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B cmammi HasedeHo pesynbmamu QocnidxeHHs Oe3iHgbikyrodoeo 3acoby bi-0es 0,5-% koHueHmpauii 0nsi 06pobku
xono0unbHUX 8impuH 015 kosbacHuUx supobig Ha emani peanisayji. Skicmb 0e3iHbekyii KoHmponeanu no 8idbuMKam 3 NOBEPXOHb
3 guKopucmaxHam azaposux-neyamok RIDA®STAMP E. coli, RIDA®STAMP Total ma RIDA®STAMPDesi.

Knroyoei cnoea: bi-0e3, OesiHghekuisi, xonodunbHe obnadHanHs, 6e3neka, m'sacHi npodykmu, RIDA®STAMP.

MocTtaHoBka npobnemu y 3aranbHOMy BMINAAI.
3pocTaroumnii TeMn XWUTTS CyCninbCTBa BigoOpaxaeTbes i Ha
Xap4yBaHHi. LUBmai cnocobm NpuroTyBaHHi i,
Hanischabpukatn 3 cynepmapkeTis noTpebyioTb Bce 6inbLuoi
yBarn 4O Mip npodhinakTuku i riricHn yepes OakTepianbHUiA
pusvk. Mikpodpniopa Ha NOBEpPXHi OXOMOMKEHOro M'sAca,
Pi3HOMaHITHa i KINbKICTb T 3a3HaE 3HaYHUX KonmBaHb: Big 15 4o
45 % mikpodpnopu — ue BakTepii; Big 2 Ao 40 % — MiKpoKoKy,
CTPENTOKOKM, MOMOYHOKMCHi BakTepii Ta cnoposi aepobwu.
MikpoopraHiamu, WO HanyacTille TpannsoTbCs Ha NOBEPXHi
m'aca, MOXHa posgimutn Ha 19 pogi, y TOMy uuchi
Pseudomonas, Escherichia, Aerobacter, Lactobacterium,
Proteus, Salmonella, Microbacterium, Bacillus, Micrococcus,
Staphylococcus, Clostridium Ta pisHi Bugn apixoxis [1]. Y
3aranbHii CKNagHOCTi, 3a pesynbTatamu 3BiTy €BPONENCHKOrO
Coto3y Wopo BusBneHHs 3byaHukis 300Ho3iB B 2011 poui (uen
3BiT Oyno onpuniogHeHo Ha novatky 2013 poky), MpoTAroMm
OCTaHHIX pokiB y KkpaiHax €C 3apeecTpoBaHo 5648 cnanaxis
Xap4oBMX TOKCWKOIH(DekUiin. Mpn ubomy Byno 3adikcoBaHo
69553 Bunaakie 3axBoptoBaHHA MoAnHK, 7125 rocnitanizauin i
93 cmepten. [lokasw, WO NIATBEPAXYIOTb 3B'A30K  MiX
BUMAZKaMM  3aXBOPIOBAHHA  TIOAMHW  Ta  MPOAYKTaMu
XapuyBaHHs, Oynu cunbHumu B 701 Bunagkax cnanaxie.
Haitbinblua KinbKicTb 3apeecTpoBaHMX Cranaxie  XapuoBuX
TOKCUKOIHGpeKLin Byno BUKNIMKaHO canbmoHenow (26,6 % BCix
cnanaxis), a notim GaktepiansHummu TokcuHamn (12,9 %),
BakTepismu pogy Campylobacter (10,6 %) i Bipycamn (9,3 %)
[2].Ek3oreHHe ob6CiMeHiHHA M'Aca BinOyBaeTbCs He nuwwe nig
yac nmicns3abifiHMx onepauil, a @ Yy XOf4i OXOMOMKEHHS,
3aMOpOXyBaHHS [ TPaHCNOPTYBaHHS Ta
30epiraHHs.bakTepianbHa  3abpyaHeHiCTb  0bnagHaHHA  Ans
peanisayji i 30epiraHHs M'ACHWX MPOAYKTIB Mae BENMYE3HWN
BNMMB Ha sKICTb M'Aca. Bucoka KoHTamiHauis m'aca pisHUMK
MIKpoOpraHiaMamu 3HayHO 3MEHLUYE TEPMiHM MOro 36epiraHHs,
00yMOBIIOE LIBMAKWIA PO3BUTOK O3HAK MNCYBaHHS i pobuTb M'ACo
Hebe3neyHMm B CaHiTapHOMy BigHoOWeEHHI [3, 4]. Le TarHe sk
€KOHOMiYHi BTPaTW AN BMACHWKIB, TaK i PU3NK BUHUKHEHHS
XapyoBMX OTPYEHb Ta TOKCWKOIH(EKLi y cnoxusavis. [aHe
NUTaHHS BUMarae AETanbHOro po3rnsgy i onpautoBaHHS. npu
MocTaBLi  XapyoBMX MpOLYKTIB B  po3ApibHy — mepexy
BUrOTOBIIOBAY 3acBiguye ix 6e3neky Ha nigcTaBi [OKYMEHTIB,
WO nigTBEPMAXKYIOTb BIAMNOBIQHICTL BCTAHOBMEHWM BUMOram
3aKOHOZABCTBA. MpW MOCTaBLj Xap4OBKX NPOLYKTIB B PO3apibHY
Mepexy BWrOTOBMIOBAY 3acBiguyye ix Oesneky Ha nigcTasi
LOKYMEHTIB, WO NiATBEPKYI0Th BIAMOBIAHICTL BCTAHOBMEHUM
BMMOram 3aKkoHOAaBCTBa [5].

Metolo  pocnimkeHb Oyno  BMBYEHHS  BNAMBY
LesiHekTaHTy bi-ges Ha  CaHiTapHO-TirieHiYHi  MOKa3HWKKM
XONOAWUNbHOrO 0BnagHaHHa Ans  M'SCOMpOLYKTIB Ha eTani
peanisaLii a Takox nepe.ipka BiANOBIAHOCTI 3pa3kiB kKOBOACHMX
BupobiB BignosigHo HI 3a MikpobionoriYHMMM NOKa3HMKaMu.

Marepiann i metogn pocnimkeHb. [Ang KOHTPOMtO

CaHiTapHO-TIMEHIYHNX MOKA3HMKIB NPOBOAMAM MikpobionoriyHe
JOCTiDKEeHHs! BiaOUTKIB 3 NOBEPXOHb XOMNOAMUIbHUX BITPUH.
BusHavanu 3aranbHy KinbKiCTb MIKpOOpPraHiamiB  (MikpobHe
4nCno), HasBHICTb KMLLKOBOI manuyku, GakTepii pogy npotem,
canbMOHEN i iHWWX NATOrEHHWX MIKpOOpraHiamiB.Bigbutkm
Opanw 3a gonomoroto arapoBux nevatok Rida®Stamp Total ans
WBNAKOT  SKICHOT  JeTekuii Ta  KiNbKICHOO  BM3HAYEHHS
obcimeHiHHA. Tlicns  3BiNbHEHHS  XONOAWMNBHUX BITPUH  Bif
BMICTY, MEXaHIYHOrO YMLUEHHSI Ta MWUTTS rapsyol BOJOH,
NpoBOAWNYM AesiHdeKLilo 3 3acToCyBaHHAM npenapaty bi-ges y
koHueHTpayii 0,5 % (50 mn Ha 10 n Bogw).Npenapar
npusHadeHuit ans aesiHdekuii, oekoHTamiHauii Ta AesiHBaai
BCiX 00’EKTIB i NpUMiLLEHb ANS YTPUMaHHSI TBapWH, KOPMOLIEXIB,
BoeHb, M'sconepepobHNX LieXiB, XONOAUIbHNX Kamep, caHaLji
iHKybaTopiiB,  TOpriBENbHUX,  NABOPATOPHUX  MPUMILLEHD,
TPaHCMOPTHMX 3acobiB, NPOBEAEHHS BUMYLLEHOI Ta MOTOYHOI

JesiHdekUii.BuroToBneHmniA  Ha  OCHOBI  OBOX  HOBMX
BMCOKOE(EKTUBHMX aKTMBHO Aitounx PEyoBUH
(nonirekcameTuneHryaHiguH rigpoxnopuay Ta
AoAeuungunponineH Tpuaminy), AKi paHiwe He

3acTocoByBanncb B YKpaiHi Ta A0 SKMX BIOCYTHS CTIMKICTb
30yaHWKIB iHGbeKUiHMX Ta napasuTapHux xBopob.0Bpobky
NPOBOAUNH LOAEHHY B KiHLi 3MiHK npoTsirom 10 aib. [ns ovuiHkm
e(eKTUBHOCTI  [es3iHeKTaHTy  BMKOPWUCTOBYBanM  araposi
nevatkn RIDA®STAMP Total Desi, siki Micstb y cBOEMY Cknagi
PEYOBWHM, IO HENTpanisyloTb Ail0 Ae3iHheKTaHTy.3Baxaroum
Ha Te, LU0 NpU 3HIKEHHI ePEKTUBHOCTI AesKi Ae3iHDEKTAHTU He
3HULLYIOTL GakTepil, a nuwwe NPUrHIYYI0Tb iX PICT, HA 3BUYAIHNX
cepesioBuLLax Taki MIKpOOPraHiaMu He BCTWUratoTb YTBOPHOBATM
konoHii. [ns B3ATTA Npobu 3 NOBEpXHi XOnogunbHUKA LUTaMn
BigKpWBanW, Npuknaganu A0 MOBEPXHI, 3akpueanw, iHKybyBanu
npotarom 24-48 rog. npu Temnepatypi 35° C. 3HauyeHHs
BUpaXanu y KinbkocTi konoHin /10 cm2.

PesynbTtatu BNAaCHUX [ocnigxeHb. Pict
MIKpOOpraHiaMie B OCHOBHOMY XapaKTepu3yBaBCs YTBOPEHHAM
MOMOYHO-BINMX KOMOHIA Ha MOBEpXHi arapy, pigLle Npo3opuXx,
arne Takox 6ynn nomiyeHi XoBTi mirMeHTH. TOMy MU NPOBOAMIN
nigpaxyHoK YCiX BUAMMUX KOMbOPOBUX i NPO30PUX KOMOHIN Ha
noeepxHi arapy. [lpu petekyii BIKM 3a gonomoroio
RIDA®STAMP E. coli nigpaxoByBanu KOMOHii CWHBOTO i
YEepBOHOTO KOMbOpY.

Mpu gocnimkerHi 14 npob BigbUTKIB 3aranbHa KinbKicTb
KYO cknana Big 27 po 34/10 cm2, BIKM - Big 3-4/10 cm2.
lMaToreHHUX MIKpOOpraHiamiB, B T.4. CanbMOHEnW, a TakoX
nnicHsiBu He 6yno BusBneHo. Micns ekcnoauuii npenapatom bi-
aes y koHueHTpauii 0,5 % (50 mn Ha 10 n Bogw) npotsrom 1
rOOMHA OTpUManM HacTymHi AaHi 3a JOMOMOroK arapoBMX
neyatok RIDA®STAMP Total Desi: 3aranbHa kinekicte KYO
cknana Big 0 oo 2/10 cm2; BIKI, natoreHHNX MikpoopraHiamis, B
T.4. CanbMOHENW, a TaKOX NMANiCHABW He 6YNo BUSIBMNEHO.

Hactynum eTanom 6yno npoBegeHHst MikpoBionoriyHoro
pocnimkeHHs  koBbacHWx  BMpoGiB, WO  peanisytoTbes,



36epiraioumct y AOCTIMKyBaHMX XONOAUMBHIAX BITpUHaX (Tabn. | 1).

Tabnuus 1
Pe3ynbTatn mikpobionoriyuHoro gocnimkeHHs KOBOACHUX BUpPO6iB

Ne Hait . . MAP 3a HopMaTUBHUMM Pesynbtar Mo3HayeHHs HT[ Ha Bigmitka npo
mn UMEHYBAHHS TIOKASHWKE Ta OAVHWLY BIMIDIOBAHHA AOKYMEHTaMm BUNpobYBaHHs MeToz BuUnpobyBaHb BiANOBIAHICTb
1 | KMA®AHM, KYO B1r, He binbLue 5x104 3,6*103 OCTY I1SO 4833:2005 | signosigae

2 | BI'Kn(koni-dhopmm), Mmaca npogykty 0,01r He JoMnyCKaeTbCst He BUAINEHO roCT130518-97 BignoBigae

3 | IMaToreHHi M-3My, y T.4. CanlbMOHENN, Maca NpogaykTy 251 He [0MyCKaeTbCA He BugineHo | OCTY ISO 6579:2006 | signosinae

4 | Staphylococcusaureus, maca npogykty 1,0r He [0MyCKaeTbCA He BUAINeHo [OCT 10444 .2-94 BiAgnoBigae
5 | Knoctpuaii cynbgiTpyaykytodi , maca npogykty 0,01r He J0MyCKaeTbCA He BUAINEHo rOCT 29185-91 Bignosigae

6 | Bakrepii pogy ProteusB 1T He JonycKaeTbes He BUAINEHO FOCT 28560-90 BiANOBIfae

BucHoBku. OTtpumaHi [paHi cBigyaTb MpO  BUCOKY
e(hEeKTUBHICTb  3aCTOCOBYBAHOTO  [e3iHcpikytoyoro  3acoby.

PeKOMeHD,ySTbCFI, ansa HeaonyleHHsA

PO3BUTKY

MiIKpOOIONOriYHOr0 NCyBaHHSI Y M'SICHUX MPOAYKTaX NPOBEAEHHS
LesiHeKLii 3 BUukopuctaHHaM npenapaty bi-ges y koHueHTpauii
0,5 %. 3acTocyBaHHsa ons ekcnpec-geTekLii arapoBux neyvaTok
RIDA®STAMP po3Bonse CyTTEBO MiHIMi3yBaTH KinbKiCTb eTanis
BOCRIMKEHHS], CKOPOTUTM Yac, TPYZOBI BUTPATH, LLO aKTyanbHO
Ans  nabopartopiii, ki KOHTPOMWKTL NapameTpu Ge3neku
Xap4oBuWX MPOAYKTB.
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Cmapocensckas A. J. CaHumapHas obpabomka xon00unbHo20 060pydosaHusi ¢ ucnosib3oeaHueM de3uHghekmaHma bu-
des.

B cmambe npusederbi pesynbmamsi uccrnedosaHus de3uHguyupyrowezo cpedecmea bu-0e3 0,5-% koHueHmpayuu 0nsi obpabomku
X0mo0urbHbIX 8umpuH Anis konbacHbix u3denuli Ha amane peanusayuu. Kayecmeo Oe3uHeKkyuu KOHMPOIUPosaau no omneyamkam C
nosepxHocmel ¢ ucnonb3osaHuem azaposbix-neyameli RIDA®STAMP E. coli, RIDA®STAMP Total u RIDA®STAMP Desi.

Knroyeenie cnosa: bu-0e3, desuHgexyus, xonodunbHoe obopydosaHue, 6ezonacHocmb, MsicHble npodykmsl, RIDA®STAMP.

Staroselskaya A. L. Sanitary treatment of refrigeration equipment using disinfectant Bi-des.

Bacterial contamination of equipment for the sale and storage of meat products has a huge impact on the quality of meat. High meat
contamination by different microorganisms significantly reduces the time of its storage, causes the rapid development of signs of damage and
makes meat unsafe in sanitary terms. Therefore, the purpose of our research was to study the influence of disinfectant Bi-des on the sanitary
and hygienic parameters of refrigeration equipment for meat products at the implementation stage, as well as to check the conformity of
samples of sausages in accordance with normative documentation on microbiological indicators.

To control the sanitary-hygienic parameters, a microbiological study of prints from the surfaces of refrigerated show-windows carried
out. Determined the total number of microorganisms (microbial number), the presence of E. coli, bacteria of the genus Proteus, salmonella and
other pathogenic microorganisms. The prints taken using Rida®Stamp Total agar seals for quick quality detection and quantitative
determination of seeding. Following the release of refrigerated showers from content, mechanical cleaning and hot water washing, disinfection
carried out using the Bi-dez preparation at a concentration of 0.5 % (50 ml per 10 liters of water.) The treatment carried out daily at the end of
the change for 10 days. To assess the effectiveness of the disinfectant used RIDA®STAMP Total Desi agar seals, which contain a substance
that neutralizes the action of a disinfectant, due to the fact that, when reducing the effectiveness of some disinfectants do not destroy the
bacteria, but only suppress their growth, in the usual environment such minerals. Microorganisms do not have time to form a colony. At the
study of 14 samples of fingerprints, the total number of CVDs was from 27 to 34/10 cm?, BGKP - from 3-4/10 cm?. Pathogenic microorganisms,
including salmonella, as well as molds did not detect. After exposure, the B-des concentration of 0.5 % (50 ml per 10 liters of water) within 1
hour received the following data using the RIDA® STAMP Total Desi agar seals: the total amount of OCM was 0 to 2/10 cm? BGKP,
pathogenic microorganisms, including salmonella, as well as mold were not detected. It established that after the daily disinfection of
microbiological indicators of sausages were within normal limits.

Thus, the obtained data testify to the high efficiency of the used disinfectant. It recommended to prevent the development of
microbiological damage in meat products disinfection using the preparation of Bi-des in the concentration of 0.5 %. The use of RIDARSTAMP
for rapid detection of agar seals allows for a significant reduction in the number of stages of research, reducing time, labor costs, which is
relevant for laboratories controlling food safety parameters.

Keywords: Bi-des, disinfection, refrigeration equipment, safety, meat products, RIDA®STAMP.



