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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BY€HOI pagHy (pa30Boi Creniaai30BaHOl BYEHOI paju). [l 55.859.04
IloBHe HaiMeHYBaHHSI IOPHUAHUYHOI 0COOHM: CyMChKMIi HALLIOHAIbHMIT arPapHUil YHIBEPCUTET

Kopg 3a €IPIIOY: 04718013

Micue3HaxoaKeHHS: ByJL. 'epacuma Konppareesa, 160, M. Cymu, Cymcepkuii p-H., CymcbKa 061., 40021,
Ykpaina

dopma BaacHOCTI:

Cdepa ynpaBitiHHS: MinictepcTBo oCBiTH i HayKu YKpainu

InenTugikarop ROR: He zacrocosyerscs

IV. BizomocTi nipo nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10

BUKOHaHO JHUCEPTALil0

IloBHe HaiMEeHYBaHHSI OPHUAHUYHOI 0COOHM: CyMChKMIil HALIOHAIbHUIT aTPapHUIl YHIBEPCUTET
Kop, 3a €IPTIOY: 04718013

MicuesnaxomerHﬂ: ByJ. 'epacuma Konppareesa, 160, M. Cymu, Cymcpkuii p-H., Cymcbka 0611., 40021,
Ykpaina

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

V. BimomocTi npo gucepraniio
Moga guceprariii:
Koy TeMaTHYHUX PYOPHK: 68.41

Tema guceprauii:
1. KomrmsiekcHa O1liHKa SIKOCTi Ta 6e3reKy KOBOaCHUX BUPOOiB i HamiBpabpuKaTiB ciueHUx

2. Complex evaluation of the quality and safety of sausages and chopped semi finished products

Pedepar:

1. Y nuceprauii HaBeJeHO Pe3yJIbTaTh MOHITOPUHIY XapuOBUX A00aBOK, IO ieHTUQIKYIOTbCS y KOBOACAX i
HaniBabpuKaTax CideHMX; JOCIiIKEHO KOMILJIEKCHI CUITy4i CyMillli 3a MOKa3HUKaMU 6€3M€4YHOCTI; IPOBEIEHO
KOMILJIEKCHY OLIiHKY 'OTOBUX KOBOACHUX BHUPOOIB i HaniB(abpHKaTiB CiueHUX 3a I0OKa3HUKaMU 6e3I1eYHOCTi Ta
SIKOCTI; €eKCIIEPUMEHTAJIbHO BUBUEHO MOP(OJIOTIUHY CTPYKTYPY Xap4OBUX J100aBOK, 1110 BUKOPUCTOBYIOTHCS Mif, Yac
BUTOTOBJIEHHS MOSICHUX ITPOJYKTIB SIK 0iJIKOBOI, TaK i ByIJIEBOJHOI IPUPOLM, SIK TBAPMHHOTO, TaK i POCJIMHHOTO
MIOXOJPKEHHS; IOBEIEHO, 110 AOJaBaHHS KOMIJIEKCHUX CUIy4YuX cymimeit 1o MOC He cripusie 36i1bIIeHHIO
KMA®AHM, a iHKosu HaBiTh cTabini3dye Mikpobiosoriunuii ¢poH, B Toi Yac sk BBegeHHs 1o MOC MIIMO npoBokye
36inbmeHHs KMAGAHM; 3an1pONIOHOBAHO YAOCKOHAJIEHY METOAMKY (papOyBaHHS riCTOJIOTIUYHUX 3Pi3iB 3a
IOTIOMOTOIO MiICHHIOIYOr0 PEAreHTy; a TaKOX YAOCKOHAJIEHU eKCIIPEC-MeTO, BU3HAYeHHSI MiKpO06ioJIOoTiyHNX

[IOKa3HUKIB y XapyOBUX IIPOJYKTax 3a JOIIOMOTo0 TecT-cucTeM. [Ipu BeTepuHapHO-CaHITapHiN OLiHLi KOBbac i



HaniBpabpHUKaTiB 32 OPraHOJENTUYHUMH, (Pi3UKO-XiMIiYHUMU Ta MiKPOO6iOJIOTIYHMMU [TOKa3HUKaMU BUSBJIEHO
He3HayHi BigxuaeHHs Bif Bumor HT]I 3a BMicTOM coui (MifBuleHU), 6is1Ka (3aHMKEeHU), )KUPY (3aBULIEHU),
KMA®AHBM (nippumenuit) Ta BI'KII (HasBHI). 32 MIKPOCTPYKTYPHOTI'O JOCII)KEHHS y 3pa3Kax NpoAyKIii,
BUrorosieHii 3a JICTY, BinMivaau 3aMiHy 0X0JIOIPKEHOTO MOSICA MOSICOM TPUBAJIOi 3aMOPO3KHU 200 KOHCEPBOBAHUM
coJliHHSIM. Y KOoBOacax, BUTOTOBJIEHUX 3a TY, MOg30Ba TKaHMHA OyJla 3aMiHEeHa Ha KyTepoBaHU (apl, BifzHavyauu
BMICT POCJIMHHUX 100aBOK, TAaKUX SIK COEBUIA i307151T, COEBUI TEKCTYpaT, COEBE OOPOLIHO Ta KapareHaH, sIKi He

3a3Ha4yeHi B MapKyBaHHI.

2. The thesis contains the results of monitoring food additives, which are identified in meat products. Complex
mixtures were studied in terms of safety indicators; a comprehensive veterinary and sanitary assessment of ready-
made sausages and semi-finished products was carried out in terms of safety and quality indicators; the
morphological structure of food additives, both protein and carbohydrate nature, both animal and plant origin, has
been experimentally studied; It is proved that repeated defrostation helps to create optimal conditions for the
development of bacteria in meat semi-finished products. In microstructural research, in the samples of products
manufactured according to GOST, replacement of cooled meat with meat with prolonged freezing, or canned
salting was noted, which is histologically characterized by weakening of transverse striation, karyolysis,
fragmentation, swelling of muscle fibers with the formation of micro cracks. In the sausages made according to the
specifications, the muscle tissue was replaced with a minced meat. Also, in the histological study of sausages and
semi-finished products, the content of vegetable additives, such as soy isolate, soy texturate, soy flour and
carrageenan, not mentioned in the formulation, was noted. The modified method of panting of histological
sections based on the use of the "Bluing reagent" of Richard-Allan Thermo Scientific. It makes it possible to obtain
clear and color-coded histological sections, clearly distinguishing the structure of the nucleus and other tissue
elements; prevents the removal of histological sections from the skies during the subsequent stages of dyeing and
reduces the time of exposure of the histological preparation for 4 + 1 min. Complex dietary supplements meet the
requirements of the standards for the content of hazardous substances and microorganisms. In minced meat
containing nutritional supplements, the indicator of total bacterial insemination remains stable and satisfies the
sanitary requirements after storage for 10 days; while the sanitary-indicative microorganisms in the products were
not found. This is due to the content of these complex nutritional supplements of antimicrobial components,
phosphates and preservatives. In the case of poultry meat mechanically, the index of total bacterial insemination
for minced meat with this additive increased from (4,0 = 0,1)x105 in the first day to (5,6 + 0,2)x105 for 3 days (which
is 1,4 times higher) and (8,5 + 0,3)x105 for 10 days (which is 2,13 times higher). Poultry meat mechanic grinding
promotes intensive bacterial contamination of meat products and the content of this raw material should have
clear norms and not allowed during the manufacture of high quality products and products that are not subject to
heat treatment. The microstructural method for the detection of microbial contamination of meat products with
high reliability (p<0,01), allows us to determine the stage of the food chain (production or implementation), in
which the contamination of products by microorganisms occurred. However, the disadvantage of this method is
the impossibility of establishing a kind of bacteria, only to state their presence, localization and quantity. With the
use of express methods, the time of the study of total number of microorganisms decreased from 72 hours; for a
classical study of up to 24 in the case of Rida®Stamp and 48 hours for the use of Compact Dry; the time of the
study of Coli forms was reduced from 112 years. In a classic study of up to 24 at Rida®Stamp and 36 hours. When
using Compact Dry; time of study St.aureus decreased from 72 hours; for a classical study of up to 24 in the case of
Rida®Stamp and 48 hours. For the use of Compact Dry; during the study, bacteria of the genus Proteus decreased
from 96 in the classical study to 24 hours, when using Compact Dry; the study of bacteria of the genus Listeria
decreased from 90 hours; for a classical study of up to 49 years for the use of Rida Screen. In samples of products
manufactured according to national standards, the replacement of chilled meat with long-term frozen meat or
saline, which histologically characterized by weakening of the transverse strain, carriolysis, fragmentation and
swelling of muscle fibers with the formation of microcracks, is recorded. In sausages, made according to technical
conditions, the meat tissue is replaced with minced meat, in a quantitative ratio of 34,20+2,81 % to 41,20+2,73 %.
Also microstructural studies of sausages and semi-finished snails recorded the content of plant additives, in



particular soybean isolate, soy texture, soy flour and carrageenan, which are not indicated in the marking, which
indicates their informational falsification.
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Penensentu

VIII. 3ak1104Hi BiZOMOCTI
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®ortiHa TergHa [BaHiBHA

Knecrosa 3unaina CepriiBHa
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