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Summary 
Yablonska O.V., Doctor of Veterinary Science, Professor 

Lebska T.K., Doctor of Technical Science, Professor 
Kozlova S.L., assistant 

National University of Life and Environmental Sciences of Ukraine, Kiev 
MICROBIOLOGICAL PARAMETERS OF QUALITY OF QUICK-FROZEN 
SEMI-PREPARED PRODUCTS MADE OF FRESHWATER AND MARINE 

ORGANISMS  
Experimental researches are conducted and information is presented in 

relation to  the microbiological indexes of quality of quick-frozen semi-prepared 
products from some types of freshwater, marine objects and raw material of 
vegetable and animal origin during storage of semi-prepared products at a 
temperature minus 18 degrees.  hanges of microbiological indexes of quality of 
semi-prepared products by traditional and work out technology were analyzed. The 
safety of new products was proved. Efficiency of addition to new products 1 % of 
spices, which have bactericidal properties, was determined. 

Key words: Quick-frozen semi-prepared products, microflora of raw material, 
sanitary-indicative microorganisms, pathogenic microorganisms. 
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