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Results of microbiological studies of Norwegian herring “Norks Delikatesse” for seeding by
pathogenic psychrophilic microflora has been presented.

Recently, in Ukraine, there have been reports of cases of human suffering from infectious
and invasive diseases due to the use of food products of inadequate quality. Over the past few
years, only in the Dnipro and the region, cases of such dangerous diseases as botulism, trichinosis,
salmonellosis, rota- and coronavirus infections have been reported. There are many reasons for this,
including the crisis of the phytosanitary service, the development of spontaneous markets, the
falsification of veterinary and sanitary examinations, the unsatisfactory state of the public catering
and food trade places, the violation of the neighborhood of food products on the shelves of
refrigerated cabinets and showcases. In the special medical and veterinary literature, little attention
has been given to the problem of the sanitary evaluation of food products contaminated with
psychrophilic pathogenic microorganisms and assessing the sanitary status of their storage locations
(refrigerated cabinets, showcases, and refrigeration units). One of such dangerous zooantroponoses
is pseudotuberculosis and intestinal yersiniosis, the causative agents of which Yersinia
pseudotuberculosis and Yersinia enterocolitica, respectively, possess pronounced psychrophilia and
reproduce well at the temperature of the refrigerator, and spread by contact of food products and
packaging containers with rodents and soil. A significant role in the spread of these diseases is
played also by pigs, which are carriers of these pathogens and contaminate with impurities the pigs
of pastures and agricultural lands that are the cause of the appearance of these pathogens on
vegetables and animal feeds.

The need to conduct a microbiological study of fresh-salted, fresh-frozen herring “Norks
Delikatesse”, which is sold through the distribution network of Dnipro, is beyond doubt.

Studying the morphological structure, cultural, biochemical properties of the pathogen
causative agent from freshly frozen herrings “Norks Delikatesse”, one can conclude that it is the
causative agent of the pseudotuberculosis and it represents a significant sanitary hazard to the health
of people and animals to which this pathogen will get into the diet with food and feed. Most likely,
this pathogen got to the fish with tare boxes or refrigerators of ship holds, which were in contact
with rodents, which are the natural reservoir of the causative agent of this infection.

As a result of the carried out research of the sanitary quality of fresh-salted, fresh-frozen
herring “Norks Delikatesse”, bought in the supermarket chain of Dnipro, the culture of the
dangerous pathogen Y. pseudotuberculosis was isolated, which can pose a real threat to the health
of people and animals.

Key words: Norwegian herring, low positive temperature 3° C, rodents, psychrophilic
pathogenic microorganisms, human health.
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Ipusedenvl pesyrvmamol mukpobuonocudeckux ucciedosanuti cenvoet “Norks Delikatesse” na npeomem
obcemenenuss NAMO2EHHOU NCUXPOPUILHOU MUukpogaopol. Hepcunuoszvl a61ai0m coboU 3HAYUMENLHYIO YePO3Y
300p06bI0 M00€ll U HCUBOMHBIX. XpaHeHue NUWesbix NPOOYyKmos, KOmopule He noOeNcam mepmuyeckol oopabomxe,
KOPMOB 8 XON0OUNbHbIX KamMepax U CKIA0ax Heyoo81emeopumenbHo20 CAHUMapHo20 COCMOAHUSA, U KOHMAKM UX C
2PLIZYHAMU  NPUBOOAM K KOMMAMUHAYUU NCUXpoPuiamu, U OIUMeIbHOe XpaHueHue NPpU HUSKUX NAIOCOBbIX
memnepamypax Hakonnenuro Kyabmyp Yersinia pseudotuberculosis u Yersinia enterocolitica, umo aeiaemcs npuduHoOU
ONACHBIX 30001e6aHUIL.

Kniouegvie cnosa: nopsescckue cenvou, nuskas naiocogas memnepamypa 3°C, epbi3yHbl, NCUXpODuibHbIE
namozeHnHle MUKPOOP2AHUIMBL, 300P0BbE YeN08eKA.

VK 619:616:98:579.873.21:636.2

Mikpoo6iosioriude oninoBanHsi sikocti ocesenniB “Norks Delikatesse” TopriBejibHOI Mepeki
micra /{Hinpo

I1.0. aBunenko, O.M. Kynimenko, H.B. [Tackanosa, JI.B. I'anon, JI.C. bapnam
Jninponemposcokutl 0epicagrull azpapro-eKoHoMiuHUl yHisepcumem, M. [[Hinpo, Yxpaina

Haseoeno pesynomamu  mikpobinociunux oocniodcens oceneoyie “Norks Delikatesse” na npeomem ix
O0OCIMEHIHHA NAMOSEHHOK NCUXPOPIILHOIO MIKPOPIOPOIO. ﬁepciniow € 3HAYHOI0 3A2P03010 300p08’10 Nodeld ma
meapun. Came 30epicanHs Xapuoeux NPOOYKmMie, AKI He RIONsieaiomb MePMIuHill 00podyi, KOPpMi6 y XOA0OUNbHUX
Kamepax ma CX08Uwax HeHAIeNCHO20 CaHimapHo20 CMaHny ma KOHMAaKkm ix 3 epusyHamu npueoosims 00 KOHMAMIHAYIT
nCuUxXpoginamu ma nio 4ac mpueano2o 30epicanHs 3a HU3bKUX NIOCOBUX MEMRepamyp Hakonuyenus kyivmyp Yersinia
pseudotuberculosis ma Yersinia enterocolitica, wo cmae npuuunoro nebezneunux 3ax60pro6ams.

Kntouogi cnosa: nopsesvki ocenedyi, Husvka narocosa memnepamypa 3 °C, epusynu, ncuxpoghinoHi namozenui
MIKDOOp2aHi3mu, 30008 s TH0OUHU.

Berym.

B  VYkpaimi Bce dWactime — 3’SIBISFOTHCS
TIOBIIOMJICHHSI PO BUMAJIKU 3aXBOPIOBAHHS JIFO/ICH Ha
iHdekuiiHi Ta iHBa3iiHI XBOpOOM 3a TNPUYMHH
BXXMBaHHS XapYOBHUX TPOIYKTIB HE-HAJIEKHOI SKOCTI.
3a ocTaHHI JeKUIbKa POKiB, TUIbKK y MicTi JlHimpo Ta
00J1acTi, 3apeECTPOBaHI BHIIAJIKA TaKMX HEOE3MECUHUX
3aXBOPIOBAHb, SIK 00TYyIII3M, TPUXiHENhO3,
CaJIbMOHEIIL03, POTa- Ta KOPOHaBIpyCHa iH(QEKIIii.
[puurH mpomy Oarato, me i Kpuza (iTocaHiTapHOT
CITy’KOHU, PO3BUTOK CTUXIMHUX PUHKIB, (hambcudikartis
BETEPUHAPHO-CAaHITAPHUX EKCHEPTH3, HE3aJ0BUIHHHUI
CaHITap-HUW CTaH 3aKJIA/IB Xap4YyBaHHSI Ta MicIlb
TOPTiBi ~ XapuOBUMH  TPOAYKTUMH, TOPYILICHHS
CyCiICTBa  XapyoBMX TIPOAYKTIB HAa  HOJHILIX
XOIIOMMIbHUX THad Ta BITpUH. Y  CHEHialbHIN
MEJIMYHI 1 Be-TepHHApHIN JiTepaTypi Majio Miciy
BIJIBOJIMTHCS TPOOJIEMI CaHITApHOI OIIHKH Xap4YOBHX
MPO-AYKTiB ~ KOHTAMIHOBAaHMX  MCUXPOMLTEHUMHA
MaTOTeHHUMH MIKPOOpraHi3MaMH Ta OLHIIl CaHITap-
HOTO CTaHy Miclp iX 30epiranHs (XonomwibHI madwu,
BITpUHH, pedpexepatopH) [2, 5, 7]. OqHuMH i3 TaKHX
HeOEe3MeYHNX 300aHTPOIIOHO3IB € TICEBIOTYOCPKYIbO3
Ta KHUIIKOBUH I€pCiHIO3, 30ymHMK sikoro Yersinia
pseudotuberculosis ~ ta  Yersinia  enterocolitica
BOJIOZIOTh BUPKEHOI TICUXPO-(DUIBHICTIO, 100pe
PO3MHOXYIOTBCS 32 TEMIIEpaTypy XOJOJVIbHHKA, Ta
TONIMPIOIOTHCS Yepe3 KOHTAKTH XapYOBUX MPOIYKTIB i
MaKyBalbHOI Tapyd 3 MHUIIONOMIOHMMH TPU3YHAMH Ta
IpyHTOM [6]. 3Ha4HYy POJIb Y TIOMMPEHH] X XBOPOO
BIZIIFPAIOTh TAKOX CBMHI, SKI € HOCISIMA LIUX

30yHHUKIB, i KOHTAaMIHOBaHI HEYUCTOTAMH CBHHO(EpM
MacOBHUIA Ta CUIBCHKOTOCTIONAPCHKI YTiAJs CTalOTh
MPUYMHOIO MOSIBY LMX 30yJHUKIB HA OBOYAX 1 KOpMax
JuTs TBapHH [3].

HeoOximHicTh TIpOBEAECHHS MiKpOOiOIOTIHHOTO
JOCTI/DKEHHSI ~ MaJlOCOJIbHMX,  CBIKOMOPOXKEHHX
ocenemiiB “Norks Delikatesse”, sixi  peaiisyroTbest
4yepe3 Mepexy po3ApiOHOI Toprieii y MicTi JHinpo, He
BUKJIMKA€E CYMHIBY.

Mera poOOTH — JOCHIINTH CaHIiTApHY SIKICTh
HopBe3bkux ocenenmiB  “Norks Delikatesse” nHa
npenMeT OOCIMEHIHHSI MaTOr€HHOI TCUXPOMUIEHOO
MIKPOQJIOPOIO.

Marepiau i MeToau 10CTiIKEHb.

Poboty BukonyBamm ympomorx 2015-2016
HaBYaILHUX POKIB Ha 0a3i HaBYaIBHOI J1abapatopii
kadenpu emizooTonorii Ta iHQEKIIHHUX XBOPOO

JIHIpONIe TPOBCHKOTO JIePKaBHOTO arpapHo-
EeKOHOMIYHOTO  yHiBepcuTeTy.  Bimbip  mpoOm
3MIACHIOBANIM  NIDISIXOM  3aKYIKA  OCENEMIIB Yy
TopriBenbHil ~ Mepexxi  micta  Huinpo.  Ilocis

3IACHIOBAJIM METO/IOM TPSIMOTO TIEPECIBY 3 OCENE/LIIB
Ha MITA 3 HacTYynHHM KyJIBTUBYBAHHSM Y TEPMOCTATI
TC-80 3a temmneparypu +37°C Ta y Tepmoctati TCO-
80/1 3a Temneparypu +3°C. KymbrypaneHi Bnac-
THUBOCTI BHUBYAJIM METOJOM OIVISILY IOCIBIB KOXHOTO
JIHSL 13 OIKCOM IOYaTKy POCTY, KOJBOPY, PO3MIpIB,
KOHCHCTEHLIT KOJIOHIH MIKpOOpTaHi3MiB.
TuHKTOpiAJIbHI BJIACTBOCTI 30YIHMKIB JTOCIDKYBAIN
IUISIXOM BHTOTOBJICHHSI Ma3KiB 3 KyJBTYP BHIUICHHX
MIKpOOpraHi3miB 1 HacTymHuM ix 3adapOyBaHHIM 3a
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Metogamu ['pama Ta [{ine-HinbceHa Ta MiKpOCKOMIi€ERO
13 ¢oTtorpadyBanHaM Tin Mikpockoriom Micromed i3
BMOHTOBaHOK  (hOTOKaMeporo B  iHTepdeiici 3
HOYTOYKOM 3i CIelianbHIM NPOrPaMHUM
3a0e3mneueHHSIM. bioXiMi4yHI BIIACTMBOCTI BHUBYAIM 3a
METOJIMKAMH YTBOPEHHS 1HIONY, TiAPOTEHCYIb(YpY,
aMmiaKy, peIyKUii caxapo3d, MaHiTy, IYJIBIHUTY.
[laTorenHi BIacTUBOCTI BUBYAIH LIUISIXOM ITOCTAaHOBKH
OiosorivuHoi mpobu Ha Mypuakax [1; 4-11].

Pe3yabTaTi T2 iX 00roBOpeHHst

VY pe3ynbTaTi 0aKTEPiONOTiYHOrO JIOCIIIKCHHS
omHoro i3 3paszkiB ocemenmiB ‘“‘Norks Delikatesse”
BUJIIEHO KyJbTYpy Mikpoopranismy Ha MIIA, ska
(hopmyBana S-QpopMu KOJIOHI, MATOBOTO KOJBOPY, a 3
YacoM YTBOPIOBANA IUTIBKY CYIITBHOTO POCTY Ha
MOBEpXHi cepeosHia 3a remneparypu +3°C (Puc.1a).
3a KyJIbTUBYBaHHSI TIOCIBiB y TepMocTaTi 3a +37°C picT

KoJ102i4Ho20 koHmpoto pecypcie AIIK, T.5. N2, 2017

KyIbTYpH HE CIIOCTEpIraBcs, IO CBIAYUTH TIPO
BUpP@XKCHY TCUXPO(UIBHICTh BUJALICHOTO 30YIHHKA.
Kynerypa BUJIICHOTO MIKpOOpraHi3mMy
XapakTepu3yBajiacsl Pi3KUM HEMPUEMHHUM  3aTXJIUM
3amaxoM, SIKHA IIBHAKO 3HUKAB TICIHA BIIKPUTTS
TepMocTaTy Ta dYamkd lleTpi, mo CBimIHTH PO
(epMeHTaTUBHY AaKTHBHICTh 30yIHHKA 1 YTBOPEHHS

MIPOTYKTIiB posmamy OpraHivyHUX pEeUOBUH
(rimporencynpypy,  amiaky). 3a  TpuBaJIOro
KyJbTHUBYBaHHs, KOJIOHIi  30yqHuMKa  HaOyBanu

30JI0THCTO-KOPHYHEBOTO  KOJBOPY. 3a MIKPOCKOMIi
3aapOOBaHMX  Ma3KiB-BIIOWTKIB 13  BHALIEHOI
KyJAbTypu 3a MeTomoM ['pamMa BHSIBJIEHO 4YepBOHI,
noniMopgHi, OimonsapHo modapOoBaHI HATUYKK 3
3a0KPYTJICHUMH  KIiHISIMH, 10  PO3MIITYIOTHCS

[TOOJTMHOKO, TIOMapHO abo y BUMIIIAi cKymueHb (Puc.
16).
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Puc. 1. Y. pseudotuberculosis: 4 — kymmypa, sudinena na MIIA; B — mikpockonin maska, nogapbosanozo 3a I pamom,; B —

MIKpOCKOnis maska, nogpapbosanoeo 3a Line-Hinbcenom

Ilpn 3adapOoByBanHi 3a wmeromoM Llinb-
Hinkcena  BUSBIEHO, CHHI, HEKHCJIOTOCTIHKI
noniMopdHi, OinonsipHo 3adapOoBaHi MATMYKH 3
320KPYIJICHUMH  KIiHIAMH, [0  PO3MIIYIOTHCS
MOOAMHOKO, TonapHo abo y BUIsiAi ckymueHs (Puc.
1B).

BuBuaroun 0i0XiMiuHI BJIACTUBOCTI BUILJIEHOTO
30ynHMKa (YTBOpPEHHs iHIONY, TrizporeHcynbdypy,
aMmiaKy peIoyKIis caxapo3H, MaHiTy, IyJIbLUTY)
BCTAHOBJICHO, 1110 BUILJICHUN 30yAHUK 32
KyJAbTUBYBaHHS  HE  yTBOpIO€  iHmom  (He
CHOCTEpiraeTbcs  3MiHA  3a0apBJIE€HHS  CMYXKH
(GUILTPYBAJILHOTO ~ MAalepy IPOCOYECHOI PO3UMHOM
I[aBEJICBOI KUCIIOTH, HAa POXKEBHH KOJIP), YTBOPIOE
rigporeHcynbdyp  (3MiHA ~ KONBOPY  CMYXKKH
(GUIBTPYBAJILHOTO MArepy MPOCOYCHOr0 PO3UMHOM
IUTFOMOYMY  OIITOBOKHMCJIOTO Ha YOPHUH KOmip), Ta
YTBOpIOE amiak (IosiBa CHHBOTO  3a0apBIICHHS
JIAKMYCOBOTO TIAITIPIIS ).

3a KyJIbTUBYBaHHSI Ha CEPEIOBUINAX 13 BMICTOM
caxaposd, MaHiTy, IyJbLMTY CIIOCTEpiraBcs picT i3
penykuiero MasiTy 0e3 penmykuii caxapo3u Ta
IIyJIBLIUHY, 110 BIANOBIIA€ 010XIMIYHUM BJIACTHBOCTSIM
30yHHKA [ICEBIOTYOEPKYIIBO3Y.

BipyneHTHi BI1acTMBOCTI BUALIEHOTO 30yIHHKA

BCTaHOBJIFOBAJIH INUIIXOM ~ 3apaXEHHS  JIBOX
J1a00paTOpHUX TBapuH (Myp4YakiB) 3aBHCOM JI0OOBOI
KyJIbTypd  30yJHMKA 3  pO3paxyHKy  OJHA

Oakrepionoriuna metist Ha 1 om®  (isionoriunoro
pPO3YMHY MANIKIPHO Yy MAUISHII YepeBa. 3aruoOens
J1a0OpaTOPHUX TBAapUH crocTepiraiacs Ha 12—14 no0y.
3a  TaTONIOro-aHaTOMIYHOTO  PO3THUHY  TPYIIB
3aTMHYBLIMX MYpPYaKiB BHUSBJICHO XapakTepHi miIs
NICEBIOTYOCPKYJILO3Y JAPIOHI BY3JIMKH Ta Ypa)KeHHs
BHYTPILIHIX  OpraHiB, TreMopariuHe  3arajeHHs
KUIIEYHUKA Ta OpKi 3 ypaKeHHsIM JiM(aTHUIHHUX
By37iB (Puc. 2).

Busuaroun MOpdOJIOriuHY Oy/0BY,
KyJbTYpaJibHi, O10XiMiUHI Ta MAaTOT€HHI BJIACTHBOCTI
30yaHuKa, BHagiieHoro 3 ocenemiiB - “Norks

Delikatesse”, Mo)kHa 3pOOMTH BHCHOBOK, IO II€
30yaHUK TiceBnoTy0epkyp03y Y. pseudotuberculosis i
BiH SBJISIE COOOI0 3HAYHY CaHITApHY 3arpo3y 3710POB 10
JIFO/IEH Ta TBApHH, JI0 SKUX Y PaIliOH IOTPANUTh JaHHUMA
30y/HUK 13 Xap4YOBMMH MPOAYKTAMU YK KOPMaMHU.
VmoBipHie 3a Bee, nei 30yIHUK HOTPANUB 10 PHOH
13 TApHUMHU SIIUKAMH YA XOJIOAWILHHUKAMHU TPIOMIB
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KOpabmiB, siki Oyn1M y KOHTAaKTi 3 TPU3yHaMH, LIO €
MIPUPOTHUMU Pe3epByapaMu 30y IHHKA JaHOT iH(EeKIIiT.,

Puc. 2. YpaxeHas nediHku Ta OproKi MypUakiB, sKi
3arvHyMM y OilonoriuHid mpoOi mpu JOCITiKEeHHI Ha
TMICEBIIOTYOCPKYIIHO3.

BuchHosBok.

B pe3ynbraTi TpOBEACHOTO  JIOCHIIKSHHS
MIKpOOIOJIOTIYHOI  SIKOCTI  MAaJIOCOJIBHUX — OCEJICILIIB
“Norks Delikatesse”, npunbanux y Mepeki OHOrO i3
cynepMapkeTiB  Micta JHinpo, Oy/i0  BUALICHO
KYJIBTYPY HEOE3MeYHOr0 30yHUKA Y.
pseudotuberculosis, Mo Moke CTaHOBUTH peabHYy
3arpo3y 30pOB’I0 JIIOJIEH Ta TBAPUH.
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