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Summary 
Bogatko N.M., Seman uk V. ., Salata V.Z., Konstant nov P.D., 

Sakhnyk N. ., Bogatko L.M. 
NFLUENCE SAN TARY-HYG EN C M LL OF THE OBJECTS 

MEET-PROCESS NG ON MANUFACTURE BEEF AND PORK OUT 
OF NDEXS OF THE R SAFETY 

The analys s of the ndexes of m crob olog cal nvest gat on of technolog cal 
objects, nstrument, workers heads nd cate the necess ty to ensure san tary and 
hyg en c demands of beaf and pork product on that d rectly nfluence ts qual ty and 
consumer safety. ntroduct on Hazard system prov des compet veness of nat ve food 
product on, t protect users nterests and health, t promotes expans on markets n 
nat ve and world econom cal area, ncreases enterpr ses author ty and Ukra an 
mage as a whole. 
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