5 % citric acid. The treatment
demonstrated a synergistic bactericidal effect against Campylobacter spp., reduced the microbial load by 2.3 times,
slowed spoilage processes, and extended shelf life to four days compared with three days in the control group. The
effectiveness of the proposed method was confirmed under production conditions at a poultry slaughter
enterprise in the Kyiv region, demonstrating its practical value for improving poultry meat safety and quality.
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