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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. Õàð÷îâ³ ïðîäóêòè íàéñêëàäí³ø³ îá’ºêòè â 
ñàí³òàðí³é ì³êðîá³îëîã³¿. Öå ïîÿñíþºòüñÿ íå ò³ëüêè 
ð³çíîìàí³òí³ñòþ ³ âåëèêîþ ê³ëüê³ñòþ ì³êðîôëîðè â 
íèõ, àëå òàêîæ âèêîðèñòàííÿì ì³êðîîðãàí³çì³â ó âè-
ðîáíèöòâ³ áàãàòüîõ ïðîäóêò³â ³, íà æàëü, â³äñóòí³ñòþ 
ïîâíîö³ííèõ ìåòîäèê âèÿâëåííÿ ì³êðîá³â. Îáñ³ìå-
í³ííÿ ïðîäóêò³â ì³êðîáàìè ìîæå â³äáóâàòèñÿ íà âñ³õ 
åòàïàõ çàãîò³âêè, çáåð³ãàííÿ ³ ïðèãîòóâàííÿ. Õàð÷îâ³ 
ïðîäóêòè çâè÷àéíî íåìîæëèâî ïîâí³ñòþ çâ³ëüíèòè 
â³ä ïðèñóòíîñò³ ì³êðîîðãàí³çì³â áåç ðèçèêó çì³íè 
ñìàêîâèõ ÿêîñòåé. ×åðåç õàð÷îâ³ ïðîäóêòè ìîæóòü 
ïåðåäàâàòèñÿ çáóäíèêè áàãàòüîõ ³íôåêö³éíèõ õâî-
ðîá – ÷åðåâíîãî òèôó ³ ïàðàòèô³â, ñàëüìîíåëüîç³â, 
äèçåíòåð³¿, ì³êîòîêñèêîç³â òà ³í. [1]. 

Êîìïëåêñíà îö³íêà ÿêîñò³ êóë³íàðíèõ âèðîá³â, ÿêà 
ãàðàíòóº ïîâíó íåøê³äëèâ³ñòü ïðîäóêòó, ìîæå áóòè 
äàíà ò³ëüêè ç óðàõóâàííÿì ì³êðîá³îëîã³÷íèõ âèìîã, 
ÿê³ ïåðåäáà÷àþòü äîñë³äæåííÿ ïðîäóêòó çà ïåâíè-
ìè ì³êðîá³îëîã³÷íèìè êðèòåð³ÿìè – ïîêàçíèêàìè 
ê³ëüê³ñíîãî âì³ñòó ñàïðîô³òíî¿ ì³êðîôëîðè, àáî â³ä-
ñóòíîñò³ ïàòîãåííèõ ³ ïîòåíö³éíî ïàòîãåííèõ ì³êðî-
îðãàí³çì³â òà ïðîäóêò³â ¿õ æèòòºä³ÿëüíîñò³, à òàêîæ çà 
âèçíà÷åííÿì ñò³éêîñò³ ïðîäóêòó ïðè çáåð³ãàíí³. 

Âèõîäÿ÷è ç àêòóàëüíîñò³, ìåòîþ ðîáîòè ñòàëî 
âèçíà÷åííÿ ñêëàäó ì³êðîôëîðè êóë³íàðíèõ âèðîá³â ç 
ï³äïðèºìñòâ ãðîìàäñüêîãî õàð÷óâàííÿ, øê³ëüíèõ òà 
äîøê³ëüíèõ çàêëàä³â, à òàêîæ êóë³íàðíèõ âèðîá³â, âè-
ãîòîâëåíèõ ó äîìàøí³õ óìîâàõ, òà îö³íêà ¿õ ÿêîñò³ çà 
ì³êðîá³îëîã³÷íèìè ïîêàçíèêàìè. 

Îá’ºêò ³ ìåòîäè äîñë³äæåííÿ. Îá’ºêòîì äî-
ñë³äæåííÿ áóâ ì³êðîá³îëîã³÷íèé êîíòðîëü ÿêîñò³ 
ì’ÿñíèõ, ðèáíèõ, îâî÷åâèõ òà áîðîøíÿíèõ êóë³íàð-
íèõ âèðîá³â ç ï³äïðèºìñòâ ãðîìàäñüêîãî õàð÷óâàí-
íÿ, øê³ëüíèõ òà äîøê³ëüíèõ çàêëàä³â, òà êóë³íàðíèõ 
âèðîá³â, âèãîòîâëåíèõ ó äîìàøí³õ óìîâàõ. 

Áóëè ïðîâåäåíí³ òàê³ äîñë³äæåííÿ, ÿê âèçíà-
÷åííÿ ê³ëüêîñò³ ìåçîô³ëüíèõ àåðîáíèõ è ôàêóëü-
òàòèâíî-àíàåðîáíèõ ì³êðîîðãàí³çì³â, äîñë³äæåí-
íÿ íà íàÿâí³ñòü áàêòåð³é ãðóïè êèøêîâî¿ ïàëè÷êè, 
Staphylococcus aureus, âèÿâëåííÿ áàêòåð³é ðîäó 
Salmonellae, âèçíà÷åííÿ áàêòåð³é ðîäó Proteus. 

Ðåçóëüòàòè äîñë³äæåíü òà ¿õ îáãîâîðåííÿ. 
Çà III êâ. 2014 ðîêó íàìè áóëî äîñë³äæåíî 821 ïðîá 
êóë³íàðíèõ âèðîá³â, âèãîòîâëåíèõ íà ð³çíèõ ï³äïðè-
ºìñòâàõ ãðîìàäñüêîãî õàð÷óâàííÿ, ó øê³ëüíèõ òà äî-
øê³ëüíèõ çàêëàäàõ òà â äîìàøí³õ óìîâàõ. ²ç íèõ êó-
ë³íàðíèõ âèðîá³â: ì’ÿñíèõ – 355 ïðîá, ðèáíèõ – 85 
ïðîá, îâî÷åâèõ – 163 ïðîá, áîðîøíÿíèõ – 218 ïðîá. 

Êîíòðîëü ÿêîñò³ êóë³íàðíèõ âèðîá³â ïðîâîäèòüñÿ 
çã³äíî ç ÄÑÏ 4.4. 5. 78-2001. «Ì³êðîá³îëîã³÷í³ íîð-
ìàòèâè òà ìåòîäè êîíòðîëþ ïðîäóêö³¿ ãðîìàäñüêîãî 
õàð÷óâàííÿ». Öåé ñòàíäàðò âñòàíîâëþº ì³êðîá³îëî-
ã³÷í³ íîðìàòèâè ùîäî íàÿâíîñò³ ì³êðîîðãàí³çì³â ó 
ñêëàä³ êóë³íàðíî¿ ïðîäóêö³¿, âèãîòîâëåíî¿ íà ï³äïðè-
ºìñòâàõ ãðîìàäñüêîãî õàð÷óâàííÿ, íåçàëåæíî â³ä 
ôîðìè âëàñíîñò³ [2]. 

Áóëî äîñë³äæåíî 355 ïðîá êóë³íàðíèõ âèðîá³â ç 
ì’ÿñà. Îäåðæàí³ ì³êðîá³îëîã³÷í³ ïîêàçíèêè äîñë³äæó-
âàíèõ çðàçê³â ïîêàçóþòü, ùî ó âñ³õ ïðîáàõ ê³ëüêîñò³ 
ìåçîô³ëüíèõ àåðîáíèõ ³ ôàêóëüòàòèâíî-àíàåðîá-
íèõ ì³êðîîðãàí³çì³â íå ïåðåâèùóþòü íîðìè (1 õ 103 
ÊÎÓ/ã). Ïðè äîñë³äæåíí³ íà íàÿâí³ñòü áàêòåð³é ãðóïè 
êèøêîâî¿ ïàëè÷êè (ÁÃÊÏ) â 20-õ çðàçêàõ êóë³íàðíèõ 
âèðîá³â ç ì’ÿñà áóëî çíàéäåíî C . freundii- 1 øò. 
(0,3 %), C . diversus – 2 øò. (0,6 %), K. pneumoniae – 
7 øò. (2 %), K . oxytoca – 2 øò. (0,6 %), E. aerogenes – 
8 øò. (2,3 %). Öå óìîâíî-ïàòîãåííà ì³êðîôëîðà, ÿêà 
íåïîâèííà áóòè â ïðîäóêòàõ. Â 4-õ çðàçêàõ áóëî çíà-
éäåíî Salmonella enteritidis – öå 1,3 % â³ä çàãàëü-
íî¿ ê³ëüêîñò³ çðàçê³â, â 3-õ çðàçêàõ áóëî çíàéäåíî 
Proteus vulgaris. Âèÿâëåííÿ öèõ áàêòåð³é º äîêàçîì 
ïñóâàííÿ ïðîäóêò³â, ïðîò³êàííÿ â íèõ ãíèë³ñíèõ ïðî-
öåñ³â. Áàêòåð³é âèäó S. aureus â ïðîáàõ íå âèÿâëåíî. 

Â àíàë³çàõ â³äì³÷åíî, ùî êîíòðîëü ÿêîñò³ ì’ÿñíèõ 
êóë³íàðíèõ âèðîá³â ïîêàçàâ íàÿâí³ñòü ñàí³òàðíî-ïî-
êàçîâèõ ì³êðîîðãàí³çì³â ðîäèíè Enterobacteriaceae 
– 8 % â³ä çàãàëüíî¿ ê³ëüêîñò³ ïðîá, ç íèõ ì³êðîîðãà-
í³çì³â ðîäó Salmonella – 1,3 %, Citrobacter – 0,9 %, 
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Klebsiella – 2,6 %, Enterobacter – 2,3 %, Proteus – 

0,9 % (ðèñ. 1). 

Âèõîäÿ÷è ç ðåçóëüòàò³â äîñë³äæåííÿ ì’ÿñíèõ êó-

ë³íàðíèõ âèðîá³â, íàìè áóëî âèÿâëåíî 27 ïðîá, â 

ÿêèõ ïåðåâèùóþòüñÿ äîïóñòèì³ íîðìè êîíòàì³íàö³¿ 

ì³êðîîðãàí³çìàìè – 15 % ïàòîãåííî¿ òà 85 % óìîâíî-

ïàòîãåííî¿ ì³êðîôëîðè (ðèñ. 2). 

Ðèñ. 1. Êîíòàì³íàíòíà ì³êðîôëîðà â çðàçêàõ ì’ÿñíèõ 

êóë³íàðíèõ âèðîá³â. 

Ðèñ. 2.  Âèÿâëåííÿ ñàí³òàðíî-ïîêàçîâèõ ì³êðîîðãà-

í³çì³â ó çðàçêàõ êóë³íàðíèõ âèðîá³â ç ì’ÿñà. 

Ðèñ. 3. Âèÿâëåííÿ óìîâíî-ïàòîãåííî¿ ì³êðîôëîðè â 

çðàçêàõ êóë³íàðíèõ âèðîá³â ç ðèáè. 
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Ïðè äîñë³äæåíí³ êóë³íàðíèõ âèðîá³â ç ðèáè áóëî 
äîñë³äæåíî 85 çðàçê³â âèãîòîâëåíèõ íà ð³çíèõ ï³ä-
ïðèºìñòâàõ ãðîìàäñüêîãî õàð÷óâàííÿ, øê³ëüíèõ òà 
äîøê³ëüíèé çàêëàäàõ òà â äîìàøí³õ óìîâàõ. 

Îäåðæàí³ ì³êðîá³îëîã³÷í³ ïîêàçíèêè äîñë³äæóâà-
íèõ çðàçê³â ïîêàçóþòü, ùî ê³ëüêîñò³ ìåçîô³ëüíèõ àå-
ðîáíèõ ³ ôàêóëüòàòèâíî-àíàåðîáíèõ ì³êðîîðãàí³çì³â 
íå ïåðåâèùóþòü íîðìè (1 õ 103 ÊÎÓ/ã). Ïðè äîñë³-
äæåíí³ íà íàÿâí³ñòü áàêòåð³é ãðóïè êèøêîâî¿ ïàëè÷êè 
â 3-õ çðàçêàõ êóë³íàðíèõ âèðîá³â ç ðèáè, áóëè âèÿâ-
ëåí³ ì³êðîîðãàí³çì³â ðîäèíè Enterobacteriaceae: K. 
oxytoca – 2 øò. (2,3 %) òà E. aerogenes – 1 øò. (1,2 %). 
Ó äâîõ çðàçêàõ ïðîäóêòó áóëî çíàéäåíî áàêòåð³¿ 
ðîäó S. aureus, ùî ñòàíîâèòü 2,3 % òà â îäí³é ïðîá³ 
áóëî çíàéäåíî Proteus vulgaris (1,2 %). Áàêòåð³¿ ðîäó 
Salmonella â ïðîáàõ áóëè íå âèÿâëåí³. 

Â ðåçóëüòàò³ äîñë³äæåííÿ êóë³íàðíèõ âèðîá³â ç 
ðèáè áóëî âèÿâëåíî óìîâíî-ïàòîãåííó ì³êðîôëîðó, 
ùî ñòàíîâèòü 7 % â³ä çàãàëüíî¿ ê³ëüêîñò³ ïðîá. Öå ì³-
êðîîðãàí³çìè ðîäó Klebsiella – 2,3 %, Enterobacter – 
1,2 %, Proteus – 1,2 %, S. aureus – 2,3 % (ðèñ. 3). 

Íà íàñòóïíîìó åòàï³ íàìè áóëî äîñë³äæåíî íà-
ÿâí³ñòü ñàí³òàðíî-ïîêàçîâèõ ì³êðîîðãàí³çì³â ó êó-
ë³íàðíèõ âèðîáàõ ç îâî÷åé. Áóëî äîñë³äæåíî 163 
ïðîáè. 

Äîñë³äæóâàí³ çðàçêè ïîêàçóþòü, ùî ó âñ³õ ïðîáàõ 
ê³ëüêîñò³ ìåçîô³ëüíèõ àåðîáíèõ è ôàêóëüòàòèâíî-
àíàåðîáíèõ ì³êðîîðãàí³çì³â íå ïåðåâèùóþòü íîðìè 
(1 õ 104 ÊÎÓ/ã). Ó 14-õ çðàçêàõ êóë³íàðíèõ âèðîá³â ç 
îâî÷åé áóëî çíàéäåíî áàêòåð³¿ ãðóïè êèøêîâî¿ ïà-
ëè÷êè (ÁÃÊÏ): C . freundii- 1 øò., K pneumoniae – 5øò., 
K . oxytoca – 2 øò., E. aerogenes – 6 øò. Öå óìîâíî-
ïàòîãåííà ì³êðîôëîðà, ÿêà íåïîâèííà áóòè â ïðî-
äóêòàõ. Â îäíîìó çðàçêó áóëî çíàéäåíî áàêòåð³¿ âèäó 
Proteus vulgaris. Áàêòåð³¿ ðîäó Staphylococcus òà 
Salmonella â ïðîáàõ áóëè â³äñóòí³. 

Âèÿâëåíî, ùî ï’ÿòíàäöÿòü ïðîá êóë³íàðíèõ âèðî-
á³â ç îâî÷åé ïåðåâèùóþòü äîïóñòèì³ íîðìè êîíòà-
ì³íàö³¿ ì³êðîîðãàí³çìàìè, ç ÿêèõ C . freundii ñòàíîâ-
ëÿòü 0,6 %, K pneumoniae – 3 %, K . oxytoca – 1,3 %, E. 
aerogenes –4 %, Proteus vulgaris – 0,6 % â³ä çàãàëüíî¿ 
ê³ëüêîñò³ ïðîá (ðèñ. 4). 

Òàêîæ íàìè áóëî äîñë³äæåíî 218 ïðîá êóë³íàðíèõ 
âèðîá³â ç áîðîøíà. 

Îäåðæàí³ ì³êðîá³îëîã³÷í³ ïîêàçíèêè äîñë³äæó-
âàíèõ çðàçê³â ïîêàçóþòü, ùî ó âñ³õ ïðîáàõ ê³ëüêîñò³ 
ìåçîô³ëüíèõ àåðîáíèõ ³ ôàêóëüòàòèâíî-àíàåðîá-
íèõ ì³êðîîðãàí³çì³â íå ïåðåâèùóþòü íîðìè (1 õ 103 
ÊÎÓ/ã). Ï³ñëÿ äîñë³äæåííÿ íà íàÿâí³ñòü áàêòåð³é 
ãðóïè êèøêîâî¿ ïàëè÷êè, â 14-õ çðàçêàõ êóë³íàðíèõ 
âèðîá³â ç áîðîøíà, áóëè âèÿâëåí³ ì³êðîîðãàí³çìè 
ðîäèíè Enterobacteriaceae: C. Freundii – 2 øò., K. 
pneumoniae -5 øò., E. aerogenes – 7 øò.  Öå óìîâíî-
ïàòîãåííà ì³êðîôëîðà, ÿêà íåïîâèííà áóòè â ïðî-
äóêòàõ. Ïðè äîñë³äæåíí³ íà íàÿâí³ñòü áàêòåð³é ðîäó 
Staphylococcus â 4-õ çðàçêàõ áóëî çíàéäåíî áàêòåð³¿ 
âèäó S. aureus. Áàêòåð³¿ ðîäó Salmonella òà Proteus â 
ïðîáàõ íå âèÿâëåí³. 

Íà îñíîâ³ âèùåçàçíà÷åíèõ äàíèõ ìîæíà çðîáè-
òè âèñíîâîê, ùî 18 çðàçê³â áîðîøíÿíèõ êóë³íàðíèõ 
âèðîá³â ïåðåâèùóþòü äîïóñòèì³ íîðìè êîíòàì³íàö³¿ 



Â³ñíèê ïðîáëåì á³îëîã³¿ ³ ìåäèöèíè – 2014 – Âèï. 4, Òîì 3 (115) 317

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

Ðèñ. 4. Âèÿâëåííÿ ñàí³òàðíî-ïîêàçîâèõ ì³êðîîðãàí³çì³â â 

çðàçêàõ êóë³íàðíèõ âèðîá³â ç îâî÷åì. 

Ðèñ. 5. Âèÿâëåííÿ óìîâíî-ïàòîãåííî¿ ì³êðîôëîðè â áîðîø-

íÿíèõ êóë³íàðíèõ âèðîáàõ. 
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ì³êðîîðãàí³çìàìè. Òàêèì ÷èíîì óìîâíî-ïàòî-
ãåííà ì³êðîôëîðà ñêëàäàº 8 % â³ä çàãàëüíî¿ 
ê³ëüêîñò³ ïðîá. Öå ì³êðîîðãàí³çìè ðîäó Klebsi-
ella – 2 %, Enterobacter – 3 %, Citrobacter – 1 %, 
S. aureus – 2 % (ðèñ. 5). 

Â õîä³ âèêîíàííÿ ðîáîòè íàìè áóëî â³ä³áðà-
íî òà äîñë³äæåíî 821 çðàçê³â êóë³íàðíèõ âèðî-
á³â. Ñåðåä ÿêèõ áóëî 486 çðàçê³â ãðîìàäñüêîãî 
õàð÷óâàííÿ, 229 ïðîá ç øê³ëüíèõ òà äîøê³ëüíèõ 
çàêëàä³â, 106 çðàçê³â âèãîòîâëåíèõ â äîìàøí³õ 
óìîâàõ. 

Ïðè ïðîâåäåíí³ ïîð³âíÿëüíîãî àíàë³çó ì³-
êðîá³îëîã³÷íîãî êîíòðîëþ êîíòàì³íàö³¿ êóë³-
íàðíèõ âèðîá³â, áóëî âèÿâëåíî íàÿâí³ñòü ïà-
òîãåííî¿ òà óìîâíî-ïàòîãåííî¿ ì³êðîôëîðè 
(òàáë.). 

ßê âèäíî ç ïðåäñòàâëåíèõ äàíèõ (òàáë.), 
ïðè äîñë³äæåíí³ êóë³íàðíèõ âèðîá³â íàìè 
áóëî âèÿâëåíî êîíòàì³íàíòíó ì³êðîôëîðó ç 
66-õ ïðîá, ÿêà ïåðåâèùóº íîðìè ÄÑÏ 4. 4. 5. 
078-2001. Ñë³ä â³äì³òèòè çíà÷íå ïåðåâèùåííÿ 
âì³ñòó êîíòàì³íàíòíî¿ ì³êðîôëîðè ó çðàçêàõ 
âèãîòîâëåíèõ â øê³ëüíèõ òà äîøê³ëüíèõ öåõàõ. 

Íà ðèñ. 6 ïðåäñòàâëåíà ð³çíîìàí³òíà êîí-
òàì³íàíòíà ì³êðîôëîðà ó äîñë³äæåíèõ çðàçêàõ, 
â ÿêèõ íàéá³ëüø ïåðåâàæàþòü êîíòàì³íàíòí³ 
ì³êðîîðãàí³çìè E. àerogenes òà K. pneumonia, 
ùî ñòàíîâèòü 33 % òà 26 % â³ä çàãàëüíî¿ ê³ëü-
êîñò³ ïðîá, ÿê³ ïåðåâèùóþòü íîðìè ÄÑÏ. Íàé-
á³ëüøèé â³äñîòîê êîíòàì³íàíòíî¿ ì³êðîôëîðè, 
ùî ñòàíîâèòü 4 % â³ä çàãàëüíî¿ ê³ëüêîñò³ çðàç-
ê³â, áóëî âèÿâëåíî ó ñêëàä³ êóë³íàðíî¿ ïðî-
äóêö³¿, âèãîòîâëåíî¿ â øê³ëüíèõ òà äîøê³ëüíèõ 
öåõàõ. Öå âêàçóº íà íåäîñòàòí³é ñàí³òàðíèé 
êîíòðîëü ó öèõ çàêëàäàõ. 

Âèñíîâêè. Ïðè ì³êðîá³îëîã³÷íîìó êîíòðîë³ 
821 ïðîáè êóë³íàðíèõ âèðîá³â ç ï³äïðèºìñòâ 
ãðîìàäñüêîãî õàð÷óâàííÿ, øê³ëüíèõ òà äî-
øê³ëüíèõ çàêëàä³â òà äîìàøí³õ óìîâ, çà 9 êâàð-
òàë 2014 ðîêó âñòàíîâëåíî, ùî 60 çðàçê³â (7 %) 
íå â³äïîâ³äàþòü íîðìàòèâíèì ñòàíäàðòàì çà 
âì³ñòîì ÁÃÊÏ òà 6 ïðîá (1 %) – çà çì³ñòîì S. 
aureus. 

Ðèñ. 6. Ïîð³âíÿëüíèé àíàë³ç ð³çíîìàí³òíî¿ êîíòàì³íàíòíî¿ 
ì³êðîôëîðè êóë³íàðíèõ âèðîá³â ç ï³äïðèºìñòâ ãðîìàäñüêî-
ãî õàð÷óâàííÿ, øê³ëüíèõ òà äîøê³ëüíèõ çàêëàä³â, à òàêîæ ç 

äîìàøí³õ óìîâ. 

Òàáëèöÿ 
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Âèÿâëåíî, ùî ñàí³òàðíî-ïîêàçîâ³ ì³êðîîðãàí³ç-
ìè ðîäó Salmonella ñòàíîâëÿòü 0,5 % â³ä çàãàëüíî¿ 
ê³ëüêîñò³ ïðîá, Citrobacter – 0,7 %, Klebsiella – 2,7 %, 
Enterobacter – 3 %, Proteus – 0,6 % òà Staphylococcus 
– 0,7 %. Áóëî âèÿâëåíî íàÿâí³ñòü ïàòîãåííî¿ (0,5 %) 
òà óìîâíî-ïàòîãåííî¿ (7,5 %) ì³êðîôëîðè. 

Âñòàíîâëåíî, ùî çà óìîâ ñàí³òàðíî-ì³êðîá³îëî-
ã³÷íîãî êîíòðîëþ êóë³íàðíèõ âèðîá³â, 92 % ïðîá â³ä-
ïîâ³äàþòü íîðì³ çà ì³êðîá³îëîã³÷íèìè ïîêàçíèêàìè. 

Â³äì³÷åíà íàéá³ëüøà êîíòàì³íàíòíà ì³êðîôëîðà 
E. àerogenes òà K. pneumonia, ùî ñòàíîâèòü 33 % òà 
26 % â³ä çàãàëüíî¿ ê³ëüêîñò³ ïðîá, ÿê³ ïåðåâèùóþòü 

íîðìè ÄÑÏ. Íàéá³ëüøèé â³äñîòîê êîíòàì³íàíòíî¿ 
ì³êðîôëîðè, ÿêà íå â³äïîâ³äàº íîðìàì ÄÑÏ 4. 4. 5. 
078-2001, áóëî âèÿâëåíî â øê³ëüíèõ òà äîøê³ëüíèõ 
öåõàõ, ³ â³í ñòàíîâèòü 4 % â³ä çàãàëüíî¿ ê³ëüêîñò³ 
çðàçê³â. 

Ïåðñïåêòèâè ïîäàëüøèõ äîñë³äæåíü. Ïëàíó-
ºòüñÿ ïðîäîâæåííÿ äîñë³äæåíü ç âèâ÷åííÿ ñêëàäó 
ì³êðîôëîðè êóë³íàðíèõ âèðîá³â äëÿ ï³äïðèºìñòâ 
ãðîìàäñüêîãî õàð÷óâàííÿ, øê³ëüíèõ òà äîøê³ëüíèõ 
óñòàíîâ, êóë³íàðíèõ âèðîá³â, âèãîòîâëåíèõ ó äîìàø-
í³õ óìîâàõ â ì³ñò³ Ìàð³óïîëü. 

Ë³òåðàòóðà
1. Ñàí³òàðíà ì³êðîá³îëîã³ÿ / À. ². Â³íí³êîâ, Í. Â. ×åðåâà÷, Ò. Ì. Ïîë³øêî [òà ³í.]. – Äí³ïðîïåòðîâñüê ê: Âèäàâíèöòâî 

Äí³ïðîïåòðîâñüêîãî íàö³îíàëüíîãî óí³âåðñèòåòó, 2006. – Ñ. 30 – 34, 183 – 193. 
2. ÄÑÏ 4. 4. 5. 078-2001. Ì³êðîá³îëîã³÷í³ íîðìàòèâè òà ìåòîäè êîíòðîëþ ïðîäóêö³¿ ãðîìàäñüêîãî õàð÷óâàííÿ. Ïîñòàíîâà 

Ãîëîâíîãî Äåðæàâíîãî ñàí³òàðíîãî ë³êàðÿ Óêðà¿íè â³ä 07. 11. 2001 ðîêó ¹ 139. – Êè¿â, 2001
3. ÃÎÑÒ 10444. 2-94. Ïðîäóêòû ïèùåâûå. Ìåòîä âûÿâëåíèÿ è îïðåäåëåíèÿ êîëè÷åñòâà Staphylococcus aureus . – Ê.: 

Ãîññòàíäàðò Óêðàèíû, 1997. 
4. ÃÎÑÒ 10444. 15-94. Ïðîäóêòû ïèùåâûå. Ìåòîäû îïðåäåëåíèÿ êà÷åñòâà ìåçîôèëüíûõ àýðîáíûõ è ôàêóëüòàòèâíî-

àíàýðîáíûõ ìèêðîîðãàíèçìîâ. – Ì.: Ãîñóäàðñòâåííûé êîìèòåò ÑÑÑÐ ïî ñòàíäàðòàì
5. ÃÎÑÒ 28560-90. Ïðîäóêòû ïèùåâûå. Ìåòîä âûÿâëåíèÿ áàêòåðèé ðîäîâ Proteus, Morganella, Providencia – Ì.: Ãîñóäàð-

ñòâåííûé êîìèòåò ÑÑÑÐ ïî óïðàâëåíèþ êà÷åñòâîì ïðîäóêöèè è ñòàíäàðòîì. 
6. ÃÎÑÒ 30518-97. Ïðîäóêòû ïèùåâûå. Ìåòîäû âûÿâëåíèÿ è îïðåäåëåíèÿ êîëè÷åñòâà áàêòåðèé ãðóïïû êèøå÷íûõ ïàëî-

÷åê (êîëèôîðìíûõ áàêòåðèé). – Ê.: Ãîññòàíäàðò Óêðàèíû. 
7. ÃÎÑÒ 30519-97. Ïðîäóêòû ïèùåâûå. Ìåòîäû âûÿâëåíèÿ áàêòåðèé ðîäà Salmonella. – Ì.: Èçä-âî ñòàíäàðòîâ, 1993. 

ÓÄÊ 579. 6375; 634. 524
ÑÀÍ²ÒÀÐÍÎ-Ì²ÊÐÎÁ²ÎËÎÃ²×ÍÈÉ ÊÎÍÒÐÎËÜ ÊÓË²ÍÀÐÍÈÕ ÂÈÐÎÁ²Â ÕÀÐ×ÎÂÈÕ Ï²ÄÏÐÈªÌÑÒÂ 

ì. ÌÀÐ²ÓÏÎËÜ
Þêîâà Ã. Â., Ãîëîäîê Ë. Ï., Â³íí³êîâ À. ². 
Ðåçþìå.  Ìåòà – âèçíà÷åííÿ ñêëàäó ì³êðîôëîðè êóë³íàðíèõ âèðîá³â ç ï³äïðèºìñòâ ãðîìàäñüêîãî õàð-

÷óâàííÿ, øê³ëüíèõ òà äîøê³ëüíèõ çàêëàä³â, êóë³íàðíèõ âèðîá³â âèãîòîâëåíèõ ó äîìàøí³õ óìîâàõ, òà îö³íêà 
¿õ ÿêîñò³ çà ì³êðîá³îëîã³÷íèìè ïîêàçíèêàìè. Îá’ºêòîì äîñë³äæåííÿ áóâ ì³êðîá³îëîã³÷íèé êîíòðîëü ÿêîñ-
ò³ ì’ÿñíèõ, ðèáíèõ, îâî÷åâèõ òà áîðîøíÿíèõ êóë³íàðíèõ âèðîá³â ç ï³äïðèºìñòâ ãðîìàäñüêîãî õàð÷óâàííÿ, 
øê³ëüíèõ òà äîøê³ëüíèõ çàêëàä³â, òà êóë³íàð³ÿ çðîáëåíà â äîìàøí³õ óìîâàõ. Âèçíà÷åííÿ ê³ëüêîñò³ ìåçîô³ëü-
íèõ àåðîáíèõ ³ ôàêóëüòàòèâíî-àíàåðîáíèõ ì³êðîîðãàí³çì³â, äîñë³äæåííÿ íà íàÿâí³ñòü áàêòåð³é ãðóïè êèø-
êîâî¿ ïàëè÷êè, âèÿâëåííÿ áàêòåð³é ðîäó Staphylococcus òà Salmonellae, Proteus. Ïðîâåäåíî ì³êðîá³îëîã³÷íå 
äîñë³äæåííÿ 821 çðàçê³â ð³çíîâèä³â êóë³íàðíî¿ ïðîäóêö³¿. Âñòàíîâëåíî, ùî çà ñàí³òàðíî – ì³êðîá³îëîã³÷íèìè 
ïîêàçíèêàìè íå â³äïîâ³äàþòü âèìîãàì ÄÑÏ 4. 4. 5. 078-2001 8 % çðàçê³â êóë³íàðíèõ âèðîá³â, â³ä çàãàëüíî¿ 
ê³ëüêîñò³ çðàçê³â. Âèÿâëåíî ïðèñóòí³ñòü ì³êðîîðãàí³çì³â ðîäèíè Enterobacteriaceae òà Staphylococcus. Áóëî 
âèÿâëåíî íàÿâí³ñòü ïàòîãåííî¿ (0,5 %) òà óìîâíî-ïàòîãåííî¿ (7,5 %) ì³êðîôëîðè. 

Â³äì³÷åíà íàéá³ëüøà êîíòàì³íàíòíà ì³êðîôëîðà E. àerogenes òà K. pneumonia, ùî ñòàíîâèòü 33 % òà 26 % 
â³ä çàãàëüíî¿ ê³ëüêîñò³ ïðîá, ÿê³ ïåðåâèùóþòü íîðìè ÄÑÏ. Íàéá³ëüøèé â³äñîòîê êîíòàì³íàíòíî¿ ì³êðîôëîðè, 
ÿêà íå â³äïîâ³äàº íîðìàì ÄÑÏ 4. 4. 5. 078-2001 áóëî âèÿâëåíî â øê³ëüíèõ òà äîøê³ëüíèõ öåõàõ, ³ â³í ñòàíîâèòü 
4 % â³ä çàãàëüíî¿ ê³ëüêîñò³ çðàçê³â. 

Êëþ÷îâ³ ñëîâà: êóë³íàðí³ âèðîáè, êîíòàì³íàíòíà ì³êðîôëîðà, ñàí³òàðíî-ì³êðîá³îëîã³÷í³ ïîêàçíèêè 
ÿêîñò³. 

ÓÄÊ 579. 6375; 634. 524
ÑÀÍÈÒÀÐÍÎ-ÌÈÊÐÎÁÈÎËÎÃÈ×ÅÑÊÈÉ ÊÎÍÒÐÎËÜ ÊÓËÈÍÀÐÍÛÕ ÈÇÄÅËÈÉ ÏÈÙÅÂÛÕ ÏÐÅÄ-

ÏÐÈßÒÈÉ ã. ÌÀÐÈÓÏÎËÜ
Þêîâà À. Â., Ãîëîäîê Ë. Ï., Âèííèêîâ À. È. 
Ðåçþìå. Öåëü – îïðåäåëåíèå ñîñòàâà ìèêðîôëîðû êóëèíàðíûõ èçäåëèé ïðåäïðèÿòèé îáùåñòâåííîãî 

ïèòàíèÿ, øêîëüíûõ è äîøêîëüíûõ ó÷ðåæäåíèé, êóëèíàðíûõ èçäåëèé, èçãîòîâëåííûõ â äîìàøíèõ óñëîâèÿõ, 
è îöåíêà èõ êà÷åñòâà ïî ìèêðîáèîëîãè÷åñêèì ïîêàçàòåëÿì. Îáúåêòîì èññëåäîâàíèÿ áûë ìèêðîáèîëîãè÷åñ-
êèé êîíòðîëü êà÷åñòâà ìÿñíûõ, ðûáíûõ, îâîùíûõ è ìó÷íûõ êóëèíàðíûõ èçäåëèé ïðåäïðèÿòèé îáùåñòâåí-
íîãî ïèòàíèÿ, øêîëüíûõ è äîøêîëüíûõ ó÷ðåæäåíèé, è êóëèíàðèÿ èçãîòîâëåíà â äîìàøíèõ óñëîâèÿõ. Îïðåä-
åëåíèå êîëè÷åñòâà ìåçîôèëüíûõ àýðîáíûõ è ôàêóëüòàòèâíî-àíàýðîáíûõ ìèêðîîðãàíèçìîâ, èññëåäîâàíèÿ 
íà íàëè÷èå áàêòåðèé ãðóïïû êèøå÷íîé ïàëî÷êè, âûÿâëåíèÿ áàêòåðèé ðîäà Staphylococcus è Salmonellae, 
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Proteus. Ïðîâåäåíî ìèêðîáèîëîãè÷åñêîå èññëåäîâàíèå 821 îáðàçöîâ ðàçíîâèäíîñòåé êóëèíàðíîé ïðî-
äóêöèè. Óñòàíîâëåíî, ÷òî ïî ñàíèòàðíî-ìèêðîáèîëîãè÷åñêèì ïîêàçàòåëÿì íå ñîîòâåòñòâóþò òðåáîâàíèÿì 
ÄÑÏ 4. 4. 5. 078-2001 8 % îáðàçöîâ êóëèíàðíûõ èçäåëèé, îò îáùåãî êîëè÷åñòâà îáðàçöîâ. Îáíàðóæåíî ïðè-
ñóòñòâèå ìèêðîîðãàíèçìîâ ñåìåéñòâà Enterobacteriaceae è Staphylococcus. Áûëî âûÿâëåíî íàëè÷èå ïàòî-
ãåííîé (0,5 %) è óñëîâíî-ïàòîãåííîé (7,5 %) ìèêðîôëîðû. Îòìå÷åíà íàèáîëüøàÿ êîíòàìèíàíòíàÿ ìèêðîô-
ëîðà E. àerogenes è K. pneumonia, ÷òî ñîñòàâëÿåò 33 % è 26 % îò îáùåãî êîëè÷åñòâà ïðîá, ïðåâûøàþùèõ 
íîðìû ÄÑÏ. Íàèáîëüøèé ïðîöåíò êîíòàìèíàíòíîé ìèêðîôëîðû, êîòîðàÿ íå ñîîòâåòñòâóåò íîðìàì ÄÑÏ 4. 
4. 5. 078-2001 áûëî îáíàðóæåíî â øêîëüíûõ è äîøêîëüíûõ öåõàõ, è îí ñîñòàâëÿåò 4 % îò îáùåãî êîëè÷åñòâà 
îáðàçöîâ. 

Êëþ÷åâûå ñëîâà: êóëèíàðíûå èçäåëèÿ, êîíòàìèíàíòíàÿ ìèêðîôëîðà, ñàíèòàðíî – ìèêðîáèîëîãè÷åñ-
êèå ïîêàçàòåëè êà÷åñòâà. 

UDC 579. 6375; 634. 524
Sanitary and Microbiological Control of Culinary Products of the Food Enterprises Mariupol
Yukova A. V., Golodok L. P., Vinnikov A. I. 
Abstract. Purpose. The composition of the microflora of culinary products made by catering companies, 

schools and preschool institutions, as well as homemade culinary products, and their quality evaluation in accor-
dance with microbiological indicators. 

The object of the study was the microbiological quality control of meat, fish, vegetable and flour culinary prod-
ucts from the catering companies, schools and preschool institutions, as well as culinary products made at home. 

The subject of the study was contaminant microflora in the samples of culinary products. 
Methods. To complete the identified tasks we used microbiological methods of research, established by inter-

national and state standards – GOST 104444. 15-94 “The method for quantification of mesophilic aerobic and fac-
ultative anaerobic microorganisms”, GOST 3051-97 “Methods for detection and quantification of the Escherichia 
coli group bacteria”, GOST 28560-90 “The method for detection of the genus Proteus bacteria”, GOST 10444. 2-94 
“The method for detection and quantification of Staphylococcus aureus” the DSTU 6579:2006 “The method for 
detection of Salmonella spp. ”. 

Results. The microbiological examination of 821 samples of various culinary products was conducted. Of the 
examined food products there were 355 meat samples, 85 fish samples, 163 vegetable samples, and 218 flour 
samples. It has been established that in accordance with sanitary – microbiological indicators 8 % of the total num-
ber of culinary product samples do not meet the requirements of the State Health Resolution 4.4.5.078-2001. The 
presence of Enterobacteriaceae and Staphylococcus family microorganisms has been detected.  

Conclusions. Under microbiological control of 821 samples of culinary products made by catering companies, 
schools and preschool institutions as well as homemade products for the period of the third quarter of 2014 it has 
been established that 60 samples (7 %) do not meet the regulatory standards for the coliforms (BHK) content and 
6 samples (1 %) – for the S. aureus content. 

There have been detected sanitary-indicative microorganisms of the genus Salmonella – 0,5 %, Citrobacter – 
0,7 %, Klebsiella – 2.7 %), and Enterobacter – 3 %, Proteus – 0.6 %) and Staphylococcus – 0.7 % of the total num-
ber of samples. There has been revealed the presence of pathogenic (0.5 %) and conditionally pathogenic (7,5 %) 
microflora. 

It is established that under the sanitary-microbiological control of food products 92 % of the samples are normal 
for microbiological indicators. 

The largest contaminant microflora is presented by E. àerogenes and K. pneumoniae microorganisms that is 
33 % and 26 % of the total number of samples exceeding the standards of the State Health Resolution. The high-
est percentage of the contaminant microflora, which does not meet the standards of the State Health Resolution 
4.4.5.078-2001 is 4 % of the total number of samples and it has been found in the school and pre-school institutions. 

Prospects for further research. We plan to continue the study of the microflora composition of food products 
made by catering companies, school and preschool institutions, as well as culinary products made at home in the 
city of Mariupol. 
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