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Summary 

Kuchtyn M.D., Perkiy Yu.B., Semaniuk V.I., Murska S.D/  
MODERN LOOKS TO SANITARY TREATMENT  

TECHNOLOGICAL EQUIPMENT IN FOOD INDUSTRY 
The analysis of publications is conducted from the problems of fight against 

microbials biofilms on a technological equipment for the production of safe dairies. It 
is set that perspective direction in a fight against microbials biofilms is creation of 
new ferments preparations for the sanitization of technological equipment. 

Key words: microbials biofilms, dairies, safety, technological equipment, 
sanitization. 
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