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Milk is an unique foodstuff which can provide all necessary nutrients to healthy all age human�s body.  
There are not more that 10% of extra quality milk (EU quality) a processing enterprises received for last five 

years by farms (collective and private property forms), according to the statistical data the State Statistics Committee 
of Ukraine. Therefore, attract this problem of numerous researchers and become a point of issue at scientific 
conferences and seminars. 

There are more scientific works about quality and safety production of raw milk published in Ukraine, however 
a problem by manufacture of qualitative and safety raw milk, exactly sanitary and hygienic conditions maintenance in 
process of receiving, transporting and storing, have been remained constantly open and actual. According to 
scientific efforts, the milk equipment and dairy stocks are the main sources of microbial contamination and also the 
main reason for contamination about 95% primary raw milk during receive stage process. 

High level of raw milk bacterial contamination is a result of sanitary regulations infringement during receiving, 
primary processing, storing and transporting. High bacterial component in raw milk lead to quick increasing of Milk 
Acidity Titration Index, as a result of its vital activity, which for one�s turn reduced technological and nutritive value of 
raw milk and its producing products, also it will be contribute to reduce of all kinds milk products store.    

According our research, the veterinary and sanitary requirements are not fulfilled in the most private farms and 
milk collection points; technical support of the points is unsatisfactory; up to 44% of the points are not provided with 
milk coolers. 

Data the State Statistics Committee of Ukraine indicated that now, about 78% of the total cow�s number is 
kept in Ukrainian private farms. Private peasant farms produced and supplied to processing enterprises from 60 to 
70% of milk in the country. 

Collective farms use for processing 8,3% of extra quality milk, 61,8% of highest and first quality, 14,5% of 
second grade quality, and 15,4% of the milk is allocated to the non-market share. Farms, that have introduced 
modern milking equipment and milking technology in milking halls complying with sanitary requirements, receive milk, 
of mostly a higher quality. 

We determined that 52,3% of  milk quantity from the milk producers co-operatives was meet the requirements 
of the State Standard and Technological Specifications no. 3662-97; it was at 1,4 times (   0,05) as much as milk 
quantity, which have been  received by milk collection points with coolers and at 8,6 times (   0,05) as much as milk 
quantity, which have been  received by milk collection points without coolers. Main reason of milk quality decrease is 
a very high level of bacterial contamination.   

Key words: raw cow�s milk, quality and safety, bacterial contamination, primary processing, storage, 
transportation, milk collection point. 
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We examined the corpses of two specimens of European goats, both - females, the age of about 3-4 
months, caught in the wild for transportation to the hunting industry; the animals died with signs of dehydration and 
diarrhea the second day after catching. At the autopsy, changes were observed, typical for gastrointestinal 
infections; bacteriological studies confirmed the presence of pathogenic strains of E. coli. The pieces of material for 
histological examination were selected from the small and large intestines, liver, pancreas. The selected material 
was fixed in a 10% aqueous solution of formalin, poured into paraffin, microscopic cutters were made in a thickness 


