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CyMmcobKutl HayiOHANbHUL a2papHUull YHieepcumem

PIBHI BAKTEPIAJIBHOI KO}!TAMIHAHIT TYHIOK
BOJOIIJIABHOI ITTHULI

B cmammi npeocmagneno cmamucmuyHi 0aHi w000 YMPUMAHHA NO207I8 5l 800ONIAGHOT
nmuyi 8 yMo8ax O0coOUCMUX CeNSAHCLKUX 20CN00apcmeax ma nmaxo2ocnooapcme Yxpainu.
Haseoeno pesynomamu wo0oo i301ayii 30YOHUKIE XAPHOBUX 300HO3I68 6I0 MYUOK Kauok. B
NOPIBHANLHOM) ACNEeKMI NpeoCmasieHo 0aHi Wooo pieHs KOHMAMIHAYii namozenamu npooyKyii
nmaxieHuymea 8 ymogax 3abitinux yexie €C ma Yxpainu Ha OCHO8I y3aeanbHeHHs pe3ylbmamie
BIACHUX OIACHOCMUYHUX OO0CNIOJICeHb Ma aHANi3y O0anux 36imie €8ponelcvko20 aceHmcmeda 3
besnexku xapuosux npooykmie (EFSA). Jlani monimopunzy wo0oo nowiupents 30VOHUKI6
niomeepoNCYI oMb NPAMY 3ANEHCHICIb MINC PIBHAMU KOJNOHI3AYIl KuulewHuky 3a0ituHoi nmuyi i
KOHmMaminayii mywox nicis 3a001o.

Knrouosi cnosa: izonayis, 30yOHUKU, Xap408i 300HO3U, KOHMAMIHAYIA.

Beryn. fkicte 1 O€3MEUYHICTh MPOAYKTIB XapyyBaHHS € MPIOPUTETHUM
3aBAAHHSAM Jep>KaBU. BusBIEHHS 1 TomepeKeHHS MOTEHI[IMHUX HeOe3NeKk Ha
KOXXHOMY 3 €TalliB XapyOBOT'O JIAHIFOTa 3/1MCHIOETHCS HAYKOBO OOIPYHTOBAHO Ha
OCHOBI JJaHUX MOHITOPUHTY Ta HOBUX METOJIax AOCIHIKeHH [1, 4].

3araJiIbHOCBITOBA TEHACHIIIS MOCWJICHHS KOHTPOJIO 3a 30yJIHUKaMH 300HO31B
MOB’s3aHa 3 MOPIYHUM 30UIBIICHHIM KUIBKOCTI XapuOBUX TOKCHUKOIH(EKIIIH cepe
HaceJleHHs B KpaiHax €Bponu Ta cBiTy. KoHTponb OakTepiaibHOI KOHTaMiHAIlli
MPOMYKIi NTaXiBHUIITBA 3MEHINYE PU3UKA BUHUKHEHHS TOKCHUKOIH(EKIA Ta
Xap4OBUX TOKCHUKO3IB y Jrofedl. OcoOnuBUN KOHTPOJb  3A1MCHIOETHCS 32
KaMITILJIO0aKTepisIMU, CalbMOHEIaMH, SMIEPUXIsAMH 1 JlicTepismu [2, 3, 5].

Meta po60TH — BU3HAYHUTH MOTOIIB’Sl BOJIOTUIABHOI MITHUIl B YKpaiHi, 4aCTOTy
13071511111 30yJTHUKIB Xap4yOBUX 300HO31B, PiBHI OakTepiaabHOT KOHTaMIHAI]l TYIIOK
KAauoK Ta 3aXBOPIOBAHICTh HACEJICHHSI HA Xap4OB1 TOKCHKOIH(EKIIT MiCIs BXKUBAHHS
MPOJIYKIIi MTaX1BHUIITBA B Pi3HUX KpaiHax €Bpomnu Ta B YKpaiHi.

Marepiaim i Meroam pociaigxkenb. BuszHaueHHs piBHIB OakTepiabHOI
KOHTaMiHaIlll TYIIOK BOJOIJIABHOI MTHUII TPOBOAWIIOCS UUISXOM aHalizy Ta
y3arajlbHeHHsI PEe3yJbTaTiB BIACHUX JIarHOCTUYHUX JOCTIIKEHb Ta aHaji3y JaHHUX
3BITIB €BpoOMeNchKOro areHTcTBa 3 Oesneku xapuoBux npoaykTiB (EFSA) «IlIpo
TEHJEHLIi 1 JOKepesla 300HO031B, 300HO3HHMX 30yAHUKIB Ta aHTHUMIKPOOHY
pesucteHTHicTh y  CmoiBroBapucTB».  JlOCHDKYBaJIM  TYWIKM — KayoK, IIO
yTPUMYBAJIUCA B OCOOMCTHX CEJISHCHKHX TrocmojapcTtBax. I[IpoOu BimOupanu B
yMOBax Jep>KaBHUX Ja0OpaTOpiii BETCAHEKCIIEPTU3U Ha arpomnpoAOBOJILYMX PUHKAX.

* AcmipaHT
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Bin onniel Tymku BigOupain mpoOu MIKIPU U Ta TPYyJIeH, a TAaKOXK M'SICO TPYAKHU.
Bceworo nocnimkeno 195 npo6.

PesyabTaTH JociigxkeHb Ta ix oOroBopeHHsi. B VYkpaini Hamiuyerbcs
6,269 muiH. Tycei, 3 skux auie 485 THC. yTPUMYETHCS B CUTBIOCHIIANPUEMCTBAX —
7,18%, a mepeBakHa OUTBIIICTh B OCOOMCTHX CEISTHCHKHUX TocmoaapcTBax — 92,82%.
Kauox HapaxoByerbcs 10,8 MiH. y BCIX Kareropisix rocmogapcts, a B
CUTIBTOCHMIAMPUEMCTBAX YTPUMYIOTh 13 3arajbHOi KUIBKOCTI Jjuiie 516 Tucsu —
4,49%. Ilpu mocmipKeHHI MaTepiany BiJ Ka4OK BUSBIINA 46 TMO3UTUBHHUX MPOO, 110
ckaano 23,58% Bin uncna AOCTIKEHUX. Y OUIBLIOCTI BUMAJKIB OyJI0 BCTAHOBIJIEHO
MIKCT O6akTepio3iB. Huciao BUAIeHUX KyJIbTyp pony Escherichia cranosuio 17,39%,
Campylobacter spp. — 4,36%, Enterobacter — 13,04%, Citrobacter — 4,35%,
Proteus — 23,91%. JloMminytouy 4acTky 130J5TiB — 36,95% ckiiaganu npecTaBHUKU
pony Salmonella (S. enteritidis Ta S. typhimurium). Y 86,4% BHUIIaJKiB peeCTPyBaIH
acorriamiro 30yaHUKIB poauHu Enterobacteriaceae. 3a pesyiabTaTaMu OOCTEKECHHS
KauoK, 3abutux B KpaiHax-wieHax €C, piBHI koHTaMmiHauii Salmonella spp.,
[UTYHKOBO-KHUIIKOBOTO TPAKTY MTHULIl KOJUBAIHCH y Mexkax Bif 2 10 100%, cepenniii
nokasHuk — 71%, a piBeHb KoHTamiHamii wM'sca mnrturmi — 30%. PiBHi
MIKpOOI0JIOTIYHOTO 3a0pyJHEHHS TYIIOK KadoK B PI3HUX KpaiHax €Bponu
BapibenbHi: B MiHiManbHOTO B EcToHIi — 2,1% 10 100% — B JIrokceMOyp3i. Anami3
piBHIB KOHTaMiHaIlli TYIIOK KayOK BKa3ye Ha 3HA4YHY BaplaOeNnbHICTh 1H(DIKYIOUUX
103 30yAHUKIB poauHu Enterobacteriaceae y pi3Hux kpainax (puc. 1).

Jlani MOHITOPUHTY IIOAO MOUIMPEHHS 30YIHUKIB MIATBEPKYIOTH MPIMY
3QJIEKHICTh MIXK PIBHSMM KOJIOHI3aIlli KMUIIEUHUKY 3a01WHOT MTHUIl 1 KOHTaMIHAIil
TYIIOK TIicisa 3a0010. Y3arajabHEHHMM MOKa3HUK PIBHS KOHTaMiHAIlli TYIIOK MTHIll B
kpainax €C cranoButs 37,2-38,3%.

3a pesynbTaTaMU HaIIMX JOCTIKEHb PIBHI KOHTaMiHAaIlll TYIIOK KauyOK ITiCJIs
nporiecy oxoJiomkeHHs: ckianana: < 10 KYO/r —24,8%, 10-39 KYO/r -5,7%, 40—
99 - KYO/r -10,4%, 100999 KYO/r -36,7%, 1000-10000 KYO/r -15,2%, > 10000
KYO/r -7,2%.

B Ginbmocti kpain-uneHiB €C piBeHb MIKpOO10JIOTIYHOTO 3a0py/THEHHS TYIIIOK
nrumi  cragoBuTh  100-1000 KYO/r. Ilutoma Bara BHSBICHHS IhOTO PIBHSA
MIKpOO10JIOTTYHOTO 3a0pyAHEHHS B PI3HUX KpaiHax KOIUBa€eThes Bia 9,6% 1o 33,5%.
JlomiHyrO4y 4acTKy HEOE3MeYHUX PiBHIB KOHTaMiHaIlli TYIIOK MTHII 3aPEECTPOBAHO
B Ipmannii — 8,9%, B Pymynii — 14,3%, B Icmanii — 15,9%, a HaliBUIIUi TTOKa3HUK —
31,9% 3adikcoBano Ha ManbTi. Y mopiuHomy 3BiTi ESFA 3a 2016 p. koHCTaTYy€eThCS
JOCTOBIpHE 30UIBIICHHS KUIBKOCTI BUMA/IKIB BUSIBJICHHS XapYOBUX MATOrEHIB y M'ACI
ntuill cnpuuunene Salmonella spp., Listeria, Campylobacter spp., E. coli, Yersinia,
Proteus spp. B nopiBHsinHi 3 noniepeanimMu 2013-2015 pp. M’sico BOAOMIIaBHOT MITHUII
(Kauok 1 rycei) € 4aCTUM JKEPEJIOM XapYOBUX TOKCHUKOIH(EKIIA cepell HaCEJICHHS.
[Ticnst BXXWBaHHS MPOAYKIII MNTAXIBHUIITBA HAWBHUILI TMOKA3HUKU 3aXBOPIOBAHOCTI
moneir Ha 100000 nHaceneHHsa B kpaiHax wieHax €C 3apeectpoBaHo B Yexii —
194,3%; IlIBeiimapii — 103,7%; BemukoOpuranii — 90,9%; JlroxkcemOyp3i — 90,7%;
Oirmsaai — 84,0%; eemii — 83,8%; Himewuwmni — 78,7%. JlaHi IOKa3HUKH B
VYkpaini ckinanawts 7,53%.
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Puc. 1. PiBHi KOHTaMiHALII TYIIIOK KAa4Y0K 0aKTEPiAMU POJAUHHU
Enterobacteriaceae B kpainax €sponu.

BHCHOBKH Ta nepcneKTHBHU MOAAJBIIUX JOCTi/KEHb:

1. B Vkpaini namuyerbea 6,269 miH. ryceit 1 10,8 MIH. Kadok, mepeBakHa
OUIBLIICTh NTULl YTPUMYETHCS B YMOBaX OCOOMCTHX CEJSIHCBKHUX TOCIOAApPCTB —
92,82%195,51% BiamOBIIHO.

2. Bcranosneno 23,58% no3utuBHUX mpod (46 mpo0) BiJ YUCIA TOCHTIIKEHUX,
[0 HE BIAMOBIJAIOTH IOKa3HUKAM MIKpOO10JoriyHO1 Oe3neku. BusiBIeHO MIKCT
OakTepio3iB. Yucno KynapTyp BUIUIEHOTO poay Escherichia ctanoswio 17,9%,
Enterobacter — 12, 7%, Citrobacter — 2,5%, Proteus — 23,7%, Salmonella — 41,1%.

3.3a pe3ynapTaTaMu OOCTEXEHHS KayoK, 3a0MTHX B KpaiHax-ujeHax €C,
CepelHii MOKa3HMWK KOJOHI3alli HUTYHKOBO-KHMIIKOTO TpPaKTy TMapTid Kadok
Salmonella spp. cranoBuB 71%, a piBeHb KOHTaMiHaIlli M'sca kadok — 38%.

4. PiBH1 KOHTaMiHaIlli TYIIOK KauyOK IMICJIsI MPOIECY OXOJOJKEHHs CKJajania:
<10 KYO/r -24,8%, 10-39 KYO/r -5,7%, 40-99 - KYO/r -10,4%, 100-
999 KYO/r - 36,7%, 1000-10000 KYO/r -15,2%, > 10000 KYO/r -7,2%. B
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O1nbIoCcTi KpaiH-wieHiB €C piBeHb MIKpOOIOJIOTIYHOTO 3a0pyAHEHHS TYIIOK ITHII
ctanoButh  100-1000 KVYO/r, mnuTroma Bara BUSBJICHHA ILOTO  PIBHA
MiKpOO10JI0TTYHOTO 3a0pyIHEHHS B PI3HUX KpaiHax KoJluBaeThes Big 9,6% mo 33,5%.

5. [Ipoaykiiss NTaxiBHUITBA € JDKEPEJIOM XapuOBUX TOKCHUKOIH(EKIINH Yy
mofeit; 3axBoproBaHicTh Jrozei Ha 100000 Hacenennst B YkpaiHi cknanae 7,53%, a
HaWBUIIMM MOKAa3HUK 3aXBOPIOBAHOCTI 3apeecTpoBano B Uexii — 194,3%.

Bomormraaa nTuis 31e011bII0T0 YTPUMYETHCS B MPUBATHUX (DepMeEpPChKUX
rOCIoapCcTBaX HACEICHHS 3 arpeCUBHUM €MI30TUYHUM CEPEIOBUIIEM, 0 MOTpeOye
HAJISKHOTO BETEPUHAPHOTO KOHTPOJIIO. [lepcrnekTuBM MOAAbIINX JOCIIIHKCHb
MOJIATAIOTh Yy JOCSATHEHHI €(PEKTUBHOCTI KOHTPOJIIO €Mi300THYHOTO MpOoIecy 3a
CaJIbMOHEJF03Y BOJOIUIABHOI MTHIIl 3aJIEKHO BiJI CBOEYACHOTO BUSBJICHHS JKepesa
30yaHUKa 1H(EKIi.
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YPOBHHU _ BAKTEPHAJIBHON KOHTAMUWHAIINU TYHIEK
BOIAOIIVTABAIOLIIEN HNTHULbI / Kacesnenko C.M., Kacbsnenko O.U., Haropna JI.B.,
I'yces B.A.

B cmamve npedcmasnenvt cmamucmuyeckue OAHHble NO COOEPHCAHUIO NO20T08bS
8000N1ABaIOWEl NMUYbL 8 YCILOBUAX TUUHBIX KPECMbIHCKUX XO3AUCME U NMUYEB00UECKUX XO35UCNE
Yxpaunwl. Ilpusedenvl pezynbmamsi no uzonayuu 6036youmeneli NUWESbIX 300HO308 OM MYULEeK
ymok. B cpasnumenvhom acnexkme npeocmaegieHvl OaHHble NO YPOBHIO 3ACPA3HEHUS NAMO2eHaAMU
npoOyKyuu nmuyesoocmea 8 ycnogusax yoounwvix yexoé EC u Ykpaunei na ocnoee ob6odOwjenus
pe3yIbmamos CcoOCMEEHHbIX OUACHOCMUYECKUX UCCIe008AHUNl U AHATU3A OAHHbIX OMYEemos
Esponeiickozo acenmcmea no 6ezonacnocmu nuujesvix npooykmos (EFSA). /lannvie monumopunea
pacnpocmpanenus. 8030youmenei. NOOMEePHcOArom nNpsamyr0 3A6UCUMOCTb MeNCOY YPOBHAMU
KOJIOHU3AYUU KUWEeYHUKA YOOUHO20 NMUYbL U KOHMAMUHAYUY MYULEK noce 3a003.

Knwuesote cnosa: uzonsayus, 6030youment, nuujesvie 300H03bl, KOHMAMUHAYUSL.

LEVELS OF BACTERIAL CONTAMINATION OF CARCASSES OF
WATERFOWL POULTRY / Kasjanenko S.M., Kasjanenko O.l., Nagorna L.V., Gusev V.A.

Introduction. Quality and safety of food is a priority task of the state. Detection and
prevention of potential hazards at each stage of the food chain is scientifically grounded on the
basis of monitoring data and new research methods
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The goal of the work was to determine the number of waterfowl in Ukraine, the frequency of
isolation of food pathogens, the level of bacterial contamination of ducks carcasses and the
incidence of foodborne toxicoinfection after the poultry products consumption in different countries
of Europe and in Ukraine.

Materials and methods. The determination of levels of bacterial contamination of ducks
carcasses was carried out by analyzing the results of its own diagnostic studies and analyzing data
from the European Food Safety Authority (EFSA) reports on trends and sources of zoonoses,
zoonotic agents and antimicrobial resistance in the Community. We have investigated 195 samples
of the skin from the neck, chest, and breast meat of ducks carcasses kept in private farms in
Ukraine. Samples collected in the state laboratories of veterinary expertize at the markets.

Results of research and discussion. In Ukraine, waterfowl mostly held in private farms of
the population with an aggressive epizootic environment that requires proper veterinary control.
We registered 86.4% of bacterial contamination cases in carcasses of waterfowl poultry. Most of
them were caused by the mixed bacterial agents. Monitoring data of Reports of the European
Agency for Food Safety demonstrated straight dependence between intestinal colonisation of
slaughtered poultry and contaminated carcasses after slaughtering. The levels of microbiological
contamination of poultry carcasses were 100-1000 CFU/g in the most of them. The rate of
microbiological contamination detection in different countries range from 9.6% to 37.5%. After
consumption of poultry, products incidence of people per 100,000 population in the EU was
registered in Switzerland — 103.7%, UK — 90.9%,; Luxembourg — 90.7%, Finland — 84.0%,
Sweden — 83.8%, Germany — 78.7%. In most cases food toxicoinfections have been detected in
humans after poultry products consumption.

Conclusions and prospects for further research. The highest percentage of poultry kept in
conditions of private households — 92.82% and 95.51% respectively. 23.58% samples from poultry
carcasses of studied numbers didn’t meet microbiological safety parameters. The number of plants
selected Escherichia was 17.39%, Campylobacter spp. — 4.36%, Enterobacter — 13.04%,
Citrobacter — 4.35%, Proteus — 23.91, Salmonella — 36.95%. Generalised level of contamination of
poultry carcasses in EU countries was 38%. After consumption of poultry products highest
incidence of people per 100,000 population in the EU was registered in the Czech Republic —
194.3%, Ukraine — 7.53%. We plan to increase the efficiency of control of the epizootic process of
waterfowl depending on the timely detection of the source of the pathogen infection.

Keywords: isolation, pathogens, food zoonoses, contamination.
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