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Summary 

Bogatko N.M., Salata V.Z., Dgmil V.I., Schyrevuch G.P., Bogatko L.M. 
APPLICATIONOFTHEIMPROVEDEXPRESSMETHODOFDETERMI

NATIONSAFETYOFMEATPRODUCTSATTHEIR VETERINARY-
SANITARY ESTIMATION 

As a result of the conducted researches isset that stability of index 
esondetermination of meat after the improved express method was 98,9 %.  

Key words: expressmethod, safety, meatproducts,nitritenatrium, veterinary-
sanitary estimation. 
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