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regional programs. Projects in Ukraine aforementioned standardized, internationally recognized methods of
monitoring the microbiological safety of pork and sampling, frequency of sampling based on a scientific risk
assessment will contribute to efficiency of the production and output of its international markets.

Key words: carcasses of pigs, microbiological criteria, sampling, trend, pathogens, slaughtering
technology.
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AHomauyis. Bug4yeHo eriug 0esikux Qi3uKko-XiMidHUX rMoKa3HUKie MOHOIOPHO20 ma roslighrIopHO20
medy OOdecbkoi obrnacmi: ymicm 6oro2u ma KucrnomHocmi Ha (o2o MikpobionoaiyHi noKasHUKU.
BcmanosneHo, wo y npobax medy, ki manu binbw eucoKul pigeHb KUC/IOmMHOCMi ma MeHwul ymicm
gonoau 3HavyeHHs KMA®AHM 6yrno HalHuxyum. Kinbkicms Bacillus spp y docnidxyeaHux npobax 6yna y
mexax 8i0 4 KYO/z do 15 KYO/e, a Clostridium botulinum - 8id1 KYO/2 do 4 KYO/e, a 8 desikux npobax medy
CrioposuUX MIKpoopaaHiamie He 6yro usieneHo.

Knrouoei cnoea: moHogbriopHUl med, nonighropHuli med, sonoza, kucinomricms, pH, KMA®AHM,
Bacillus spp, Clostridium perfingens.

AkTyanbHicTb npo6nemMu. BoxonuHuii mMef € LiHHMM XapyoBMM MPOAYKTOM TOMY LIO MIiCTUTb
6arato KOpPWMCHUX ONs1 OpraHiamy IoAMHW PEYOBWH, Mae BakTepuuMaHi BMacTMBOCTI, @ TaKoX CRyrye
nikapcbknm 3acobom npu GaraTbox 3axBoptoBaHHAX. Me[ BUMKOpUCTOBYBaBCS ANS MiKyBaHHS Kalumo Ta
aHriHu, iHdikoBaHMX BMPa3oK LLUKIpU, 3aXBOPIOBaHHS o4ell i BUpas3ku LiyHka npy 6oni y Byci Ta iH.[ 1,2,6].
Mep € HaTypanbHUM NPOAYKTOM, BiH MicUTb 6araTo KOPUCHWNX PEYOBUH, aHTUOKCUAAHTIB Ta NPOCTMX LIYKpIB.
Takvnm 4MHOM, B OCTaHHi POKW, OO Medy NPOSIBAAETbCS HOBWUM iHTEPEC AK A0 BaXMMBOrO MpUPOOHOro
pecypcy Ansi HOBUX METOAIB NiKyBaHHS Ta $IK anbTepHaTUBA BUKOPUCTAHHIO CUHTETUYUHUX XiMIYHUX
nikapcbkunx 3acobiB. Cto rpamis 6axonuHoro megy Ha 10% 3abesnevytoTb foboBy noTpeby nioavHU B
eHeprii. XiMiYHUI cknag B Mefdi BiApIi3HAETbLCHA Yy Pi3HUX BuAax medy Ta 3anexuTb Bigd MiCLEBOCTI Ta
MEOHOCIB 3 sIKMX 3ibpaHuii HekTap. Men TakoX LUMPOKO BUKOPUCTOBYETLCSI Y Xap4oBii MPOMUCIIOBOCTI, a
TaKoX Ue UiHHUA ToBap ANs MiXHapoOHOro puHKy[2,6].

MixHapogHum cTaH4apTOM 40 Mefy BCTAHOBMNEHO Taki Fpynu MOKa3HUKIB: OpraHonenTuyHi, gisnko-
XiMi4Hi, MiKpoGionoriyHi, TOKCUKOMNOriYHi. YCi Ui NOKa3HUKN XapakTepu3ytoTb sKicTb Ta 6e3neyHicTb mMeny.
AKiCTe Mefly Ta MOoro KOPMCHI BNaCTUBOCTI 3aneXuTb Bif, Moro 60TaHIYHOro NOXO4KEHHS Ta Bif, cKnaay 1Moro
OCHOBHUX KOMMOHEHTIB — HeKTapy, MUMKy, a TakoX Bif XWTTeQianbHOCTi 64xin Ta cTtaHy 64xonocimen.
BaxnmBnm KOMNOHEHTOM Mefy € aMiHOKUCIOTH, cepel SKUX nepeBaxae nponiH. MNponiH BupobnsaeTbea
OpKONMHUMK 3aro3aMu. [aHi No yMiCTy aMUMHOKUCIIOT B Pi3HUX BMOax meay B niTepatypi pisHATbCS, Lo
noB’si3aHo 3 TepuTopianbHUMU OCOBNMBOCTAMM, 3 ymMOBaMu BUPOOHMLTBA Ta 3 ix 6GOTaHIYHUM
NOXOKEHHAM[B].

Ak Bigomo, mMen mae 6GakTepuumaHi BNacTUBOCTI, | TOMy BiH MICTUTb HE3HAUHy KinbKiCTb
MiKpoOpraHiamie. bakTepuumaHiCTe Medy BU3HAYaETbCH TakMMU MOro MOKa3HWKaMu SK KUCMOTHICTb,
OCMOTUYHWMA TUCK, (PEepMEHTHWA cKknag, BMICT Bosiorn. [OCRimMKeHHs Medy Ha yMICT BOMorw,
BVIKOPWUCTOBYETbCA ANSA TOro, Wwob edeKTMBHO MnonepempkyBaTh MOro MCyBaHHS, OCKIMbKU NepeBULLEHHS
HOPMAaTUBHOIO 3HaYeHHS LbOro MOKa3HWKa Crpuse poCTy Ta PO3MHOXEHHIO MiKPOOPraHi3mis, LLO Y CBOHO
4yepry BMMMBAE Ha TaKWM MOKA3HWK K KUCMOTHICTb [ 3-5]. MikpoopraHiamu B Mefi MOXyTb BRAvBatTM Ha
sKkicTb Ta 6e3neyHicTb Meny. HanyacTiwe y Mefi BUSIBNSIOTb ApibKaXi, CropoyTBototoYi  HakTepii, a Takox
Taki MiKpoopraHiamu, siki BKasyloTb Ha caHiTapHy siKiCTb Megy - koni chopMHi MikpoopraHiamu, GakTepii
poanHn Enterobacteriaceae. Cepep cnopoyTteoptotounx 6aktepiii y meai 3yctpidatotbes cnopu Clostridium
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botulinum, Clostridium perfingens, Bacillus spp [1,5]. Cnopwu Clostridium botulinum ta Clostridium perfingens
BUSIBNSIIOTLCS PiOKO Ta B HE3HAYHMX KiNbKOCTSAX, a 6akTepii Bacillus spp BusiBNsoTbCs bGinbw vacTo [1].
OcHOBHUMY mxepenammn MiKpobHOro 3abpyLHEHHS Mefy € NUINOK MEAOHOCHMX KBITiB, Xap4OTpaBHMWI KaHar
6mpKonu, 3anuneHe NoBiTPs, FPYHT Ta HekTap. Kpim Toro, 3abpyaHioBaT MikpoopraHiamaMmu mMef, MOXyTb
KOHTaKTHI 4O Meay NOBepXHi 06ragHaHHs Ta iHBEHTapH SIKi BUKOPUCTOBYHOTLCHA NpU BUPOOHMUTBI Medy Ta
SIKi HEHaNEXHUM YMHOM BYNM OYULLIEHI, MOMWTI Ta NpoAesiHdikoBaHi Nepea BUKOPUCTaHHSIM.

Takum YnHOM, BULLE3a3HayeHe CBiOYMTb MPO LUMPOKUIA CMEKTP KOPUCHUX BNacTUBOCTEN Medy Ta
BEJNKY KiNbKICTb YNHHMKIB, LLIO MOXYTb HEraTUBHO BMIIMHYTU HA HUX, Cepel SIKUX BaXIMBY POIb BigirpawTb
6oTaHiyHe Ta reorpadiyHe NoxomkeHHsl. B YkpaiHi B OCTaHHI poku NpoBedeHO HeaoCTaTHbO AOCHIOKEHb
TaKOro KOPMCHOTO NPOAYKTY SIK MeZ, B TOW e Yac 3apyOixHi AOCNiAHMKM BUBYAIOTb MOrO BNACTMBOCTI 4OCUTb
aKTMBHO. BupobHuuTBO Meady B YkpaiHi Mae noTeHuian gna Toro, wob 6yTM BaroMum agxepenom
HaOXOMKEHHS IHO3eMHOT BanTX 3a YMOBM BIiOMOBIOHOCTI MOKA3HWKIB MOro sIKOCTi Ta 6e3neyHoCTi
Mi>XHapoAHUM BMMOram. Y 3B’A3Ky 3 LM, BUBYEHHS OCOGNMBOCTEN BNACTUBOCTEN LibOro LLiIHHOTO NPOAaYyKTY
€ aKTyanbHUM.

3aBpaHHA gocnigXeHHs. [Ins BUBYEHHS BMMBY AESKUX (Di3UKO-XIMIYHMX NOKa3HWKIB Meay Ha noro
YMICT MIKpOOpraHiamiB y HbOMY, 3aBAaHHAMW AOCHiAXeHb Oyno:

- BMBYMTU YMICT BOJSIOMM KMUCIOTHOCTI Y MOHOMMOpHUX Ta nonicpropHnx Buaax mepy Opecbkol
obnacri;
- BUBYMTU MiKPOBIONOrivHi NOKA3HMKM LMX BUAIB Meay.

MaTtepian Ta meToamu nocnipxeHHs. [locnigxeHo 5 copTiB CBIXOro Meay, 3 HUX MOHOGOPHOIO TpU
BUAN: NINNOBUIA, COHALLHNKOBUIA, akauieBun Ta 2 Buan NonidpriopHOro: KBiTKOBWIA — 3 UBITY NNOJOBMX AepeB
(abpukocu, s6nyHi, BULLHI) Ta Med 3 pisHOTpaB’s, ski 6ynu BigibpaHi BuNaakoBoo BMBIPKOKD 3 TPbOX Macik
Opecbkoi obnacti npoTarom TpaeHsi-4epBHsi 2015 p. KoxHoro copTy meay 6yno BigibpaHo no 3 npobw.

BukopuctoByBanu HacTymHi  MeToAM  AOCAIAXEeHb: OpraHoMenTUYHi  AOCNIMXKEHHS:  Konip
BCTaHOBIIOBaNu Bi3yanbHO; KOHCWUCTEHLID - MO CTYNEHK CTiKaHHA Kpanenb Medy; BOMOriCTb - 3
BUKOPUCTaHHAM ped)pakTOMeTpuyHOro metogy. [lpn ubOMy BU3HaYanu MNOKa3HUK 3anoMIIeHHs npu
KIMHaTHIn TemnepaTypi Ha pedpakTomeTpi. BumiptoBaHHa Ha pedpakTomeTpi Oynu [oaaTtkoBo
CKOpPEKTOBaHi Ha cTaHgapTHy TemnepaTypy 20°C wnaxoMm AodaBaHHS MOMPaBOYHOro KoedilieHTy
0,00023/°C. Po3paxoByBanu BOMOriCTb 3 BUKOPUCTAHHSAM BignosigHoi Tabnuui. pH BusHavanu pH- metpom.
3aranbHy KUCMOTHICTb Mefly BW3HaYanu LUSXoM TUpyBaHHSA po3duHy mepy 0,005 N NaOH. KMA®AHM
(KinbKICTb ME30diNbHUX aepOoBHNX Ta hakynbTaTMBHO aHaepPOBHNX MIKPOOPraHiamMiB) BU3Ha4YaNn LUNSXOM
nocisy 10-kpaTHMX po3BedeHb Medy Ha creujianbHUA Ans Lboro NOXWBHWIA arap, Bacillus spp Bu3avanu
LUASXOM Harpisy po3sefeHb Medy Ao 80°C npotarom 10 xB Ta ogpa3sy OXOnomKyBanu y BoAsHiA GaHi 3
noonom. OxonomkeHi po3BefeHHs Medy ofpasy BuciBanu Ha 4dawku MNeTpi 3 KOMepuiiHMM arapom 3
nonimekcuHom B Ta iHky6yBanu npu 30 ° C npoTarom 48 rod. [Ins BUSBNEHHSA KNOCTPUAINA 3aCTOCOBYBanu
BiJMNOBigHe KOMepLiiHe cepefoBULLEe Ans IX NigpaxyHKy. Fpnbu y npobax po3BedeHb Meay BU3HaYanu Ha
arapi Yaneka.

Pe3ynbtatv pocnigkeHb. bBbynu npoaHanizoBaHi HacTynHi  isvKko- XiMi4Hi  napameTpwu
pocnigpkyBaHmx npob meny: konip, Bororictb, pH, 3aranbHa KUCMOTHICTb. Pe3ynbTati AocnimxeHb
npeacTasnexi y tabnuui 1.

Tabnuuysi 1
YmicT Bonoru, pH Ta 3aranbHoi KNCNOTHOCTI Yy pi3HMX Buaax meny OaeckbKoi obnacTi

Buag meny Konip pH BwmicT 3aranbHa
BOJIOMN KMCIOTHICTb
cm?

3 UBITY NNoJoBMX CBITIO XXOBTUI 3,42+ 0,33 18,6+1,2 2,9+0,3
aepes

3 pi3HOTPaB’s CBITJ10 XXOBTUN 3,85+ 0,45 16,4+1,4 3,1+0,2
akauieBuin CBITNO XOBTUI 3,15+ 0,29 15,8+1,6 1,4+0,3
COHSILLHMKOBUI YKOBTUM 3,77+ 0,56 16,4+2,1 2,610,4
NUMNoBUNA CBITIO XXOBTUIA 3,55+ 0,45 15,5+0,4 1,80,1

BcTaHoBneHo BiAMIHHOCTI y BMICTi Bomorm Mix AocnigxyBaHuMu npobamu  MOHOMOpHOro Ta
noniconopHoro Buais meny. CepeaHiii BMiCT BONoru 6yB HXKYUM Y MOHOGMOPHUX BUAAX Meay Ta CTaHOBUB
15,9%, y Tol yac, sk y noni cpnopHuUX Bnaax Meady Uein nokasHuk y cepefnHbomy 6yB 18,5%. Y npobax
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MOHOIIOPHOro Meay OinbLlu BUCOKUIA yMICT Bosiorn 6y y Megi 6inbly TEMHOrO KOMbOpPY - COHAWHUKOBOMY
(16,4%), nopiBHAHO 3 BinbLU CBITAIMMU BUAAMU MOHOMNOPHOro Medy. 3aranbHa KMCMOTHICTb Gyna BuMLLOK
y MeAi 3 NNOAOBUX AEPEB Ta Y COHALWHMKOBOMY Mefi. CepeHe 3Ha4YeHHs nokasHuka pH y gocnigxyBaHux
npobax meay 6yno 3,54. [ins BM3HA4YeHHs BNMBY YMICTY Y MeAi BONOry Ta KUCIOTHOCTI, MW AOCHiAumun y
BuLLE3a3Ha4YeHnx npobax Meay HasiBHICTb MiKpOOpraHiamis.

PesynbTatn gocnigkeHb Mikpo6ionoriyHMX MokasHWKIB JOCnigkyBaHWX Npod O64KOnMHOro meny
HaBedeHo y Tabnuui 2.

Tabnuys 2
Mikpob6ionoriyHi nokasHuku npo6 6mkonuHoro meay Opgecbkoi o6nacTi
Bug meay KMA®AHM Bacillus spp. KYO Ir Clostridium pubn
KYO /r botulinum KYO /Ir
KYO /Ir
3 UBITY NN0AOBUX
aepeB 75,8 4,3 15,5¢1,4 4,2+0,1 38,4+3,3
3 pi3HOTpaB’st 55,2 5,1 3,2+1,2 1,2+0,1 34,4421
akauiesui 79,4 £3,2 10,5¢1,4 3,2+0,1 29,417
COHSILLHMKO-BUI 42,3 £3,9 4,311,6 - 22,5£3,1
NIUMOBUN 63,3 £7,1 12,3+1,3 4,4+0,7 28,4+3,3

Ak cBigyaTtb AaHi Tabnuui 2, y ceixko BUkaYaHoMy mMegi 3 nacik Ogecbkoi obnacTi nokasHuk KMA®AHM
6yB y Mexax [onycTMMUX HOPM, ane cnif, 3a3Hauutu, Wwo y Tx npobax medy, siki Manu GinbLl BUCOKWIN
piBeHb KMCMOTHOCTI Ta MeHLK ymicT Bonorn 3HavyeHHss KMA®AHM 6yno HanHwxuum. Kinbkicte Bacillus
spp 'y pocnimxkyBaHux npobax 6yna y mexax Big 4 KYO/r go 15 KYO/r, a Clostridium botulinum - Bin1 KYOI/r
0o 4 KYO/r, a B gesikux npo6ax Mmegy CrnopoBUX MiKpoopraHiamis He 6yrno BUSIBNEHO.

BucHoBku

1. BcTaHoBMeHo, Wo y MOHOMOPHUX Ta MonidhNopHUX BuAax CBIKOrO Medy cepedHE 3Ha4YeHHS
nokasHuka pH 6yno y mexax 3,54, 3aranbHa KUCMOTHICTb Gyna BULLOK y Mei 3 NnoJoBux AepeB Ta y
COHSLLHMKOBOMY MeAi. MoHonopHi Buan meny manu Ha 2,6% HWXYMA yMiCT BOMOTM HiXX Noni (oropHi Buau
meay.

2. Mikpo6ionoriyHi noka3Huku gocnigxysaHux npob meay 6ynv B Mexax HOpMaTUBHUX 3HAYeEHb, Y
npobax meady 3 BUMUM PIBHEM KUCMOTHOCTI Ta 3 MEHLUOK KinbkicTio Bonoru Kinbkicte MA®AHM, Bacillus
spp, Clostridium botulinum Ta MikpockoniYHUX rpnbie 6yna MEHLLOI NOPIBHAHO 40 3HAYEHb LIMX NMOKa3HUKIB
y Mefi 3 MEHLLUM PiBHEM KUCMOTHOCTI Ta 3 BiNbLUOIO KiMbKiCTIO BOMOru.
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CyMCKOI rocyAapCTBEHHbIN YHMBEPCUTET, . CyMmbl
Herawn W.B., conckatenb
CyMCKOIN HauMOHanbHbI arapHbii yHUBepcuTeT, . Cymbl
AHHOTauus. MN3yyeHo BnUSHUE HEKOTOPbIX (PU3NKO-XUMYECKUX MoKasaTeriel MOHOMIIOPHOro 1
nonudnopHoro mega Opecckon obnacTu: cogepxaHue Bnarv KUCNOTHOCTU Ha ero Mukpobuonoruyeckme
nokasartenu. YCTaHoBIeHo, 4To B npobax Meaa, KoTopble uMenu 6oree BbICOKUIA YPOBEHb KUCIIOTHOCTM 1
MeHbLUee cofepxaHue Bnaru nokasatens KMADAHM 6bino cambim Huskmum. Konuuectso Bacillus spp B
ncecnenoBaHHbIX Npobax 6bina B npegenax ot 4 KOE/r go 15 KOE/r, a Clostridium botulinum —ot 1 KOE/r
0o 4 KOE/r, B HekoTopbIx Npobax Meaa CropoBbIX MUKPOOPraHN3MOB He BbIfo BbISIBNIEHO.
KntoueBble cnoBa: MOHOMMOPHLIA Mef, NOnMANopHbIN Mead, Bnara, KucrnotHoctb, pH KMA®AHM,
Bacillus spp, Clostridium perfingens.

INFLUENCE MOISTURE AND CONTENT ACIDITY ON MICROBIOLOGICAL CHARACTERISTICS OF
HONEY
Kasianchuk V. V., v.kasyanchuk@med.sumdu.edu.ua, Berhilevych O. M.,
o.bergylevych@med.sumdu.edu.ua
Sumy State University, Sumy, Negai |.B.,
Sumy National Agrarian University, Sumy

Summary. Study of the moisture content of acidity in mono- and polyfloral types of honey Odessa
region and microbiological parameters of these types of honey. Investigated five varieties of fresh honey,
including monofloral three types: Lime, Sunflower honey and 2 types of polyfloral: Flower - color of fruit trees
(apricots, apples, cherries) and honey from herbs that have been selected from a random sample three
apiaries Odessa region in May and June 2015 each class were selected honey 3 sample. We used the
organoleptic research; humidity is measured using refractometric method. The total acidity of honey was
determined by titration titrimetric method of solution of honey 0,05 N NaOH. total mesophiles determined by
seeding 10-fold dilutions honey on special for this nutrient agar, Bacillus spp vyzachaly by heating dilutions
of honey to 80 ° C for 10 minutes and after cooled immediately plated on Petri dishes with commercial agar
polimeksynom B and incubated at 30 ° C. for 48 hours.

It was established that the average water content was lower in Monophlore types of honey and
amounted to 15.9%, while both types of honey was flornyh this figure was on average 18.5%. In monophloral
honey samples a higher moisture content in honey was a darker color - sunflower (16.4%) compared with
lighter monofloral types of honey. The total acidity was higher in honey with fruit trees and a sunflower honey.

Average pH in the investigated samples of honey was 3.54. Monofloral types of honey were 2.6%
lower moisture content than was in polyfloral types of honey. Total count of mesophilic bacteria was within
the permissible norms in samples of honey that had a higher level of acidity and a lower moisture content
value Total count of mesophilic bacteria was the lowest. Bacillus spp number of samples studied was in the
range of 4 CFU / g 15 cfu/ g, and Clostridium botulinum - from 1 CFU /g to4 CFU /g, and in some samples
of honey spore microorganisms were found.

Key words: monofloral honey, polifloral honey, moisture, acidity, pH, total count of mesophilic
bacteria, Bacillus spp, Clostridium perfingens.
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