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animals. This trend is observed only in The Russian Federation. According to the WHO-Rabies
Bulletin Europe most dominant disease of rabies in wild animals is recorded.

In Ukraine, the number of positive results among the main species of carnivores with
respect to most of the studied cats variats from 20.6% (2004) to 42.1% (2007), among dogs —
from 7.2% (2004) to 22.6% (2008), among foxes — from 5.9% (2013) to 18.7% (2007)
respectively. The declining trend in the percentage of rabid fox observed since 2009 as a result
of widespread introduction of oral rabies vaccination in wild carnivores.

Conclusions and prospects for further research:

1. During 2003-2013 the territory of Ukraine remains stable endemic zone regarding
rabies.

2. Today on the territory of Ukraine and its neighboring Eastern European countries:
Russia, Belarus, Romania have been registered 90% of all cases of rabies in Europe.

3. Since 2009, a decrease in the number of sick animals including foxes was observed as
a result of the introduction of annual oral rabies vaccination wild animals.

4. Stable trend dominance rabies disease in pets Ukraine requires concentration of all
efforts to create sustainable population immunity in dogs and cats by expanding outreach
information, changing regulatory framework and increased personal responsibility for pet
owners vaccinate animals against rabies.
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MIKPOBIOJIOTTYHI IOKA3HUKHU M’SICA KYPUYAT-BPOMJIEPIB ¥
PA3I 3ACTOCYBAHHA AHTUBAKTEPIAJIBHUX IIPEITAPATIB

Y cmammi Hagedeno pesynomamu  8U3HAUEHHS — MIKPOOIONO2IUHUX
NOKA3HUKIB, MAKUXx sK Me30QiibHi aepobHi ma ¢hakyibmamueHo-aHaepooHi
MIKpoOpeauizmu, oakmepii epynu Kuwikosoi nanuuku, oaxkmepii poody Proteus,
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Salmonella, Listeria monocytogenes, Staphylococcus aureus, y Oinux i uep8oHux
M’s3ax Kypuam-Opounepie KOHMPOAbHUX Ma OOCHIOHUX 2PYN, WO OMPUMY8alu
AHMUOIOMuUKU hapmazun i MuioyuKIiHeem.

Knwuoei cnosa: npooykmu mMEAPUHHO2O0  NOXOOMCEHHs,  MIKpOOHe
00CiMeHIHNA, baxmepionociuni NOKA3HUKU, besneunicms Mm’hca,
aHmubaxmepianvHi npenapamu.

Beryn. Illupoke 3acTtocyBaHHs BETEpUHAPHUX MpemapariB 1 KOPMOBHUX
n00aBOK, OOYMOBJICHE CYYacCHUM pPIBHEM pPO3BHUTKY IITaxiBHUIITBA, BUMAarae
MOCWJICHHS KOHTPOJIIO 3a OE3MEYHICTI0O MPOJYKTIB IIi€i ranys3i. Bukopucranus
M’sica MITUL1, 3a0pYJHEHOTO 3aJMITKOBUMHU KITBKOCTSIMU aHTUOI0THKIB, MOXKeE OyTH
MPUYMHOIO aJepTiYHUX 3aXBOPIOBaHb Y JIIOJEH Ta PO3BUTKY y IXHROMY OpraHizmi
AHTUOIOTUKOCTIMKUX MIKPOOpPraHi3MiB, $KI BHUKJIMKAIOTh TOKCUKOIH(MEKIT 1
TOKCHUKO3H [1].

SIKICTh TIPOJYKTIB XapaKTepU3ye€TbCs HE JIMIIE XapyoBOK I[IHHICTIO,
OpraHOJICNTUYHUMU BJIACTUBOCTSIMH, aJie i MIKPOO10JIOT14HOIO Oe31neKoro [2].

BinmoBinHO 10 CydyacHHX BHMOT 3 YOPABIIHHS O€3MEUYHICTIO Ta SKICTIO
XapuoBUX  TMPOAYKTIB  TBAPUHHOTO  TOXOJKEHHS, HEOOXIHO  TOCTIHHO
KOHTPOJIIOBaTH MIKpOOHE OOCIMEHIHHS CHpPOBMHU Ta T'OTOBOi mIpoxykuii [3].
TBapuHHMIIbKA  TPOJOBOIBYA CHPOBMHA 4YacTo OyBae  KOHTaMIHOBaHa
HeOEe3IMEeYHO0 JJIs CTIOKMBada MIKpOQI0poro.

Ilim 4ac 3ab6or nNOTUII 1 MNOJAIBIIUX IIporiecax OOPOOJCHHS TYII
BiIOyBa€ThCsl ~ €K30I€HHE  OOCIMEHIHHS  M[ISCHUX Tyl Ta  OpraHiB
MIKpPOOpTaHi3aMaMu, 10 MOTPAIUISIOTh 13 30BHINIHBOTO cepeoBuilla. EHIOreHHe
3a0pyAHEHHs BHYTPIIIHIX TKAaHWH 1 OpraHiB MIKpOOpraHizMamMu BiIOYBa€eThCs
yepe3 IUIYHKOBO-KUIIKOBUM KaHan. KpiM TOro, He BHKJIIOUYEHA MOXKJIUBICTH
MOJANBIIOr0 OakTepiaJbHOrO OOCIMEHIHHS M’sica TiJ 4Yac TPAHCHOPTYBaHHS 3
MicCIls 320010 Ta B IepioJ1 30epiraHHs.

VY mpoueci 3HATTS ONEpPEHHsS 3 TYWIOK MTULI Ta BUAAJEHHS BHYTPIMIHIX
OpraHiB MIKpPOOPTaHi3MH OOCIMEHSIOTh MIAMIKIPHY KIITKOBUHY 1 M’SI3M Kpi3b
MOIIKOKEHY MIKIpY (MOPi3H, MOAPSANMHU, cajiHa) a00 PO3PUBHU TPABHOTO KaHAIYy.
3HaYHO 4YacTIIe 1€ CIOCTEePIraeThCcsl 3a HaMIBNATpaHHS (BUIAJICHHS JIUIIE
KHUIIIEYHUKY Ta KJIOAKH), KOJU KUIICYHUK PO3PHUBAETHCS, 1 BHYTPIITHIO TOPOKHUHY
TYIIKA YacTO OOCIMEHSIOTh canpodiTHi i YMOBHO-MATOT€HHI MIKpOOpPTaHi3MHU
(6akTepii rpynu KUIIKOBOI MaJIWYKH, IIPOTEH), a TAKOK TaKl MAaTOTeHH1 OaKTepii K
canbMoHeNu [4]. BaxinBe 3HaueHHS y 3MEHIICHHI OakTepiaabHOTO OOCIMEHIHHS
M’sca Ma€ SAKICHE BHUKOHAHHS TEXHOJIOTIYHHUX TMPOLECiB, TOYUHAIOYU 3
BUPOIIYBaHHS TBapWUH Ha M’sICO, IXHBOT'O TPAHCIOPTYBaHHS, IMepen3adiiiHoi
BUTPUMKH, 320010, IEPBUHHOI ITepepoOKH TOIIo [5].

Meta poGoTH — TPOBECTH BU3HAYCHHA MeE30(pUILHUX aepoOHUX 1
(baxkynpTaTUBHO-aHAepoOHUX MikpoopranismiB (MA®AHM), Oaktepiit rpymnu
kumkoBoi manuuku (BI'KII), Oakrtepiit pony Proteus, Salmonella, Listeria
monocytogenes, Staphylococcus aureus y M’sci Kyp4aT-OpoinepiB KOHTPOJIbHUX
Ta JOCIIIHUX TPYII, 1110 OTPUMYBAIU aHTUOIOTUKHU (hapMa3vH 1 TUIIOIUKIIIHBET.
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Marepianu i ™Meroaum gocaifkeHb. JlOCHDKEHHS TNPOBOAWIMCA Ha
Kypuartax-Opoiliepax B ymoBax mnpuBatHoro mianpuemctsa TOB «lloninbcbkuii
Oporinep», c. MakiB, JlyHaeBenbkoro paiony XmenbHUIbKOi o0macti. Kypuara-
Oporinepu Oynu anajmoramu kpocy Ko60-500. Jlns mpoBeaeHHs mociigy OyJio
c(hOpMOBAHO YOTHUPU TPYNH MNTULI 2 KOHTPOIBHI Ta 2 pociiaHi (mo 6 Kypuar-
OpoinepiB y koxHii). Ilepmiiii mocmigHiii rpymi BUNOIOBAaIW aHTUOIOTHUK
dapmaszun, ne piroua pevoBuHa (/[IP) Tunosuny Taprtpar, a aApyrid —
TUIoUUKITIHBET (P THino3uHy TapTpar Ta JOKCUIMKIIIHY TIKJIAT). 3 ypaxXyBaHHSIM
TOT0, 110 aHTHOAKTepialibHI MpenapaTd MaroTh PI3HUNA Mepioj] HaIiBBUBEICHHS,
BIIMOBIIHO, KOXHINA JOCHIAHINA Tpymi BIANOBiala CBOSI KOHTPOJIbHA TpyIIa.
Hocnig tpusas 51 no0y. Ilpenapatu aHTUO10TUKIB 3a1aBasid KypyaTam-Opoiiiepam
3 JIIKYBaJIbHO-NIPO(DTAKTUYHOIO MeTO0 nepmux 3 106u, Ha 28—29 1 38—42 noly
nocuiny. Ilicias octaHHboi madil GapmasvHy Ta TUIOMMKIIHBETY 3a0id, 1O OJHIN
roJIOBI 3 KOXKHOI Tpymnu, mpoBoauiau 4depe3 3, 6, 12, 24, 48 rox., uepes 5 nib
(nepiox emimiHamii GapMasuHy — s mepuioi gocaigHoi rpynu) 1 8 mid (mepioa
eMMiHaIli TWIOUUKIIIHBETY — JJIS IPYroi TOCHIIHOI TPYIIN).

Jlist oTpuMaHHsS BIPOTIAHUX JIaHUX 3@ OCTAaTOYHUM pe3yJbTaT MpUiManu
cepeliHe apu(pMETUYHE 3HAYCHHS MiIPaxXyHKy MIKpOOHOro oOCIMEHIHHS y mpo0ax
OUTMX 1 YepBOHMX M’31B, BiiOpaHUX BiA Kypyar-OpoiiyiepiB 000X Ipyn Mija yac
KoxHOro 3aboto. Kpurepiii BiporigHocTi Bu3zHauanu 3a CTblOJIEHTOM 3
ypaxyBaHHsIM CTyIeHs jgocTtoBipHocTi p<0,05 3a wmerogom MoHIEBIYIOTE-
Epiarene. Otpumani pe3yiabTaTH JOCHIIKEHb OOpOOJsIM 3a JIOMOMOTOI0
koM roTepHoi mporpamu Excel 2010.

Busnauenns MA®AHM, BI'KII, Oakrepiii pony Proteus, Salmonella,
Listeria monocytogenes, Staphylococcus aureus y W’sci KypyaT-OpousiepiB
MPOBOJMIIA 3T1IHO YWHHUX HOpPMATUBHUX JOKyMeHTIB [6—10]. besneudnicTh
XapyoBOi MPOAYKIIT OILIIHIOBAJM 32 HOPMOBAHOIO Macoi0 MPOAYKTY, B SKOMY HeE
JOMYCKA€TbCA  HASBHICTh OakTepid Tpynu KUIIKOBOI MajJU4KH, YMOBHO-
MAaTOT€HHUX, @ TaKOX IMaTOreHHUX MikpoopraHizMmiB. KilbKicHE BH3HAUYEHHS
MIKPOOPTaHI3MiB BiJOOpa)kae KUIbKICTh KOJOHIEYTBOPIOBAIBHUX OJWHUIL B 1 T
a6o B 1 Mt mpoxykry — KVO/T, ev’.

IToka3HUKOM CaHITApHO-TIMI€HIYHOTO CTaHy MPOAYKTY €  3arajbHe
oociMeninHI MA®AHM. BusnauenHs kimbkocti MAD®AHEM y M’saci mruin
MPOBOJWIIM 32 JOMOMOTOI0 MIIPAXyHKY KOJIOHIM, SIKI 3pOCTal0Th Ha TBEPAOMY
KUBUJIBHOMY CEpeIOBUIII micisl 1HKYyOarii 3a remnepatypu 30 °C.

Bimomo, 1m0 HaiOUIBII IHTEHCMBHA KOHTAMIHAIlS  TYIIOK  MTHIN
BiIOyBaeThcsl B Tiporieci 3a00r0, TEIJIOBOI OOpOOKHM, BHIAJICHHS OMEPEHHS,
narpaHHs Ta oxono/keHHs. Bussnenns BI'KII y m’sici mTuii Gasyerbest Ha
BJIACTUBOCTSX OakTepiil po3ILeruIioBaTH INIOKO3y Ta Jakro3y. bakrepii ponmy
Proteus 1 kxMIIKOBOT NMadNyYKy € canpoditamu, ane AedKi 3 HUX MOXYTb BUAUIATH
BEJIUKY KUIbKICTh TOKCHHIB, TOMY iX HA3UBalOTh YMOBHO-IIATOT€HHUMH.

PesyabraTin npociigkeHb Ta iX 00roBopeHHsi. Pe3ynpraté IpoBEOEHHX
ngochipkeHb cBigdath npo Te, mo BI'KII 1 Oakrepiit pony Proteus nHe 0Oyio
BUSBIICHO, 1110 BIJIMIOBIJJa€ BUMOTI'aM YHHHUX HOPMATHUBHO-IIPABOBUX AKTIB.
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Hocaimxenns 6akrepiii poxy Salmonella 1 Listeria monocytogenes y M’sci
NTUI MPOBOAWIM HUISIXOM IOCIBY Ha >KMBWJIbHI CEpElIOBMINA Ta BHU3HAUCHHS
XapaKTEPHOTO POCTY KOJIOHIH Ha arapu3oBaHUX AUDEPEHIIMHO-TIarHOCTHYHUX
cepeloBUIIaX, SKI MalOTh TUIOBI Mg Oakrepiii Oi0XiMiuHi, MOPQOJOriuyHi Ta
CepoJIOTTUH1 BiacTUBOCTI. BusBneHHs Oakrepiit pony Staphylococcus aureus y
M’scl nTuill 0a3yeThCsi HA OCHOBI MOCIBY Ha PIAKE CEJIEKTHUBHE CEpeoBUIIIE,
1HKYOaIlli MOCiBIB, MEPECIBY KYyJIbTYpaIbHOI PIIMHM HA MOBEPXHIO arapu3OBaHOIO
CEJICKTUBHO-/1IarHOCTUYHOT'O CEPEJOBHINA, MIATBEPKEHHS 3a OI10XIMIYHHUMU
MOKa3HUKAaMU HAJIEXKHOCTI XapaKTEpHUX KOJOHIH S. aureus.

MA®AHM vy nocniiHiid rpymi, sika OTpuMyBaja ¢apmasuH, y OUIMX M’ s3ax
cranoBuB (2,0+0,6)x10° KYO/r, y uepBonnx — (1,5+0,4)x10° KYO/r (p<0,05). Toxi
SK y KOHTDOJIBHIH Tpymi, B GUIHX M’s3ax meil mokasHuk cknamas (1,5+0,4)x10°
KVYO/r, a y uepBonux — (3,2+0,6)x10° KYO/r (ta6m. 1).

Tabnuys 1
IHoka3zHukn MiKpoOHOro 00ciMeHiHHS M’sica Kyp4aT-0poiyiepiB KOHTPOJIbHUX
i JOCTiZHUX rpym, 0 OTPUMYBAJIH
aHTHOaKTepiaabHi npenaparu, M+m, n=6

Tepua Hocaigna rpyna Apyra Hocaigna rpyna
KOHTPOJIbHA KOHTPOJIbHA .
MoxazHuK rpyna dpapmazun rpyna THJIOLMKJIIHBET
u (KYO/r) Oini | yepBoH | Ol | yepBOH 0ini | yepBOH 0ini | yepBOH
M’S3M | iM’a3u | M°a3M | iMs3m | MOsi3d | iMasu | M3 | | M3k
MA®ARM, (1,5« (3,2« (2,0 (1,5¢ (3.4« (4,3 (1,7« (7,8«
Blr 0,41)x | 0,59) x | 0,65)x | 0,45) % | 0,63)x | 0,97) x 0,48) 0,95)x
10° 10° 10° 10°* 10° 10° x10°* | 10°*
BIKII, B He He He He He He He He
0,001 r BUAUIE | BUAUIE | BUAUIE | BUOUIE | BUALIE | BUAUIE | BHAUIE | BHALUIE
HO HO HO HO HO HO HO HO
Salmonella, He He He He He He He He
B25T1 BUAUIE | BUAUIE | BUAUIE | BUOUIE | BUALIE | BUAUIE | BUAUIE | BHALIE
HO HO HO HO HO HO HO HO
L. He He He He He He He He
monocyloge | punine | Bumine | Bujgiie | Bumine | BUAile | Bule | BUIine | BHile
nes, B 25T HO HO HO HO HO HO HO HO
S. aureus, He He He He He He He He
50,01 r BUJUIE | BUAUIE | BUAUIE | BUOUIE | BUALIE | BUAUIE | BHAUIE | BHOUIE
HO HO HO HO HO HO HO HO
Proteus, He. He. He. He. He. He. He. He.
51t BUAUIE | BUAUIE | BUAUIE | BUOUIE | BUALIE | BUAUIE | BHAUIE | BHALIE
HO HO HO HO HO HO HO HO

Mpumitka: *p < 0,05, TOPIBHSAHO 3 BiAMOBITHUM KOHTPOJIEM

Kinekicte MADAHM y gociinHiil Tpyti, sika OTpUMYyBajia TUJIOIUKIIHBET,
OyB BUPOT1JIHO OLIBIITUM, MMOPIBHSIHO 3 APYTOl0 KOHTPOIBHOIO IPYMOI0, Y YePBOHUX
M’s3ax (p<0,05), a B OLIuX M’s13aX WOT0 MOKA3HUK B JOCIIIHIN TpyIi OyB MEHIIIUM,
HIX B KOHTPOJBHIA rpymi. OTpuMaHi pe3ynbTaTH MOXHA MOSICHUTH THUM, IO
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(dapmaszuH B OUIBININA Mipl aKyMYIIOEThCS B OLIUX M’s3aX, a THJIOUHMKIIHBET — Y
yepBOHUX. OCKUIBKH OaKTEPi0JIOT1UH1 JOCTIKEHHS MPOBOAMIUCS MICISI TEPMIHY
KapeH1ii, To 6akTepiocTaTuyHa il aHTUO10THKIB BIZACYTHS, @ M’sica — 3HHXKYETHCS,
0 YacTKOBO TMO3HAYMUJIOCH Ha pE3ylbTaTaX HAIKUX JOCIIIXEHb. 3T1IHO
OOGOB’SI3KOBOTO0  MIHIMAJIBHOTO TMEPEKy, MaKCUMaJIbHO JOIMYCTUMHUH pIBEHb
(MIP) nngs MAD®AHM craHoBUTH HEe OibIe 1X 10° KYO/r. [ani OTpUMaH1 HaMHU,
CBIIYATh Npo Te, 10 nepeuiieHHs MADAHM y Bcix rpynax He BUSIBICHO.

3rilH0 YMHHUX HOPMATUBHUX JIOKYMEHTIB Oaktepii poay Salmonella,
L. monocytogenes 1 S. aureus He JOMYCKalOThCS. 3T1IHO JaHUX TaOi. 1, Gakrepiii
pony Salmonella, L. monocytogenes 1 S. aureus y OUTUX Ta YEPBOHHX M f3aX Y
JOCHIAHUX 1 KOHTPOJBHUX Tpynax He OyJio BUSBIEHO, IO BiJIMOBIJAa€ BUMOIram
YUHHUX HOPMATHUBHO-TIPABOBUX aKTIB.

BucHOBKH Ta nepcneKTUBH NOJATBIINX T0CTIIKEHb:

1. 3acrocyBaHHs aHTUOaKTepiaJbHUX TNpemapariB  ¢dapMmMa3uHy Ta
TUJIOLMKIIHBETY KypuaTtaM-OpoijepaM He BIUIMBA€ Ha PIBEHb 1 BUJIOBUU CKIaJ
MIKpoQUIOpH B JOCHIIPKYBaHUX MpoOax M’sica MTHIl, OCKUIBKHA MIKpOOI10JIOTTdHI
MOKa3HUKW B JOCIIIHMX Tpymax BIAMOBIJAdd BUMOraM YMHHMX HOPMAaTHBHO-
MPaBOBUX AKTIB.

2. Ilokazauk Ma®AHM y 4epBOHUX M’53aX NEPIIOT KOHTPOJIBHOI Ipynu OyB
Ha 47 % BumuM, HIX y aochigHii rpymi (p<0,05), mo orpumysana dpapmazut. Y
OlTMx M’si3ax, HaBHaku, nokasHuk Ma®AHM y nocnigHii rpymi Ha 75% Bumui,
HIX Y KOHTPOJIbHIN Tpyni. Y Apyriid KOHTPOJBHIN Ipymi B OUIUX M’A3aX MOKa3HUK
MA®AEM na 50 % BummiA, HOK y JOCHIAHIA Tpymi, MO OTpUMYBaja
tunouukitiaBeT (p<0,05), a y uepBoHUX M’sA3aX HOro MOKa3HUK y JOCHIIHIA Tpymi
BUIIMN 32 KOHTPOJIBHY rpyny Ha 55 %, IO MOSICHIOETHCS BHUIIOK KYMYIISIIEIO
BIJIMOBIIHOTO TIpemnapary.

3. llepcrnekTuBM MONANBIIMX AOCHIIKEHb MOJSTalOTh Y JI€TaIbHOMY
BUBUYEHHI 3aJIMIIKOBUX KUIBKOCTEW THJIO3MHY 1 JOKCHULMKIIHY B OUIMX Ta
YEepBOHUX M sI3aX; XIMIYHUX TOKa3HUKIB Ha 2, 3, 4 noOy 30epiraHHs M’sca;
TOKCUYHOCTI M’5ica, MAaKpOCKOIIYHUX 1 TICTOJOTIYHUX TOKa3HHUKIB MPOAYKTIB
320010 KypuaT-OpoilnepiB, IO OTPUMYyBajid aHTUOIOTMKKA  ¢dapMazuH 1

TUJIOIUKITIHBET.
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07-01. — K. : HepxcnoxuBcranmapt Ykpaiau, 2008. — IV, 19 c. — (Hamionansuuii ctangapt
VYkpainn)

9. ACTY ISO 11290 — 1.2003 MikpoOioJioriss XapuoBUX MPOAYKTIB Ta KOPMIB MJIst
TBapuH. ['Opu30OHTaNBbHUI METOJ BHUSBIEHHA Ta MifgpaxoByBaHHs Listeria monocytogenes. Y. 1:
JCTY ISO 11290-1:2003; Metox Businennst (ISO 11290-1:1996, IDT) / nep. 1 HayK.-T€XH. pe/.
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10.  T'OCT 10444.2 — 94 Ilpoayktsl numieBble. MeTObl BBISBICHUS U ONPEICICHUS
konmuecTBa Staphylococcus aureus. — Bua. odin. — Ha 3aminy TOCT 10444.2-75; yunHuii Bin
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MUKPOBHOJIOTHUYECKHUE MOKA3ATEJIM MSCA LbBIILIST-BPOUJIEPOB
NP NPUMEHEHUN AHTUBAKTEPUAJIBHBIX MPEIMAPATOB / 3a6apnas W.B.,
SxyOuak O.H.

B cmamve npusedenvi pesynvmamvl onpedeieHusi MUKpoOOUOIO2UYECKUX noKazameletl,
MAaKux Kaxk Mme30QuibHvle aspoouvie U GaxKyibmamueHoO-aHaspooHbvie MUKPOOP2SAHUZMYL,
baxkmepuu epynnvl KuulewHou nanouxku, oaxkmepuu pooa Proteus, Salmonella, Listeria
monocytogenes, Staphylococcus aureus, 8 Oenvlx U KpACHbIX MbIUYAX YbINIAM-OPOlIEepos
KOHMPOJLHBIX U ONIMHBIX 2PYNN, NOLYHABUWUX AHMUOUOMUKU DAPMAZUH U MUTOYUKTUHEEN.

Knrwouesvie cnosa: npooykmul H#HUB0MHO20 NPOUCXOAHCOEHUs, MUKPOOHOe oOCeMeHeHue,
bakmepuonocuueckue NOKa3amenu, Kauecmaeo Maca, AHmubaKmepuaibHvle NPenapamai.

MICROBIOLOGICAL INDEXES OF CHICKENS-BROILERS MEAT
APLLYING IN ANTIBACTERIAL DRUGS / Zabarna I.V., Yakubchak O.M.

Introduction. According to the modern requirements of the quality and safety
management of food of animal origin it is permanently necessary to control the microbial
contamination of raw and ready products. Raw food of animal origin is often contaminated by
microflora dangerous for a consumer.

The goal of the work was to determine mesophilic aerobic and optionally-anaerobic
microorganisms (MAFAnM), coli form bacteria, bacteria of the genus Proteus, Salmonella,
Listeria monocytogenes, Staphylococcus aureus in the meat of broiler chicken of control and
experimental groups that have got the antibiotics of farmazyn and tylotsyklinvet.

Materials and methods of research. For realizing of the experiment there were formed
two groups of broiler chicken: control and experimental (12 broilers in each). A test group was
divided into two sub-groups of 6 broiler chickens. The first group was given antibiotic
Farmazyn, the active substance is (AS) tylosin tartrate, and the second was given tylotsyklinvet
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which AS is tylosin tartrate and doxycycline hiklat. Preparations of antibiotics were given for the
broiler chicken with the medical and preventive aim during the first 3 days, on the 28—29 days
and on the 38—42 days of experiment. At the end of course of antibiotics the process of slaughter
of every group was performed after 3, 6, 12, 24, 48 hours, 5 and 8 days (the period of
elimination) after the last giving of farmazyn and tylotsyklinvet respectively.

Results of research and discussion. According to the obtained data in the meat of broiler
chicken in control and experimental groups the excess of MAFAnM, coli form bacteria, bacteria
of the genus Proteus, Salmonella, Listeria monocytogenes, S. aureus in red and white muscle
was not detected. The obtained results comply with existing legal acts.

Conclusions and prospects for further research. In conformance with the obtained
results of the research, application of antibacterial preparation of Farmazyn and Tylotsyklinvet
to the broiler chicken did not effecte on a level and specific composition of microflora in the
investigated standards of poultry meat, as much as microbiological indexes in experimental did
not differ from indexes in control groups, but rather the availability of residues of antibiotics in
the poultry meat can inhibit the growth of bacteria.

Keywords: animal products, microbial contamination, bacteriological parameters, meat
quality, antibacterial drugs.
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3AT'PEBEJIBHUMU B.O., xaun. Bet. Hayk, e-mail: zvol @i.ua
lepoicasnuti Hayko80-00CHiOHUL THCMUmMym 3 J1aO00pamopHoi OiacHOCMUKU ma
8emepUHAPHO-CAHIMAPHOIL eKCnepmu3u

OCHOBHI ACIHEKTHA OIIIHKHA MIKPOBIOJIOTTYHOI'O PU3BUKY
XAPYOBUX ITPOAYKTIB

Haeseoeno inghopmayiro wooo oyinku mMikpobionociuno2o pusuxy, 30Kpema,
207106HUX npuHyunie. OXapakxmepuzo06aHo 3HAYEHHS AHANI3Y MIKPOOION02TUHUX
PpU3UKIB, BKA3AHO HA HEOOXIOHICMb pO3po0bJeHHs ma op2aHizayii cucmemu ix
OYIHKU, KA 0ACTMb MONCTUBICb 2APAHMY8amu be3neyHicmsb Xapuosux npooyKmis.

Knrwouoei cnosa: mikpobiono2ivHuili pusux, oyiHka pusuxy, paxmopu pusuxy,
AHANI3 PUBUKIB, KOHYeNnyis pusuxy, 6e3neuHicms, Xapyoeul 1aHyre.

Beryn. besneuHicTh XapyoBHX MPOAYKTIB BIIHOCUTHCA /O KIHOYOBHUX
3aBlaHb OyIb-AKOi JepXaBU 1 BHU3HAYAETHCS 3JATHICTIO KpaiHU e()EKTUBHO
KOHTPOJIIOBAaTH XapyoOBUM JIAHLUIOI Ta IMIOOPT OE3MEeYHOro Ta SKICHOTO
MIPOJIOBOJILCTBA HA 3arajbHOBU3HAHMX Yy CBITI 3acangax. Llg cdepa nmisnmpHOCTI y
CYCIUJIbCTBI Ma€ HaJ[3BUYAITHO BaXJIMBI T'YMaHITapHUM, COIIaIbHUM, €KOHOMIYHUI
1 TOMITHYHMM acriekTH [1].

Cnig 3a3HauuMTH, MO OE3MEYHICTh XapuOBUX NPOJYKTIB MPUHIIUIIOBO
rapaHToBaHa KOHTPOJIEM HA PIBHI CUPOBHHH, OTPUMAaHHS MPOJYKTY, IEPEPOOKH 1
3aCTOCYBaHHSl HaJeKHUX ririeHIYHUX npaktuk (GHP) BopogoBx BUpOOHUIITBA,
nepepoOku (BKIIOYHO 3 MapKyBaHHSAM), 30epiraHHs, peaiisallii, MpUroTyBaHHS,
BUKOPUCTaHHS y TMoOeqHaHHI 3 3actocyBaHHiAM cucremu HACCP. lle#
MPEBEHTUBHUMN MIJIX1] TPOMOHYE OLIBIIOI0 MIPOIO KOHTPOJIb, HK MIKpOO10JI0TIHHE
TECTYyBaHHS, TOMY IO €(QEKTHUBHICTh MIKPOOIOJIOTTYHOI MEPEBIPKH B OIIHI
Xap4yoBoi Oe3nexku ooMexeHa [2, 3].

Mikpo0ioi0riuHi  KpUTEpil CJIiA BCTAHOBIIOBATH BIAMOBITHO JO IHUX
MPUHIMIIB, IPYHTYIOUMCh Ha HAYKOBOMY aHaji31 Ta peKOMEHJAlliAX, a TaKox (3a
YMOBH HasIBHOCTI AOCTYIHUX JIaHUX) Ha aHai31 PU3UKIB, 1110 BIIOBIIa€ TPOIYKTY
1 oro BUKOpHUCTaHHIO. MiKpoO10JOTiYH1 KpUTEpli CIiJI pO3BUBATH Y MPO30pUii
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