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Annotation. Microbiological, physicochemical and organoleptic studies that are used to determine rational modes of high
pressure processing of poultry with a view to lengthening its shelf life have been conducted in the work. Food processing with high
pressure allows to monitor the enzymatic processes, ensures inactivation of microorganisms, prevents the collapse of vitamins and
other nutrients. Hydrostatic pressure acts simultaneously on all thickness of the product, resulting the duration of raw material's
processing reduces, energy resources are saving.

The results of conducted researches allowed to determine the optimal modes of processing of poultry meat with high hydrostatic
pressure. Rational mode of processing should be considered as processing at 225 MPa with duration of 30-60" s, which contributes
to the lengthening of the period of storage of poultry meat under standard conditions in 2 times in comparison with control samples.
Athermal processing with the developed modes complies organoleptic, microbiological and chemical indicators of freshness for
chilled poultry.

Keywords: high hydrostatic pressure, poultry, shelf life.
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BILIMB MOJIOYHOKHUCJIUX BAKTEPI HA IOBEPXHEBY MIKPOBIOTY M’SICA

JLI. BinnikoBa, JIOKTOp TEXHIYHHX HayK, podecop™

T.B. SIM00pKo, KaHIMIAT TEXHIYHKUX HAYK, IOLEHT Kadeapu Mikpobiosorii, Bipycosorii i GiotexHomorii**
A.B. Knmens, actipant, E-mail: andrey.kishenva@mail.ru

*OpecbKa HalLliOHAJIbHA aKaJIeMisi Xap4OBUX TexHOor i, Byi1. Kanarna, 112, m. Oneca, Ykpaina, 65039
**QOnechkuii HallioHaNbHMI yHiBepenTeT im. 1.I. Meunnkosa

AmnoTauisi. Y CTarTi HABEACHO PE3Y/IbTAaTH AOCIIHKEHb BIUIMBY Pi3HHX IITaMiB MOJOYHOKHCIUX Oaktepiit poxy Lactobacillus
plantarum na MOXIMBICTE NPUTHIYEHHS BIIacHOT maroreHHoi Mikpodyiopn m’sica. [Tpobu oxonoukeHoro M’sica BiloNpam Ha BUPO-
OHHUYOMY ITiANPUEMCTBI 3 Pi3HUX YACTHH TyLIi SUIOBUYMHH (LIMIHA YaCTHHA, NAIIMHA, TA30CTErHOBA YaCTHHA), OCKLIBKH i AUISTHKH
€ HaifGiTBII MikpoGiabHO 3a6pyHeHHMH. TIcyBaHHs OXONIOPKEHHX MPOIYKTIB (30Kpema M’sca) BilOyBacThCs HacaMIiepe]l BHACIIi-
JIOK JKUTTEAISUIBHOCT] BEJIMKOI KIIBKOCTI MiKpooprai3miB: Gakrepii, rpubiB (IUTiCHsIBH, APLKIDKI), BIpyCiB Ta Mikponapasuris. Y
PoGoTi s TIONOBKEHHsI CTPOKY 30epiraHHs! MPOAYKTy BUKOPHCTOBYBAIIA aNlETEPHATHBHI XiMiYHAM IIperapaTaM CHONyKH — Pedo-
BMHHU MIiKpOOiOJIOriYHOTO MOXO/LKEeHHsI (OaKTepioitu, hepMeHTH). BU3HaueHO KibKICHHMIA Ta SKICHUI CKJIaJl MOBEPXHEBOI MiKpO-
¢opu M’sica. BcTaHOBNIEHO aHTArOHICTHYHY J1il0 MOTOYHOKHCIMX MiKpOOPraHi3MiB Ha THHIIBHY MiKpoGioTy M’sica. 3a pesynkrara-
MH JIOCITIIJIiB JJOBE/ICHO, 1110 MOJIOYHOKHUCI Oakrepil poxy Lactobacillus plantarum MOXIMBO BUKOPHCTOBYBATH Y MSCHIN mpomuc-
JIOBOCTI B IKOCTi GioJIOriMHOrO Gap’epy, Mo A03BOJUTH YHOBUILHUTH PO3BUTOK MATOICHHOT MiKpO(IOpH.

Kurouosi ciioBa: mikpobiora m’sica, Lactobacillus plantarum, cTpox 36epiraHHsi, aHTarOHiCTUYHA Jisl.
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JL.I. BHHHHKOBA, JIOKTOp TEXHHYECKNX HayK, mpodeccop *

I.B. SIMG0pKo, KaHIUIAT TEXHUYECKHX HAYK, TOLEHT KadeIpbl MUKPOOHOIOTHH, BUPYCOIOrHH H OHOTEXHOIOrH: **
A.B. Knmensi, acnmpanr, E-mail: andrey.kishenva@mail.ru

* Oziecckasi HalMOHAJIbHAs AKaJIeMusi IIMIIEBbIX TeXHONOrHi, yii. KanarHast, 112, M. Ozneca, Ykpauna, 65039

** Opecckuii HAMOHATBHEH yHUBepcHTET uM. .. MeunikoBa

AnHOTaIMsA. B cTaTbe mpuBeeHbI Pe3yIIbTAThI HCCIIECIOBAHUI BIMSAHUS PA3INYHBIX IITAMMOB MOJIOYHOKHCIIBIX GaKTepHii po-
na Lactobacillus plantarum Ha BO3MOXHOCTb IIOJABICHHSI COOCTBEHHOH MaTOTeHHOI MUKPO(ops! Msica. [IpoGbI OXITaiKACHHOTO
Msica O’I‘6MpaJWI Ha llpOVBB()}[CTBeHHOM llpe}lllpMﬂTMM u3 paSHle qac’l‘eﬁ Tyuu IOBSIJIMHBI (lllel}'lHaS{ 4acThb, NaiMHa, 'l'a.306e}lpeHHaﬂ
YaCTb), TOCKOMBKY TH yYaCTKH SIBIISIFOTCS HAMOOJIee MHKPOOHAIBHOTO 3arpsi3sHeHHBIMHE. [Iopda OXJIaKICHHBIX IIPOLYKTOB (B 9acT-
HOCTH MsiCa) MPOHMCXOJIUT MPEXJIE BCETO B PE3YNBTATe JKU3HENEATETBHOCTH GONBIIOr0 KOJIMYECTBA MHKPOOPraHH3MOB: OaKTepHii,
rpuboB (IWIECEHH, APOXOKH), BUPYCOB H MUKPOIAPa3HTOB. B paboTe Ul IPOUIeHHs CPOKA XPAHCHIS IPOYKTa UCIOIb30BAIN llb-
TePHATHBHbIE XUMUYECKIM MpernapaTaM COeIHHEHHs — BEIIECTBA MUKPOOHOIOrHIECKOTO MPOHCXOXK/ICHNs (OaKTepHOLMHEL, (ep-
MeHTBI). Ompeie/ieH KOIMYeCTBEHHBII 1 Ka9eCTBEHHBII COCTAB MOBEPXHOCTHOI MUKPOGIIOPBI Msica. YCTAHOBICHO aHTArOHHCTHYC-
CKOE JICHCTBHE MOJIOYHOKHCIBIX MHKPOOPTaHH3MOB HA THHIIOCTHYIO MHKPOOHOTY Msica. I1o pesyibTaTaM OINBITOB JOKAa3aHO, 4TO
MOJIOYHOKHCIIbIe GakTepun pona Lactobacillus plantarum MOXHO HCIIOIB30BaTh B MSCHOMN IPOMBIIICHHOCTH B Ka4eCTBE OHOIOTH-
YecKoro 6aphepa, uTo MO3BOJIUT 3aMEJUTHTh PA3BHTHE ATOreHHON MUKPO(IOpBI.

Kirouessie cioBa: MukpoOuora msica, Lactobacillus plantarum, cpok XpaHeHHsI, aHTATOHUCTHICCKUIA YDEKT.
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Beryn Food Science and Technology, IFST) [2] — 1e nepiox 4a-

Cy, HPOTSTOM SIKOTO XapuoBHH NPOTYKT 3ajHIIAETCS

TpuBare 3a0e3neueHns AKOCTI i Ge3MeYHOCTI NPOAYKIIT  Gesneunnm; HaziiiHo 36epirae CBOi XapakTepHi opramo-

€ TIePUIOYEPTOBOIO METOK0 JUlsl CHEMIATTICTIB M SICHOT PO~  jerrryumi, XimiuHi, (izwani, Mikpobionoriusi i GyHKITiO-

mucioBocTi. CBiKe M’5ICO Ma€e JOCHTb OOMEXEHUI TePMIH  yapui XAPAKTEPHCTHKH Ta BIANOBIIA€ HABEICHHM Ja-

30epiraHHs, WO CTBOPIOE TPYAHOWU Jylsl BUPOOHMKIB i pqm PO XapuoBy LIHHICTb HPU HOro 30epiraHHi B peKo-
CTBOPIOE MOTEHILiHHY 3arpo3y /Uil CTIOKUBAYIB. Y 3B’M3KY 3 nepoBaHUX YMOBAX.

1M 306yT M’CHOI MPOTYKIIil TEePUTOpiabHO OOMEKEHHIH

MiCIIeM BHPOOHHIITBA i NPHJIENIMMH PEriOHAMH, @ TPaHC- ITocTaHoBKa MpodieMu
TIOpTYBaHH i 30epiraHHs noTpedye ocoOmuBuX ymoB [1]. R . .
Tepmin 36epiraHHs M’sICHUX TPOAYKTIB € BAXIMBAM BupoGrmItTBO M’SICHIX TPOZTYKTIB 3aBaicut Gyiio i 3a-

TOHATTSM 1 HEOOXIHOK BUMOTOIO ChOTO/HI. 3iHO BH-
3HAYEHHSI, sIKe IPUIHATe BpUTaHCEKMM 1IHCTUTYTOM JOC-
JipKeHb y ramysi xapyosux Texnosorii (UK Institute of
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JIMILIAETHCS TPYIOMICTKOIO i BUCOKOBAPTICHOIO Taily33i0.
Onnak y mpoueci 30epiraHss Ta peaizarii M sCHi po-
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JyKTH 3a3HAIOTh IIUTHIT PSJI 3MiH, 10 AKHX BiJHOCUTECS i
oOciMeHiHHS ITOBEpXHi HebaXkaHOT MIKpO(IOporo.

OCHOBHMMH iHiNliaTopaMn MiKPOOHHX ypa)keHb IT0-
BEPXHI M’SCHUX NPOAYKTIiB BUCTYMAIOTh LBiJIeBi rpuoOH i
TOBEpXHEBa Mikpodiopa, 1110 BOIOAIFOTH BHCOKOIO 3/1aT-
HICTIO 10 cropoyTBopeHHs. Came wi MIiKpoopraHizMu
MOTIPIIYIOTh OPraHONENTHYHI TOKA3HUKH IIPOIYKILIii,
BHUKJIMKAIOTh 3MiHH B CKJIaJli OUIKIB, KUPIB, IPOLYKYIOTh
BHCOKOTOKCHYHI PEYOBHHH.

ToMy PO3BHTOK MPOMHCIIOBOTO BUPOOHHIITBA CTABUTH
Ha TIepIIe MicIie pooeMu 30epeXeHHs SKOCTi Ta 301b-
IIEHHS TEPMiHIB NPHIATHOCTI M sica Ta M SICOMPOIYKTIB, &
pO3poOKa HOBHX CIOCOOIB Ta TEXHOJOTIH MOZOBKEHHS
CTPOKIB 30epiraHHsi M’SICHUX IPOIYKTIB MPEICTABILIE CO-
6010 HAyKOBUIA Ta MPAKTUIHKI iHTEpec [3].

BHXOI14M 3 BHIIIEHABEICHOTO METOIO JaHOi poOOoTH
Oysi0 BHMBYCHHS 31aTHOCTI Gakrtepii pony Lactobacillus
MPUTHIYYBaTH  PO3MHOXKCHHSI ~ MIKpOOPraHi3MiB, —siKi
CIPHYMHSIOTH [ICYBaHHS M sica.

THBHICTh 1 CTaOUIBHICTh IMX CIIONYK, I[IECIIPIMOBAHO
oziepKyBaTH OAKTEPIOIMHM i3 33[aHHMH BIACTUBOCTSIMH.
Monounokucni  6akrepii Lactococcus, Lactobacillus,
Pediococcus, Leuconostoc, yTBOPIOIOTb aHTHOaKTepia-
JIbHI PEUOBHHH, 30KpeMa GaKTepiONHHH, AKi MOXKYTh BH-
KOPUCTOBYBATHCSI ISl KOHCEpBALii Dxi.

Bucoka npHCTOCOBYBAaHICTh MOJIOYHOKHUCIHX OaKTe-
piii 10 yMOB HOBOTO CEpEeIOBHUILA KUTTA JO3BOJIE iM Po-
3BHBATUCS B M’AICi, M’ICHUX HPOIYKTax i po3conax.

3acTocyBaHHs CENEKI[IOHOBAHUX Pac BiJIKPUBAE TEpC-
TIEKTHBH JUTS OTPUMAHHS BUPOOIB 3 HOBUMH LIHHUMH SIKO-
cTaMu (OpHMTIHANBHMI CMaK, apoMart, BiIIOBITHHUI KoIip,
KOHCHUCTeHLs). JlominbHO, 11100 BUBEICHI pacH BOJIOALIH
MOXIIUBICTIO aKTUBHO TOJABISTH LIKITHBY MiKpoQuiopy,
1110 PO3BUBAETHCS HA MSICHUX IPOIYKTax [6].

TlorpeOye yBaru BUBYCHHS M’sica i M’ICHUX MPOIYK-
TiB SIK CEpEIOBUIIA JUI PO3BUTKY MOJIOYHOKHCIIHX Opra-
HI3MIB 3 METOIO ONTHMi3allil B HUX YMOB JUISi MaKCUMa-
JILHOTO BHSIBIICHHS KOPHCHNX (DYHKIIiH MikpOoOpraHi3MiB.

JlirepaTypHuii orsisi

OcHOBHA YacTHHA

BioTexHONOri4HI IponecH 3 BUKOPUCTAHHAM MiKpOO-
prani3MiB i GepMEHTIB yKe Ha Cy4aCHOMY TEXHIYHOMY
PIBHI IIMPOKO 3aCTOCOBYIOTBCS Y XapuOBiii MPOMHUCIIOBO-
cri. [IpomMuciioBe BUPOLIYBAHHS MIiKpPOOPraHi3MiB, poc-
JIMHHKX | TBAPMHHUX KIITUH BUKOPUCTOBYIOTH IS OZIe-
PIKaHHS AKTUBHUX CIIOIYK — (DEPMEHTIB, TOPMOHIB, ami-
HOKHCIIOT, BiTaMiHiB, aHTHOIOTHKIB, METaHONY, OpraHid-
HHX KHCNOT (OLTOBOi, JUMOHHOI, MOJIOYHOT). YacTHHY
TPaJMIIHHUX IPOMHCIIOBUX TEXHOJIOTiH 3aMiHSIOTh TeX-
HOJIOTisIMH, 110 TIEPEN0aYarOTh 3aCTOCYBaHHA (hepMEHTIB
i MikpoopraHi3miB [4].

Monounokucni 6akTepii MHUPOKO BUKOPUCTOBYIOTHCS
B 0ararb0X rajy3sx Xap4yoBOi MPOMHUCIOBOCTI. 3aBIUSIKH
YTBOPEHHIO BEJUKOI KUIBKOCTI MOJIOYHOI KHCJIOTH, 10
SIKOT caMi BOHH B 3Ha4Hii Mipi TOJIEpaHTHI, MOJIOYHOKHC-
J1i GaKTepil 3a MiIXOIAIHMX YMOB MOXYTb JIOBOJI IIBUJIKO
PO3MHOXYBATHCh, BHTICHSAIOYH IHIII MiKpPOOPraHi3MH.
Tlo wiif mpuywHi X JErKo KyJIbTHBYBAaTH Ha €CKTHBHUX
CepeIOBHILAX i JIETKO BUALIATH.

YV M’siCHilf IPOMUCIIOBOCTI MOJIOYHOKHCIT OaKTepil €
BOXIMBHUMU [PU OTPUMaHi (pepMEHTOBaHHX KOBOAC,
OCKIJIbKM BOHH IIPOSIBJISIOTH TIO3UTHBHUMN BIUIMB HA KOH-
CHCTEHIIIIO i B’s13KiCTh KoBOAacHOTO hapury.

OvH 13 MOMIIMBHX CHOCOOIB /1if MOJIOYHOKUCITHX MiK-
POOpraHi3MiB, pe3yJIbTaTOM SIKOTO € TIPHIYIICHHS HebaKa-
HOI if CTAaHOBINEHHS TIEBHOT MIKpO(IIOpPH, 11e BUIIICHHS aH-
THOAKTEpiaJbHUX PEUOBHH, TAKUX SIK OPraHiuHi KHUCIIOTH,
JHOKCH]] ByIJICLEO, [EPOKCH]] BOIHIO, THALCTIII, @ TAKOK
GaxrepioluHiB. [[UM MOSICHIOETBCsT iXHsI KOMIUIEKCHA aH-
THMIKpOOHA [1isl, 110 JIa€ MOMUIHBICTh iX BUKOPHCTOBYBATH
Y SIKOCTi IPUPOIIHHUX KOHCEPBAHTIB MPOJYKTIiB XapuyBaHHSI.
BakTepiolMHN TETIOKOKIB, TCTIONMHY, AKTUBHI TMPOTH
Listeria i MatoTh 3HaYHWI TIOTCHIIIAN y SIKOCTi OiOKOHCEp-
BaHTY JUISL M ICHOT IIPOMHCIIOBOCTI [5].

Jlna edexTMBHOTO 3acTOCYBaHHS OaKTEpiOIMHIB Yy
Xap4OBiil IPOMKCIIOBOCTI HEOOXIHO ONTHMI3yBATH [PO-
JlyKyBaHHsl OaKTepiOLMHIB GaKTepisiMu, ITiIBUIIUTA aK-

XapuoBa HayKa i TEXHONIOTis 32

Meroto poGoTh Oymno BUBYEHHS 3IaTHOCTI OakTepii
pony Lactobacillus ipurHidyBaTH pO3MHOXCHHS MIKpO-
OpraHi3MiB, sKi CHPUYHHAIOTH TICYBAaHHA M’sca.

M’s130Ba TKaHHMHA 3J0POBHUX TBAPUH TEOPETHYHO MA€
Oytu crepwibHO. [IpoTe npu 3a601 TBapuH B yMOBax
M’COKOMOIHATY ~ M’ICO  3a3BHYail  MICTHTh  Pi3HY
KinbKicTh MikpoopraHizmiB [7]. s mikpo6iora Moxe Oy-
TH Pe3yJIBTaTOM €HIOTCHHOTO (IPUIKUTTEBOTO) ab0 eK30-
renHoro (micns y6iiiHoro) nuisixiB obciMeHiHHS. EHmo-
TeHHe OOCIMEHIHHs OpTaHiB i TKAHWH 3I0POBHX TBAPHH
BiZOyBa€ThCSI B OCHOBHOMY IIPOTSITOM JKHTTSI TBApUH Ta
MOB’SI3aHE i3 3HIDKEHHSAM  HPUPOJHOI  OMIpPHOCTI
opramismy, sike BiOyBa€TbCsl N[ BIUIMBOM Pi3HUX
HeOIaronprueEMHUX YUHHUKIB. J[KepesaMu eK30reHHOro
MIKpOOHOIrO OOGCIMEHIHHSI M’sica CIYTYIOTh ILIKipa TBa-
PUH, IILTYHKOBO-KHINKOBHI TPAaKT, YCTaTKyBaHHS, PyKH i
OJIAT TIPAIiBHUKIB, IHCTPYMEHTH, TIOBIiTpsI, Bozta. CTyTiHb
€K30TeHHOTO 3a0pYIHCHHS M'Sica 3aJICKUTh HacaMIIepest
BiJl JIOTPUMAHHS CAHITAPHMX HpPaBHIJ i TeXHOMOTI{ 00-
pobnennst Ty [8].

BianoBigHO 10 Cy4acHUX HOPMATHBHHX JIOKYMEHTIB
y M’SCHIil TIPOMHCIIOBOCT] PErIAMEHTYIOTBCS TaKi Mik-
PoGioNorivHI MOKa3HUKK: Me30dibHI aepobHi 1 hakyib-
TaTUBHO-aHACPOOHI MiKpOOpraHizMu, Oakrepil Tpymu
KHUIIKOBOI IMAIMYKH (TPECTaBHUKK poniB Escherichia,
Klebsiella, Enterobacter, Citrobacter, Serratia), yMOBHO-
maTtoreHHi Mikpooprauizmu (6akrepii pony Proteus, koa-
rynasonerarusHi cradinokoxi, Bacillu scereus, Clostrid-
ium perfiingens) [9].

3rifHo 3 pe3yNnbTaTaMu MPOBEICHUX JOCIiDKeHb Oa-
KTepioJoriyHi MOKa3HUKU YCiX Mmpob cuporo m’sica 3a-
GOHMX TBAapWH B3arajli 3aJOBUTbHI Ta BiIMOBIIAIOTH
cranzaptaM. Ciijt BiaMiTHTH, 1m0 Kinbkicth MA®AHM
Y BCiX JOCIIDKYBaHUX 3pa3Kax He MiJBHIIyBaja JIOMyc-
THMi BEJIMYNHH, a HECTAHJAPTHAMH BBKAIM OAMHAYHI
npobu BHacnigok BusiBneHns BI'KII, Oakrepiit pomy
Proteus (ta6u. 1).
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Taémuus 1 — INokazHukH MiKpP0o6i0JIOTiYHOr0 KOHTPOJIIO 0X0JIOIKEHOr0 M’sica

KinpKicTh po0, B AKX BUSBJICHI

HanmeHyBaHH; HOCIIIKYBAHOTO MA®AEM BIKIT Bakrepii poxy Staphylo Baxrepuu pona
00 exry Salmonella | coccus aureus Proteus
M’sico cBixe (yci Biau 3a0iiiHIX 1.10%-1.10° 1 1
TBAPHH) Ta OXOJIO/DKEHE Y Bi/IpyOax | (y Mekax HOPMH) ) )

Haituacriute i3 HecranzaprHux npo0 Buaiisum Gak-
Tepii ponuis Klebsiella i Proteus, a Gaxrepiii pomxy
Salmonella i ToxcureHHHX CTa(ITOKOKIB y 5KO/IHI# TTPOGI
BusiBiIeHO He Oyiio. 1o crocyetnest BusiBnenHst BIKIL, To
OCHOBHHMH MiKpOOpraHi3MaMH Iti€l Tpynu, Oynn 6akre-
pii poniB Klebsiella ma Enterobacter.

M’sico, oTpuMane npH 3a60i 310pOBHX, YrOIOBAHMX,
HEYTOMJICHUX TBAapMH 3 JOTPUMAHHSM CaHITApHHUX 1 Te-
XHOJIOTIYHMX BUMOT, 3a3BHYail MiCTHTh MiKpOOpraHi3Mu
JIMIIe HA MOBEPXHi, IO MOB’SI3aHO 3 EK30ICHHUM 00Ci-
MEHiHHAM B mpoueci oOpoonenns Ty [10]. TIpu Bu-
BUYCHHI SIKICHOTO CKJIajly MOBEPXHEBOI MiKpOGioTH 0XO-
JIOJDKEHOTO M’sica OyJio BU3HAUYEHO, 110 TepModiny i gac-
THHA Me30(iTbHIX MIiKpOOiB 3arWHYIH, MPOTE BEIMKa
YHCeNBHICTh Me30¢iniB 3ammumumcs ym’saci. Takumu €
TIpeZICTaBHUKM OaxTepiit 3 poxy Bacillus (puc. 1).

TakoX y BCTAHOBJICHOMY TEMIIEPATyPHO-BOJIOTOBOMY
peskumi 30epiraHHs B OXOJIOLKEHOMY M’SICi aKTUBHO PO-
3MHOXYBAJIKCS HECIIOPOYTBOPIOIOYi MPaMHEraTHBHI I1a-
makK poxy Pseudomonas ma Achromobacter, aepoGHi
KOKM poity Micrococcus. Byino BU3Ha4€HO, 1110 HaHAKTH-
BHillle PO3MHOXYBaJHMCsi Oaxrepii pomy Pseudomonas,
SIKi BOJIOJIIIOTh AHTATOHICTHYHUMH BIIACTHBOCTAMH Bifl-
HOCHO IHIIMX MiKpOOpPraHi3MmiB. 3riIHO IiTepaTypHEM
JaHUM 0arato MaTtoreHHUX MiKpPOOPraHi3MiB — 30JI0THC-
THH cTaiIIOKOK, CATbMOHEIH, 30y IHHK GOTYITi3MYy 36epi-
raroTh XKUTTE3IATHICTD Y OXOJOMKEHOMY M’sici [6], mpo-
Te y HAIIMX JOCHIDKEHHSAX JaHi MiKpOOPraHi3MH BHSIB-
JIeHi He Oyiu.

18 %
18 %
24%
[0 Basillus spp. O Pseudomonas spp.
® Achromobacter spp. B Micrococcus spp.

Puc. 1. YacTroTa BUSIB/ICHHS IPEICTABHUKIB
NoBepXHEeBOi MiKpo06ioTH 0X0/101:KeHor0 M sica.

JlomiHyio4a rpymna [oBepXHEBOi MiKpoOioTH oxolo-
JUKeHOTO M’sica — GakTepii poxy Bacillus Oymu npencra-
BJICHI IPAMIIO3UTUBHUMH KOPOTKHMH TAJIMYKAMH i3 3a-
KPYIICHUMHU KiHIsIMH. EHIOCTIOpH OBalibHi, HE mepe-
BHIIYIOTh PO3MIP KJITHHHM, PO3TAILOBAaHI LEHTPAIb-
HO (puc. 2).
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Puc. 2. Mikpockoniunuii npenapar
a) apOoBanmii 3a metorom I'pama (x1000);.
6) enekTpoHHO-MiKpocKomiuHuid (x4500).

Ha m’siconentonnomy arapi (MITA) Bacillus spp.1
YTBOPIOBAIM CyXi, ApOOHO3MOPIIKYBaTi, OapxaTHcTi,
6e30apBHi a00 POXKEBI KOJOHIT 3 XBUWIIICTHM KpaeM. Yci
JOCIipKyBaHi wraMu poxy Bacillus Oy rpaMIio3uTHB-
Hi, PyXJIMBi, HE YTBOPIOBAIM MAPACIOpabHi KPUCTAIIH,
XapaKTepu3yBalucs 31aTHicTIo 1o pocry 3a 30 40 C ta
iioro BincyTHicTiO 3a 5 C, YTBOPIOBAIIM KaTasa3sy, pOCIH
y M’siconrerrrorroMy Oymbitoni (MIIB) 3 2 -10 % NaCl
ta pH 6,8, po3kiagany HITpaTh 10 HITPUTIB, HE YTHII3Y-
BaJIM LIUTPAT, HE YTBOPIOBAIH iHI0T Ta OyIM HEraTHWBHI
3a TecToM Boreca-IIpockayepa. XapaKkTepHOIO BIaCTHBI-
cTI0 i301mb0BanuX 5 wiramiB Bacillus spp. Oyna Bincyt-
HICTh aHaepPOOHOTO POCTY.

TlcyBaHHS OXOJIOIKEHUX MPOIYKTIB (30KpeMa M’sica)
Bi/IOyBa€ThCSl HacaMmrepell BHACIIOK KUTTEMISIIBHOCTI
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Ximia xap4yosux npodykmie i mamepianie. Hoei eudu cuposuHu

BEJIUKOI KiIBKOCTI MiKpOOpraHi3MmiB: Gakrtepiii, rpuoiB,
BipyciB Ta MiKporapa3uTiB. JJOCIi/UKEHHSs BIaCTHBOCTEHl
Xap4yoBHX OaKTepili-NaTOreHiB CBiTYHTB MPO T€, IO BOHA
TIPOSIBIIAIOTH CTIHKICTh 0 aHTHOAKTEpiaJbHMX areHTiB,
TEXHOJIOTIYHUM PEXUMaM 0OPOOKH i BHECEHHM 1HIpefi-
enram. Jl1st npurHideHHs ab0 YIOBUIBHEHHS PO3BUTKY
PI3HUX MIiKpPOOPraHi3MiB 3aCTOCOBYIOTh TPAIMIIHI Me-
TOJH, TaKi K XOJIOJ, BUCOKi TEeMIIepaTypH, aHTUCCITHKH,
ynbrpadioneroBe i panioakriBHe onpoMineHHs, CBY-
HarpiBaHHs, CyOniMalliliHy CyIIKy, 3acTocyBaHHs 0iono-
TiYHO AKTHBHHX DPEYOBHH, (epMEHTiB ab0 MeTabomiTiB
Mikpooprani3mis [11].

ToMy HacTynmHMM eTaroM Hamoi po6oTtu Oyna mepe-
BipKa aHTAroHiCTHYHOI il MOJIOYHOKHCIHX OaKTepii, a

caMme pi3HHX ITaMiB L. plantarum 1o BiIHOLICHHIO JI0
OTPHMAHMX PaHille iHAMKATOPHUX MIKPOOPTaHi3MiB BH-
JIeHHX Oe3MmocepeiHbo 3 M’sica.

Haii6inpnn BayKIMBOIO SAKICTIO JTAKTOOAKTEPii € IXHA
3/1aTHICTh NPUTHIYYBAaTH PIiCT NATOTEHHHX Ta YMOBHO-
[ATOTeHHUX MIKpooprauizMiB. ToMy BHBYAIIM aHTAroOHic-
THYHY [0 JIaKTOOAKTEpiii [0 BiIHOMICHHIO 10 OaKTepiit
pony Bacillus — npeicTaBHHUKIB TIOBEPXHEBOT MiKpOOiOTH
Mm’sca.

VYei jocnminHi mTaMM JTaKTOOAKTepiil MpOSBUIM aK-
THBHY aHTArOHICTUYHY Mil0 TIO BiJHOIIEHHIO 10 0Oa-
it (Tabm. 2).

Tabauus 2 — AHTaroHICTHYHA AKTHBHICTH T0CTIKYBAHUX JAKTOOaKTepiii

Ximia xap4yosux npodykmie i mamepianie. Hoei eudu cuposuHu

Inpukaropuuit - |/liaMeTp 3aTpUMKH POCTy iHAMKATOPHUX MIKpOOPraHi3MiB, MM

mikpoprauisM | L. plantarum ONU 12 |L. plantarum ONUL 87 _|L. plantarum ONU 469 |L. plantarum VTCCB 0921
Bacillus spp. 1 200+14 19,0+0,5 18,1+15 17,0+1,1
Bacillus spp. 2 150+12 74+1,0 50+05 142+12
Bacillus spp. 3 142412 81+14 103+1,3 140+ 1,6
Bacillus spp. 4 153+1,7 70+13 13,0+12 175+1,1
Bacillus spp.5 135+14 133+£1,2 140+1,1 112+14

SIk BHMZIHO 3 JIaHUX, HaBEJCHHX y Tabmuui 2,
wrram L. Plantarum ONU12, i301b0BaHUil 3 BUHOTPAJI-
HOTO CycClla, BOJIOIB MaKCHMAIbHOK aHTAarOHICTHYIHOMO

AKTHBHICTIO I10 BiZIHOIICHHIO JI0 iHAMKATOPHUX MIiKPOOp-
raui3miB. JliaMeTp 30HM 3aTPHMKH POCTY BapiloBaB Bil
13,5+ 1,4 1o 20,0 £1,4 mm (puc. 3).

a) ) 5)

Puc. 3. 30Hm 3aTpMKH pocTy aocaikeHnmu mrammamu Lactobacillus plantarum ONU469 (1), Lactobacillus
plantarum ONU12 (2), Lactobacillus plantarum VTCCB 0921 (3), Lactobacillu splantarum ONUL 87 (4):
a) Bacillus spp. 1, 6) Bacillus spp. 2 Ta B) Bacillus spp. 3.

BucHOBKH BI'KII, To OCHOBHMMH MiKpOOpraHi3MaMH Iii€i rpymw,

) ) SIKI BUAUTIIACA 3 YCIX JOCIIIKYBaHHX 1po0, Oymn Gak-
3rizHO 3 pe3ybTaTaMi MPOBEACHNX A0CHIUKCHB Oa- Tepii poniB Klebsiella ma Enterobacter. Ilicis BUaineH-
Krepionoriumi TOKA3HUKY yeix FPOQ CcUporo M’fica 33~ ms i inenTHdikauii noBepxHeaoi MikpoOGioTH Msica mepe-
OOMHMX TBAPMH B3Arali 3alOBiIbHI Ta BIANOBINAITL  pingny antaronicruunmii edexr L. Plantarum no sigHo-
CTaapTam. Cuiin BiAMITATH, 10 KilebKiCTb MA®ABM  yiennio 110 TecT-kymsTyp. TakiM YMHOM, POBEICH] 10~
Y BCIX JIOCIDKYBAHNX 3paskaX HE TABUILYBAJIA JIONYC-  cjiimpieHHs CBIfYATh PO T€, IO MOIOYHOKHCI MiKPOOp-
THMI BEMYHHH, & HOCTAHJAPTHAMH BBRKAIN OMMHWYHI  rapisvu L. plantarum ONUI12 Tta L. plantarum
npo6u BHacrigok BussnenHs BI'KIL, Gakrepiii poxy — vTCCB0921 marors Hai{BUIIly aHTArOHICTHYHY IifO 110
Proteus. Haifuactime BChOro i3 HECTaHZAPTHUX TPOO  pinHomEHHIO 10 OTPHMAHKX TeCT-KyIbTyp. OTpuMaHi
Bunis Oakrepii ponis Klebsiella i Proteus, a GakTepil  papyi [OKa3yIOTh MOXIIMBICTD BHKOPHCTAHHS JAHHX
pony Salmonella i TokcureHHuX cTainoKOKiB y XOMHIH  yramis GaxTepiil y M’SICHIH IPOMHCIOBOCTI 3 METORO
npobi BusiBieHo He Oyno. I1lo CTOCYeThCs BUSIBICHHS
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30UIBIICHHS TEePMiHy 30epiraHHs Ta KOHTPOJIO MIKpOOi-  OJIOTiYHOTrO 3a0pyIHEHHS M’sica Ta M’SICOPOIYKTIB.
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DETERMINE THE EFFECT OF LACTICACIDBA CTERIAON
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Annotation. This paper presents the results of research concerning the possible impact of different strains of lactic acid bacteria
of the family Lactobacillus plantarum on suppressing the meat’s own pathogenic microflora. Specimens of chilled meat were col-
lected on the production plant from different parts beef carcass (middle neck, flank, hip), because microbial contamination of these
parts is considered to be the highest one. Qualitative and quantitative composition of the surface microorganisms of meat was estab-
lished. The antagonistic effect of lactic acid on saprogenic microbiota of meat was identified.

Spoilage of refrigerated products (especially meat) occurs primarily as a result of vital activity of a great number of microorgan-
isms: bacteria, fungi (mold, yeast), viruses and microparasites. Today, to preserve the product, innovative technologies are needed.
An alternative to chemical drugs (benzoic acid, sorbic acid, etc.) are substances of microbial origin — bacteriocins, enzymes.

The research findings show that lactic acid bacteria of Lactobacillus plantarum family can be used in meat industry as a biologi-
cal barrier will slow down the development of pathogenic microflora.

Keywords: microbiota of meat, Lactobacillus plantarum, shelf life, antagonistic effect
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