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 1, , -
,  

 
. ,  

 1,08 ,  –  
 1,2  

 (22,14±1,68).  
 – 21,04±1,66 %,  1,24  

.  – 
18,51±0,28 %,  3,9 ,  
1,4  (13,05±0,14%)  2,2  –  

 (8,50±0,26%). 
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 1 
 ±m, n=46) 

 , n=22 , n=24 
, % 72,42±2,08 77,86±2,42 

, % 26,58±1,29 22,14±1,68 
, % 1,02±0,02 1,18±0,23 
, % 21,04±1,66 16,88±1,48 
, % 4,68±0,36 18,51±0,28 

, % 66,24±2,49 65,15±2,28 
 5,8±0,02 5,7±0,02 

, % 231,34±10,11 224,71±6,85 
, % 633,21±9,32 654,15±11,16 

, % 182,45±5,89 195,32±6,88 
, % 382,12±14,23 363,08±12,68 
, % 73,88±2,45 72,35±3,12 

 5,17±0,20 5,02±0,16 
 –  

.  – 66,24  65,15 % 
 – 65–67 %.  

 2  
 ±m, n=22) 

 , n=14 , n=8 
, % 67,42±1,52 63,02±2,15 

, % 22,13±1,17 25,18±1,68 
, % 0,80±0,04 0,78±0,20 
, % 19,80±1,23 18,30±0,42 
, % 13,05±0,14 8,50±0,26 

, % 60,03±2,21 58,95±2,07 
  5,6±0,02 5,7±0,02 

, % 204,34±11,08 198,41±9,65 
, % 527,21±14,82 483,25±12,92 

, % 160,45±5,45 153,22±5,18 
, % 353,78±13,83 358,45±14,06 
, % 71,12±2,98 74,35±3,66 

 4,96±0,18 4,82±0,19 
,  2, ,  

 67,42±1,52 %,  1,07  
 (63,02±2,15%).  

 1,14 ;  
 1,08 .  

 1,53 ,  
.  – 

60,03±2,21  58,95±2,07 %. 
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 (633,21–654,15 %;527,21±14,82–483,25±12,92 %)  
(182,45–195,32 %; 160,45±5,45–153,22±5,18 %).  
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. 

 3  
 ±m, n=68) 
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 ( ), 
 

1.  22 3,32 10±1,14 
2.  24 2,12 10±1,54 
3.  14 4,22 10±2,62 
4.  8 3,16 10±1,83 

 – 
4,22 10±2,62 ,  1,3  

,  1,9 .  
 (  

 –  1 103 ;  
 – 10 ) [7].  
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Summary 
Bogatko N.M., Salata V.Z., Bogatko D.L., Golub O.U., Shakh L.V. 
IDENTIFY OF MEAT OVER DETERMINATION THEIR     INDEXES 

OF QUALITY AND SAFETY 
Found that identify indexes of meat (beef, pork, mutton, goat meat) over 

organoleptic, physical, chemical and microbiological indexes.pH value and moisture 
keep of ability of meat correlations depend on organoleptic indexes. Therefore they 
indexes should was complex of laboratory researches in laboratory of veterinary 
expertise in agro-food market. Necessary identify meat out chemical and 
microbiological indexes such, how contents of mass part moisture, dry stuff, fat, 
albumen; mass part glycogen, milk acid, glucose; contents of tryptophan and 
oxiprolin; contents of aerobic and anaerobic microorganisms. 
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