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MigIpUEMCTBAX.

2. Sanitary-hygienic assessment and disinfection of the objects veterinary supervision at meat processing
enterprises.

Pedepar:

1. B pucepTauii npeacTaBieHi pe3yibTaTi CaHITApHO-TirieHiYHOI OL[iHKY SJIOBUYMHU Ta TYIIOK Kyp4aT-00ijepiB mif,
yac TeXHOJIOTTYHOTro LMKJIY 320010 Ta nepepooku. IlinTBepaKeHo, 1o Bifl BETepUHAPHO-CAHITAPHOI'O CTaHY
NPUMilLIEHHS, TEXHOJIOTIYHOTO YCTaTKYBaHHS, POO0YOro iHCTPYMEHTY, MOBITPS, IKOCTi BOAM Ta TirieHn po60490ro
IIEPCOHAJTY 3aJIEXKUTh MiKpOOHA KOHTaMiHallisi M'ICONIPOAYKTiB. BU3HaU€HO, 1110 BUKOPUCTAHHS yCTAHOBOK
3aKpUTOTO TUITY (PELIUPKYJISITOPIB) YIIPOAOBX POOOYOro Yacy, 3 4OJATKOBUM BUKOPUCTAHHS 6AaKTEPULIUIHUX JIAMII
JB-30-1ynponosx 30 XB [0 OYaTKy pOoOOTH BUPOOHUYHUX Li€XiB J03BOJIsI€ 3MEHIINTH 3arajabHy KiJIbKiCTb
MIKpOOPraHi3MiB y OBIiTpi Ha 67,25 % Ta KiNbKiCTb IJIiCHSIBUX IpUbiB Ta APLKAXIB Ha 7,3 %. Y pe3ysbTaTi
eKCIlTyaTallii yCTaHOBKY NIOM IKLIeHHs Boau 6e3nepepBHoi aii WSA Twin 1865S /175 (Ykpaina) Boanocs 3HU3UTU

JKOPCTKICTb BOAM 110 4 Mr-ekB/gmM3. EKcliepyMeHTaJIbHUM IJIIXOM JOBEZEeHO, [0 BUKOPUCTAHHS npenapary «CD-



256» y koHeHTpauii 0,3 % 3a ekcno3uii 60 xB Ta 3acoby «I3I1T-2» y koHueHTtpauii 0,5 % 3a ekcno3utii 120 XB
[IOBHICTIO 3HE3apa’kye [1I0BEPXHi, BUTOTOBJIEHI 3 pi3HUX MaTepiaiB (6eTOH, IepeBo, Kaxesb, MeTaJl, IIJIACTHK, CKJIO).
BcraHoBII€HO, 1110 BUKOPUCTaHHS MUMHOTO npenapary «AHTu-Jxepm SR S 25» y koHueHTpatii 2,0 % Brponosx 30
XB 3a6e31e4ye BUCOKOSIKICHY MUIKY TEXHOJIOTIYHOTO O0JIaIHAHHS Ta BUPOOHUYMX IPUMIlLleHb. 33 pe3yabTaTaMu
I0CJIifliB BUBHAYEHO e(PEKTUBHICTb 3aCTOCYBaHHS 030HY B madi «O30HOT» A Ae3iHdeKii HOXIB y xap4oBiil
IIPOMUCJIOBOCTI 3a Mioro KoHueHTpauii 7,0 Mmr/m3 Ta ekcrosuii 45 xB i nonepesHbOro 3HEXKUPEHHS iIHCTPYMEHTIB
npenaparom «[lirasim (Gigazyme)» y koHyeHTpaii 1,0 % Brnponosx 1 xB 3a Temneparypu 22+2,0 0C. BusHauyeHo, 110
3aCTOCOBYBaHHs 3aco006iB «CaHiTenby, «BakterioSol (bakrepioCoumn)» Ta «AHaBiniH-Excipod» O aHTUCENTUYHOI
00pOOKY PYK 3MEHIIy€ KiJIbKiCTh 3arasbHoi Mikpodopu Ha 99,79 %, 99,78 % Ta 99,64 % BinnosinHo. BcTaHOBIIEHO,
110 BUKOpUCTaHHS npenapary «[13-okcoHis aktus 150 (P3-oxonia active 150)» y koHuenTpauii 0,03 % 3a excrio3uiii
30 xB crpuse 3MEHLIEHHIO MiKpOOHOI KOHTaMiHallii TyIIOK NTULi B IPOLECi ix mepepoOku Ta 3abe3nedye
MiKpO6i0JI0TiYHY CTiliKiCTh IPOAYKLii BIPOLOBX 9 A1i6. 3a pe3ybTaTaMu JOCTiIXEHb PO3POOIEHO CUCTEMY

BETEPHUHAPHO-CaHITAPHUX 3aXOIiB JJI51 M'ICOTIepEPOOHUX IMiIITPUEMCTB.

2. In the system of measures providing veterinary and sanitary welfare at meat processing enterprises, crucial
point is timely and qualitative providing a complex of special measures, among which the most important place
belongs to the stuff disinfection and hygiene. Currently, among a large number of disinfectants, there is a shortage
of those, are allowed being used in the food industry. Therefore, the search for effective biocidal detergents for
preventive disinfection and the development regimes of their use in meat processing enterprises today is a very
topical item. The purpose of work was to carry out sanitary-hygienic assessment of veterinary control objects and
to improve of preventive disinfection regimes at meat processing enterprises. Based on bacteriological studies, we
have studied microbial contamination of beef and poultry carcasses during the slaughter process and processing.
It was found that on the beef carcass surfaces is observed the increase amount of MAFAnM and bacteria of
Enterobacteriaceae family during the slaughter process, from the skin removing process to the final carcasses
toilet. The direct dependence on the microbial background of beef carcasses and half-carcasses to the duration
work of the slaughter shop was established. It has been confirmed that the microbial contamination of meat
products depends on the veterinary and sanitary condition of the premises, technological equipments, working
tools, air, water quality and hygiene of the working staff. It has been determined that the use of closed-type units
(recirculators) during working hours, with additional use of bactericidal lamps DB-30-1 for 30 minutes before the
beginning of working process in production workshops, makes possible to reduce the total microorganisms
number to 67,25 % in the air and the amount of mold and yeast to 7,3 %. The use of the unit for permanent water
softener WSA Twin 1865S /175 (Ukraine) has given the possibility to reduce the water hardness to 4 mg/dm3.
Experimentally it has been proved that the use of the drug “CD-256" at 0,3 % concentration for 60 minutes
exposure and the agent “DZPT-2" at 0,5 % concentration for 120 minutes exposure decontaminates surfaces which
are made of various materials (concrete, wood, tile, metal, plastic, glass). It has been determined that the use of
“Anti-Jeremy SR S 25” detergent at 2,0 % concentration for 30 minutes exposure provides high-quality cleaning of
technological equipment and industrial premises. As a result of the studies, the effectiveness of the ozone
application in the “Ozonot” box for the knives disinfection at 7,0 mg/m3 concentration and 45 minutes exposure
during the preliminary degreasing of the instruments with the use of detergent “Gigazyme” at 1,0 % concentration
for 1 minute at the temperature of 22+2,0 OC has been determined. It has been established that the use of
“Sanitelle”, “BacterioSol” and “Anavidin-Exprof” for antiseptic hand processing reduces the level of total microflora
to 99,79 %, 99,78 % and 99,64 % correspondingly. It has been established that the use of the drug “P3-oxonia active
150” at 0,03 % concentration for 30 minutes exposure contributes to the reduction of microbial contamination of
poultry carcasses during their processing and provides the microbiological stability of the product for 9 days. The
results of experimental studies widen substantially the arsenal of modern antimicrobial agents that can be used in
the meat processing industry. The system veterinary and sanitary measures at meat processing enterprises, which
ensures the receipt of safe and high-quality products of animal origin has been developed, according to own
research results. Introduction in the production of a system of veterinary and sanitary measures will allow to
increase the size of the annual economic effect of the processing enterprise with an annual capacity of 6.4 million



tons of meat products by UAH 30.3 million, or to obtain an additional UAH 4.75 for every kilogram of meat.
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