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Anomauia. B pobomi npoananizosano pesyiomamu MiKpoOioN02iyHUX 00CiOdHCeHb M Acd,
ompumanozo 8i0 eumywero 3abumux meapur 3a 2013-2017 pp. Bcmanoeneno, wo oesxi 3
00CnidJceHUX npob He BION0BIOANU  BUMO2AM WOOO HAABHOCMI POy MIKPOOP2AHI3MIG:
cmaginokokis, cynvgimpedyKyrouux kiocmpuditl, npomes, 30yOHUKA Oewuxy, Namo2eHHUX KOKIg,
baxkmepiil epynu KUWKOBUX NATUYOK, nacmepen, enmepokokie. Haibinbuty xinekicms npob m’sca,
OMPUMAHO020 610 BUMYUIEHO 3a60umux meapun 0yn0 docriodxcero y 2016 poyi ma éiocomok npoo,
Wo He 8i0N08I0ANU 34 MIKPOOIONO2TUHUMU NOKAZHUKAMU Y YbOMY poyi O6Y8 HAUOINbWUM | CMAHOBUB
3,8% 6i0 3acanvHOi KintbKocmi 00CHiOdHCeHUX Npob. YV 2#coOHil i3 0ocniddcenux npob He 0y10
8USABIIEHO 30YOHUKA CUOIDKU, AHAepoDi8, NIiCHABUX 2pubis.

Kniouoegi cnosa: m’sco, mikpobionoziuni 00CuiodiceHHs, sumMyuieHull 3a0itl, Mikpogropa

Beryn.

Binbmricte npobsieM 110710 610JI0TIYHUX HEOE3NeK, MOB’SI3aHUX 13 BXXKUBAHHSIM
M'sica, OepyTh CBIM Mmo4yaToK Ha ¢depMax 1 B JOBKULI. ToMy mijBUIlIEHA yBara mMae
NPUAUIATUCS MPEBEHTUBHUM 3aX0JIaM K Y MICISIX MTOYATKOBOI CTaJlli BUPOILYBaHHS
TBapWH, TaK 1 Ha 3aKIIOYHIN cTaali BUPOOHMIITBA TMPOJYKIIT TBAPUHHOIO
noxopkeHHs. [IpodinakTika HeOe3neKk BUMarae HEYyXmIbHOI YBard MpOTIroM yChOTO
JIAHIIOTa BUPOOHMIITBA, MPHU IIHOMY BIAMOBIIANBHICTE 3a OE3MEYHICTH MPOIYKTIB
MOBMHHA TIOKJIAJIaTUCA HAa BCIX YYaCHUKIB BHUPOOHWYOTO TMPOIECY: TBAPUHHUKIB,
MepepOOHUKIB, TUCTPUOYTOPIB, PO3APIOHY TOPTIBIIO, CIMOKHBAYIB 1 KOMIETEHTHUX
OprasiB, 5Kl 3JIHCHIOIOTh KOHTPOJIb 1 HATJISA]] 32 XapuOBUMH MPOIyKTamu [6, 7].

Tomy po3pobsiHHS B YKpaiHi epeKTUBHOI CHCTEMHU MOHITOPUHTY O10J0TIYHUX
PHU3HKIB 3 METOIO 3amo0iraHHs BUHUKHEHHS HE TUIbKM 1H(QEKIIMHUX Ta 1HBa31MHUX
XBOpOO, ane ¥ TOKCHMKO31B 1 TOKCHKOIH(EKI y JoAell 3 METOH BHUPOOHHUIITBA
0e3MevHOol MPOAYKIIIi HAJIEIKHOT SIKOCTI € aKTyaJIbHUM.

OpHuM 13 Takux OlOJIOTIYHMX PHU3UKIB € PU3UK, MOB'A3aHUMN 13 BUKOPUCTAHHS
M’sica, OTPUMAHOrO BiJi BUMYIICHO 3a0UTHUX TBapuH, K€ MOXe OyTH oOceMiHEeHe
HeOe3MeYHMHU MIKpooprasizmamu [1-5].

Bumymenuii 3a01if — 3a0iii TBapuHU NpU OTPUMAaHHI HEK TPaBM, (PI3MUHUX
YIIIKOJIPKEHb TOIIO Ta y BUIAJKAX, SKIIO MOJAJbIIE JIKYyBaHHS € HEC(PEKTUBHUM YU
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€KOHOMIYHO HEIOIIbHUM 1 IPOBOAUTHCSA 32 JO3BOJIOM Ta MijJ HArjsA0M CIieliaiicTa
BETEPUHAPHOI METUIIMHHU.

Jlo BUIAIKIB BUMYIIEHOTO 32000 HE HAJICKUTh 3a0li KJIIHIYHO 3JI0POBUX
TBapUH 3 HOPMAJLHOI TEMIIEPATypor0 Tija, SKI HE TIIJAIThCA BIATOIBIII,
BIICTJIMX Y POCTI 1 pO3BUTKY, MAJIONIPOAYKTUBHUX, HETUTIIHUX, MIPU 3arpo3i 3aruderi
y pe3yJibTaTl CTUXIMHOTO JuxXa (CHDKHI 3aHOCH, MOBEHI TOINO), THX, IO OJepKalu
CBIXKI TpaBMH y Mepiof] nepea3adiiiHOro yTpuMyBaHHS.

He mniansdratote BuUMyILIEHOMY 320010 TBApWMHU Yy CTaHl aroHii, XBOpi Ha
1H(eK11iHI XBOPOOH, Y SIKUX HE 3aKIHYMBCS TEPMIH OUIKYBaHHS IMICIIs YBEAEHHS a0o
0o0poOKM BeTepUHAPHUMH TMpernapaTaMy, Ta B IHIIAX BUMAAKaX, NependadyeHux
[IpaBunamu mnepen3abiifHOTO BETEPUHAPHOTO OTJIs/ly ~TBAPUH 1 BETEpUHAPHO-
CaHITapHOI EKCIIEPTU3H M'sica Ta M'sicHUX TTpoayKTiB (2002 p.).

3riIH0 YMHHUX B YKpaiHl HOPMATHUBHO-TIPABOBHUX AaKTIB TaKe M'SCO MIJIATAE
00OB’SI3KOBUM  JTAOOPATOPHUM JTOCHIIKEHHST (MIKpPOOIOJIOT1UHI, Ma3KHu-BiJIOUTKH,
npoba BapiHHAM). M'sCO BUMYIIIEHO 3a0MTHUX TBapwH 30€piraroTh B 130JIbOBaHIN
XOJIONWIIbHIA KaMmepl 10 OJAEp>KaHHA pPe3yJbTaTiB JIA0OPAaTOPHUX AOCHIDKEHb 1
MPUIHATTS PILIEHHS 1OA0 MOPSAKY MOTO BUKOpPUCTAHHS. M'ico Ta 1HIII MPOAYKTH
BUMYUIEHOTO 3a00l0 TBapuH MawTb OyTH mnepepoOjieHI Ha  BIANOBIIHUX
MIAIPUEMCTBAX (3aBOJ 3 MEPEpOOKH BIAXOMIB TBAPHUHHOIO IMOXOKEHHS TOLIO) Y
MEKaxX aJIMIHICTPATUBHOTO paiioHy (00J1acTi) M HATJISI0M CHEIialiCTIB Jep KaBHUX
YCTAaHOB BETEPUHAPHOI MEIUIMHU. TpaHCNOPTYBaHHS M'sica BUMYIICHO 3a0UTHUX
TBApUH 13 TOCIOJAPCTB Ha MepepoOHe MiAMPUEMCTBO MPOBOATH 13 JTOTPUMAHHIM
BETEPUHAPHO-CAHITAPHUX BUMOI Ta 3a HASBHOCTI BIAMOBIAHUX BETEPUHAPHUX
JTOKYMEHTIB.

3riTHO BUMOT BUKOPHUCTAHHS M'sica Ta 1HIIMX MPOJYKTIB BUMYIIEHOTO 320010
TBApUH JJI XapyoBUX LJIEH Y TOCMOAAPCTBI, peati3allis, nepeJaHHs 1HIIUM 0codam
JUTSI CTIOKUBAHHS YW peatizallii 3a00pOHSEThCA.

M'aco Ta 1HOII NPOAYKTH BHMYIIEHOTO 33000 MOXYTh HAIpaBIATUCA Ha
BUTOTOBJICHHSI KOPMIB 1 HEMPOMYKTUBHWX TBApWH, HA KOPM CBUHSAM, ITHIII,
3Bipam, MO YTPUMYIOTECS B PO3IUTIIHUKY, IICJISI 00OB'S3KOBOTO MiKpPOOiOJIOTIYHOTO
AocaiKeHHs (y T. 4. Ha HAsSBHICTh CAJbMOHEN, a 3a MOTpeOu — 30yTHUKIB 1HIIUX
1H(MEKIIHHNX Ta 1HBAa31MHUX 3aXBOPIOBaHb, IO € HEOE3NMEYHWMHU IS TBApWH) 1
npoBapioBaHHA a00 Ha BHPOOHUITBO KOPMOBOTO OOpoOIIHA TBAPUHHOTO
MOXO/)KEHHSI, K€ TOBUHHE BHUKOPUCTOBYBATHUCS Y TIOPAIKY, YCTAHOBIECHOMY
3aKOHOJIaBCTBOM.

[Honmi micng BuMylIeHOro 3a00l0 TBapUH Y TOCIOJNAPCTBaX, y 3B’S3KY 3
BIJICYTHICTIO Jlabopartopii, M'sico, OTpUMaHe BiJl XBOPUX TBApHUH HE MEPEBIPSIOTH HA
MIKpOOI0JIOT14HI MOKA3HUKH 1 HaBITh HE MPOBOJATH MIKPOCKOMII0 Ma3KiB-BIAOUTKIB,
a BUKOPUCTOBYIOTH HOT0 JUIsl TOCMIOAAPCHKUX NMOTPEO (B CTOJOBUX). Y 3B A3KY 3 UM
BUHHWKA€ PU3UK BUHUKHEHHS TOKCHKO3IB Ta TOKCHKOIH(EKIN cepex Jroaeu, a
0co0IMBO 116 MOXe OyTH HEOE3NMEeYHHM SKIIO Take M'SiCO BHUKOPUCTOBYBATH IS
JAUTSUOTO XapuyBaHHS (y AUTCATKaX Y MEXax TOCIOJapCTBa).

MeTta gocaigieHHsi — aHaji3 JaHUX MIKPOOIOJIOTIYHUX MOCHIIKEHb M’sca,
OTPUMAHOIO BiJl BUMYIIIEHO 3a0utux TBapuH 3a 2013-2017 pp.

Marepiaau i meroau nociigkeHHsi. J[OCTiKEHHS TPOBOIWIM B YMOBax
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JIep’)KaBHUX JTa0OpaTopii BETEPUHAPHOT MEIUIIMHU TPhOX obsactelr YKpainu:
Binnunpkoi, J[ainponerpoBcbkoi Ta JKutoMupcebkoi. Bin0ip mpo6 3 moBepxHi MiBTYII
JUTSL OCIIKEHb MMPOBOJIUIIN HEIECTPYKTUBHUM METOJIOM 3a fornoMororo ryoku (ISO
6887-1:1999. MuxkpoOHOJOTHS THUIIEBBIX MPOIYKTOB U KOPMOB JJI KUBOTHBIX.
[IpuroroBneHue npod ISl WCHBITAHUN, HCXOAHBIX CYCHEH3MM W JIECITHUYHBIX
pa3BeJieHu Uil MUKpPOOHMoOJIOrHYecKuX ucciegoBanuii. Yacte 1. OOmue mpaBuiia
MIPUTOTOBJICHUSI HMCXOJIHOM CYCHEH3MM M JECATHYHBIX pa3BeneHuit). s 1mporo
BukopuctoByBamu Habip Kit Muestreo Canales — Esponja (Icmanis).
Mikpo06ioJIoTiuHl JOCHIKEHHS TPOBOJWINA 3a 3araJIbHONMPUHUHATUMHA METOIMKaMU
3TiIHO YMHHUX B YKpaini HopMmaTtuBHO-1IpaBoBuX akTiB (TOCT 21237-75 Msico. Meton
6akrepuonornueckoro ananuza. ['OCT 10444.15-94 TlpoaykTsl nuieBbie. MeTOIbI
oTIpeIeIICHUS] KOJIMYECTBa ME30(DHIIbHBIX adpPOOHBIX U (PaKyIbTaTHBHO-aHAIPOOHBIX
mukpoopranuzmoB. 'OCT 3051897 Ilpoayktu mnuiieBble. MeTonbl BBISBICHUS U
OIPEAETCHUS] KOJIMYECTBA OakTepuil TPYNIbl KUIICYHBIX NaJOYeK [KOIM(POPMHHUX
oakrepmii]. JJCTY EN 12824:2004 Mikpo0610J0risi XapuoBUX MPOIYKTIB 1 KOPMIB JJIS
TBapuH. ['opu3oHTanbHUl MeTo BusBieHHs Salmonella.

Pesyabratn  JOCIHIAKEHHS. Hamu Oynu IpOaHai30BaHl  JaHl
MIKpOO10JIOTTYHUX JOCIHIJIKEHb M’Ca, OTPUMAHOTO BiJl BUMYIIEHO 3a0MTHX TBapHH
3a 2013-2017 pp. (Tadmn. 1).

UiTKOoro 3HMKEHHS a00 3pOCTaHHA KIJILKOCTI POO, 110 HE BIJIMOBI A HOPMI 32
2013-2017 pp. He BusBsIM. Big3Hauanu 30UIbIIEHHS KIJIBKOCTI TPoO0, MO HE
BijnoBinany Hopmi y 2014, 2016 ta 2017 pokax, a 3umwxkenns —y 2013, 2015 poxkax.
HaiiGinpiny KinbKicTh Mpod M’sgca, OTPUMAHOTO Bl BAMYIIEHO 3a0UTHX TBapUH OYJI0
nocmpkeHo 'y 2016 pomi Ta BiACOTOK mpoO, IO HE BiAMNOBITAIM 3a
MIKpOO10JIOTTYHUMHU MOKa3HUKAMH Y IIbOMY oIl OyB HailOUIbIIKMM 1 cTaHOBUB 3,8%
Bl 3arajbHOi KIUIBKOCTI JociipkeHux mnpod. Y 2016-2017 pokax, mpodbu
JNOCIIKYBaJIM Ha OUIbIIy KUIbKICTh MOKa3HUKIB. Tak y 2013-2015 poxax
JOCTIKYBAJIX M'ICO HAa HasiBHICTh 2—6 BUAIB OakTepii, a y 2016-2017 pokax — 9.

[Iogo BUmOBOTO CKIamy Mikpodaopu, TO BoHa Oyiia pi3HOK y Pi3HI poku. Y
2013 pormi B HaWOUIBLIIN KUTBKOCTI MpoO Oyl0 BUSBICHO EHTEPOKOKH, B JCSIKUX
npobax — nmpotei, ctaginokoku Ta nactepenu. Y 2014 pori B 611b110CTI TPOO, 110 HE
BIJNOBITaT HOpMI BUSBWIM cTadiiokoku, B 1 mpodi — mporedt. Y 2015 pomi
HaBMAakKd y OUIbIIINA KUIBKOCTI Tpod Oyno BHSBICHO NPOTeH, y MEHIIH —
craputokoku. Y 2016 pomi HaiO1IbIIA KUIBKICT, MPOO HE BIANOBiAaNia HOPMI 3a
HasBHICTIO E.coli, maroreHHnX KOKiB, OaKTEepii IPyIu KUIIKOBUX MAJUYOK, Y JEIKUX
npo0ax BUSABWIU MPOTEH, CyIbPITPEyKYIOUl KIOCTPHU/IIT, CTa(p1TOKOKH.

Y 2017 pomi BusBuiIM Oulbilie TPoO 3 BIAXUIIEHHSIM BiJl HOPMHU 3a PaxyHOK
HasgBHOCTI E.coli, 30ynHuka O6emmuxu, cTadiJoKoKiB, MEHIIEe — MPOTEI0, MaTOMeHHUX
KOKIB.

B uinmomy 3a pesyiapTaTamM MPOBENEHUX MOCIIDKEHb y TMpolax M’sca,
OTPUMAHOrO BIJ] BHUMYIICHOTO 32000 dYacTille BHUABISIM CTapiIOKH, MPOTEH,
30yIHUK Oeluxu, maToreHHi koku, E. coli. ¥V xoaHiii 13 1ocnipkeHux mpod He 0yio
BUSIBJICHO 30yAHMKA CUOIpKH, aHaepoOiB, IUTICHSIBUX I'PUOiB.
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3a HasgBHOCTI BUIIETIEPEPAXOBAHUX MIKPOOPTaHI3MIB y M’SICl, BOHO MOXe OyTH
HeOe3MmeyHuM JUIsl  BXKMBAHHSA Ha XapyoBl 11, nOTpedye CHeliaJbHOro
3HE3apKEHHS, IIICIA SKOTO MOXJIMBE BHUKOPHUCTAHHS Ha TEXHIYHI MU (KOpMHU
TBapyHaM TOIIIO).

BucHoBxku

1. M'sco, oTpumaHne npu BUMYIIEHOMY 32001 TBapuH 3a nepion 3 2013 mo 2017
pp. Y OLIBIIIOCTI BUIMAJIKIB 32 MIKPOO10JOTIYHUMH MTOKa3HUKAMU OYyJI0 OE3MEUHHM.

2. Mikpodopa, 1m0 B OCHOBHOMY MICTUTBCS Yy M’sCi, OTPUMAHOMY BIJ
BUMYIIICHO 3a0WUTHUX TBApWH: CTa(iIOKHU, MPOTEH, 30y THUK OCIINXH, MAaTOTCHHI KOKH,
E. coli.

3. HeoOxigHO UITKO JOTPUMYBATHUCS YMHHUX HOPMATHUBHO-TIPABOBUX AaKTiB
10/10 BUKOPUCTaHHS M’5ica, OTPUMAHOTO BiJl BUMYIIICHO 3a0UTHX TBAPHUH.
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Abstract. Sometimes after the forced slaughter of animals in farms, due to lack of laboratory,
meat received from sick animals is not checked for microbiological parameters and even do not
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carry out microscopy of smears-imprints, and use it for economic needs (in canteens). In this
connection, there is a risk of toxicosis and toxicoinfections among people, and especially it can be
dangerous if such meat is used for infant food (in kindergartens within the household).

The purpose of the study is to analyze the data of microbiological studies of meat derived
from susceptible animals for 2013-2017. Materials and methods of research. The research was
conducted in the conditions of the state laboratories of veterinary medicine of three regions of
Ukraine: Vinnitsa, Dnipropetrovsk and Zhytomyr. Sampling from the semispush surface for
researches was carried out by non-destructive method using a sponge. Microbiological researches
were conducted according to generally accepted methods in accordance with current normative
legal acts in Ukraine.

Research results. We have analyzed the data of microbiological studies of meat from
susceptible animals for 2013-2017 (Table 1). Clear decrease or increase in the number of samples
that did not meet the norm for 2013-2017 did not show. There was an increase in the number of
samples that did not conform to the norm in 2014, 2016 and 2017, and the decrease in 2013, 2015.

The largest number of samples of meat from animals slaughtered was investigated in 2016
and the percentage of samples that did not comply with microbiological data was the largest in this
vear and amounted to 3.8% of the total number of investigated samples. In 2016-2017, samples
were examined for more indicators. So in 2013-2015, the meat was examined for the presence of 2-
6 types of bacteria, and in 2016-2017 years - 9. As for the species composition of the microflora, it
was different in different years. In 2013, enterococci were detected in the largest number of
samples, in some samples - proteus, staphylococci and pasteurens. In 2014, in most of the samples
that did not meet the norm found staphylococci, in 1 sample - protya. In 2015, on the contrary,
more proteins were found in more samples, while staphylococci were found to be lower. In 2016,
the largest number of samples did not meet the norm in the presence of E.coli, pathogenic cocci,
bacteria in the group of intestinal sticks, in some tests, found proteus, sulfite-reducing clostridia,
staphylococci. In 2017, more samples were detected with a deviation from the norm due to the
presence of E.coli, a causative agent of beechi, staphylococci, less protein, pathogenic cocci. In
general, according to the results of the conducted research, samples of meat obtained from forced
slaughter were more often detected staphylococci, proteus, causative agent, pathogenic cocci, E.
soli. In one of the investigated samples, the pathogen of anthrax, anaerobes, mold fungi was not
detected. In the presence of the above-mentioned microorganisms in meat, it can be dangerous to
food use, requires special decontamination, after which it is possible to use for technical purposes
(pet food, etc.).

Conclusions. Meat obtained during a forced slaughter of animals for the period from 2013 to
2017 in most cases, according to microbiological parameters, was safe. Microflora, which is
mainly contained in meat derived from animals that have been slaughtered: staphylococci, proteus,
causative agent, pathogenic cocci, E. soli. It is necessary to strictly observe the current legal acts
on the use of meat from animals slaughtered.

Key words: meat, microbiological research, forced slaughter, microflora
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