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Äàíà ðîáîòà º ôðàãìåíòîì ÍÄÐ êàôåäðè ì³êðî-
á³îëîã³¿, â³ðóñîëîã³¿ òà á³îòåõíîëîã³¿ Äí³ïðîïåòðîâ-
ñüêîãî Íàö³îíàëüíîãî Óí³âåðñèòåòó ³ì. Îëåñÿ Ãîí-
÷àðà, ÿêà âèêîíàíà â ðàìêàõ äåðæáþäæåòíî¿ òåìè 
«Òåîðåòè÷í³ òà ïðàêòè÷í³ îñíîâè æèòòºä³ÿëüíîñò³ 
ì³êðîá³îöåíîç³â, ôîðì âçàºìîâ³äíîñèí ç òâàðèíà-
ìè ³ ðîñëèíàìè» ¹ 1-262-12, ¹ äåðæ. ðåºñòðàö³¿ 
0112UOO192. 

Âñòóï. Ìîëîêî òà ìîëî÷í³ ïðîäóêòè ïîñ³äàþòü 
âàãîìå ì³ñöå â õàð÷îâîìó ðàö³îí³ ëþäèíè. Âîíè ì³ñ-
òÿòü óñ³ íåîáõ³äí³ ðå÷îâèíè, ùî çàáåçïå÷óþòü íîð-
ìàëüíó æèòòºä³ÿëüí³ñòü ëþäèíè, ëåãêî çàñâîþþòü-
ñÿ ñïðèÿþòü òðàâëåííþ, ðåãóëþþòü ì³êðîá³îöåíîç 
êèøå÷íèêà. 

Ðàçîì ç òèì, ìîëîêî ³ ìîëî÷í³ ïðîäóêòè º ïðå-
êðàñíèì ñåðåäîâèùåì äëÿ ðîçâèòêó ì³êðîîðãà-
í³çì³â, ÿê³ ìîæóòü ñïðè÷èíèòè âèíèêíåííÿ ð³çíèõ 
äåôåêò³â öèõ ïðîäóêò³â, à â îêðåìèõ âèïàäêàõ ïðè-
çâåñòè äî çàõâîðþâàííÿ ëþäåé. Ï³ä ä³ºþ áàêòåð³é, 
äð³æäæ³â, ïë³ñíÿâèõ ãðèá³â ïðè íåäîòðèìàíí³ ïðàâèë 
çàãîò³âåëü, ïåðåâåçåííÿ, çáåð³ãàííÿ ³ ðåàë³çàö³¿ ìî-
ëî÷í³ ïðîäóêòè øâèäêî ïñóþòüñÿ, âòðà÷àþòü ïîæèâ-
íó ö³íí³ñòü, ñòàþòü íåáåçïå÷íèìè äëÿ ñïîæèâàííÿ. 

Ìåòà ðîáîòè – ìîí³òîðèíã ÿêîñò³ ìîëî÷íèõ 
ïðîäóêò³â, ùî ðåàë³çóþòüñÿ â òîðã³âåëüí³é ìåðåæ³ 
ì. Áîáðèíåöü, Ê³ðîâîãðàäñüêî¿ îáëàñò³ çà ñàí³òàðíî-
ì³êðîá³îëîã³÷íèìè ïîêàçíèêàìè. 

Îá’ºêò ³ ìåòîäè äîñë³äæåííÿ. Îá’ºêòîì äî-
ñë³äæåííÿ áóëà ì³êðîáíà êîíòàì³íàö³ÿ ìîëî÷íèõ 
ïðîäóêò³â, ùî ðåàë³çóþòüñÿ â òîðã³âåëüí³é ìåðåæ³ 
ì. Áîáðèíåöü. Âèçíà÷àëè çàãàëüíó ê³ëüê³ñòü áàêòå-
ð³é, âì³ñò ìîëî÷íîêèñëèõ áàêòåð³é òà ñàí³òàðíî-ïî-
êàçîâèõ ì³êðîîðãàí³çì³â ó çðàçêàõ ìîëî÷íèõ ïðî-
äóêò³â, ùî íàä³éøëè äëÿ àíàë³çó äî Áîáðèíåöüêîãî 
ðàéîííîãî ëàáîðàòîðíîãî â³ää³ëåííÿ. 

Ê³ëüê³ñòü ìåçîô³ëüíèõ, àåðîáíèõ òà ôàêóëüòàòèâ-
íî-àíàåðîáíèõ ì³êðîîðãàí³çì³â (ÊÌÀÔÀÌ) âèçíà-
÷àëè ÷àøêîâèì ìåòîäîì [1]. Ê³ëüê³ñòü æèòòºçäàòíèõ 
ìîëî÷íîêèñëèõ áàêòåð³é íà àãàð³ ç ã³äðîë³çîâàíèì 
ìîëîêîì [4]. Íàÿâí³ñòü òà ê³ëüê³ñòü áàêòåð³é ãðóïè 
êèøêîâî¿ ïàëè÷êè (ÁÃÊÏ) ïîñ³âîì íà ñåðåäîâèùå 
Êåññëåð, óìîâíî-ïàòîãåííèõ ì³êðîîðãàí³çì³â íà äè-
ôåðåíö³àëüíî-ä³àãíîñòè÷íèõ ñåðåäîâèùàõ, ó òîìó 
÷èñë³ ñàëüìîíåë íà â³ñìóò-ñóëüô³ò àãàð³[1,5]; íà-
ÿâí³ñòü òà ê³ëüê³ñòü Staphylococcus aureus íà æîâ-
òî÷íî-ñîëüîâîìó àãàð³, Listeria monocytogenes íà 
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ì. ÁÎÁÐÈÍÅÖÜ

Äí³ïðîïåòðîâñüêèé íàö³îíàëüíèé óí³âåðñèòåò ³ì. Îëåñÿ Ãîí÷àðà

(ì. Äí³ïðîïåòðîâñüê)

Òàáëèöÿ 1
Ñïåêòð òà ê³ëüê³ñíå âèçíà÷åííÿ ì³êðîôëîðè ó 

çðàçêàõ ìîëîêà ïàñòåðèçîâàíîãî 2,5 % æèðíîñò³

ÊÌÀÔÀÌ â 1,0 ñì3 ïðîäóê-
òà, ÊÓÎ, íå á³ëüøå í³æ 1∙105
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Òàáëèöÿ 2

Ñïåêòð òà ê³ëüê³ñíå âèçíà÷åííÿ 
ì³êðîôëîðè ó ïðîáàõ êåô³ðó 2,5 % 

æèðíîñò³

Ê³ëüê³ñòü æèòòºçäàò-
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ñì3)
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Òàáëèöÿ 3

Ñïåêòð òà ê³ëüê³ñíå âèçíà÷åííÿ ì³êðîôëîðè ó 
ïðîáàõ ðÿæàíêè 2,5 %æèðíîñò³

Ê³ëüê³ñòü æèòòºçäàòíèõ 
ìîëî÷íîêèñëèõ áàêòå-
ð³é, ÊÓÎ/ñì3 (íîðìà – 

1∙107 ÊÓÎ/ñì3)

ÁÃÊÏ (íîðìà – â 
0,1 ñì3 íå äî-

çâîëåíî)
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6,4∙102

ñåðåäîâèù³ Ã³ñà ç ìàí³òîì, ðàìíîçîþ, êñèëîçîþ [3,14], 
íàÿâí³ñòü òà ê³ëüê³ñòü ïë³ñíÿâèõ ãðèá³â òà äð³æäæ³â íà ïî-
æèâíîìó àãàð³ Ñàáóðî [2]. 

Ðåçóëüòàòè äîñë³äæåíü òà ¿õ îáãîâîðåííÿ. Ïðè 
ïðîâåäåíí³ ì³êðîá³îëîã³÷íèõ äîñë³äæåíü ïðîòÿãîì 2013-
2014 ðð. áóëî ïðîàíàë³çîâàíî 400 çðàçê³â ìîëî÷íèõ ïðî-
äóêò³â ð³çíèõ òîðã³âåëüíèõ ìàðîê: ìîëîêà ïàñòåðèçîâà-
íîãî, êåô³ðó, ðÿæàíêè, éîãóðòó ïèòíîãî ïîëóíè÷íîãî, 
ñìåòàíè, êèñëîìîëî÷íîãî ñèðó, ìàñëà ñîëîäêî-âåðøêî-
âîãî, ñèðê³â ãëàçóðîâàíèõ, ïî 50 çðàçê³â ç êîæíîãî âèäó 
ïðîäóêòó. ²ç 400 ïðîàíàë³çîâàíèõ çðàçê³â 147 (36,8 %) íå 
â³äïîâ³äàëè íîðìàòèâíèì ïîêàçíèêàì, à ñàìå: 17 çðàçê³â 
ìîëîêà, 12 – êåô³ðó, 10 – ðÿæàíêè, 13 – éîãóðòó, 19 – ñìå-
òàíè, 25 êèñëîìîëî÷íîãî ñèðó, 20 – ìàñëà ñîëîäêî-âåðø-
êîâîãî òà 31 – ñèðê³â ãëàçóðîâàíèõ (òàáë. 1 – 8). 

Òàáëèöÿ 4

Ñïåêòð òà ê³ëüê³ñíå âèçíà÷åííÿ ì³êðîôëîðè ó 
ïðîáàõ éîãóðòó ïèòíîãî ïîëóíè÷íîãî 
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ìîëî÷íîêèñëèõ 
áàêòåð³é, ÊÓÎ/

ñì3 (íîðìà – 
1∙107 ÊÓÎ/ñì3)
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4
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Òàáëèöÿ 5

Ñïåêòð òà ê³ëüê³ñíå âèçíà÷åííÿ 
ì³êðîôëîðè ó ïðîáàõ ñìåòàíè 20 % 

æèðíîñò³ 

Ê³ëüê³ñòü 
æèòòºçäàò-
íèõ ìîëî÷-
íîêèñëèõ 
áàêòåð³é, 

ÊÓÎ/ã (íîð-
ìà – 1∙107 

ÊÓÎ/ã)

Ê³ëüê³ñòü 
äð³æäæ³â, 
ÊÓÎ â 1ã
(íîðìà 
– äî 50 
ÊÓÎ/ã)
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1 ã íå äî-
çâîëåíî)
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4

72

9

7,6∙102

1 6,3∙102

3,1∙106 3,1∙102

5,6∙104

60
1,4∙102

4,8∙105 5,8∙103

1,0∙105 80 7,0∙102

5,3∙104

65

2,6∙104

3,4∙105

8,5∙103

3,7∙104

5,5∙102

Ó ðåçóëüòàò³ ñàí³òàðíî-ì³êðîá³îëîã³÷íî-
ãî àíàë³çó âñòàíîâëåíî, ùî ³ç 17 ïðîá ìîëîêà 
ïàñòåðèçîâàíîãî ç â³äõèëåííÿìè â³ä íîðìè ó 9 
çðàçêàõ âñòàíîâëåíî ïåðåâèùåííÿ íîðìàòèâ-
íèõ ïîêàçíèê³â ÄÑÒÓ 2661:94 [10] çà ê³ëüê³ñòþ 
ìåçîô³ëüíèõ, àåðîáíèõ òà ôàêóëüòàòèâíî – àíà-
åðîáíèõ ì³êðîîðãàí³çì³â íà 1-3 ïîðÿäêè, ó 8 
çðàçêàõ âèÿâëåíî áàêòåð³¿ ãðóïè êèøêîâî¿ ïà-
ëè÷êè (òàáë. 1). ²íøèõ ñàí³òàðíî-ïîêàçîâèõ ì³-
êðîîðãàí³çì³â, òàêèõ ÿê Staphylococcus aureus òà 
óìîâíî-ïàòîãåííèõ ³ ïàòîãåííèõ áàêòåð³é, ó òîìó 
÷èñë³ ïðåäñòàâíèê³â ðîäó Salmonella, Listeria 
monocytogenes ó ïðîàíàë³çîâàíèõ ïðîáàõ ìîëî-
êà ïàñòåðèçîâàíîãî âèÿâëåíî íå áóëî. 

²ç 12 ïðîá êåô³ðó ç â³äõèëåííÿìè â³ä íîðìè, 2 
çðàçêè íå â³äïîâ³äàëè íîðìàòèâíèì ïîêàçíèêàì 
çà ê³ëüê³ñòþ æèòòºçäàòíèõ ìîëî÷íîêèñëèõ áàê-
òåð³é, âì³ñò ÿêèõ íà 1-3 ïîðÿäêè áóâ ìåíøèé í³æ 
ïåðåäáà÷åíî ÄÑÒÓ4417:2005 [8]. Ó äâîõ ïðîáàõ 
êåô³ðó âñòàíîâëåíî çíà÷íå ïåðåâèùåííÿ äî-
ïóñòèìî¿ ê³ëüêîñò³ ïë³ñíÿâèõ ãðèá³â. ²íø³ 8 ïðîá 
êåô³ðó ì³ñòèëè áàêòåð³¿ ãðóïè êèøêîâî¿ ïàëè÷êè 
(òàáë. 2). 

Ñòàô³ëîêîê³â, óìîâíî-ïàòîãåííèõ ³ ïàòîãåí-
íèõ áàêòåð³é, ó òîìó ÷èñë³ ïðåäñòàâíèê³â ðîäó 
Salmonella, ó âñ³õ ïðîàíàë³çîâàíèõ ïðîáàõ êåô³-
ðó âèÿâëåíî íå áóëî. Òèòðè äð³æäæ³â â³äïîâ³äàëè 
âèìîãàì ÄÑÒÓ [8]. 

²ç 10 ïðîá ðÿæàíêè ç â³äõèëåííÿìè â³ä íîðìè, 
ó 3 çðàçêàõ ê³ëüê³ñòü æèòòºçäàòíèõ ìîëî÷íîêèñ-
ëèõ áàêòåð³é íà 2-3 ïîðÿäêè áóëà íèæ÷îþ â³ä 
íîðìè ÄÑÒÓ 4565:2006 [11] (òàáë. 3). Ó 7 ïðîáàõ 
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çíà÷íå ïåðåâèùåííÿ â³ä äîïóñòè-
ìî¿ ê³ëüêîñò³ ó 2,3 – 63 ðàçè. Êð³ì 
òîãî, ó 5 çðàçêàõ ñèðó êèñëîìîëî÷-
íîãî âèÿâëåíî ïåðåâèùåííÿ ïî-
êàçíèêà âì³ñòó ïë³ñíÿâèõ ãðèá³â, ó 
9 çðàçêàõ âñòàíîâëåíî íàÿâí³ñòü 
ÁÃÊÏ, ó äâîõ çðàçêàõ S. àureus ïðè 
öüîìó ñòàô³ëîêîêè áóëè âèÿâëåí³ 
ó äîñèòü âèñîêèõ òèòðàõ: 103 ³ 105 
ÊÓÎ/ã (òàáë. 6). 

²íøî¿ ñàí³òàðíî-ïîêàçîâî¿ ì³-
êðîôëîðè, çîêðåìà ïðåäñòàâíèê³â 
ðîäó Salmonella, ó âñ³õ ïðîàíàë³çî-
âàíèõ çðàçêàõ ñèðó êèñëîìîëî÷íî-
ãî âèÿâëåíî íå áóëî. 

²ç 20 ïðîá ìàñëà ñîëîäêî-
âåðøêîâîãî, ùî íå â³äïîâ³äàëè 
íîðìàòèâíèì ïîêàçíèêàì, 8 â³äíî-
ñèëèñü äî íåñòàíäàðòíî¿ ïðîäóêö³¿ 
çà ïîêàçíèêîì ê³ëüêîñò³ ÌÀÔÀÌ, 
ÿêèé íà 1-3 ïîðÿäêè ïåðåâèùó-
âàâ äîïóñòèì³ ïîêàçíèêè ÄÑÒÓ 
4399:2005[9]. Ó 7 çðàçêàõ â³äì³-
÷àëè ïåðåâèùåííÿ ê³ëüêîñò³ äð³æ-
äæ³â, ïðè÷îìó ó îäíîìó çðàçêó àæ ó 
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5,1∙103

6,2∙104 7,4∙ 102
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1,4∙102

5,3∙102

1,0∙103

ðÿæàíêè âèÿâëåíî ÁÃÊÏ, ó îäí³é S. àureus. ²íøèõ 
óìîâíî-ïàòîãåííèõ ³ ïàòîãåííèõ áàêòåð³é, ó òîìó 
÷èñë³ ïðåäñòàâíèê³â ðîäó Salmonella, ó âñ³õ ïðîàíà-
ë³çîâàíèõ ïðîáàõ ðÿæàíêè âèÿâëåíî íå áóëî. 

²ç 13 ïðîá éîãóðòó ç â³äõèëåííÿìè â³ä íîðìè, 3 
çðàçêè íå â³äïîâ³äàëè íîðìàòèâíèì ïîêàçíèêàì çà 
ê³ëüê³ñòþ æèòòºçäàòíèõ ìîëî÷íîêèñëèõ áàêòåð³é: 
¿õ ê³ëüê³ñòü íà 2-3 ïîðÿäêè áóëà íèæ÷îþ â³ä íîðìè 
ÄÑÒÓ4343:2004 [7]. Ó 4 çðàçêàõ â³ä ð³çíèõ òîâàðîâè-
ðîáíèê³â â³äì³÷àëè ïåðåâèùåííÿ ê³ëüêîñò³ äð³æäæ³â, 
ó 2 çðàçêàõ çíà÷íå ïåðåâèùåííÿ ê³ëüêîñò³ ïë³ñíÿâèõ 
ãðèá³â ó 6 ³ 9 ðàç³â. Ó 4 ïðîáàõ éîãóðòó âèÿâëåíî çíà-
÷íó ê³ëüê³ñòü ÁÃÊÏ (òàáë. 4). 

²íøèõ ñàí³òàðíî-ïîêàçîâèõ ì³êðîîðãàí³çì³â, 
òàêèõ ÿê Staphylococcus aureus, óìîâíî-ïàòîãåííèõ 
³ ïàòîãåííèõ áàêòåð³é, ó òîìó ÷èñë³ ïðåäñòàâíèê³â 
ðîäó Salmonella, ó âñ³õ ïðîàíàë³çîâàíèõ ïðîáàõ âè-
ÿâëåíî íå áóëî. 

²ç 19 ïðîá ñìåòàíè ç â³äõèëåííÿìè â³ä íîðìè, 7 
çðàçê³â ì³ñòèëè íà 1-3 ïîðÿäêè ìåíøå æèòòºçäàò-
íèõ ìîëî÷íîêèñëèõ áàêòåð³é, í³æ ïåðåäáà÷åíî ÄÑÒÓ 
4418:2005 [13]. Êð³ì òîãî ó 4 çðàçêàõ âèÿâëåíî ïåðå-
âèùåííÿ ê³ëüêîñò³ äð³æäæ³â íà 20-60 %. Ó 9 çðàçêàõ 
ñìåòàíè âñòàíîâëåíî íàÿâí³ñòü ÁÃÊÏ ó ð³çíèõ òè-
òðàõ, ó îäíîìó çðàçêó S. aureus (òàáë. 5). 

²íøèõ óìîâíî-ïàòîãåííèõ ³ ïàòîãåííèõ áàêòåð³é, 
ó òîìó ÷èñë³ ïðåäñòàâíèê³â ðîäó Salmonella, à òàêîæ 
ïë³ñíÿâèõ ãðèá³â ó âñ³õ ïðîàíàë³çîâàíèõ ïðîáàõ ñìå-
òàíè âèÿâëåíî íå áóëî. 

²ç 25 ïðîá êèñëîìîëî÷íîãî ñèðó ç â³äõèëåííÿìè 
â³ä íîðìè, 6 çðàçê³â íå â³äïîâ³äàëè íîðìàòèâíèì ïî-
êàçíèêàì ÄÑÒÓ4554:2006 [12] çà ê³ëüê³ñòþ æèòòºç-
äàòíèõ ìîëî÷íîêèñëèõ áàêòåð³é. Ê³ëüê³ñòü öèõ áàê-
òåð³é áóëà íèæ÷îþ â³ä íîðìè íà 1-3 ïîðÿäêè. Ùîäî 
íàÿâíîñò³ äð³æäæ³â, òî ó 6 çðàçêàõ áóëî âñòàíîâëåíî 
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33 ðàçè. Ó 4 çðàçêàõ ìàñëà âèÿâëåíî çíà÷íå ïåðåâè-

ùåííÿ ê³ëüêîñò³ ïë³ñíÿâèõ ãðèá³â â³ä 2,5 äî 12 ðàç³â, 

ó 5 çðàçêàõ âèÿâëåíî ÁÃÊÏ (òàáë. 7). 

Ñòàô³ëîêîê³â, óìîâíî-ïàòîãåííèõ ³ ïàòîãåííèõ 

áàêòåð³é, ó òîìó ÷èñë³ ïðåäñòàâíèê³â ðîäó Salmo-

nella, Listeria monocytogenes ó âñ³õ ïðîàíàë³çîâàíèõ 

çðàçêàõ ìàñëà ñîëîäêî-âåðøêîâîãî âèÿâëåíî íå 

áóëî. 
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ÑÎÖ²ÀËÜÍÀ ÌÅÄÈÖÈÍÀ ÒÀ ÎÐÃÀÍ²ÇÀÖ²ß ÎÕÎÐÎÍÈ ÇÄÎÐÎÂ’ß, Ã²Ã²ªÍÀ, ÅÊÎËÎÃ²ß

²ç 50 äîñë³äæåíèõ ïðîá ñèðê³â ãëàçóðîâàíèõ 31 
çðàçîê (62 %) íå â³äïîâ³äàâ âèìîãàì ÄÑÒÓ 4503:2005 
[6]. 4 çðàçêè – çà ê³ëüê³ñòþ æèòòºçäàòíèõ ìîëî÷íî-
êèñëèõ áàêòåð³é, ïîêàçíèê ÿêèõ áóâ íà 1-2 ïîðÿäêè 
íèæ÷å â³ä íîðìè. Ó 14 çðàçêàõ âñòàíîâëåíî çíà÷íå 
ïåðåâèùåííÿ ê³ëüêîñò³ äð³æäæ³â (ó 2 – 82 ðàçè). Êð³ì 
òîãî, ó 7 çðàçêàõ ñèðê³â âèÿâëåíî ïåðåâèùåííÿ ïî-
êàçíèêà ê³ëüêîñò³ ïë³ñíÿâèõ ãðèá³â (ó 2 – 40 ðàç³â). 
Ó 12 ïðîáàõ âñòàíîâëåíî íàÿâí³ñòü ÁÃÊÏ. S. aureus 
áóëî âèÿâëåíî ó 1 çðàçêó (òàáë. 8). 

²íøî¿ óìîâíî ïàòîãåííî¿ ³ ïàòîãåííî¿ ì³êðîôëî-
ðè, çîêðåìà ïðåäñòàâíèê³â ðîäó Salmonella, ó âñ³õ 
ïðîàíàë³çîâàíèõ çðàçêàõ ñèðê³â ãëàçóðîâàíèõ âèÿâ-
ëåíî íå áóëî. 

Âèñíîâêè. 
1. Ïðè ïðîâåäåíí³ ñàí³òàðíî-ì³êðîá³îëîã³÷íîãî 

äîñë³äæåííÿ âñòàíîâëåíî, ùî ³ç 400 çðàçê³â ìî-
ëî÷íèõ ïðîäóêò³â íîðìàòèâíèì ïîêàçíèêàì íå 
â³äïîâ³äàëè 147 (36,8 %), ³ç ÿêèõ: 17 ïðîá ìîëîêà ïà-
ñòåðèçîâàíîãî, 12 – êåô³ðó, 10 – ðÿæàíêè, 13 – éî-
ãóðòó, 19 – ñìåòàíè, 25 – êèñëîìîëî÷íîãî ñèðó, 20 
– ìàñëà ñîëîäêî-âåðøêîâîãî ³ 31– ñèðê³â ãëàçóðî-
âàíèõ. 

2. Âñòàíîâëåíî, ùî ³ç 300 ïðîàíàë³çîâàíèõ 
çðàçê³â êèñëîìîëî÷íèõ ïðîäóêò³â 25 (8,3 %) ì³ñòèëè 
ìåíøó ê³ëüê³ñòü æèòòºçäàòíèõ ìîëî÷íîêèñëèõ 
áàêòåð³é, í³æ âñòàíîâëåíî ÄÑÒÓ. Íàéá³ëüøó ê³ëüê³ñòü 
íåñòàíäàðòíèõ ïðîäóêò³â çà öèì ïîêàçíèêîì âèÿâ-

ëåíî ñåðåä çðàçê³â ñìåòàíè (7) òà ñèðó 
êèñëîìîëî÷íîãî (6). 

3. Ïîêàçàíî, ùî ³ç 300 ïðîàíà-
ë³çîâàíèõ çðàçê³â ìîëî÷íèõ ïðîäóêò³â 
35 (11,7 %) ì³ñòèëè äð³æäæ³ ó ê³ëüêîñò³ 
ùî ïåðåâèùóº íîðìàòèâí³ ïîêàçíè-
êè. Íàéá³ëüøà ê³ëüê³ñòü íåñòàíäàðòíèõ 
çðàçê³â (14) âèÿâëåíà ñåðåä ñèðê³â ãëà-
çóðîâàíèõ. 

4. Âñòàíîâëåíî, ùî ³ç 300 ïðîàíà-
ë³çîâàíèõ çðàçê³â ìîëî÷íèõ ïðîäóêò³â 
ó 20 (6,7 %) ïåðåâèùåíî äîïóñòèìó 
ê³ëüê³ñòü ïë³ñíÿâèõ ãðèá³â. Íàéá³ëüøà 
ê³ëüê³ñòü êîíòàì³íîâàíèõ ãðèáàìè ïðî-
äóêò³â âèÿâëåíà ñåðåä ñèðê³â ãëàçóðî-
âàíèõ (7), êèñëîìîëî÷íîãî ñèðó (5) òà 
ìàñëà (4). 

5. Çà íàÿâí³ñòþ ñàí³òàðíî-ïîêà-
çî âî¿ ì³êðîôëîðè íå â³äïîâ³äàëî âè-
ìîãàì íîðìàòèâíèõ ïîêàçíèê³â 64 
çðàçêè ìîëî÷íèõ ïðîäóêò³â, ùî ñêëà-
äàëî 16 % â³ä çàãàëüíî¿ ê³ëüêîñò³ ïðî-
àíàë³çîâàíèõ ïðîá. Áàêòåð³¿ ãðóïè êè-
øêî âî¿ ïàëè÷êè áóëî âèÿâëåíî ñåðåä 
çðàçê³â óñ³õ âèä³â ìîëî÷íèõ ïðîäóêò³â. 
Íàéá³ëüø êîíòàì³íîâàíèìè áóëè ñèðêè 
ãëàçóðîâàí³ (13), ñìåòàíà (10), ñèð êèñ-
ëîìîëî÷íèé (11). 

6. ²ç 8 âèä³â äîñë³äæåíèõ ìîëî÷íèõ 
ïðîäóêò³â íàéá³ëüø êîíòàì³íîâàíèìè 
çà óñ³ìà ïîêàçíèêàìè âèÿâèëèñÿ ñèðêè 
ãëàçóðîâàí³ (62 % çðàçê³â) òà êèñëîìî-
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ëî÷íèé ñèð (50 % çðàçê³â). Öå îñîáëèâî íåáåçïå÷íî, 
îñê³ëüêè, ñàìå ö³ ïðîäóêòè íàé÷àñò³øå ñïîæèâàþòü 
ä³òè òà ë³òí³ ëþäè, íàéá³ëüø ñïðèéíÿòëèâ³ äî áóäü-
ÿêî¿ êèøêîâî¿ ³íôåêö³¿. 

7. Óìîâíî ïàòîãåííèõ òà ïàòîãåííèõ áàêòåð³é, 
ó òîìó ÷èñë³ ïðåäñòàâíèê³â ðîäó Salmonella, Listeria 
monocytogenes ó æîäí³é ³ç 400 çðàçê³â âîñüìè âèä³â 
ìîëî÷íèõ ïðîäóêò³â âèÿâëåíî íå áóëî 

Ïåðñïåêòèâè ïîäàëüøèõ äîñë³äæåíü. Îòðè-
ìàí³ íàìè ðåçóëüòàòè âêàçóþòü íà íåâ³äïîâ³äí³ñòü 
çíà÷íî¿ ê³ëüêîñò³ ìîëî÷íèõ ïðîäóêò³â ñàí³òàðíèì 
íîðìàì. Öå ìîæå áóòè ïîâ’ÿçàíî ç íåäîòðèìàííÿì 
óìîâ çáåð³ãàííÿ, òðàíñïîðòóâàííÿ ïðîäóêòó, ³, êð³ì 
òîãî, íèçüêîþ ÿê³ñòþ ìîëî÷íî¿ ñèðîâèíè, ôàëüñè-
ô³êàö³ºþ òà âèñîêèì ð³âíåì ô³çè÷íîãî çíîñó îáëàä-
íàííÿ â³ò÷èçíÿíèõ ìîëîêîïåðåðîáíèõ ï³äïðèºìñòâ. 
Òîìó, âàæëèâèì º ïîäàëüøå óäîñêîíàëåííÿ ÿêîñò³ 
ìîëî÷íî¿ ïðîäóêö³¿, øëÿõîì êîíòðîëþ ñèðîâèíè, 
âèêîðèñòîâóâàíî¿ äëÿ âèðîáíèöòâà ïðîäóêö³¿; â³äïî-
â³äíîñò³ òåõíîëîã³¿ íà âèðîáíèöòâ³ ì³æíàðîäíèì ³ íà-
ö³îíàëüíèì ñòàíäàðòàì; êîíòðîëþ çà äîòðèìàííÿì 
òåìïåðàòóðíèõ ðåæèì³â òà ³íøèõ âèìîã äî çáåð³ãàí-
íÿ ïðîäóêö³¿ òà òðàíñïîðòóâàííÿ ¿¿ äî òîðã³âåëüíî¿ 
ìåðåæ³. 

Âèð³øåííÿ äàíèõ ïðîáëåì ìîæëèâå ëèøå çà 
óìîâè àêòèâíîãî çàëó÷åííÿ äåðæàâè äî ïðîöåñó ðå-
ãóëþâàííÿ ³ êîíòðîëþ ÿê³ñíèõ õàðàêòåðèñòèê ìîëî÷-
íèõ ïðîäóêò³â íà ðèíêó Óêðà¿íè. 
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ÑÀÍ²ÒÀÐÍÎ – Ì²ÊÐÎÁ²ÎËÎÃ²×ÍÈÉ ÀÍÀË²Ç ßÊÎÑÒ² ÌÎËÎ×ÍÈÕ ÏÐÎÄÓÊÒ²Â, ÙÎ ÐÅÀË²ÇÓÞÒÜÑß 

Ó ÒÎÐÃ²ÂÅËÜÍ²É ÌÅÐÅÆ² ì. ÁÎÁÐÈÍÅÖÜ
Ïðèñÿæíà À. Ì., ×åðåâà÷ Í. Â., Â³íí³êîâ À. ². 
Ðåçþìå. Ïðîâåäåíî ìîí³òîðèíãîâå äîñë³äæåííÿ ÿêîñò³ ìîëî÷íèõ ïðîäóêò³â, ùî ðåàë³çóþòüñÿ â òîðã³-

âåëüí³é ìåðåæ³ ì. Áîáðèíåöü Ê³ðîâîãðàäñüêî¿ îáëàñò³ çà ñàí³òàðíî-ì³êðîá³îëîã³÷íèìè ïîêàçíèêàìè. Ïðîà-
íàë³çîâàíî 8 âèä³â ìîëî÷íèõ ïðîäóêò³â, ïî 50 çðàçê³â êîæíîãî. Ïîêàçàíî, ùî ³ç 400 äîñë³äæåíèõ çðàçê³â íîð-
ìàòèâíèì ïîêàçíèêàì íå â³äïîâ³äàëè 147 (36,8 %), ³ç ÿêèõ 17 çðàçê³â ìîëîêà ïàñòåðèçîâàíîãî, 12 – êåô³ðó, 
10 – ðÿæàíêè, 13 – éîãóðòó, 19 – ñìåòàíè, 25 – êèñëîìîëî÷íîãî ñèðó, 20 – ìàñëà ñîëîäêî-âåðøêîâîãî ³ 31 – 
ñèðê³â ãëàçóðîâàíèõ. Íåâ³äïîâ³äí³ñòü íîðìàòèâíèì ïîêàçíèêàì ñòîñóâàëîñü ïåðåâèùåííÿ ê³ëüêîñò³ ÌÀÔÀÌ, 
äð³æäæ³â, ïë³ñíÿâèõ ãðèá³â, çíèæåíí³ ê³ëüêîñò³ ìîëî÷íîêèñëèõ áàêòåð³é, íàÿâíîñò³ ÁÃÊÏ ³ ñòàô³ëîêîê³â. 

Êëþ÷îâ³ ñëîâà: ìîëîêî ³ ìîëî÷í³ ïðîäóêòè, ì³êðîá³îëîã³÷íå äîñë³äæåííÿ, ñàí³òàðíî-ïîêàçîâ³ ì³êðîîðãà-
í³çìè, íîðìàòèâí³ ïîêàçíèêè. 
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ÑÀÍÈÒÀÐÍÎ – ÌÈÊÐÎÁÈÎËÎÃÈ×ÅÑÊÈÉ ÀÍÀËÈÇ ÊÀ×ÅÑÒÂÀ ÌÎËÎ×ÍÛÕ ÏÐÎÄÓÊÒÎÂ, 

ÐÅÀËÈÇÓÅÌÛÕ Â ÒÎÐÃÎÂÎÉ ÑÅÒÈ ã. ÁÎÁÐÈÍÅÖ
Ïðèñÿæíà À. Í., ×åðåâà÷ Í. Â., Âèííèêîâ À. È. 
Ðåçþìå. Ïðîâåäåíî ìîíèòîðèíãîâîå èññëåäîâàíèå êà÷åñòâà ìîëî÷íûõ ïðîäóêòîâ, ðåàëèçóåìûõ â òîð-

ãîâîé ñåòè ã. Áîáðèíåö Êèðîâîãðàäñêîé îáëàñòè ïî ñàíèòàðíî-ìèêðîáèîëîãè÷åñêèì ïîêàçàòåëÿì. Ïðîàíà-
ëèçèðîâàíî 8 âèäîâ ìîëî÷íûõ ïðîäóêòîâ, ïî 50 îáðàçöîâ êàæäîãî. Ïîêàçàíî, ÷òî èç 400 èññëåäîâàííûõ 
îáðàçöîâ íîðìàòèâíûì ïîêàçàòåëÿì íå ñîîòâåòñòâîâàëè 147 (36,8 %), èç êîòîðûõ 17 îáðàçöîâ ìîëîêà ïàñ-
òåðèçîâàííîãî, 12 – êåôèðà, 10 – ðÿæåíêè, 13 – éîãóðòà, 19 – ñìåòàíû, 25 – òâîðîãà, 20 – ìàñëà ñëàäêî-ñëè-
âî÷íîãî è 31 – ñûðêîâ ãëàçèðîâàííûõ. Íåñîîòâåòñòâèå íîðìàòèâíûì ïîêàçàòåëÿì êàñàëîñü ïðåâûøåíèÿ 
êîëè÷åñòâà ÌÀÔÀÌ, äðîææåé, ïëåñíåâûõ ãðèáîâ, ñíèæåíèè êîëè÷åñòâà ìîëî÷íîêèñëûõ áàêòåðèé, íàëè÷èÿ 
ÁÃÊÏ è ñòàôèëîêîêêîâ. 

Êëþ÷åâûå ñëîâà: ìîëîêî è ìîëî÷íûå ïðîäóêòû, ìèêðîáèîëîãè÷åñêîå èññëåäîâàíèå, ñàíèòàðíî-
ïîêàçàòåëüíûå ìèêðîîðãàíèçìû, íîðìàòèâíûå ïîêàçàòåëè. 
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Sanitary and Microbiological Analysis of Dairy Products that are Realized in Trade of Bobrynets 
Prysiazhna A. M. ., Cherevach N. V., Vinnikov A. I. 
Abstract. Milk and dairy products is medium for microorganisms’ development. Dairy products spoil and de-

stroy during bacteria, yeast, fungi action, transportation, preservation, realization and lead to trade mark loss, nutri-
tious value and can be dangerous for consumption. 

The aim of the research was to check dairy products that are realized in trade of Bobrynets Kirovograd region 
according to sanitary and microbiological indexes. 
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It was determined that milk and dairy products consist of general number of bacteria, number of viable bacteria, 
presence and number of bacteria of colon bacillus group, opportunistic microorganisms, also salmonella, presence 
and number of Staphylococcus aureus, Listeria monocytogenes, presence and number of yeast and fungi. 

It was analyzed 400 samples of dairy products of different trade mark out of 50 samples of each type of prod-
uct during microbiological examination during 2013-2014. 147 (36,8 %) samples were not standard indexes from 
which: 17 samples of pasteurized milk, 12 samples of kefir, 10 samples fermented baked milk, 13 samples of yo-
ghurt, 19 samples of sour cream, 25 samples of cottage cheese, 20 samples of butter and 31 samples glazed curd 
cheese. 

It was established 25 (8,3 %) samples of dairy products contained less number of viable bacteria, than it was 
indicated according to sanitary and microbiological indexes. 

It was established the most number of nonstandard products among samples of sour cream (7) and cottage 
cheese (6). 

It is shown that out of 300 analyzed samples of dairy products 35 items (11. 7 %) have contained yeasts in an 
amount that exceeds the standard rates. The largest number of non-standard samples (14) has been found in 
glazed curd cheese. 

It is found that out of 300 analyzed samples of dairy products in 20 items (6. 7 %) the allowable number of molds 
has been exceeded. The greatest number of contaminated by fungi food has been found in glazed curd cheese (7), 
cottage cheese (5) and butter (4). 

In the presence of sanitary-indicative microorganisms 64 samples of dairy products accounted for 16 % of the 
analyzed samples have not met the requirements of the standard rates. The bacteria of E. coli have been found among 
samples of all kinds of dairy products. S. aureus has been detected in 5 samples of dairy products, representing 
1.25 % of the analyzed items. The most contaminated ones have been glazed curd cheese (13), cottage cheese 
(11) and sour cream (10). 

Out of 8 items studied most dairy products contaminated by all indicators have been glazed curd cheese (62 % 
of samples) and cottage cheese (50 % of samples). This is especially dangerous because these products are often 
consumed by children and elderly people, the most susceptible categories to an intestinal infection. 

Opportunistic and pathogenic bacteria, including representatives of Salmonella, Listeria monocytogenes, have 
not been found in any of the 400 samples of eight types of dairy products. 

Keywords: milk and dairy products, microbiological research, sanitary-indicative microorganisms, standard 
rates. 
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