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1. TeopeTryHe Ta ekclieprMeHTaIbHe OO PYHTYBaHHS ririeHiYHUX KpUTepiiB OLiHKY 6€3[1eYHOCTI SITIOBUYMHY 32

XOJIOZUIIBHOTO 36€epiraHHs

2. Theoretical and experimental substantiation of hygienic criteria for assessing the safety of beef for refrigerated
storage

Pedepar:

1. O6’eKT moCimKeHHS: ITIOBUYMHA CBiXKa, 0X0JIOMKEHa, IPUMOPOXKEHa, 3aMOPOKeHa, cuxpoTpodHa Mikpodopa,
3MUBU 3 TEXHOJIOTIYHOTO 06JIaIHAHHS M'SICOIIEPEPOOHUX MiTIIPUEMCTB, 3€paHoJI, Ae3iH¢iKyoui i MUITHO-
nesindikyroui 3acobu. HoBusHa: Yepie B YKpaiHi IpOBeLEeHO KOMIIEKCHY CaHITAPHO-TITi€HIYHY OLiHKY
OXOJIOIKEHO], IPUMOPOXKEHOI Ta 3aMOPO>XKEHOI SJIOBUYMHMU B IIPOLIECi XOJIOOUIBHOTO 36€epiraHHs 3a BMiCTOM
ncuxpoTpodHoi Mikpodiopu. BcTaHoBIEHO, 1O Mif, Yac 30epiraHHs sIJI0BUYUHU B OXOJIOIKEHOMY i
IIPUMOPO>KEHOMY CTaHi TirieHiYHOro 3HaueHHs HabyBae NCUxXpoTpodHa MiKpodJI0opa, iIHTEHCUBHICTb PO3MHOKEHHS
SIKOi Ha TIOBEPXHi OXOJIOJKEHOI SITIOBUYMHU YITPOLOBX 8 11i6 36epiraHHs B 21 pa3 mBua, HiXX Me30(ibHOi

MiKpodJI0pH, a Ha MOBEPXHi TPUMOPOKEHOI — B 4,5 pa3u mBuama npotsarom 36epiranus 10 gi6. ExcriepuMeHTanbsHO



BU3HA4YE€HO AMHAMIKYy KiJIbKiCHOrO IPOHMKHEHHS NCUXpOTpOodHOi MiKPO(I0pH B TOBILY M'$1I30BOi TKAHUHU IIifl 4ac
30epiraHHs OXOJIOKEHOI i IPUMOPOSKEHOI SITIOBUYMHU YIIPOAOBXK 16-Tu i 20-Tu 060BOTO 30epiranHs. Ynepiue
pO3po6eHO MiKpO6ioJIOTiYHI KpUTEpii 6€311eYHOCTi i METOI0JIOTiI0 KOHTPOJIIO OXOJIOIKEeHO] i MPUMOPOXKeHOi
SJIOBUYMHY 332 BMiCTOM IICUXPOTPOPHOI MiKpOo(JI0pH, 5IKi JO3BOJISIIOTh OOIPYHTOBAHO BUOPATU PEXUMU
XOJIOOUIBHOrO 36epiranHsa. OTPMMaHO HOBI JaHi 00 AUHAMIKK MiKpOdJIOpHU Mif 4ac 36epiraHHs SI0BUYMHU Y
3aMOPOKEHOMY CTaHi 3a Temreparypu —-12 =20 -25 °C npotsirom 8-14-18 micsuis 36epiranHs. BcraHosseHo, 110 3a
-12 °C Bifg0yBa€eTbCsl 3yIMHEHHS PO3BUTKY Me30(]i/IbHOI i ICUXPOTPOPHOI MIKPOPIIOpH, y TOH K€ 4aC PO3MHOKEHHS
rpru6KOBOi MiKPO(hIOPU NPOLOBXKYETHCS 1 X KUJIBKICTb YIIPOJOBXK 8 MicsLiB 30iybiIyeThCs B 1,9 pasu. BussieHo
BigMupaHHs MiKpodJiopH Ha [TOBEPXHI SIOBUYMHMU 32 Temrepatypu —20 ... —25 °C ynponosx 14-tu -18-Tu
MicsiyHOro 36epiranHs. Po3umupeHo faHi mono GopMyBaHHS pOJOBOro CKany NCUuxpoTpodHoi Mikpodaopu
OXO0JIO/I)KEHOI, TPUMOPO’KEHOI Ta 3aMOPO>KEHO] SITIOBUYMHY B ITPO1ieci 30epiraHHs, 3a1€HO BiJl T0YaTKOBOI
KiJIbKOCTi Ta BCTAHOBJIEHO iX BIIJIMB Ha Tiri€Hi4YHy i TEXHOJIOTIYHY SIKiCTh M'sica. T€OpeTUYHO OOIPYHTOBAHO Ta
MIPAKTUYHO PO3POO6IIEHO CII0Ci6 KiIbKICHOTO BU3HAYEHHS NMCUXPOTPOdHUX MIKpOOpraHi3MiB i3 M’sica Ta Ha
o6s1aHaHHi M'coepepoOHUX MiATIPUEMCTB, SKUI a€ MOKJIUBICTD y 3,3 pasu WBUALIE BUAIIUTU ICUXPOTPOQHI
MiKpOOPTraHi3MM Ta OLIHUTY CaHITAPHO-TITi€HIYHMUI CTaH BUPOOHULITBA. EKCIIEpUMEHTAIbHO NOBELEHO AOLIIbHICTD
BUKOPUCTAHHS PO3PO06JIEHNX HAMU: CITIOCOOY BU3HAYEHHS MUMHOTO €(PEKTY NPY OLiHIi MUMHUX i MUIHO-
ne3ingikyounx 3acobiB Ta criocoby BU3HAUEHHS afanTallii MikpoopraHismis J10 fe3iHiKyounx 3acobiB, sIKi
BHMKOPHCTOBYIOTBCS 7151 CAaHITapHOI 06POOKYM Ha M'SICOIIEPEPOOHUX MiAIIPUEMCTBax. YIepile B YKpaiHi BUSBJIEHO Y
SJIOBUYMHI, 5IKa HAIXOAUTDb Ha [1epepOOKY, HAasBHICTb 3€paHOJTy. [J0BEIEHO MOXJINBICTh BUKOPUCTAHHS
3aMOPO’KYBaHHS SIK CIIOCO0Y 36€piraHHs Msica /11 3HUKEHHS BMICTY 3€paHOJIy 1O MEXi BUSBJIEHHS. YIleplle
HAyKOBO OOI'PYHTOBAHO CKJIaJi HOBOTO MUIHO-[€3iH(]iKy0uoro 3acoby «CaH-aKTUB» ([il04i pE4OBUHU: JIYT,
YETBEPTMHO-aMOHI€Bi CIIOJIyKY, KOMIIJIEKCOHHU) Ta JAOLIIbHICTh 3aCTOCYBAHHS [JIs1 CAaHITapHOI 06pO6KHU
TEXHOJIOTIYHOro 06J1afHAHHS M'siconlepepobHUX NinnprueMcTB. CTyNiHb YIIPOBAIPKEHHS: Ha MiICTaBi IPOBEIEeHNX
IOCHiIKeHb Po3po6JieHi i BIPOBaKEHI Y IPaKTUKY BeTEpUHAPHOI MEJULIMHNA METOIMYHI pekoMeHaalii «['irieHiyHa
OLIiHKa SIJIOBUYMHU 32 BMiCTOM IICUXPOTPOHUX MIKPOOPraHi3MiB», «MeTOANYHI peKOMEHallii 10 KiJIbKiCHOMY
BM3HAYEHHIO 3€PaHOJIy B M'Ci, IeYiHLli, HUPKax i cedi 3a JOIOMOroio iMyHO(EepMEeHTHOr0 aHali3y» a TaKOX
3aBepllieHa HayKoBa po3po0OKa — TeXHiUHi yMOBU «3acib jy>kHUM MUitHO-1e3iHikytounit «CaH-akTuB». HaykoBa
HOBH3Ha NifgTBepIKeHa JlekiapaliiHuMy NaTeHTaMU Ha KOPUCHY Mofesb «MuitHo-nie3iHQikyrouunii 3aci6 «Can-
aKkTUB», «Croci6 BU3BHAYEHHS] MUITHUX BJIACTUBOCTEN MUMHUX 1| MUMHO-Ie3iH(iKyI0unX 3aC00iB 1151 CaHiTapHOi
00pOOKY TE€XHOJIOTIYHOTO O6JIaiHAHHS Y M'SICHIl IPOMHUCIIOBOCTI», «Croci6 BuAiNeHHs ICUXPOTPOPHUX
MiKpPOOPraHi3MiB i3 M’sica Ta TeXHOJIOTIYHOTO 06JIaIHAHHS M'SICOTIEPEePOOHUX MiATTPUEMCTBY, «CII0oCi6 BUBHAUYEHHS
ajanTalii MikpoopraHiamis A0 fe3iH¢piKylounx 3ac00iB y Xap4oBill IPOMUCIOBOCTI», «CIIOCiO OLiHKM 6€31€4YHOCTi
IIPUMOPO>KEHOT0 MSICa SIJIOBUYMHU 32 BMiCTOM IICUXPOTPOPHUX MiKpoopraHizmis». Cdepa (ranysb) BAKOPUCTAHHSL:

BeTepUHapHa MeJUIMHA.

2. Object of research: beef, fresh, chilled, freezed, frozen, psychrotrophic microflora, washings from technological
equipment of meat processing enterprises, zeranol, disinfectants and washing-disinfectants. The purpose of the
research: to substantiate theoretically and experimentally the peculiarities of the development of the microflora
for the refrigeration of beef, to improve the methods of its hygienic assessment and to develop a detergent and
disinfectant for the sanitary treatment of technological equipment of meat processing enterprises. Research
methods and equipment: organoleptic (determination of color, odor and consistency), biochemical (reaction with
copper by sulfate, on peroxidase, on ammonia, amino-ammonia nitrogen content, the number of volatile fatty
acids, the determination of TBK-active products, diene conjugates), microbiological (QMAaFAM, the number of
psychrotrophic, sanitary and indicative and pathogenic microorganisms, cultural, tinctorial, morphological and
biochemical properties in microorganisms, bactericidal action of washing-disinfectants), immuno-enzyme analysis
(determination of zeranol), physical and chemical, toxicological, and statistical. Theoretical and practical results:
conducted complex microbiological and biochemical searches of cooled, freezed and frozen beef prove the need
for constant veterinary and sanitary control of their safety and quality. The dominant role of the psychrotrophic
microflora in the microbiological process of cooled and frozen beef was revealed, which indicates the need for



veterinary and sanitary control over its contents before the start of cooling or freezing to predict a safe storage
period for meat. The results of searches on the quantitative and qualitative composition of the psychrotrophic
microflora and its methods of selection were the basis for the development of «Method for the allocation of
psychrotrophic microorganisms from meat and technological equipment of meat processing enterprises», which
allows to quickly assess the sanitary state of production and the contamination of its psychrotrophy. The obtained
data on the effective prolonged use of disinfectants for the sanitary treatment of technological equipment under
production conditions without adaptation of the microflora to their action allowed to develop a «Method of
determining the adaptation of microorganisms to disinfectants in the food industry», which makes it possible to
select the most effective disinfectants without the possibility of adaptation of the microflora during prolonged use.
Created a recipe, tested and experimentally confirmed the effectiveness of the use of an environmentally safe
detergent-sanitizer «San-active» for sanitary processing of technological equipment, utensils and inventory at
meat processing enterprises. The established relationship between the duration of storage of beef in the frozen
state and the content of zeranol has not only theoretical and extremely important practical significance. This
makes it possible to use beef carcasses with a low content of zeranol for storage in a frozen state in order to
reduce it to the detection limit.
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