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 7,32±0,15,  7,30±0,14 ;  

7,48±0,22  7,42±0,15  ( . 1, 2). 
 I  

 0,88,  1,2 ,  – 1,3 
 1,4 ;  II  - 1,08; 1,3;  1,4; 1,5 . 
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SANITARY AND HYGIENIC VALUATION OF MEANS FOR SANITARY 

PROCESSING AT ENTERPRISES OF MEAT INDUSTRY 
It was set up, the detergent effect in detergent which are used for technological 

equipment cleaning at meat-processing enterprises depends on the temperature of the 
solution and at the optimal temperature conditions (60±5°C) have good and excellent 
detergent ability. Detergent and disinfected means have generally good detergent effect. 
It was also found out; the detergents have no bactericidal action on the test of 
microorganisms culture E. coli, P. aeruginosa, P. fluorescens, S. aureus,   E. faecalis and  
B. cereus. Detergent- disinfected means wete showing bactericidal action during 30 
minutes of exposition,   but they didn`t always have an effect along 15 minutes. 

Key words: sanitary processing, detergent, detergent-disinfected means, detergent   
effect, bactericidal action. 
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