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AHIinponeTpoBCbKUI HaLiOHaNbHUM YHiBepcuTeT iM. Onecsa NH4yapa (M. JHinponeTpoBCbK)

PoboTa BMKOHaHa y pamkax OepXOImKeTHOI TemMU
Ne1-294-15 «CTpyKTypHO-DYHKLiOHANbHI  0COBNMBOCTI
NPUPOAHMX MiKPOBIOLEHO3IB Ta MexaHiamu GionoriyHoi
hii aHTUMIKPOOHMX NpenapariB».

Bctyn. CTadinokokoBi TOKCMKO3W HanexaTb [0
XapPYOBUX OTPYEHb, LLIO € OAHMMM 3 HANbINbLL YacTo Aia-
FHOCTOBAHUX YPaXXeHb YHACIAOK CMOXMBAHHA 3incoBa-
Hoi npoaykuii [11,12].

Benvnke enigemionoriyHe 3HayYeHHs B MOLUMPEHHI
CTadiNOKOKOBMX XapHOBUX 3aXBOPIOBaHb MaloTb N0au-
GakTepioHocii. B HocornoTuj maiixe KOXHOI Apyroi 300-
POBOI NIOAMHN BUSBNSETLCA MATOMEHHUN CTadiNIOKOK.
He MeHL BaXIMBMM € enigemMioNnoriyHe 3HAYEHHS K-
KoBOi dopMum HocincTBa cTadinokokis [7,8].

[xepenom cTadinoKoKoBOi iHPEKLT TAKOX MOXYTb
BUCTYNaTN TBAPUHWN, XBOPI HA MACTWUT, FHiNHI 3axBOpPIO-
BaHHS MediHkn, M’a3iB Towo. [MpoaykTn TBAapUHHOIO
NOXOOXKEHHS MOXYTb 3apaxartmcs crtadinokokamm 3a
XUTTS TBAPUH (MOJSIOKO NMPW MacTuTi BUMEHI) abo npu
06pobneHHi Tywi [11].

MpencTtaBHukM pony Staphylococcus cTiiki oo 6a-
raTbOX 30BHiLLHIX $hakTopiB i WBNAKO HabyBalOTb HOBUX
O3HaK PEe3NCTEHTHOCTI, TOMY 34aTHi TpuBanuii 4ac 36e-
piratucs y npoayktax, BATPUMYIOUN HaBiTb HU3bKI TEM-
nepatypu, Lo CAPUSE iX NOLMPEHHIO | BU3HAYaE NPOBIa-
HY eTiONIoriYyHY POSb Y XapPHYOBUX OTPYEHHSIX HACENEHHS
[1,6].

3 ornsay Ha e MeTolo pob6oTu Oysio oocnianTn 6io-
NIOriYHi BNacTMBOCTI Ta darosuii Npodinb cTadinokokis,
LLLO BMAiNEHI NPU Xap4OBUX OTPYEHHSIX.

0G’ekT i MeToau aocnigXXeHHsa. PO60TY BUKOHAHO
Ha 6a3i 6akTepionoriyHoi nabopaTopii Micbkoi caHiTap-
HO-enigemMionoriyHoi cTaHuii M. JHiINponeTpoBCbHK.

0O6’exkTOM pocnigkeHHs Oyna 4JacTtoTa BUSIBNIEHHS
Ta GionoriyHi BNacTmBOCTi CcTadiNoKOKiB NpY XapyoBux
OTPYEHHSIX.

MpeomeT gocnigxeHHs — wraMmn cTadinokokis, WO
BUOiNEHi Big, OCIO 3 Xap4oBUMM OTPYEHHAMU, OCIO, WO
Oynu BIPOriAHMMW HOCIMKW, Ta 3 Xap4yOBUX MPOAYKTIB
Nigo3pinnx Ha KOHTaMiHaujilo cTadinoKkoKamu.

JocnimpxyBann 22 3pa3ku 6ionoriyHOro marepiany
(NnpomuBHI BOAj, 6ntoBoTa, dekanii), Wo oTpumaHi Bif,
0Cib 3 Xxap4oBMMU OTPYEHHSAMU, Ta 15 3paskiB xap4oBux
MPOAYKTIB 3 MiA03POI0 HA KOHTaMiHaLjilo CTadiIOKOKOM,
L0 BynKM BUYYeHi Bif, 0Cib 3 OTPYEHHAMU.

3 oTpuMmaHoro 6i0s1I0riYHOro MaTepiany Ta xap4oBuX
NPOAYKTIB BMIOTOBASAM MIKPOCKONIYHI npenapatn Ta

voronkova_olga@inbox.ru

pobunu pag AecaTUKpaTHUX po3BeaeHs (0o 107°), 3 akux
3A4iCHIOBaNM BUCIB anikBOT HA BiANOBIAHI cepeaosumila.

Ha mikpockoniyHoOMy npenaparti 34incHioBanm none-
pPenHE BU3HAYEHHA HarnpsiMiB NofanbLuoi ineHTudIikawii
MiKpOOpraHiamiB, a TakoX BM3Ha4anu cTyniHb 0bCiMe-
HiHHS GionoriyHoro marepiany. BugineHHa Ta ioeHTU-
dikaujto isonaTiB cTadinokokiB NMPoOBOAWAM BiANOBIA-
HO [0 pekomeHaauin Hakasdy Ne 535 «06 yHudbmnkaumm
MUKpoBUronornyecknx (6akTepruosiorniecknx) MeTonoB
MCCneaoBaHus, NMPUMEHSIEMbIX B KJIMHUKO-OWArHOCTU-
yeckmx nabopatopusx Ne4ebHO-NPOPUNaKTUHECKMX
yupexaeHnn» [5]. nga BuaineHnx wramie ctadinokokis
BM3HaAYaIM NPOAYKLtO Niasmokoarynasu, ninasu, neum-
TUHA3W Ta FrEMOJTI3VHIB.

daroTnyBaHHs NPOBOAUIN 3a CTAHOAPTHOK METO-
avikoto [9] nuwe ansa Tux Wwramis 3010TUCTOro ctadino-
KOKY, L0 6ynu BUAiINEH Big, 0Cib 3 OTPYEHHSAMU Ta 3 BU-
JIYHEHUX B HUX NIZO3PININX HA KOHTaMIHALO XapyoBmX
MPOAYKTIB 4711 BCTAHOBJIEHHS €TIONOM4YHOI PO LMX Mi-
KpOOpraHiamiB B ypaxeHHi. daroTunyBaHHs 3[jACHIO-
BaNN 3 BUKOPUCTaHHAM «CTaHAAPTHOrO MEXAyHapoa-
HOro Habopa ans GaroTMNMPoBaHUS CTadUIIOKOKKOB»
(rY HUMSM mm. H.d. Tamanen PAMH, P®). Y Bignosigi
BKasdyBaIn TiNbkn aromMosaiky AOCNiAKYBaHOro Wramy
[2,10].

Pe3ynbTratm pocnigkeHHs Ta X OOGroBOpPeHHS.
3 pocnipxeHnx 22 3paskiB  GionoriyHoro marepiany
(npomuBHI BoAj, 6ntoBOTA, dekanii) BCi Oy oTpumMaHi
Big, mopocnux ocib Bikom Big 18 pokiB. ¥ 15 3 HMX Takox
OyN0 BUIY4EHO Xap40Bi NPOAYKTU Niao3pini Ha KOHTaMi-
Hawjio.

[MpoBeneHi oocnigkeHHa 3 BUAINEHHS Ta ineHTUdI-
Kauji lWTamiB MiKpoopraHiamiB, Lo 6ynn eTionoriyHmm
areHTamm OoTpyeHb, nokasanu (puc. 1), wo cradinoko-
Ku Bynn nepeBaxHOIO rpynoto. Lle x came cTtocyeTbes
i 6akTepionoriyHNX 4OCNIoXKEHb BUTYYEHNX 3pa3kiB xap-
YOBUX MPOAYKTIB, Y IKMX 4aCTOTa BUABJIEHHSA CTadiIOKO-
KiB TakoX Oysia HanBULLIOIO.

Tak, yacToTa BUSB/IEHHA CTAdINIOKOKIB NPU OTPYEH-
HSX Yy fjopocnmx ctaHoBuna 54,5% (12 sBunaakis). Takox
[0BOJIi 3HAYHOWO Ooneio 6ynu npenctaBneHi GakTepii
rpynu knwkoBoi nanuyku (Brkrn) — 27,3% (6), piawe su-
ananu Gaupnu (Bua B. cereus) — 13,6% (3) Bunaakis
i Yy EAMHOMY BUNAOKy Masio Micue OTPYEHHS, ornocepen-
KoBaHe knoctpugismu — 4,5% (BuaineHo C. perfringens
Yy BUCOKOMY TUTPI).

3 BuaineHux npeactasHukie BIKI Bei 6 ineHTUdIKY-
BaNM K HanNexHi 0o pony Proteus. |peHTudikauis ctadi-
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JIOKOKIB 00 BuAy rnokasasna
MPUHANEXHICTb BCiX LWTa-
MiB 0o BUAYy S. aureus.

3 15 npoaHanizoBa-
HMUX Ha MIKPOOHY KOHTaMi-
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MIKpOOpraHi3miB, sKi ioeH-
TndikyBanm sk: crtadinoko-
KN — BUAOINSGAN 3 NPOOYKTIB
y 50,0%, Bmnagkie, yacTtka
Brkn craHosuna 22,2%,
Gaumnu BugineHi y 11,1%
BUNagkis, KnocTpuaii
5,6% Ta y 11,1% Bunaakie
BUOINEHO UBineBi rpubu.
Bci ctadinokokm 6yno ineH-
TMdIKOBaHO aK S. aureus.
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7 Ctadinokokm 8 bIrKM m baunwm @ Knoctpuaii B LiBinb
Puc. 1. CTpykTypa 36yAHUKIB Xap4OBUX OTPYEHb Y 0Ci6 cTapue 18 pokis (A)

&

Omxe, oTpuMaHi JaHi Ta 4yacToTa BUSIBJIEHHS! MiKPOOPraHi3MiB-KOHTaMiHAHTIB y 3pa3Kax Xxap4oBuUX NPOAYKTIB,
MPO KOHTaMiHALI0 Xap4o- BUNy4eHux B Hux (B).
BUX MPOAYKTIB NigTBep-

IDKYIOTb  POJib  BUSAABJIEHUX
MIKPOOPraHiaMiB y OTPYEHHSX OCif, Lo iX cnoxusanu.
OpHak, ons ABOX 3pas3kiB €TiONOTiYHNI areHT ypaXKeHHs!
JIMLIMBCA Nig nUuTaHHAM, 60 y UMX 3paskax (KoHauTep-
cbki BUpoO6u) kpim ctadinokoky Tta BIKM (no oaHomy
BUMNAAKY) TakoX Oynu BusiBNeHi LBinesi rpnbun. OCTaHHi,
K BigoMo [6,7], € Hebe3neyHnMn 30yOHNKaMU BadKKMX
XapyOBMX TOKCUKOS3IB Yepe3 BUAINIEHHS BAACHUX TOKCU-
HiB Ta BUCOKUIM pn3uK aneprisauji. LLle y ogHoMy Brnag-
Ky nopsA i3 6aumnamm 6yno BUAINEHO KULKOBY NasnyKYy,
ane BoHa Oyna nakTo30Mo3nUTUBHOIO i, Xo4a ii TUTp nepe-
BuLyBaB 103 KYO/r npoaykTy (M’scHi HaniBdpabpukaTtn),
OinbLU BipOrigHO, W0 30yOHNKOM ypaxeHHs1 6yna Buaine-
Hay TuTpi 10° KYO/r B. cereus.

Jna ocTato4yHOro BCTAHOBIEHHS €TIONOrivyHOI poni
cTadiNokKoKy y BUnaakax oTpyeHHst 6yno npoBeaeHo ¢a-
roTunyBaHHs BUAINeHux wramie. CniBnagiHHa ¢darosoro
npodinto mano micue ana 7 (77,8%) Bunankis BUAiNeH-
HS LITaMiB 3 ABOX OXeper, LLO BKa3ye Ha iX eTiONOorivHy
pOb B OTPYEHHSAX. [1Nns ABOX BUNAAKiB HE NiATBEPAKEHO
cniBnafjHHa daroTunie, WO BKa3ye Ha HEOOXIAHICTb Mo-
LUYKY iHWKWX 30YAHWKIB OTPYEHHSA. Y 0OHOMY 3 BUMaakiB
napanenbHo 3i ctadinokokammn Oyno Buai-
JIeHO uBineBi rpnbu, nNpo o 6yso ckasaHo

Xap4oBUX OTPYEHD [4].

rPaHNYHUIA TEPMIH 36epiraHHs.

10

notnctoro cradinokoky. MNMos3nTrBHY BIAMNOBIAbL Yy TECTI
Ha NPOAYKLjio Nra3Mokoarynasu y nepui 2 rog, iHkyba-
uii otpumaro gna 57,1% (8) wramis, oo 4 rog we ans
35,7% (5) wramiB i Tinbkn 7,2% (1) wrtam gas BignoBiab
0o 8rog. Lli pesynsraty ceigyatb Npo A0BOJI BUCOKNA
naToreHeTUYHNI NOTEHLjaN BUAINIEHUX LUTAaMIB, LLO BKa-
3y€ Ha HEOOXiOHICTb BXMBAHHS 3ax0fiB NMpodinakTnku

YacTtoTa nposBy iHLINX (pakTopiB NaToreHHoCTi byna
MeHLWoto. Tak, ninady npoaykyesanu 85,7% wramis, ne-
umTiHagy 78,6%, remoniavHn — 64,3%. 30HM remonisy
Oynu1 BiOHOCHO HEBEIMKMMU — Bif, 2 A0 6 MM.

AHani3 noxomkeHHs WwramiB CTadinoKoKIiB 3a/1EXHO
BiZL, BUAY npoaykuii nokasas (puc. 3), WO nepeBaxHO
rPyro pusnKy No KOHTaMiHaLii HUMW € KOHOUTEPCbKI
BMPOOU Ta canatu — no 42,9% wtamis, TO6TO Ta NPOAyK-
s, WO BUrOTOBNSETbCH Y 6e3nocepenHboMy KOHTaKTI
i3 pykamu. Y eguHomy Bunagky (14,3%) wrtam cradi-
JIOKOKY 6yN10 BUAINEHO 3 rNa3ypoBaHOro cupka, LWo MaB

100

/O

BULLE, i Y JAaHOMY BMMaAKy MOXHA BKasyBaTu
20

Ha eTioNoriYHy pornb LBiNeBUX rpndis. Y opy-

78,6

roMy BUNaaKy, BipoOrigHoO, chig po3rmsagatu
MOXJIMBICTb BIPYCHOI €Tiosnorii  ypaXKeHHS.

80

70

AHania nokasas, Lo cepeg ycix 14 snai-

60

JIEHUX WTamiB CTadiNOKOKIB, O MOXOANIN
3 Pi3HUX mXepen, nepesaxany HanexHi oo

50

| parorpynun — 10 (71,4%), no 2 wramu TUny-

40

Banuvcsa daramu | Ta lll rpyn abo He nokasanu
4yyTAmnBocCTiI Ao daris — no 14,3% signosigHo.

30

YacToTa BUSIBNIEHHNA, %

Jnsa 14 wrtamiB ctadinokokiB NpoBeaeHoO

20

OOCHIIKEHHA OionoriYHnx BNacTUBOCTEMN.
BusHavanu npoaykujio ninasu, neuuTiHasm

Ta reMonisnHIB, a TakoX NPOAYKL,O MjiasMo-

_

0 T
Mnasmokoarynasa

Koarynaau Ta ii akTUBHICTb (puc. 2).

3 npeacTaBneHux OaHux MoXHa nobda-
4ynTK, WO nna3mokoarynasy npoaykysann
BCi BUAINEHI lWTamMu, WO € TUNOBUM AJis 30-

Ninasa NeuytiHaza

Puc. 2. Mpose ¢pakTopiB NaToreHHOCTi
Yy AocChnipXeHuUX WwramiB cTadinokokis.

F'emonianHn
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Cnig BiOMITUTK, WO Xap4yoBi OTPYEHHS, BUK/IMKAHI
cTadinokokamm, 3a3Bmyar MatoTb BiAHOCHO Nerkum ne-
pebir i BXe [0 KiHus nepluoi obu BindyBaeTbcs 3Ha-
YHE MOKPALLEHHs1 CTaHy 340POB’S, TOMY 3 MPUBOAY LMX
ypaxeHb 00 NikapHi 3BEpPTaloTbCsl BKpar piako [3,12],
a ToOMy peanbHa YacTka CTadifioKoKIiB y CTPYKTYPI Xap4o-
BVIX OTPYEHb MOXE BYyTY BULLOIO.

BucHoBKu

1. 3 pocnigpxeHnx Ha 6asi HGaknabopatopii Mick-
KOi CaHiTapHO-enigemMionoriyHoi ctaHuii M. JHinpone-
TPOBCbK 22 3pa3kiB 6ionoriyHoro martepiany Big 54,5%
[0POCANX OCI6 3 XapHOBMMU OTPYEHHSAMM BUAINIEHO CTa-
bIiNnoKoK.

2. Bci BuaineHi wrtamu ctadinokokiB ineHTndikoBaHi
K HaneXxHi 0o suay S. aureus. @aroTunyBaHHs LITaMiB,
BUAOINEHNX Bifl ypaXXeHMX OCiO Ta 3 NpoayKTiB, Niao3pinmnx
Ha KOHTaMiHaLito y 77,8% Bunaakis nigTBepamno ix inex-
TnyHicTb. Cepen Wwramis nepeBaxann HanexHi no | da-
rorpynu (y noHag 70%). Nnaamokoarynasy npoaykysanm
BCi BMAiNeHi wramm ctadinokokie, ninasy Ta neumtn-
Ha3dy NpoaykyBanu noHag 75% wramiB, remMonidvHn —
noHan 60%.

3. MpoaykTamu HanbINbLIOro PU3nKy cTadiniokoko-
BOi KOHTaMiHaLii 6ynn KoHOUTepCbki BUPOOW Ta rOTOBI
cTpasu — no 42,9%.

MepcnekTUBM NOJaNbLUNX AOCNIIKEHb

Mpobnema xap4yoBUX OTPYEHb YEPE3 BXMBAHHA 3i-
ncoBaHoi MiKpOOHOIO KOHTaMiHaLie npoaykuii € oa-
HiEl0 3 HaMbINbL FOCTPUX Ta akTyallbHUX Npobnem,
o noTpebye 060B’A3KOBOro BUpIilLeHHs. OOHUM 3 Ha-
npsiMiB OCNIoKEHb NPpY po3po6bLi 3axonis NpodinakTu-

MonokoBMicHa

npoaykuis KoHgutepchbKi
14,2% BUpPOGYU
—_42,9%
N
\
\
!
\
]
/
\
y /
Canatn A >
42,9% ¢ 33

Puc. 3. Jxepena noxomKeHHs WwramiB cTadinokokis,
Ana 9Knx ¢paroTunyBaHHAM NiaTBEPAXKEHO eTioNoriyHy
POJib Yy OTPYEHHI.

KM Xap4YOBUX OTPYEHb, € 3HAHHA NPO LLUSAXM KOHTaMiHaLLi
XapyoBKMX MPOAYKTIB Ta MOXJIMBI HAaNPSMU MOLUNPEHHS
MiKPOOPraHi3amiB, TOMY MOHITOPUHIOBI O0CHIOKEHHS
MOXYTb CTaTU Y HaroAj 4151 BCTaHOBJIEHHS HalbiNbLL pur-
31KOBUX MPOAYKTIB Ta BUSIBMIEHHS Xepen 3apakeHHs
Y peasnibH1X yMOBaXx.
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BIOJIOTI4YHI BJIACTUBOCTI TA MArOBUN NMPODIIb CTADIIOKOKIB, BUATEHUX NMPU XAPYOBUX
OTPYEHHSAX

depopsH . K., BopoHkora O. C., BiHHikoB A. I.

Pe3tome. Xap4oBi OTPYEHHS HalbiNbLL 4acTO MaloTb MiKPOOHY ETIONOrito, TOMY AOCNIOXKEHHS CNEKTPY 30yAHMKIB
[03BONINTL PO3POOUTY LLNSXM NPODINAKTUKM LMX ypaxeHb. MeToto poboTn 6yno aocniant 6ionoriyHi BnacTUBOCTI
Ta darosuii Npodinb cTadifoKoKiB, WO BUAINEHI NMPU XapyYoBUX OTPYEHHSX. MNpy OOCHIAXEHHI CTPYKTYpY 30yOHMKIB
XapyoBKX OTPYEHb Y JOPOCAUX BiKOM Bif, 18 pokiB (n=22) BCTAHOBNEHO, L0 NepeBaxHO BUAINSAIOTLCSA CTadinoKoKu
(54,5%), aki B yMOBax O4aHOro OOCHIMKEeHHS ineHTudikoBaHi gk S. aureus. @arotunyeaHHsA y 77,8% Bunaakis nig-
TBEPAWNIO iAEHTUYHICTb WTaMiB S. aureus, WO BUAINEHI Bif Ntogei Ta 3 BXMBaAHUX HUMW NpoaykTiB. BcTtaHoBNEHO
nepeBaXXHY HANIEXHICTb TMNOBAaHUX WTamiB Ao | darorpynu (y noHag 70%). Nnas3mokoarynasy npoaykyBaau BCi BU-
AineHi wrtamu ctadinokokis, ninady Ta neunTnHa3y NpoaykyBann noHan, 75% wramis, remMoniavHu — noHag 60%. Bu-
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3HAYeHO, L0 NpoayKTaMn HaBiNbLIOro pn3nky cTadinokoKoBOi KOHTaMiHaLi 6ynn KOHAMTEPCHLKI BUPOOY Ta roTosi
cTpaBu — no 42,9%.
Kniouyoei cnoea: cradinokoku, 6ionoriyHi BnactneBocTi, daroeuin npodisb, XapyoBi OTPYEHHSI.

YAK579.61: 616-078

BUOJIOr'MYECKUE CBOMCTBA U ®ArOBbIV MPOD®WUJIb CTAGUITOKOKKOB, BbIAEJIEHHbIX MPU MU-
LLEBbIX OTPABJIEHUSAX

depopsH U. K., BopoHkoea O. C., BuHHukoB A. U.

Pesiome. lNuiLeBble OTpaBneHns Hanbonee 4acto MMEIT MUKPOOHYIO 3TMONOrMio, MO3TOMY MCCnenoBaHue
cnekTpa Bo3dyauTenei no3sonnT paspadoTtaTb NyTn NPOdUNakTUKN 3TUX NopaxkeHuid. Lienbio padoTbl ObI10 U3y4nTb
obuonornyeckre cBocTea 1 darosbliii NPodub cTadUNOKOKKOB, BbIAENEHHbIX NMPW NMULLEBLIX OTPaBneHusx. Mpu nc-
CNefoBaHNN CTPYKTYPbI BO30OYyAUTENEN NMLLEBbLIX OTPABNIEHNIA Y B3POCIbIX B BO3pacTe OT 18 neT (n = 22) ycTaHoB-
JIEHO, YTO B OCHOBHOM BbIAENSOTCHA CTaDUNOKOKKM (54,5%), KOTOpbIE B YCNOBUSIX JAHHOMO NCCNEA0BaHUS WAEHTU-
durumpoBaHsbl kak S. aureus. ParoTunupoBaHue B 77,8% cnyyaes NoATBEPAUIO MAEHTUYHOCTb LUTAMMOB S. aureus,
BbIENEHHbIX OT JIIOAEN N U3 NOTPEBNEHHbIX UMW NMPOAYKTOB. YCTaHOBNEHA NPUHAAJIEXHOCTb 6oNbLUMHCTBA (Oonee
yem 70%) TMNMpOBaHHBIX LUTAMMOB K | parorpynne. K npoaykumm nnadmokoarynasbl Obiiv CNOCOOHbI BCE BblOENEH-
Hble LUTaMMbl CTapUNOKOKKOB, NNNA3y 1 NeunTnHagdy npoayumposann 6onee 75% LLTaMMOB, reMONn3uHbl — bonee
60%. OnpeneneHo, 4To NPOAYKTaAMM HaUOONbLLErO PUCKA KOHTAMUHALLMM CTadUNOKOKKaMU OblIY KOHOAUTEPCKUE U3-
nennsa n rotosble 6moga — no 42,9%.

KnioueBblie cnoBa: ctadunokokku, Bronormyeckne CBOMCTBa, GaroBbii NPOQUb, NMULLEBbLIE OTPABIIEHNSI.
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BIOLOGICAL PROPERTIES AND PHAGE PROFILE OF STAPHYLOCOCCIK ISOLATED DURING FOOD POI-
SONING

Fedorian I. K., Voronkova O. S., Vinnikov A. I.

Abstract. Food poisoning most often have a microbial etiology, so study the spectrum of pathogens will develop
the ways of prevention of these lesions. Poisoning, caused by staphylococci, are the most frequently among diag-
nosed lesions that are a results of consume of tainted products. Great epidemiological significance in the spread
of staphylococcal diseases have food-bacillicarriers people. In nasopharynx of almost every second healthy person
take place carriage of pathogenic or opportunistic staphylococci. Equally important is epidemiological significance
of intestinal forms of staphylococci carriers. The source of staphylococcal infection also may make the animals sick
with mastitis, suppurative disease of the liver, muscles etc. Animal products can become infected by staphylococci in
living animals (mastitis udder milk) or cutting of the brawn. The source of infection in case of poisoning almost always
are food products contaminated by staphylococci, a large number of strains of them are capable to toxin production.
Staphylococci resistant to many external factors and quickly acquire a new signs of resistance, so able to a long per-
sistance in food, even withstanding low temperatures, contributing to the spread and defines a central etiologic role
of food poisoning in people.

The aim of research was to investigate the biological properties and phage profile of staphylococci, isolated during
food poisoning.

The object of the study was the incidence and biological properties of staphylococci, isolated during food poi-
soning. Subject of research were staphylococci strains, isolated from people with food poisoning, people were likely
carriers and food products suspected to contamination by staphylococci. 22 samples of biological material (washing
water, vomit, feces) received from people with food poisoning, and 15 samples of food suspected on contamination by
staphylococci, which were seized from persons with poisoning were studied. Bacteriological and virological methods
were use for research.

During the study of the structure of agents of food poisoning in adults aged 18 and older (n = 22) found that staph-
ylococci strains were isolated mainly (54.5%). All strains in the present study were identified as S. aureus. Also isolated
strains of Escherichia coli — 27,3%, Bacillus cereus — 13,6% and Clostridium perfringens — 4,5%. From the 15 ana-
lyzed samples of products for microbial contamination were isolated 18 strains of microorganisms that are identified
as Staphylococcus - isolated from products in 50.0% of cases, bacteria of E. coli group share was 22.2%, Bacillus
isolated in 11.1% of cases, Clostridium — 5.6% and in 11.1% of the samples there were the mold fungi. All staphylo-
cocciwere identified as S. aureus. Phage typing in 77.8% of cases confirmed the identity of strains of S. aureus, which
isolated from biological material of people and eaten by them products. The analysis showed that among all 14 iso-
lated from different sources strains of staphylococci prevailed strains of phage group | — 10 (71.4%), 2 strains (14.3%)
typed by phages of | and lll groups and 2 strains (14.3%) had not sensitivity to phages. Plasmocoagulase produced all
isolated strains of staphylococci, lipase and lecitinase produced over 75% of strains, haemolysins — more than 60%.
It was determined that the greatest risk of staphylococcal food contamination were confectionery and ready meals
(salads) — 42.9%.

The problem of food poisoning due to consumption of products spoiled by microbial contamination is one of the
most pressing and urgent problems requiring mandatory solution. One of the research areas for developing mea-
sures to prevent the food poisoning, is knowledge about ways of contamination of food and the possible directions of
propagation of microorganisms, so monitoring studies may be useful to establish the most risky products and identify
sources of infection in real terms.

Keywords: staphylococci, biological properties, phage profile, food poisoning.
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