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MODERN GLANCES ON MICROFLORA OF MEAT OF MEAT  

AND MEATPRODUCTS 
 
The article deals with the results of publication review about the formatiom of 

meat and meatproducts by the condition of modern technology of their production, 
processing, conservation and realization. 

It was found out, to define the normatives of of the quality and the safety due to 
the contamination of psychrotorphic microflora of cooled meat and meat products, it 
is necessary to decide systematically a number of tasks, which this group of 
microflora put us. 

To determine the standards of quality and safety for contamination 
psihrotorfnoyu microflora of chilled meat and meat products must solve a series of 
complex tasks that we face this artist puts microflora. Namely, a detailed study of the 
biological essence, basic properties, hygienic and technological importance, natural 
reservoir, circulation path, transmission factors and sustainability, species 
composition, veterinary and sanitary value psihrotrofnoi microflora in the 
technological chain of production of meat and meat products (farm - slaughterhouse - 
Recycling - implementation). 

Key words: meat, semination, psychrotorphic microflora. 
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