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1 Canxr-TleTep6yprekuii rocy1apcTBEHHbIH SKOHOMHYECKHH yHUBepCHTeT, yi. Canosas, 21, 191023, Poccust
» IHCTHTYT xonoza u 6uotexnonoruii, Cankr-Ilerepfyprekuit HAaUMOHANBHBIH UCCIEIOBATENBCKUH YHUBEPCUTET HHPOPMALIMOHHBIX TEXHONOTHH,

MEXAHMKH U onTuky, Kponsepkckuii npocrekT, 49, Canxr-Ilerep6ypr, 197101, Poceus
Pedepat. bezomacHOCT: MPOAYKTOB NMATAHUA M NPOJOBOIBCTBEHHOTO CHIPBS SBIAETCA OHOM M3 BAXKHBIX 3a/la4, KOTOpas JO/DKHA ObITh Ha KOHTPOIIE Y rocy-
JIAPCTBEHHBIX OPIaHOB Y OOIIECTBEHHBIX OOBE/IMHCHHUI, IPEATIPUSTHIA 1O MX H3TOTOBJICHUIO U PEATU3aLAY, A TAIOKE JPYTHX XO3MHCTBEHHBIX CyOBeKToB. [Tn-
TaHME SABJIETCA OJTHUM M3 CAMBIX BKHBIX (HaKTOpOB, BIMSIOMMX Ha 310pOBbE uenoBeka. C MpoLyKTamMu [MUTAHUS B OPTaHM3M 4eloBeKa noctynaer 1o 70%
HYKEPOIHBIX BEIECTB XMMMHECKOTO ¥ MUKPOOHOJIOTHHECKOTO MPOMCXOKAeHHA. KCCHOOMOTHKAMU XMMIYECKOTO MPOHCXOMK/ICHHS ABNMIOTCS TADKEBIE Me-
TAUIBL, HATPATH!, HUTPHTBL, NECTHIMBL, HUTPO30COSAMHEHNUS, MUKOTOKCUHE], aHTHOMOTUKY, PATMOHYKIHIBL, U Ap. i uccnenoBaHus oToMpamy IpOIyKThI
ITTHLIEBOACTBA, IPE/CTABACHHbIE B TOPrOBBIX ceTiX nruedabprkamu, pacrionoxeHusivu B Cauxr-[TerepOypre n Jlenurrpanckoi obnactm: «Pockapy, «Cu-
HABMHCKas, «CepepHany, «Jlebsmxwpen. B pabore MCnonb30Batich GaKTepUOIOrHYECKHE, BUPYCONOIHHECKME, HMMYHOIOIHYECKHE, MHUKOIOTHYECKHUE H CTaTU~
CTHMECKUE METO/IB! MCC/IenoBaHUA. CaHUTAPHO-TUTHEHMHMECKYIO WK MUKPOOHONOTHYECKYIO O€30MacHOCTh MPOJOBOIBCTBEHHBIX TOBAPOB OLEHMBAIH 110 CO-
IEPXKAHMIO B HUX GONE3HETBOPHEIX (IATOrEHIBIX) MUKPOOPTAHM3MOB TAKKMX KAk GakTCPHH IPYIIIBl KAIICHHON Nanouky, cTa(MIOKOKKOB, CATEMOHENT H
1. Ji1st HCCIEIOBAHMS MCTIONB30BATMCH MPO/IYKTHI ITTULIEBOCTBA, Peani3yeMsle B Toproeeix cersix Cankt-TlerepOypra. ITocne nepepaboTky CTaTMeTHYECKUX
JAHHEIX, OBUIO BBIABACHO 6 HO30()OPM ¥3 KOTOPBIX JIMIMPYIONIYIO MO3MLMIO 3aHuMaeT Komibakrepro3 —27%. KomrecTBO NONOKHUTENBHBIX 00pasLoB
IO CTPENTOKOKK3y—18%, cradiiiokokkosy — 8%, acnepruinesy —2,6%, cammonesies —1,8%, nactepemnesy —1,6%. i ofecnieuenms HaceneHus Ge3omac-
HOM 1IPOAYKIMEH ITTHLEBONCTBA, MUKPOOMOMOTMHECKOrO KOHTPOIb ITHIUEBHIX NPO/TYKTOB, CIY)KAIMX HCTOYHHUKAMH HH(EKIMH, NOIDKEH NPOBOIUTECS pery-
ns1pHO. Heo6X0 Mo BHEPEHNE H HCTIONB30BAHHE COBPEMEHHBIX MUKPOOHOIOTHYECKHX KpUTepyes Ge30MacHOCTH IMAIEBEIX NPOIYKTOB, YT0 MO3BOJMT 0CY-
ICCTBIATE MOHUTOPUHT MX COOTBETCTBMS CAHMTAPHBIM HOpMaM. Pe3ynbTars! NMPOBEACHHBIX HCCIIENOBAHMI TOBOPAT O TOM, YTO KAYECTBO ITHIIEBOT4ECKON
TIPOYKLIMY PEANM3YEMOi B TOProBhix ceTix CankT-IlerepOypra u JIeHHHrpaackoii 061acty COOTBETCTBYET HOPMAM.

Kiamwuenbie eyiopa: 6€30MaCHOCTh POAYKTOB, MHKpOﬁI/I-OHOI"PI‘-leCKHC UCCICIOBAHWA, ﬁaKTeEHaJH:HOC 3a= E}BHCHHC, TOKCHYHOCTD, KOﬁ=EOHB Ka4ecTsa
Microbiological safety and control the quality of poultry products sold

in commercml networks of Saint Petersburg and Lemngrad region

R S L2 15
e S

Aizanat K. Alieva : aauanat@mall ru
Mikhail I. Dmitrichenko > dmi-1943@yndex.ru
Valerii V. Pelenko 3 pelenkol @rambler.ru

1 Saint-Petersburg state economic University, St. Sadova, 21, 191023, Russia
» Institute of refrigeration and biotechnologies, St. Petersburg national research University of information technologies, mechanics and optics,
Kronverkskiy Prospekt, 49, Saint Petersburg 197101, Russia
Summary.Food safety and food raw materials is an important task which needs to be under government’s and public associations’ control, under enterprises
which produce and sale them, and other economy departments. Nutrition is one of the most important factors influencing human health. To 70% alien
substances of chemical and microbiological origin get into the human body with food. The heavy metals, nitrates, unitrites, pesticides, nitrosescomounds,
mycotoxins, antibiotics, radionuclides and others are xenobiotics of chemical origin. The poultry products represented in commercial networks by poultry
plants located in Saint-Petersburg and Leningrad region: “Roskar”, “Sinyavinskaya”, “North”, “Lebyazhye” were picked up for analysis. We used the
bacteriological, virological, immunological, mycologlcal and statistical methods of research. Sanitary -hygienic or microbiological safety of food products
was evaluated for the contenting of disease-causing (pathogenic) microorganisms such as bacteria groups, coliforms, Staphylococcus, Salmonella and etc.
in them. The poultry products sold in commercial networks of St. Petersburg were picked up for analysis. After processing the statistical were revealed 6
nosclogical forms where the leading position has finding colibacillosis — 27%. The number of positive samples for streptococcosis — 18%, staphylococcus
— 8%, aspergillosis—2.6%, salmonellosis — 1.8%, pasteurelosis—1.6 %. The microbiological control of food products which can be the sources of infections
should be regular for providing inhabitants with harmless poultry products. It is necessary to adopt and to use the modern microbiological criteria of food
safety that will allow to realize the monitoring of their conformity with sanitary norms. The results of these analysis shows that the quality of poultry products
sold in commercial networks of Saint Petersburg and the Leningrad region meet the standards.

Keywords:food safety and microbiological analysis, bacterial pollution, toxicity, control the quality

Beenenue

locynapcTeenHas  monuTika B 06JacTa
3/I0pPOBOTO NUTAHWA HaceNneHua PoccuM npemycMmar-
puBaer ofecneucHUe 0Oe30MacHOCTH  IMINEBBIX
npoxyktoB. PacTyiuuii cripoc moTpeGUTENnsCKOro
pbiHKa Ha 1o0poKavecTBeHHbie W OC30IaCHBIE

NPOAYKTHI THTAHUA TpeGyeT [MOUCKA HOBBIX
Jis uMTHpOBaHKS

CPENCTB U coco0OB nepepaboTKH, YAOBIETBOPS-
IOIHE COBPEMEHHBIM TPeOOBaHHAM.

3a nocrenHee AECATUIETHE YeJ0BEYECTBO
crayikuBaeTcs ¢ 3aboneanrsiMu Gornee 70%, KOTOPhIX
SBJISFOTCS OOIIMAMMU [T YeNIOBEKA U JKMBOTHBIX, O YeM
CBHJIETE/ILCTBYIOT IaHHbIe BeceMupHOH opraHu3alii
3/ipaBOOXpaHeHus. B HEKOTOPBIX pervoHax Poccuu
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TAKKE BbICOKA SITM300THYECKAS U SITUIAEMUOJIOTU-
YecKasi CUTyalus [0 300aHTPONOHO3aM. Bosbluas
4acTb MUKPOOPraHMW3MOB ME€PeaeTCs Yepes Mulie-
Bble poaykThl. C deBpans 2010 r. Ha Teppuropun
Poccuiickoit ®enepaunn neiicteyer JlokTpuHa
NPOJOBOJILCTBEHHON O€30MacHOCTH, U3 KOTOPOM
crenyer, uro «IIponoBosibecTBeHHAs Ge30NacHOCTD
Poccuickoit Denepatwn ABISETCH OHN W3 IABHBIX
HanpaejeHUi obecreyeHust HAMOHAIBLHON Oe3-
OINACHOCTH CTPaHbI B CPEHECPOUHON MEPCIEKTHBE,
(akTOpOM COXpaHeHHs €€  ToCyIapCTBEHHOCTH
1 CYyBEPCHUTETA, BOKHEHLICH COCTaBIAIOLIEH 1eMO-
rpapuyecKkoi MOMUTHKH, HEOOXOMMMBIM YCIIOBHEM
peanusalMu  CTPAaTerniyeckoro HalMOHAIbHOTO
NPpUOPHUTETA —TOBBIIIEHUE KAUYeCTBA JKM3HH POC-
CUUCKMX IpakiaH IyTeM rapaHTUPOBAHMs BBICOKUX
CTaH/IapPTOB JKU3HeoOecrieYeHus» [6)].

Oxono 30 mnHo3zodopm peructpupyercs
Ha TeppuTopuu PO, Bo3OyUTENIsIMH KOTOPBIX 5B~
JIFI0TCS )KUBOTHBIE. Cpesin 3a6051eBaHNi, KOTOPbIE
NePeNIAtOTCS YepPes MULLEBbIC MPOIYKTHI KUBOTHOIO
MPOUCXOIKACHHUS CIIETYET OTMETHTh: CATbMOHENIE3,
car, Opyuenes, GEIEHCTBO, TOKCOMIA3MO3, JIEMTO-
CMHUPO3, a TAK)KE rebMUHTO3bL. [IMIneBbIe TOKCHKO-
MHQPEKUMY  BBI3BIBAIOT Takve BO3OYAMTENH, Kak
CaJIbMOHEJUTBI, SLIEPUXUH, TUCTEPUH, HEPCHHUU K JP.
3apakeHre MPOUCXOIUT, KAK OT CAMUX SKUBOTHBIX,
TAK U Yepe3 MPOLYKThI KUBOTHOTO TMPOUCXOMKIEHHS

Ne 1, 2017

TIpY HAPYIIEHUH YCNIOBHH M CAaHHTAPHBIX HOPM TpPH
MX MPOM3BO/ICTBE, XPAHEHWUU U TpaHcTiopTHpoBke [7-9].

Hamu Ob11 npoBeaeH MOHUTOPHHT Be3onac-
HOCTH NPOAYKLUMH SKUBOTHOTO MPOUCXOKIEHUS
Bropoge Cankt-IletepOypr u Jlenunrpaickas
001acTh MO MUKPOGHOIOrMUECKOl 6e30MacHOCTH
NPOAYKTOB M ChIPbA XKMBOTHOI'O MPOMCXOMKIACHMU,
Ha OCHOBAHMM 1abOPATOPHOIO CKPUHHUHIA MHUKPO-
OHOJIOrHYecKOi Ge30MacHOCTH.

Hcenenosanns  mpoBOAWIMCH B NMEPHOA
¢ 2014 no 2016 roa Ha xadenpe Toprosoro aena
n ToBaposesienus Cankr-IletepOyprekoro rocy-
JApCTBEHHONO JKOHOMHYECKOTO YHMBEPCHUTETA,
00O «buoser» u Ha Gaze HUU srimaemuonorun
1 MukpoOHonoruu um. IMacrepa. [Tonyuennbie naHHble
00pabaThbIBaKCh COBPEMEHHBIMU CTATUCTHUECKUMU
METOJAMH: aHANM3 AUHAMHYECKHX PSIOB, METO.
HaWMEHbIIWX KBaJPaTOB, TUCTICPCHOHHLIN aHaIu3,
KOPPEJISILMOHHBIA M PerpecCUBHbIN aHaiu3 u
MaTeMaTHYECKUMH METOIaMHU.

B pabote nenons3oBaiyeh GakTeproioriyeckye,
BUPYCOJIOMMHECKHE, UMMYHOIIOIHYECKHE, MUKOJIO-
FHYECKHE U CTATUCTUYECKHUE METObI NCCIIEOBAHMS.

Ot16op 06pasioB NpoOBOAMIICA B Mara3uHax
Canxr-TlerepOypra u Jlen. obnactu.Beuin usyueHs!
JaHHBIE KOHTPOJIbHO-HAA30PHBIX MEPONPHUSITHIA
Pocnotpe6bHamsopa. Bbut ripoBesieH peTpocrieKTHBHbIIH
AHAJIA3 W aHAIW3 TMHAMUYECKHX PSIZIOB.

HabmoaeHe

Crarueridaeckoe

Statistical observation

'——-—-I

PC’I‘pOCl’IGKTI/IBHMﬁ AHAJIU3 CUTYAIMH PErUOHATILHOIO

0e3011aCHOCTH MPOIYKTOB
Retrospective analysis of the situation of the regional
food market on microbiological food safety

TIPOJOBOJILCTBEHHOIO PBIHKA TT0 MUKPOOHOIOIMIECKOit Hamusie Pocnotpebuanzopa

peruona
The data of Rospotrebnadzor
of the region

O6paboTka JAHHBIX UX
CHCTEMAaTH3aHs
Data processing and their
systematization

CraTucTnyeckuil BLIBOA U
rpaduuecKoe MOJEIMPOBAHE
Statistical inference and graphical
modeling

Pucynokl. Cxema 3TarnoB CTaTHCTHYECKOTO UCCIEOBAHMS
Figurel. Diagram of the stages of statistical analysis

ITo pesyabratam GakTepUONOIHYECKOTO,
BUPYCOJIOMHYECKOr0, NaTMOPhOIONHYECKUX HCcIIe-
AOBaHWH TMPOAYKTOB >KMBOTHOTO MPOMCXOMKICHUS
B peruoue 3a nepuon 2014-2016 rr. IMocne craru-
CTUYECKOH 00paboTKH pe3ysibTaToOB HCCeA0BAHMS
COCTaBHJIM  CXEMbBI-MOJENIH  HO30JI0FMYECKOr0
npodunsa MHOEKUHMOHHOM NaTOJOrUH MTHLL.

Jls cBa3y ¢ penakumeii: post@vestnik-vsuet.ru

Kopperstinonssiii i
perpeccuBHBI aHaTH3
Correlation and regression
analysis

AHanu3 CTaTUCTUYECKUX JAHHBIX MOKa3all,
YTO B PErHOHE UMEET MECTO 6 HO30(DOPMU3 KOTOPBIX
JUAUPYIOLIYIO MO3MLIMIO 3aHUMAET KOJMOaKTEpHO3
— 27%. KonuuecTBO MONOKHUTENBHBIX 00pPa3LOB
1O CTPENnTOKOKKO3Y — 18%, cTadunokokkozy — 8%,
acnepruiuiesy — 2,6%, cambmoHemnies — 1,8%,
nacrepeiiesy—1,6% (pucytok 2).
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Kombaxreprnos
27%

_ Collibacillosis

He 00HAPYKEHO

41%  \

not found

ITacrepesies 1.6 %
Pasterellosis

=
\

Canbmonennes1,8% 4

Salmonellosis —

CTpernTokokkos3
Y 1%
Streptococcoz

e
Acrieprines 2.6% _—

Aspergillosis

Cradusoxokkos 8%
Stafilokokkoz
= Konnbakrepuos 17.6% = 0,70% = CTaMITOKOKKO3

= Canpmonesnes 1,.8% = [lactepenies 1.6 % = He o0HApYIKEHO

Pucynok 2. CxemMa-MOZIeJb Pe3yIbTaToB MUKPOOHOJIOrHYECKOro MOHUTOPUHIA

= AcriepruJ

uies 2,6%

Figure2.Scheme-model of the results of microbiological monitoring

W3 pe3ynbTaToB, MPEACTaBICHHBIX Ha CXeMe-
MOJIE/IM BH/IHO, YTO BCE OCHOBHOE OOCEMEHEHHE
COCTABSAIOT OAKTEPHM 1 MUKPOCKOMUYECKHE IPHObL.

MuKpoOHOIOrHyeCcKUe NoKas3aTen —Kojnye-
CTBO Me30(UIBHBIX a9POOHBIX U (PaKyJbTaTUBHO-
aHa’poOHbIX  MUKpoopranuzmoB (KMA®AEM)
Gakrepuu rpymnbl kueuHsix nanodex (BI'KIT)
onpeaensan B coorerctBun ¢ FOCTISO 7218-2011
«MUKpPOOHOIIOTHSl MUILEBBIX TMPOLYKTOB M KOPMOB
2t SKUBOTHBIX. OO011Me TpeOOBaHHA U PEKOMEHIALIMK

110 MMKPOOMOJIOTMYECKUM  HCCTIeIoBaHUAM» [2].
T'OCT ISO 13307-2015 «MukpoGHONIOrMs MULIEBBIX
MPOIYKTOB ¥ KOPMOB JUIsl )KMBOTHBIX. HauasibHas
cTajius Ipou3Bo/cTBa. Metosl ot6opa npob» [3].
[OCT ISO/TS 11133-1-2014 «Mukpobuonorus
MULLEBBIX TPOJYKTOB W KOPMOB JUisl YKUBOTHBIX.
PykoBomsipe — yKazaHus 0 NPUIOTOBJICHHUIO
¥ IPOM3BOJICTBY MHTaTeNbHBIX cpea» [4]. TTpoGbi
OLIEHMBAIM B COOTBETCTBMU ¢ CaHUTApHBIMHM TIpa-
Bunamu 1 Hopmamu CaulluH 2.3.2.1078-01.

Tabnuual.
MukpoOHOJOrHyYeCKHE NTOKA3aTeI1 Msica MTHLL
Tablel.
Microbiological characteristics of poultry meat
Macca npoaykTa (I), B KOTOPO#H HE 10-
KMA- nyckaercs Mass of product (g), which is
DAHMKOE/T, not allowed
['pyrna npoayxros Tlpumeuanue
Product group Heboee [TaToreHHbIE Klote
KMAFnMCFU/| (xonudopmsl) | B.T. Y. CaJlbMOHEJIbI
g, not more Pathogenic
(coliforms) Including Salmonella
1 2 4 ]
Ot6op npod w3 riybo-
Tyumky Msica ITHIBI KX CJIO€B MBIILIL
Carecasses of poultry Sampling from deeper
layers of the muscles
. L.monocytogenes B 25 T.
OXJIQKIEHHOE 4
chilled 1x10 25 He JI0TTyCKaeTCs
Not allowed
L.monocytogenes B 25 T.
3aMOpOKEHHOE 1n3
roszen 1%10° 25 HE IOIMyCKaeTCs
Not allowed
dacoBaHHOE OXJIAXKAEHHOE, L.monacytogenss 825 T,
NOIMOPOYKEHHOE, 3aAMOPOKEHHOE 1%10° 25 R MO
Packaged, chilled, frostbitten, Y
frozen Not allowed
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Ilpomosxenue tabu. 1

meat in blocks

1 | ) | 3 | 4 | 5
TonygabpuKaThbi M3 Msica ITHIBI HATYpaibHbIe Semi-finished products of poultry meat natural
MsicokocTHblE,  OECKOCTHbIE L.monocytogenes B 25 1.
6e3 naHUpoBKH 1x10° - 25 HE [OITYCKAETCs
Bone, boneless, breaded notallowed
MsicokoCTHEIE, GECKOCTHHIE B
NMaHYpOBKe, CO CHEIMsIMH, C L.monocytogenes B 25 1.
COYCOM, MAapUHOBAaHHBIE 1x108 - 25 HE JAOMyCKaeTcs
Bone, boneless, breaded, with Not allowed
spices, sauce, pickled
MscokyckoBoeOECKOCTHO- L.monocytogenes B 25 1.
esOnokaxPieces of boneless 1x10° - 25 HE [OMyCKaeTcst

Not allowed

HonydabpukaTs! 13 Msica NTRULL pySieHsbie Semi-finished products made of poultry minced

B TecToBOH 0007I0UKe

1x10°

L.monocytogenes B 25 1.

- 25 HE JOIyCKaeTcs
In the test shell Notallowed
B HaTypansHo# 06010uKe L.monocytogenes B 25 1.
In a natural casing 1x10° - 25 HE JOIyCKaeTeA
' i Not allowed
A L.monocytogenes B 25 1.
- decrl) 1x10° = 25 HE JIOMyCKAeTCs
Not allowed
Alaeo mrais e e L.monocytogenes B 25 1.
obBanky, KOCTHBIH OCTAaTOK 6
: 1x10 - 25 HE [OITyCKaeTCs
Poultry meat mechanically atedlowed
deboned, bonebalance
K ern e L.monocytogenes B 25 1.
. ) 1x108 - 25 HE JIOTYCKAeTCs
The skin of the bird Notallowed
L.monocytogenes B 25 .
8¥grlrponymm 1x10° - 25 He JIOIYCKaeTCs
Not allowed
Tabnuua 2.
Mukpobuonorunyeckue moxasareny KoJOaCHbIX U3eNUi U3 MACA ITHIIBI
Table 2.
Microbiological characteristics of sausages from poultry meat
r CeIpoKormTieHsie Ionykoryensie Bapennsie
pyIIa MpoayKToB
Product group KonfacHeIe U3aenuA KON0aCHBIE U3AEHUAST K0n6e_1cmgle W3AenAs
Smokedsausages Smoked sausages Boiled sausages
KMA®AEMKOE/r 1x10°
KMAFaMCFU/g " T
BI'KIT (xonudopmer)
CGB (coliforms) up 1,0 ol
Cynpgutpenynupyromme
KJOCTPU AV 0,01 0,01 0,1
Sulfitereducing Clostridium
S.aureus 1,0 1,9 1,0
[laTorenHble CaTEMOHEIUIBE - 25 25 a5

Pathogenic Salmonella

Tipnmeuanne
Note

E.coli B 1,0 r He momycka-
etcsa/notallowed
L.monocytogenes B 25 T.
He IOMyCKaeTcs
notallowed

E.coli B 1,0 r He nomycka-
erca/notallowed
L.monocytogenes B 25 1.
He JOIyCKaeTCs
notallowed

E.coli B 1,0 r e momycka-
etcsi/notallowed
L.monocytogenes B 25 T.
HE JIOITyCKaeTCs
notallowed

Jind cs3m ¢ penakuyeii: post@vestnik-vsuet.ru
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Muxpo6uonomqec1me nokKasareiuv (bapma NPUTrOTOBJICHHOI'O U3 MsCa MTHULIbI

Microbiological characteristics of minced meat made from poultry meat

Tabnuua 3.

Table 3.

JlonmycTuMblieypoBHH, Hebolee
HaumeHoBanue noxasarens Permissible levels, not more
Name of the indicator O6pazen Ne 1 | O6paszen Ne2 | O6pazew Ne 3
Sample No I | Sample No2 | Sample No3

KonuuectBo Me30(HibHBIX a3pOOHBIX U HaKyIbTATURHO — aHa3POOHBIX
Mukpoopranuzmos, KOE/r 3 6 8
The number of mesophilic aerobic and facultative anaerobic microorgan- Sl o il
isms, CFU/g
BaxTepuu rpynnsl KHiledHbIX najioyek (konudopumsl) B 1 r npoaykra He ;zﬁzfy' He ;232? ¥ vy ;(Zza;)y-
Bacteria of group of intestinal sticks (coliforms) in 1 g of product not found not found not found
[TaroreHHble MUKPOOPTaHU3MBL, B T. Y. CAJIbMOHENIBI, B 25 r.npoayKTa A ;)(g::?y- o ;(gi?y' e :(22:? 4
Pathogenic microorganisms, including Salmonella in 25 g of product - —— s Bonind

[Tocne mpoBeaeHus uccaenoBaHua no Gaxre-
puanbHOH oOceMeHeHHOCTH (apiia M3 Msaca
NTULBI HEOOXOAUMO OTMETHUTH, UTO oOpasely Ne 1
B OKCTIEPUMEHTE COOTBETCTBOBAJI HOPMaM IO MHUK-
poOHONOrUYECKMM  MOKA3aTeNsM: TNaTOreHHbIX
MHKPOOPraHH3MOB, B TOM YHCJIE CAJIbMOHEIH
L. monocytogenes, B HeM He 0OHapY»KeHO.

To MuxpoGHonoruHeckMy GU3NKO-XUMHYECKHM
TnoKazaresM OH cootsercTyeT TY 9214-235-23476484-
2000 «Dapiu KypHHBIH».

BbUH NPOBEIeHb! XUMUKO-TOKCHKOIOTHYECKHE
UCCIIEIOBAHMS OTOOPaHHBIX 00pa3loB Msica MTHLIBL,
JUTS OTPEeIeNieHUs] B MsiCe OCTaTOYHOIO KOMUYECTBA
TOKCUYECKHUX DBJIEMEHTOB, MEeCTHUMAOB, pPajHo-
HYKJIMAOB W aHTUOMOTHKOB, KOTOpBIE LIMPOKO
NPUMEHSIOT  Ha nTunedabpuxkax s OTKOpMa,
B LeNsAX NpodWIakTUKY 3a0oNeBaHuil M TeuyeHHus
nraupl. MccnenoBanus mposoaunuch 1o Cal-
IMun 2.32.560-96. PesyneraThi MCHBITAaHUH Npe-
cTaBiieHsl B Tabauue 4.

Tabnuna 4.
XHUMHKO-TOKCHKOJIOTHUYECKHE MOKA3ATE/IH MACA MTHLIBI
Table 4.
Chemical-Toxicological indicators of poultry meat
Ne /n HaumenoBaHue noka3zareneit dakTuyeckoe 3HaYeHUE Honyctumsle ypoBHH, MI/KT, He Gonee
Ne p/p Name of indicators The actual value Permissible levels, mg/kg, not more
AxrubuotuxuAntibiotics:
| gz;z%;z;z:’éﬁi:;':figmn He obHapyxeHbI He nonyckarorcs
2 . not found Not allowed
puzun Grisinum
Tempayuxaun Tetracycline
["opMoHanLHEIE IpenapaThl
2 Hormones: He obGnapyceHbl
Tecmocimepon Testosterone not found 0,015
ODcmpaouon 17 Estradiol 17: 0,0005
Toxcuunsie 3neMenTsl Toxic elements:
Lunx Zine 20,5 70,0
Meow Copper 4,0 0,5
3 Ceuney Lead He oGuapyxen /not found 0,1
Pmymo Mercury He o6napyxen /not found 5,0
Kaomuii Cadmium He oBHapyxen /not found 0,03
Monuvsx_Arsenic He oGnapyxeH /not found 0,05
4 Hutposamunsl Nitrosamines 0,001 0,002

Ilo pesynbraram Tabsuupl 4 BHAHO, HTO
oToOpaHHbIe U1 MCCeioBaHus 06pa3Libl, 10 BCeM
YCTaHOBJIEHHBIM IOKA3aTENsIM COOTBETCTBYIOT
HOPMaTHUBHBIM TPeOOBAHHSAM.

Msico MTULIBI B OTIMUMH OT APYToi NPOLyKUMH
JKMBOTHOTO TPOUCXOKICHUSL OTJIMYAETCS TEM, YTO
NTHLA JOCTUTaeT yOOMHOM MacChl B 2—3 MECIYHOM
BO3pacTe, ¢ 55-65% cwvenobHoit yactu. YOoiHbIH
BBIXOJ MOTPOIUEHBIX Tywek pocturaer 60%,
nonynorpomeHHbix 80%.
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B msce ntul coepKaTcs >KUpPbl, KOTOPBIE
00ECTIEYHBAIOT BBICOKYIO SHEPreTHUECKYIO LIEHHOCTD
NPOOYKTOB, NPHAAIOT MSCY apoMaT U BKYC, a TAKKE
SBJBIFOTCA MCTOMHHKAMH HEO0OXOIUMOro KOJIHYECTBA
JKUPHBIX MOJMHESHACBHILUCHHBIX KHUCJIOT. DKCTPAKTHB-
HblE BEIECTBA, COAEPrKALLIMECs B MBILIEYHONH TKaHH,
y4YacTBYIOLME B O0pa3oBaHMM BKyCa MSACHBIX
MPOAYKTOB CIIOCOOCTBYIOT BBIIEICHHIO CEKPELIMH
MUIEBAPUTENBHBIX Kesle3. MAco M BHYTpeHHUE
opransl GoraThl BUTaMHHaMH TIpynnbel B u A,
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MUHEPaIBEHBIMU BerecTBaMH ((ocop, cepa, xerneso,
HaTpHH, Kanui), aTalke pal MHUKPOIJIEMEHTOB —
Melb, Hol, LMHK, KOOAIBT U Jp.

3HaueHUE MSCa U MSCHBIC POAYKTHI ITHLICBOL-
CTB2 CITyXaT U1 HACEJICHHS MCTOUHMKOM IOJHOLEH-
HOrO OeJKa, >KUpa, MUHEPATbHBIX M KCTPAKTHUBHBIX
BEILECTB, BUTAMMHOB U Ap. YBENWYEHUE TEMIIOB
TIPOM3BOLCTBAN OOBEMOB BBITYCKAEMOM NPOMYKLMH
ITULEBOCTRA, Pa3paboTKa HOBBIX TEXHOMOTHMECKUX
MpOLECCOB, OOECTIEUMBAIOT TOBHIIICHHE KayecTBa
BBIITYCKAaEMOM NMPOXyKuMy. [ petieHus 3THX 3324
HeoOXO0IMMO PaCHIMPSTE METOIHYECKHUE BO3MONK-
HOCTH MCCIIeIOBaHUH, YCOBEPUICHCTBOBAHHUE aHa-
JIMTHYECKMX METOJIOB M CO3JaHUE CUCTEM OLICHKU
NOKa3aresiei KaueCcTBa BBITYCKaeMOH MPOXYKIHMH.

TpM rpOBEAEHIN SKCTIEPTH3bI MACA OLICHHBAXOTCS
CIIEIYIOLIME NIOKA3ATENH: COASPHAHNE KOMIIOHEHTOB,
HCTIONB3YEMBIX  OPraHW3MOM IUis OHOJNIOTMYECKOTO
CHHTE3a M SHEPTeTHYECKHX 3aTPAT; OPraHONSITHYECKHE
XapaKTePHCTHKY — BHELLHMH B¥, 3aI1aX, LIBET, KOHCH-
CTEHLIMSA, OTCYTCTBHE NATOTeHHBIX MUKPOOPTraHH3MOB
¥ TOKCHYECKUX BEILECTR.
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