lMpo6nemu 300iHXeHepil ma eemepuHapHOi MeGUUYUHU

TOXIC AND BIOLOGICAL EVALUATION OF BROILER MEAT BY EXPRESS METHOD BY USING
CILIATES TETRAHIMENY PIRIFORMIS THAT APPLY DANOKSAN-50
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Summary. The article presents the toxic and biological evaluation of meat (pectoralis muscles and
hips) of broiler by express method using ciliates tetrahimena piriformis after use the Danoksan-50. The
objects of research served thigh muscles and chest muscles experimental and control groups of broiler
chickens of 42 days of American cross "Cobb-500." The study was conducted in accredited laboratories of
the State Research Institute of Laboratory Diagnostics and Veterinary Expertise (m. Kyiv) and vivarium
LLC "Biotestlab."

Broilers were divided into 2 groups of 6 goals in each (experimental and control (12 goals total).
Access to food and water for birds was free. The microclimate in the poultry house regulated automatically.
We used Danoksan-50 at a dose 0.1 ml / kg body weight for 5 days for experimental groups of birds. For
control groups of Birds we used treated water. In our investigation we used "General ethical principles of
animal experiments", adopted at the First National Congress on bioethics (m. Kyiv, 2001) and the
"European Convention for the protection of vertebrate animals used for experimental and scientific
purposes "(Strasbourg, 1986) broiler experimental and control groups were sacrificed at 120 hours after
the last injection.

From the table we see that the thigh muscles of the control group at 120 hours after the last use
of the Danoksan-50 at 24 hour study found no Tetrashumena puriformis with unnatural movements,
suppression of growth, pathological changes shape. We established the death of 0.2% and 99.8% ciliates.
A similar situation was observed in the control group pectoral muscles of broiler chickens. We didn’t
observe ciliates with unnatural movements, pathological changes shape or depression growth ciliates. We
observed from 1.0% to 99.0% that were live and had actively moving.

In the hip muscles and pectoral muscles of experimental group also did not found ciliates with
unnatural movements, pathological changes or low-mobility. In the experimental group in the thigh muscle
of broiler chickens ciliates 99.5% were alive and active, 0.5% - were dead. In the pectoral muscles of
experimental group of broiler chickens ciliates 99.7% were alive and active, 0.3% - were dead. The relative
biological value of pectoral muscles of experimental group tended to increase by 0.58% compared with the
relative biological value of pectoral muscle of control group of broilers. A similar situation was observed
when comparing the relative biological value of thigh muscle of control and experimental groups of broiler
chickens. Thus, the relative biological value of thigh muscles of experimental group tended to increase by
0.43% compared to the control group.
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AHomauis. Y cmammi HaeedeHO pe3ynbmamu 0ocnidxeHb M'SICHUX Harigghabpukamis w000
8U3HaYeHHs1 MIKPObIoIo2iYHUX MOKa3HUKI8 Mpu 08MOPHOMY 3aMopoxXyeaHHi ma Oegpocmauii. Y
pe3ynbmami 00cridXeHb 8CmMaHO8/1IeHO, WO Mpu Mo8MmMOpPHIl deghpocmauii cmeoprormbCs Crpusmiusi
yMOo8uU 01151 po38UMKY MIKpOOp2aHi3Mis.

Knwouosi cnosa: Hanieghabpukamu, degppocmauis, 6akmepianbHa 3abpydHeHicmb, 6e3neyqHicmes,
ymosu 36epizaHHs.

AKkTyanbHicTb npo6nemu. M'sicHi HaniBdabpukaT Bu3HaAYalOTb Ha CbOrOAHIi OCHOBHWUWM PUHOK
M'sICHOT cupoBKHU. MpoTe, Ui M'AconpoayKT NoTPebyoThb YiTKOro AoAepXKaHHSA TemnepaTypHUX pexmnmis
npu 36epiraHHi Ta peanisauii ANA YHUKHEHHS PO3BUTKY LLKIANMBOI Mikpodrniopu. Tak, Hanpuknag, CTpok
npuaaTHOCTI KOTNET M'SICHWUX, POMLUTEKCIB, LUHiUeniB, dapLluy M'sicHoro 3 4o6aBnsHHSM PoCrMHHOro Ginka
3a Temnepatypu He BULLOT Hixx MiHyCc 10 °C cTaHoBWUTbL He Ginblue Hix 20 fib; GidwTekcis, rambyprepis,
hapLuy M’sicHoro, dppukagenbok, nensMeHiB — He binblie Hixk 30 Ai6; KoTneT M'ICO-POCNNMHHUX, KOTReT
AN OUTSY0ro Ta AIETUYHOIO XapvyBaHHs — He Ginblue Hixx 7 gi6. CTpok npuaaTHOCTI BCiX 3aMOPOXEHUX
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HaniBpabpukaTiB 3a TemnepaTypu He BULLOI HiX MiHyc 5 °C — He Binbwe 48 roa. Y pasi BigCyTHOCTI
XONoOUNbHNX KaMep 3aMOpoXeHi HaniBdabpukatn 30epiraHHio Ta peanisauii He nignsarawTb. Tomy,
ocobnuBy yBary peanizaTopam i KOHTPOMIYMM OpraHam cnig 3Beptaty Ha CTPOKuM peanisadil,
[ofepXaHHsl TemnepaTypHUX YMOB, CMpaBHOCTI XOnoaunbHUx kamep. [Mpu cnnvBaHHi BCTaHOBNEHMX
cTpokiB 36epiraHHs abo npu BUSIBNEHHI Oyab-sIKMX O3HAK 3MiHW OpPraHoNenTUYHUX Yn I3UKO-XIMIYHMX
nokasHukiB HaniBpabpukatn HeoOXigHO TEepMIHOBO 3HiMaTWM 3 peanisauii Ta HanpaeBnATM Ha
npomnepepobky 3 TepMiYHMM BNIMBOM, WO 3abe3nevyBaTMe 6e3neYHiCTb BUTOTOBMEHOT 3 HUX NPOAYKUIT
Ons1 BXVBaHHS NMoanHo abo TBapuHamu.

3aBpaHHA pocnigkeHHs. BusHaueHHs nokasHukiB Ges3neku Ta sIKOCTi 3paskiB Ci4EHUX M'ACHMX
HanisabpwkarTis, WO pearnisytoTbCA B TOPriBENbHUX Mepexax, Npu NoBTOPHIM AedpocTauii 3a 4ONOMOro
MikpoGionoriyHoro metozay.

Martepianu i MeToam gocnigxeHHs. [ocnigkeHHA NnpoBoAnnMch Ha 6asi YepHiriBCcbkoi gep)xaBHOT
perioHanbHOT nabopaTtopii BeTepuHapHoi MeauMuuHu Ta CyMCbKOMY HauioHanbHOMY arpapHoMmy
yHiBepcuTeTi. MeTow pJaHux pocnimpkeHb Oyno BCTaHOBIEHHS iHTEHCUMBHOCTI BMMMBY MOBTOPHOMO
3aMOpOXyBaHHs Ta AedpocTauii Ha 6akTepianbHuii poH HaniBdabpukaTis.

v " 3pasku HaniepabpukaTis Bigbupanu Ha etani
peanisauii y TopriBenbHin Mepexi M. YepHirosa.
JocnigXeHHO nigaaBanucb NpPOAYKTU, BUrOTOBMEHI
3a [epxasHum craHgaptom (OCTY), a Takox 3a
BMACHUMW TeXHiYHUMU ymoBammn (TY) BupoOHMKa i
Taki, Lo B3arani He Manu MapKyBaHHS!.

ana BU3HaYEHHA HakTepianbHol
3abpyaHeHoCTi 3paskis HanisgabpukaTis
BUKOPUCTOBYBaNu MeToANKN MikpobionoriyHmx
JocnifXeHb 3a AilYMMU AepXaBHUMKU CTaHAapTaMu:
OCTY ISO 6579:2006 "Mikpobionoria xap4oBuX
npopykTis i kopmiB  Ans  TBapuvH. MeToamka
BusieneHHs Salmonella spp.", OCTY 7444: 2013
"MpoaykTn xap4yoBi. Metoon BusBneHHs GakTepin
pogiB Proteus, Morganella, Providencia", ACTY ISO
4833:2006 "Mikpobionoria xap4yoBuWx NPOJYKTIB i
KOpMiB  AnA  TBapuH. [OpU3OHTanNbHWM  MeToA
nigpaxyHky MikpoopraHiamiB. TexHika nigpaxyHKy Konosin 3a Ttemnepatypu 30°C", FOCT 29185-91
"MeToabl BbISIBNEHUS W OnpefeneHns KonuyectTesa cynbohutpeayumpyowmx knoctpugun', FOCT
10444.15-34 "MeToObl ONpedeneHns KonmyectBa Me30(UIbHbIX a3pobHbIX M dhaKynbTaTMBHO-
aHadpPOOHbIX MMKPOOPraHM3mMoB".

PesynbTaTtn gocnimkeHHaA. [nga Toro, Wwob ouiHUTY iIHTEHCMBHICTE BNAMBY NOBTOPHOI AedpocTalii
Ha OGakTtepianbHuin (OOH M'ACHMX HaniBdabpukaTiB, cnovaTKy NPOBOAMNU TX AOCMIOAXKEHHs Ha eTtani
peanizaduii (tTabn. 1).

Puc. 1. [linpaxyHOK KOJOHI# ITpy BU3HAYCHHI
KMA®AM

Tabnuus 1.
Pe3ynbTatn gocnigxeHHs HaniBcgabpukatiB Ha KMA®AM
Ne HasBa Bupoby [aHi MOP 3a Mo3HayeHHs1 HO Ha BigmiTka npo
n/n JocnigpkeHb HOPMaTUBHUMY MeTo[, BignoBia-HiCTb
[OKYMEHTamu BMNpobyBaHb
1. BeHaepviku 3 3,3*105 5*105% OCTY ISO Bianosigae

M'siCOM 4833:2005

2. "Xinkani" TOB 8,8*10° 5*10% OCTY ISO He Bignosinae
Excnpec-Kim 4833:2005

3. "XiHkani" (6e3 8,3*108 5*10° OCTY ISO He Bignosinae
MapKyBaHHS) 4833:2005

4, KoTneTn 1,4*107 5*105 OCTY ISO He Bignosigae
"NomaluHi" 4833:2005

5. MenbMeHi 1*107 5*10° OCTY ISO He Bianosinae
"YkpaiHcbki" 4833:2005

6. "Kotnetku" 7107 5*105 OCTY ISO He Bignosinae
4833:2005

7. "®pukagensku" 1,8*10° 5*105 OCTY ISO He Bignosinae
4833:2005
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3a pesynbTatamv JOCHiIAXEHb Ha KiNbKICTb Me30dinbHMX aepobHux i hakynbTaTMBHO aHaepobHUx
MikpoopraHiamiea (KMA®AM) BusHauunu, WO HOPMam, BCTAHOBMEHWM HOPMATMBHOK [OKYMEHTaUiEl,
BignoBiaae nuwe oavH 3pa3ok HaniBabpukatie - 6eHaepukn 3 M'acom. OTxe, MOXEMO CTBEpAXKyBaTH,
Lo mano Mmicue HedoAepXaHHsi yMOB 30epiraHHst AaHuX MPOAYKTIB Ha eTani peanisauii, amke CTpoK
NpuAaTHOCTI LLe He CMNUB Y XXOAHOro 3paska.

Hani 3paskv niggasanvMcb MNOBTOPHOMY 3aMOPOXYBaHHIO Ta pgedpoctauii. [nsa npoBeneHHsA
AocnigXeHb pO3MOPOXEHi 3pa3km NOBTOPHO 3aMOpPOXyBann y MOPO3WIbHIA kamepi 3a TemnepaTypu MiHyC
20°C, a noTiM po3mMopoxyBanu B yMOBax XONnoAWMbHUKY A0 AOCSATHEHHS TeMnepaTypu B TOBLU NPOAYKTY
1°C. [daHi gocnigkeHb nicns NOBTOpHOT AedpocTalii HaBeaeHi B Tabnuui Ne 2,

Tabnuuga 2
Pe3synbTat npoBeAeHHs1 MikpobionoriyHux gocnigaxeHb HaniBgabpukaTiB nicns nOBTOpHOFg
3aMOpPOXXYBaHHA
Ne m\n HasBa KMA®AM BIrKri [MaToreHHi Ta ymOBHO-

3paska nartoreHHi m/o
1 BeHaepuku 3 M'scom 4,2*10° - He BUABMEHO
2 XiHkani Exkcnpec-Kim 9,7*10° BUAINEHO He BUSBMEHO
3 XiHkani 6e3 mapk. 9,2*10° BUAINEHO He BUSBMNEHO
4 KoTtnetu "OomawHi" 3,1*107 BUAINEHO He BUSBMNEHO
5 MenbmeHi "Ykp." 1,8*107 BUAINEHO He BUSBMNEHO
6 "KoTtnetkun" 8,2*107 BUAINEHo He BUSBMNEHOo
7 "®pukagenskun” 1,8*108 BUAINEHO He BUSBMEHO

3 paHux pocnigxeHb BMgHO, wo KMA®AM 36inbwimnnack B yCix 3paskax, TakoX Mamke 3 KOXHOT

npobwu BuaineHo 6akTepii rpynu KULLKOBOT NanmnyKku.
BucHoBku

1. 3a pesynbTaTamum pocnimpkeHb HaniBdabpukaTiB Ha eTani peanisauii BCTaHOBMEHO, LO
HopmaTuBHIN gokymeHTauii 3a KMA®AM Bignosigas nvwe oauH 3pasok npoaykuii. B iHwmnx KMA®AM
Oyna gewo Buwa. 3Bigcy MOXHa 3pobuTW BUCHOBOK, LLO Ha eTani peanisauii 6yno HegoaepxaHHA yMOB
36epiraHHs HaniBhabpukaTis.

2. Nicns nosTopHoi aedpocTauii KMA®AM 36inblumnnack B yCix 3paskax, a Takox 6yno sugineHo
OakTepil rpynu KMLWKOBOI Nanunyky B yci 3paskax, okpim Ne1.

3. MoBTOpHa gedpocTauis CTBOPHOE CNPUATIMBI YMOBU A58 PO3BUTKY BakTepianbHOi Mikpodhrniopu y
M'sicHMX HaniBcpabpukaTtax. Tomy, Ha eTanax BUpoOHMUTBA, TPAHCNOPTYBaHHS, peanisauii Ta 36epiraHHs
BaXXNUBO JOTPMMYBATUCh TEMMEPATYPHMUX YMOB i CMiAKYBaTU 3a CNPaBHICTIO MOPO3UITBHUX Kamep.
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AHHOTaumsa. B cTtatbe npuBedeHbl pe3ynbTaTbl UCCReAoBaHUM MSACHBIX nonydabpukaTtos
OTHOCUTEMNbHO OMNpPefeneHnst MUKPOOMONOrMyecknx nokasaTenei npu MOBTOPHOM 3aMOpo3ke W
aedpocTtaumn. B pesynbTate nccnegoBaHuii yCTaHOBIEHO, YTO Npy NOBTOPHOW AedbpocTaumum cosaarTes
©naronpuaTHbIE YCNOBUS ANs Pa3BUTUS MUKPOOPraHU3MOB.
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THE EFFECT OF REPEATED THAWING ON BACTERIAL CONTAMINATION OF SEMI-FINISHED
PRODUCTS
Staroselskaiia A.L., anaestesiia@yandex.ua
Sumy national agrarian university

Summary. The article presents the results of bacteriological examination of meat products to
determine microbiological parameters during repeated freezing and thawing. The study yielded semi-
finished products in the implementation phase and after re-freezing. The goal of this research was to
determine the intensity of the impact of repeated freezing and thawing on the bacterial background of meat
products.

The study was conducted on the basis of the Chernigov regional state laboratory of veterinary
medicine Department, Sumy national University. Samples of semi-finished products are selected at the
stage of implementation in the trading network of the city of Chernihiv. The study subjected products,
manufactured according to State standard of Ukraine (DSTU), as well as on its own specifications to
manufacturers (TU) and those that had no markings.

To determine bacterial contamination of samples of semi-finished products used the methodology
of microbiological research according to the state standards. In order to assess the effect of repeated
thawing on the bacterial background of meat products, first conducted their study in the implementation
phase.

Based on the results of research on the number of mesophilic aerobic and facultative anaerobic
microorganisms (MAFAM) determined that the standards established by regulatory documents meets only
one sample of semi-finished products So | can say that the implementation phase was a violation of the
conditions of storage products, the shelf life is not expired, none of the sample.

Next, the samples were subjected to repeated freezing and thawing. For research thawed samples
were again frozen in a freezer at minus 20 C, and then thawed in the refrigerator to achieve a temperature
in the thickness of the product 1° C.

At this stage of the study showed that MAFAM increased in all samples, as well as, almost each
sample of the selected bacteria groups, coli forms. As a result of the research it was found that the
repeated thawing creates favorable conditions for development of microorganisms.

Repeated defrosting facilitates the creation of favorable conditions for the development of bacterial
micro flora in the meat products. Therefore, at the stages of production, transportation, sale and storage
should be carefully adhering to temperature conditions and to monitor the condition of freezers.

In the absence of freezers and frozen foods are not permitted for storage and implementation.
Upon expiration of the established retention periods, or if there are any signs of change in organoleptic or
physic-chemical parameters of semi-finished products must be immediately withdraw from the
implementation and direct industrial processing with thermal effect, ensure the safety of manufactured
products for consumption by humans or other animals

Key words: semi-finished products, defrostation, bacterial contamination, safety, storage conditions.
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ORGANOLEPTICHNA AND TASTING ESTIMATION OF MEAT OF PIGS
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Summary. In the article comparative influence of application of different connections and doses of
iron is resulted on the organoleptic and tasting indexes of meat of pigs. The best information is got for the
corrections of ration of methionates and lisinates iron.

Key words: pig, fattening, chelates, iron, feed, organoleptic tasting and evaluation, methionates and
lisinates iron.
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