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3ACTOCYBAHHS MIKPOBIOJIOTTYHHUX KPI([TEPIiB HA XAPYOBHUX
NIAIMMPUEMCTBAX YKPAIHU, IPUNHATUX B €C

Mikpobionoeiuni kpumepii, wo ix 30008’83aHi 0OMPUMYBAMUCS ONEPANOPU PUHKY
Xapuoeux npooyKmis, 3anposaoNiceri Ha 0CHO8I nonodcenv Peenamenmy 852/2004 npo eicieny
xapuogux npooykmig. OOHuM i3 207106HUX 30008’A3aHb XAPUOBUX NIONPUEMCME €
3anpo8aOIICEHH NOCMIUHUX NPoyedyp, po3pobaeHux Ha ocHogi npuryunie cucmemu HACCP,
3 Mmemoio 3abesneueHHs 6E3NeUHOCMI XAPUOBUX HPOOYKMIG, WO 6OHU iX GUPOOIAIOMD.
Onepamopu puHKy makoxc 30008 ’83ani 00OmMpuMy8amucs Mikpooiono2iunux Kpumepiie ma
BIICUBAMU 3AX00U 3 MEMOIO OOCACHEHHS NOKA3HUKIG, GusHayenux y Peanamenmi.

Knrwuosi cnosa: mixpobionoziuni kpumepii, onepamopu puHKy, Xapuoei npooykmi,
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Muxpobuonozuueckue Kpumepuu OOMICHBL COONIOOAMBCA  ONEPAMOPAM  PUHKA
NUWesbIX NPOOYKmMos8, 8HeOpeHbl Ha OcHoge nonodcenuli Peenamenma 852/2004 o eucuene
nuwesvix npoodykmos. OOHUM U3 2IABHbIX 0053AMenbCme NUWEBbIX NPeONPUsmull ecmo
gHeopenue NOCMOSHHLIX NPOYeoyp, PodA3pAbOMAHHBIX HA OCHO8e NPUHYUNOE CUCTHEMbL
HACCP, ¢ yenvro obecneuenus 6e30nACHOCIU NUWEBHIX NPOOYKMOE, KOMOpble OHU UX
pazpabamuigarom. Onepamopuvl pvlHKA Maxice 0bA3aHbl coONI00ams MUKpoOUOLo2UYecKie
Kpumepuu u NpuMeHsmb Mepbl C Yenblo OOCMUMICEHUs. Nnokazamenel, OnpeoeleHHblx 6
Peznamenme.

Knrouegvle cnoea: muxpodOuonozuueckue Kpumepuu, onepamopvbl puHKd, HUlyesvle
npooykmsi, cucmema HACCP, kpumepuu 6e30nacHocmu Ruweblix npooyKmos, Kpumepuu
2ucuensbl MmexHoI02UYeCKUX NPOYeccos.
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THE APPLICATION OF MICROBIOLOGICAL CRITERIA FOR FOOD ENTERPRISES OF
UKRAINE ADOPTED IN THE EU

Microbiological criteria, which must comply with the food market operators, entered
on the basis of the provisions of Regulation 852/2004 on the hygiene of foodstuffs. One of the
main obligations of food companies is the introduction of regular procedures, developed on
the basis of the principles of the HACCP system, to ensure the safety of food that they
produce. Market operators are also required to comply with microbiological criteria and take
measures to achieve the benchmarks set out in the Regulations.

Developed overall strategy for the implementation of microbiological criteria in
accordance with the Regulations of the European Parliament and of the Council (EC) No.
852/2004 on the hygiene of foodstuffs. This strategy includes: definition of microbiological
criterion that is used in Community law, the principles of development and application of
criteria and proposals for activities to be carried out.

Microbiological criteria indicate the acceptability of food products and process for
their production. However, the application of microbiological criteria has certain limitations.
Through reasons connected with sampling, methodology and uneven distribution of
microorganisms, only microbiological studies can never guarantee food safety, which
investigated.

Microbiological criteria can be used differently depending on where it is being used
and what actions need to be taken in case of discrepancy. Criteria established for end—
products (food safety) can be used for food, ready for placement or already placed on the
market. These criteria are applied at the stage of sale of food products, delivery to final
consumers and retailers. Criteria of food safety are also applied in the import of food
products to the EU in case of their import from third countries.

Defined for the process criteria, criteria of hygiene of the technological processes —
apply only to food businesses that manufacture or produce food products. These criteria
established for a food product at specific stages of production, and do not apply to food that
is already available on the market. This type of criteria commonly used to verify
manufacturing processes and the manufacture of food products. For example, they may
indicate compliance with good hygiene practice, as well as help to understand how properly
functioning HACCP system.

In the framework of the implementation of official food control, the authorized body
shall verify compliance with microbiological criteria. This authorized body has at its disposal
several tools and methods of control, in particular, the sampling plan and the research,
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monitoring, surveillance, audits and inspections. These methods include evaluation of
HACCP plans and documentation review, which is conducted in enterprises.

Key words: microbiological criteria, market operators, food products, HACCP system,
criteria food safety criteria of hygiene of the technological processes.

AkTyajbHicTh npoOiaemu. BimnosinHo no Bm3HadeHHs Kowmicii «Kopekcy
AnimMeHTapiyCcy» MIKpOOIONOTiYHUI KpuTepii AN XapuoBHX IMPOAYKTIB BHU3HAUYAE
MPHUHATHICTH XapUOBOI'0 MPOIYKTY ab0 MapTii XapyoBUX MPOAYKTIB Ha OCHOBI MPHCYTHOCTI
a00 BIZCYTHOCTI, a00 KUIBKOCTI MIKpOOPTaHi3MiB, BKJIIOYHO MMapa3uTiB Ta/ab0 KUIBKICTH iX
TOKCUHIB/METa0OITIB B PO3paxyHKy Ha OJUHHMINIO MacH, 00’eMy, Tutomti abo maptii. Kowmicis
«Komexke AmimeHntapiyc» y 1997 poui Bupmana noBimHUK «lIpMHIMIM 1S BU3HAYEHHS Ta
3aCTOCYBAaHHSA MiKpOOiOJIOTIUHUX KpUTepiiB ais xap4doBux mpoxykriB CAC/GL 21-1997».
Hayxkosuii Komiter 3 xapuoBux npoaykriB (SCF) ta HaykoBuit Komiter 3 BeTepuHapHUX
3aXOJIiB, II0 CTOCYIOThCs 310poB’st HaceneHHs (SCVPH), Hamanu pexomeHzamii cTOCOBHO
MIPHHITUIIB PO3BUTKY MIKpOOIOIOTIYHUX KPUTEPIiB I XapuoBUX NPOAYKTIB [1, 2].

Po3pobiieHo 3aranmbHy CTpareriro  IMITIEMEHTalil MiKpOoOiONOTiYHUX KpPHUTEPIiB
BignoBimHO a0 Permamenty (€C) €sponeiicekoro Ilapmamenty ta Pamum Ne852/2004 mpo
ririeHy xap4oBHX NpoayKTiB. Lls crpareris mependadae: BHU3HAYEHHS MiKpOOiONOTi4HOTO
KpHUTEpPilo, II0 BUKOPUCTOBYETHCA Y 3aKOHONABCTBI CHUIBHOTH; MPUHIUIHN PO3POOKH Ta
3aCTOCYBaHHS KPHUTEPIiB, Ta MPOMO3HUIIIT MO0 3aX0IiB, IO BKUBATUMYTHCS | 3].

3aBaaHHAM JOCHITKeHHsA OyJIO MPOaHATi3yBaTH 3aCTOCYBAaHHS MIiKpPOOIOJOTTYHUX
KpUTEpiiB B YKpaiHi Ha Xap4OBUX IMTiIMPHEMCTBAX 3T1THO 3 EBPOTICHCHKUMH BUMOTaMH.

Marepian i Meroam pocailskeHHsl. €Bpomneicbki HOPMaTHBHO-TIPABOBI aKTH
(Permamentn, JdupexktuBu, Pimenns Kowmicii €C), HopmatuBHO—TIpaBoBi aktu ta HJ[ AIIK,
CHUCTEMHUH MiIX1]], aHaJli3, TOPIBHIHHS, y3aralbHCHHSI.

Pe3ynbTaTn pociigkeHb Ta iX o0roBopeHHsi. MikpoOioJiOTiuHI KpHTEpil BKa3yIOTh
Ha TIPUHHATHICTH XapYOBHX HPOIYKTIB Ta TEXHOJOTIUYHHX IPOLECIB IUIA iX BHPOOHUIITBA.
[Ipote, 3acTocyBaHHsS MiKpOOiOJIOTIYHHX KPHUTEPiiB Mae MeBHI oOMekeHHs. Uepe3 mpuiHHH,
noB’si3aHi 3 BimOOpoM mpo0, METOMOJIOTIEI0 Ta HEPIBHOMIPHUM PO3MOBCIOKEHHIM
MIKpOOpPraHi3MiB, TUIBKH MiKpOOiOJIOTiUHI JOCTIMKEHHS HIKOJIM HE MOXYTh TapaHTyBaTd
0e3mevHoCTi XapuoBUX MPOAYKTIB, IIO JAOCHIDKYIOTbCS. TakuM YHHOM, O€3MeYHICTh
XapUYOBHX TPOAYKTIB, B TPHHIMII, MOXHA TapaHTyBaTH MUIIXOM 3aCTOCYBaHHS
CTPYKTYpOBaHOTO TPO(MITAKTUIHOTO WIiIXOAy, IO TIependavyac HaISKHUHA TNPOAYKT Ta
OpraHizaiifo Tporecy HOro BHUPOOHHUIITBA, a TAKOX 3aCTOCYBaHHS HAJIEKHOI Tiri€HIYHOL
MPaKTUKU Ta CUCTEMH aHaNi3y HeOe3NeuHHX YWHHMKIB Ta KPUTUYHUX TOYOK KOHTPOIIO (32
BipoBakeHHs cucteMu HACCP), Buxnmamenux y Permamenti Ne§52/2004 mpo 3aranbHi
ririeniydi npaBuia ta B Permamenti No 853/2004 mpo 3ampoBapkeHHS OCOOJIMBUX IPAaBUI
TITi€HU JIJIS Xap4YOBHX MPOJYKTIB TBAPHHHOTO IMOXOJKCHHS [ 3, 4].

Mikpo06ioJIOTIYHAN KPUTEPiil MOXKE BUKOPHCTOBYBATHCS TIO—PI3HOMY B 3aJIS)KHOCTI BiJl
MiCIIsl HOTO 3aCTOCYBaHHS Ta Jiid, M0 iX HEOOXiqHO Oy/ie BXKUTH Y BUIIAJKY HEBIIIIOBITHOCTI.
Kpurepii, BCTaHOBIEHI /ISl KIHI[EBUX MPOAYKTIB (0€3MEYHOCTI XapuOBUX MPOIYKTIB) MOXYTh
3aCTOCOBYBATHUCS JJII Xap4YOBUX MPOJYKTiB, TOTOBUX JO PO3MillleHHS ab0 yxe po3MilIeHuX
Ha puHKY. Lli KpuTepii 3aCTOCOBYIOTHCS Ha €Tali MPOJaXy XapUOBUX HPOIYKTIB, IX JOCTABKU
JI0 KIHIICBUX CIIOXKHBadiB, a TaKOX JO omepaTopiB po3apiOHoi Topriemi. Kpurepii
0E3MMeYHOCTI XapuOBUX IMPOAYKTIB TAKOXK 3aCTOCOBYIOTHCS y ITYHKTAaX BBE3CHHS XapUOBUX
MPOAYKTIB Ha TepuTopito €C y BUMAIKy iX IMIIOPTY 13 TPETiX KpaiH.

Etam, Ha sSKOMy 3aCTOCOBYIOTBCS KpUTepii O€3NEUHOCTI Xap4oBHX NPOIYKTIB, IO
PO3MIIIIeH] Ha PUHKY YIPOJOBX X CTPOKY NMPHUIATHOCTI: JUIS XapuOBHUX NMPOAYKTIB TOTOBHX
JIO CIIOKMBAHHS HEMOBIIAT, JJIsl criemiaibHux MenuuHux notped (Listeria monocytogenes);
JUISL CYXUX CYMIIIeH A7 HeMOBJAT y Bimi crapmie 4 wicsmiB (Salmonella ); amsa cyxux
CyMillleil HEMOBJIAT Y Bill crapine 6 MicsamiB (Cronobacter spp. (Enterobacter sakazakii)); mist
M’sicCHOTO (hapiry, M sICHUX HamiB(haOpUKaTiB, BUPOOJICHUX y TOMY YHCII 13 M’sica TTHUI; IS
M’sica MEXaHIYHOTO OOBAIIOBAHHS; [UIL M SICHUX NPOAYKTIB, JUIS CHpIB, Macjla Ta BEpILKiB,
CYXOTo MOJIOKA, CyX0i CHPOBaTKH, MOPO3UBA, SI€UHUX NMPOMYKTIB, PAKOTIOAIOHUX, MOIIOCKIB,
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JKUBHX JIBOCTYJIKOBHX, HACIHHS 3 MIPOPOCTKAMHU, HEACTEPO30BaHi ()PyKTOBI Ta OBOUECBI COKH
(Salmonella); mns *KUBHX JBOCTYJIKOBHX MOJIIOCKIB Ta JKHBHX TOJIKOIIKIPUX, MTOKPUBHUX Ta
gepeBoHOTHX MorockiB (E. coli); mams cupiB, CyXoro MojoKa Ta CyXOi CHpPOBATKH, SIK
3a3HAUCHO Yy KPUTEpiAX [UId Koarylia3o—TMo3uTHBHUX cradiiokokiB (Staphylococcal
enterotoxin (cTadiIOKOKOBI €HTEPOTOKCUHHM)) [5].

BuzHaueHi U1 TEXHOJOTIYHUX IMPOIECiB KPUTEPil — KPUTEPIi Tiri€HN TEeXHOJIOTIYHUX
MPOLECiB — 3aCTOCOBYIOTbCS TUIBKHA JO XapyOBHUX HiANPHEMCTB, IO BUTOTOBJISAIOTH a0o
BUPOOJISIOTE XapuyoBi Mponmyktu. Lli Kpurepii BCTaHOBIEHI UII XapuyoBOTO IPOAYKTY Ha
BU3HAUCHHX €Tarax Horo BHPOOHUIITBA Ta HE 3aCTOCOBYIOTHCS O Xap4YOBUX IPOIYKTIB, IO
y>Ke po3MillieHi Ha puHKY. Llel BUJ KpHUTepiiB 3a3BUYail BUKOPHCTOBYIOTHCS JIJISl TIEPEBIPKU
TEXHOJIOT1YHUX TPOIECiB 3 BUPOOHUIITBA Ta BUTOTOBJIECHHS Xap4oBHX IPOAYKTiB. BoHwm,
HANpHKIaA, MOXYTh BKa3aTH Ha JOTPUMAHHS HAIEXKHOI Tiri€HIUYHOI IMPAKTHKH, a TaKOX
JOTIOMOI'TH 3pO3YMITH, HACKiIbKH HanexxHo (yHkiionye cucrema HACCP.

Kputepii ririeHd TEXHOJOTIYHUX TMPOIECIB PErJIaMEeHTYIOThCS IS TYII BEJIHKOI
poraTtoi xymoOu, CBUHEH, OBEllb, Ki3 Ta KOHEH Ha eTalli IMiCis PO3IUIKH TYII, ajie IMepen
OXOJIOJUKCHHAM  (KIJIBKICTh ~ KOJIOHIM — aepoOHHMX  MIKpPOOPraHi3MiB;,  €HTepoOaKTepii,
Salmonella). Takox pernaMeHTYIOThCSI KpUTEPil Tiri€eHH TEXHOJIOTTYHHUX MPOIIECIB IS TYIIOK
cBilicpkoi nTuni (Opoinepis, iHauKiB) (Salmonella) micnst oxonomkeHHs Tymok. HeobximgHo
3MIACHIOBATH JIii y BUNIAJAKY OTPUMaHHS HE3aIOBUIBHUX PE3YNbTaTIB: YIOCKOHAICHHS Tiri€HH
320010 XyIOOOM Ta TMeperisil 3axOfiB KOHTPONIO 3a TEXHOJNOTIYHIMH TIPOIecaMH Ta
TTOXOJPKCHHSM TBapHH, 3aX0JiB 0100e3MeKu Ha (hepMax.

Kputepii ririeHu TEXHOJOTIYHHUX TMPOIECIB PETIIaMEHTYIOThCS Il M’ SCHOTO (apiry,
M’sica MEXaHIYHOTO OOBaIIOBaHHS, (KIJIBKICTh KOJIOHIHM aepoOHMX MikpoopraHismis, E. coli);
i M’acHux HamiBabpukatiB (E. coli) Hampukinii nporecy BupoOHuIITBa. HeobOximHo
3OifiCHIOBATH [il y BUNAIKy OTPHMAaHHS HE3aJOBUTBHHX pE3yJbTaTiB: YIOCKOHAJICHHS
BHPOOHHMYOI TiTi€HU, MOKpAIIeHHs Bi0OOPY MPOJOBOJIBYOI CHPOBHHH Ta/ab0 KOHTPOIIO 3a ii
MMOXO/DKCHHAM [6].

Permament Kowmicii €C  Ne2073/2005 BcraHoBmoe kputepii anms  Listeria
monocytogenes ATl YCiX TOTOBUX JIO CIIOKHBAHHSI XapuOBUX NMPOAYKTIB, a TAaKOX KpHUTEpii
JUIS TIEBHUX IIATOTCHIB y BU3HAUYEHHUX Xap4yoBHUX NpoaykTax. [lepxaBu—wienn €C 30008’ s13aHi
3acTocoByBaTu Kpurepii, BukianeHi B Permamenti Kowmicii €C Ne2073/2005. ¥V mnpomy
JOKYMEHTI TTaTOTeHU 0e3I0CcepeHbO OB’ A3aHi i3 BHIOM Xap4yoBOro mpoxykry. Kpim Toro,
ICHYIOTh TI€BHI NATOTeHH, IO HE pErJIAaMCHTOBaHI 3akoHomaBcTBoM €C (HaIpHKIA,
Campilobacter, Clostridium perfringens). ¥ Takux Bumnagkax jaepxkaBu—wieHH €C MOXYTb
YXBAJIUTH HalllOHANbHE 3aKOHOAABCTBO a00 HACTaHOBM, II0 PEIIaMCHTYBAaTHMYTb
BUPOOHHIITBO XapuOBUX MPOIYKTIB HAa HalliOHATBHOMY DiBHI [7].

B VYkpaiHi icHyI0Th 0COOJIHMBI BUMOTH II0JI0 MIKPOO10JIOTiUHUX KpUTEPiiB Oe3MeYHOCTi
XapUoOBHX MPOMYKTIB, IO MOXXYTh BHUKOPHUCTOBYBATHCS TIIHKH HAa BHYTPIOIHEOMY PHHKY.
Pazom 3 Tim, 11l KpuTepii He MOXKHA BUKOPHCTOBYBATH JUIS €KCIIOPTY XapUOBHX MPOAYKTIB Ha
puHOK €Bpomneiicskoro Corosy.

Kpurepii 6e3medHoCTi XapuoBUX MPOAYKTIB € 000B’I3KOBUMHU 32 CBOE€IO IPHPOJIOIO, a
KpUTePii Tiri€HN TEXHOJIOTTYHUX MPOIIECIB € CKOPIlle PEKOMEHIALISIMH.

Y pamkax 3paiiicHeHHS OQIIIMHOrO KOHTPOJIO 3a XapuOBUMH IHPOAYyKTaMH
YIOBHOB&)XEHUI OpraH 3000B’s13aHUI NIEPEBIPATH TOTPUMAHHS MiKpOOiOJIOTIYHHX KPUTEPIiB.
[ 1pOro yIIOBHOBaKEHWH OpraH Mae y CBOEMY PO3IOPSKEHHI IEKiTbKa 3aco0iB Ta
METOJIIB KOHTPOJIIO, 30KpeMa, IJIaH BiI0OPY Mpod Ta IX JOCHIKSHHS, MOHITOPUHT, HATJIS/I,
aynuTH Ta iHcmekuii. Jlo Takux MeToliB, 30Kpema, BigHocsAThCs ominka ruiaHiB HACCP, a
TaKOXX TepeBipKa ITOKYyMEHTalii, MI0 BeNeThCS Ha MiANPHEMCTBaX. Y IbOMY KOHTEKCTi
YIOBHOB&)XEHUI OpraH MOXK€ MEepeBIpATH pPe3ylbTaTH MIKPOOIOJOTIYHUX JOCHIKEHb Ta
3axO07iB, IO BXXHUBAJKCS Y BUIIAJIKy OTPUMaHHS HE33aJOBUIBHUX Pe3ynbTaTiB. [IpencTaBHUKH
VIOBHOB&)XEHOTO OpPraHy TaKOX MaroTh IMPaBO 3IIHCHIOBATH BimOip MpoO OCOOHCTO s
MPOBEACHHS MIKpOOIOJNIOTIYHUX JOCHiKeHb. TakuMu mpobdamMu MOXyTh OyTH mpolw,
BifiOpaHi BHPOOHMKOM Ha BUPOOHMLTBI, NMpoOM BiAiOpaHi HAa PHUHKY, a TaKoX Ipodu
BiZliOpaHi Ha MPUKOPJOHHUX HCIEKI[IIfHUX MyHKTaX BiJl MPOIYKTIB, III0 BBO3STHCS. 3 OJHOTO
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00Ky, omepaTtopu pUHKY XapyOBHX MPOAYKTIB HECYTh BiAMOBIAaJIBHICTD 3a Te, 0 BUPOOIIEHI
HUMH XapuyoBi MPOIYKTH BIAMOBIAAIOTH KpUTEPisM. 3 1HIIOr0 OOKY, YIIOBHOBKCHHH OpraH
Ma€e MpaBo, 3 PI3HUX MIACTaB, BiZOMpPATH MPOOU 3 METOIO 3a0e3MeUeHHs TOTPUMAaHHS HUMHA
X KpUTepiis [8].

VYTOBHOBa)XEHHI OpraH Mae€ IpaBO BiAOMpaTH IOJATKOBI NMpoOM Ta 37iMCHIOBATH iX
JIOCT/DKEHHsI 3 METOH0 BHUSBJICHHA MIKPOOPTaHi3MiB, iX TOKCHHIB ab0o MeTalomiTiB Ta
oOuMCcneHHsT 1X KOHUEHTpalii 3 METOI MEepEeBipKH TEXHOJOTIYHUX MPOLECIB, Y BHUIAIKY
BUHUKHEHHSI TiTO3pH MI0A0 HeOE3NeYHOCTI XapyOBUX NMPOAYKTIB, y BHUIIAAKY 3aXBOPIOBAHb
XapYOBOTO IMOXOKEHHS, CKapT CIIOKMBadiB a00 B paMKax 3AiHCHEHHS aHaIli3y PH3HKIB.

YnoBHOBaXEHUI opraH YKpaiHH, Tak caMoO SK ¥ YIOBHOBaxeHi opraHu B €C,
3000B’s13aHUI Oy/JyBaTH BJIACHY 3arajibHy CTpAaTerilo KOHTPOIIO 3a MiKpOOiONOTiYHHM
3a0pyZHEHHSM Ha OCHOBI aHaJi3y pPH3HUKiB. YIOBHOBRXCHHH OpraH Mae BpaxOBYBaTH
pe3ynbTaTh NEpeBipOK, M0 3AIHCHIOIOTHCS OlepaTopaMu PUHKY XapuyoOBHX MPOIYKTIB Yy
paMKax BIACHUX KOHTPOJBHHX MpOTpaM, MOOYAOBAaHWX HAa OCHOBI NPUHIHUIIB CHUCTEMH
HACCP. Ayaur mnaniB HACCP, a Takox HaJeXHOi TiTi€HIYHOT MPAaKTUKH Iependadae
3IIACHEHHS OIIHKU aJICKBATHOCTI 3allpOBaPKEHUX ONlepaTOpaMK PUHKY XapuoOBHX MPOIYKTIB
cXeM BimOopy mpoO Ta iX IOCHi/KEHHs, MepeBipKy >XXYypHaJiB peecTpalii pe3yibTariB
JIOCHIJPKEHHS, a TAKOX OLIHKY aJeKBATHOCTI KOPETyBaJIbHUX Ta MPOQITaKTHIHUX 3aX0MIB.

BucuoBku. 1. O60B’s13k0BUIl MiKpOO10JIOTTYHUI KpUTEPid HEOOXiTHO 3aCTOCOBYBATU
JIMIIE MO BiAHOMICHHIO IO THX MPOIYKTIiB Ta/a00 y THX TOYKAaX XapuoBOTO JAHIIOTA, Y SIKHAX
HEMOXJIMBO 3aCTOCOBYBATH iHIII, OLTBIN e()EeKTHBHI, IHCTPYMEHTH, & TAKOX Y BUTIIAJIKaX, KOJIH
OUIKYETBCS, IO MIKPOOIONOTIYHUI KpUTEepid MOXeE MiJBUIIATH CTYIiHb 3aXHUCTYy, IO
MIPOMOHYETHCS CIIOKHUBAYY.

2. MikpoopraHismy, 110 BXOASTh O CKJIaJy KOMIIOHEHTIB KpHUTEpPil0, MalTh OyTH

3araJbHOBU3HAHUMH, SK TaKi — TATOreHH abo0 IHJUKATOPHI OpraHi3Mu, IO MAaloTh
BiJTHOIIICHHS JI0 TICBHUX XapYOBHX MPOJYKTIB Ta TEXHOJIOTTYHUX MPOIIECIB.
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Tepuoninvcoka docniona cmanyis Incmumymy eemepunapHoi meouyunu HAAH,
m Tepuoninw, Yxpaina

MIKPOBIOJIOTTYHA OIIHKA BE3IIEYHOCTI CUPY KUCJIOMOJIOYHOI'O
«IOMAIIHbOI'O» BUPOBHUIITBA

B cmammi wuasedeno pesynomamu Oocniodcenv 0Oe3nexku cupy KUCIOMOIOUHO2O
«0oMawHb020»  GUPOOHUYMSEA, AKUL  peanizyeEmvCsi HA  A2PONPOO0GONLYUUX — PUHKAX.
Bemanoeneno, wyo mump BIKII y kuciomonounomy cupi ve 3a1ex#cas 6i0 KilbKiCHO20 8MICy
Mmonounoxucaux mikpoopeanizmis. BI'KII pisnomipno 6uoinsaiucs iz KUCIOMOIOYHO20 CUpY, SIK
3 KLIbKICMIO MOJLOYHOKUCIUX MIKpoopeaHizmie 0o 1 man. KYO/e, mak i 6i0 11 0o 30 min.
KYO/e. Bussnena uimka 3aKOHOMIpHICMb, YuM OLIbWULL 6MIC MOJOYHOKUCIOL MIKpoghaopu,
mum Oinbula KilbKicmb eHmepokokie y cupi. Tomy KinbKicHe @u3HaueHHs emicmy Oaxmepitl
POOy eHmepoKOKI8 y KUCTIOMONOYHOMY CUPI MOJCHA O000AMKO80 GUKOPUCIOBYEAmU Ol
Xapakxmepucmuxu npoyecy supooOHuymaeda, ymoeg 30epicants i mepMminy 36epicants npooyKmy.
Ilpobu Kuciomonouno2o cupy sKi GU2OMOGIEHI 8 «OOMAWMHIXY YMOBAX i peanizyiomvCs Ha
acponpoooBoOILUUX PUHKAX 3 emicmom enmepokokie Oinvuie 100 muc. KYO/e manu mump
BIKIl <I i Oy cymHi6HOI AKOCMI 34 OpP2SAHOAENMUYHUMU HNOKASHUKAMU. Tomy
Mikpobionoeiuni noxasnuku, a came mump BIKII ma inwi, sxi eusnaueni ¢ JCTY He
MOJICYMb NPAMO NEPEHOCUMUCS | HOBHO XAPAKMEPU3Yeamu CAnimapHi ymoeu aupooHuymea i
peanizayii cupy KucCioMOJIOYHO020 8 OOMAWIHIX ymosax. s ybo2o HeoOXiOHI 000amKo6i
CAHIMAPHO—NOKA306l MIKPOOP2AHIZMU, 8 OAHOMY UNAOKY Mo2au O niditimu 6axmepii pooy
EHMEPOKOKIG, SIKI 6 OONOBHIOBANU 3A2ANbHY CAHIMAPHY KAPMUHY CUPY KUCTOMOJIOYHOZ2O0, d
maxoic ceiouunU 6 NPo yMo8uU 1020 36epicanus i mepminu peanizayii.

Kniwouogi cnosa: cup xucnomonounuii «00MAuHb020» SUPOOHUYMEA, eHMEPOKOKU,
mump BI'KII, 6e3neka.

YK 637.065:637.075
Iopiok KO. B., acnupant
Tepnononvckas onvimuas cmanyus Uncmumyma eéemepunaprou meouyurvst HAAH,
2. Tepnononw, Yrpauna

MUKPOBUOJIOI'NYECKASI OHIEHKA BE3OITACHOCTHU TBOPOT' A
«IOMAIIHEI'O» ITIPOU3BOJCTBA
B cmamve npuseoenvl pesyromamuvl  ucciedo8anuli  6e30NACHOCMU  MEOpPo2d
«0OMAUIHE20» NPOU3BOOCMEA, KOMOPbILL Peanu3yemcs Ha acponpooo80IbCMEEHHbIX PLIHKAX.
Yemanoesneno, umo mump BI'KII ¢ meopoee He 3a8ucen om KOIUYECMBEHHO20 COOEPHCAHUSA

i Hayxoswuii kepiBank — Kyxtua M. [1., TOKTOp BeTepHHAPHUX HAYK
Topiok 1O. B., 2016
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