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1. CaHiTapHO-TirieHi4Ha OLiHKa CBUHWHU 32 06POOKY MOJIOYHOKUCIMMU MiKPOOPTaHi3MaMHU IIif 9aC 0XOJIO/I>KEHHS
MiBTYLI

2. Sanitary and hygienic evaluation of pork after treatment with lactic acid microorganisms during cooling of

carcasses

Pedepar:

1. OgHuM 3 dakTOpiB, 10 BIIJIMBAE HA SIKICTh Ta TOBAPHUM BUTJISIZ, M'SICA CBUHUHY, € CIIOCI0 I0T0 OXOJIOIKEHHS Ta
iHrpenieHTH, 1110 BUKOPUCTOBYIOTHCS 7151 IONIEPEeIPKEHHSI MIKpOOHOT0 0OCIMEHIHHS TyII. Y pe3ysbTaTi IPOBeIEeHUX
JIOCJIIPKEHb BCTAHOBJIEHO, 110 OXOJIOKEHHS B XOJIOAUIBHUX KaMepax 3 NOJATKOBUM [IYIIYBAHHSIM IIiBTYLI CBUHUHY
IIMTHOIO BOJ010 32 Temneparypu 3+1 oC CyTTe€BO He BIIJIMHYJIO HA TEMIIEPATypy NOBEPXHi M'sica yepes 1 roguny
IiCJIg OXOJIOIPKEHHS, ajie CIIPUSIIO 3HIDKEHHIO TEMIIEPaTypy B TOBIL| MIBTYILI Y cepegHbOMY Ha 3,46-4,3 0. Benndnna
pH M’dca Bcix NiBTyII CBUHUHY, SIKi MiIaBaJIACS OXOJIOAKEHHIO METOJIOM AYIIYBAaHHS, yepe3 1 ToAuHy, a TaKOX IIif
Jac 36epiraHHs M’sica B OXOJIOJI)KEHOMY CTaHi Ha 4 100y, 3HaXOOUJINCS Y MeKaX, XapaKTepPHUX AJIs SIKICHOTO M'sca.

OpraHosienTH4HI IOKa3HUKHU M'sica CBUHUHMU Ha 4 106y 30epiraHHs B OXOJIOAKEHOMY CTaHi: KOJIip, KOHCUCTEHLIis,



3armax, Npo30pPiCTh Ta apOMAT M'CHOTO OYJIbIIOHY, OTPUMAHOTO 3 MiBTYLI CBUHUHU, OXOJIOIPKEHUX 6€3 Ta 3
BUKOPUCTAHHSIM JYIIYBaHHS, @ TAKOXK y TIO€JHAHHI NYITYBaHHS i3 3aKII0YHOI0 OOPOOKOIO CyCIEH3isIMNU
MOJIOYHOKHMCJIMX MiKpoopraHismis mramis SafePro® B-SF-43 ta SafePro® B-2 y 103i 106 /cM2 Ha 4 106y
30epiraHHs, He Biipi3HANINCSI MIX CO0010. 30epiraHHsl CBUHUHU B 0XOJIO[I)KEHOMY CTaHi IPOTAroM 1 1obu crpusio
3HIDKEHHIO 3araJlbHOi Macu MiBTYII 32 OXOJIO/KEHHS 6e3 NyImyBaHHS Ha 2,27 %, 32 0X0JI0[IKeHHS 3 BUKOPUCTAaHHAM
IymyBaHHS — Ha 1,65 %, 3a BUKOPUCTAHHS AYLIYBAHHS i3 3aKII0YHOI0 0OPOOKOIO TOBEPXHI CYCIIeH3i€l0
MOJIOYHOKUCJIUX MiKpoopraHi3mis mramy SafePro® B-SF-43 — Ha 1,61 % i 32 BUKOpUCTaHHS AyLIyBaHHS i3
3aKJIIOYHOIO0 06POOKOIO [TIOBEPXHI CYCIEH3i€I0 MOJIOYHOKUCIINX MiKpOoopraHiamis mrtamy SafePro® B-2 - Ha 1,25 %,
MOPIiBHSIHO 3 BUXOZO0M MapHOI Tymli 1ux e rpym. YucenbHicts MAQAM Ha 4 106y 36€piraHHs B OXOJIOIKEHOMY
CTaHi B JjiIsIHKax $IK OLIWIKA, TaK i XpeOTa y MiBTylaX CBUHUHY, SIKi iAaBaancs TyNyBaHHIO i3 3aKJII0YHOIO
06POOKOI0 CYCIIEH3ISIMUA MOJIOYHOKUCIMX MiKpoopraHi3mis mTamis SafePro® B-SF-43 i SafePro® B-2, 6ysa Ha
NOPSJIOK HUKYA, MOPIBHSHO 3 KOHTPOJIbHUMU rpynamyu. OCHOBHMMU MiKpOOpraHi3aMamMu y Ipo6ax m’sica CBUHUHU
IOCTiIHUX IPyH OyJIM MOJIOYHOKUCII 6aKTepii, skumu 6y o6pobseHi nadi nisryuri. BogHovac y niBTyIax CBUHUHU
0e3 [yLIyBaHHY i 3 AYLIYBAHHSM, SIKi He TiJlaBajnCs 3aKII04HI 06poOLi MOJIOYHOKUCIMMHU MiKpOOpraHiaMamy,

YU CEJIbHICTh MOJIOYHOKUCIUX 6akTepiit 6yna ol 1Ig KYO /cm2. 3arasniom miBTYyLI CBUHMHMY, SIKi HiJAaBaInACs
OXOJIOJIKEHHIO B XOJIOAWJIBHMX KaMepaxX METOJOM AyIIyBaHHS i3 3aK/II0YHOI0 OOPOOKOI0 MIKPOOHMMU 3aKBAaCKaMU
MOJIOYHOKUCJIUX MiKpoopraHi3mis mramis SafePro® B-SF-43 i SafePro® B-2 y nosi 107/cM2 manu Kpai

OPraHOJIENITAYHI Ta XiMi4Hi [I0OKa3HUKY, ITIOPIBHSIHO 3 KOHTPOJIEM.

2. One of the factors that affects the quality and appearance of pork meat is the methoditis cooled and the
ingredients used to prevent microbial contamination of carcasses. As a result of the conducted research, it was
found that cooling in refrigerating chambers with additional showering of pork carcasses with potable water at a
temperature of 31 o did not significantly affect the surface meat temperature in 1 hour after cooling, but
contributed to the temperature decrease in the carcasses thickness by an average of 3.46-4.3 o.The pH level of the
meat of all pork half-carcasses that were subjected to cooling by the showering method in 1 hour and also during
the meat storage in a cooled state on the 4th day, were within the limits characteristic of high-quality meat.
Organoleptic parameters of pork on the 4th day of refrigerated storage: color, consistency, smell, clarity and flavor
of meat broth obtained from pork half-carcasses, cooled without and with the use of showering, as well as in a
combination of showering with the final processing by suspensions of lactic acid microorganisms SafePro® B-SF-
43 and SafePro® B-2 strains at a dose of 106 /cm2 for 4 days of storage did not differ from each other. Storing pork
in a cooled state for 1 day contributed to a decrease in the total half-carcasses weight under the cooling without
showering by 2.27 %, for cooling with showering - by 1.65 %, for using showering with final surface processing with
a suspension of lactic acid microorganisms of the SafePro® B- SF-43 strain - by 1.61 % and under the using
showering with final surface processing with a suspension of lactic acid microorganisms of the SafePro® B-2
strain - by 1.25 % compared to the output of the same groups of steamed carcasses. The number of MAFANM on
the 4th day of refrigerated storage in the areas of both the neck and the spine in pork half-carcasses after the
showering with final processing of lactic acid microorganisms suspensions of the SafePro® B-SF-43 and SafePro®
B-2 strains was an order of magnitude lower, compared to control groups. The main microorganisms in the pork
samples of the experimental groups were lactic acid bacteria, which were used to process these half-carcasses.
Atthe same time, the number of lactic acid bacteria was ol 1g CFU/cm2 in pork half-carcasses without showering
and with showering, which were not subjected to final processing with lactic acid microorganisms. In general, half-
carcasses of pork that were cooled in refrigerating chambers using the showering method with final processing of
microbial leavens of lactic acid microorganisms of the SafePro® B-SF-43 and SafePro® B-2 strains at a dose of

107 /cm2 had better organoleptic and chemical indexes compared to the control.

Jep>kaBHHHM peecTpaniiiHuii Homep [JiP:

IIpiopuTeTHHI HanIPsAM PO3BHTKY HayKH i TEXHIKH: QyHmaMeHTaIbHi HAYKOBI OCTI/PKEHHS 3 HAMGibII
BRXJIMBUX IPOGJIEM PO3BUTKY HAYKOBO-TEXHIYHOIO, COLIiaJIbHO-€KOHOMIUHOr 0, CyCIiIbHO-MIOJIiTUYHOTO,

JIIOJICBKOTO NOTEHLiaNy 1715 3a0€e311€4€HHSI KOHKYPEHTOCIIPOMOXKHOCTI YKPAiHU Y CBiTi Ta CTaJIOTO PO3BUTKY
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