УДК: 619:614.31:579:637.52  
VETERINARY EXAMINATION MEAT PREPARATIONS BY MICROBIOLOGICAL
S.А. Tkachuk , Doctor of Veterinary Science , Professor *
          The necessity veterinary control meat products for microbiological indicators that prevents poisoning in humans. According to a study highlighted an increased amount in the sample MAFAM minced pork .
	Meat , microbiological parameters , veterinary and sanitary examination. 
          A large share in retail turnover owned meat , sausages, canned meat , prepared food, concentrates , etc. [ 7] 							However, the problem of the origin of food poisoning and acute intestinal infections remains relevant because the microbial contamination of food products - is an important problem during the processing of raw materials [ 2].										      						Contamination by microorganisms muscle tissue of slaughtered animals depend on welfare in the economy, transportation to the place of processing , their maintenance and adherence to ante technological conditions of processing. Sources of contamination of carcasses during processing numerous and very varied. But the main one - the gastrointestinal tract , where an unsatisfactory development technology carcass meat can get a large number of microorganisms , including bacteria are a group of E. coli , Proteus, spore saprophytic aerobes and micrococci [ 3].							Exogenous contamination of meat is not only during post-mortem operations, but also during cooling , freezing and transportation. Microflora , which is on the surface of the meat during this period, relatively quickly multiplies and reaches 1 centimeter surface of carcasses 1010 microorganisms and more.		 The aim - veterinary- sanitary inspection of meat products for microbiological indicators , based on the fact that meat products during colonization by microorganisms may cause diseases dangerous to humans . This is due to non-compliance with sanitary- epidemiological requirements in the production , processing, packaging, storage, transportation and sale of meat products.											Material and methods research. According to " the minimum list of research materials, products of animal and vegetable origin, animal feed raw materials, feed, vitamins , etc. , Which should be in the state veterinary laboratory and the results are issued veterinary certificate ( F-2 ) " in Meat semi-finished products tested for toxic elements , pesticides, mycotoxins, nitrosamines, hormones, radionuclides and for mikrobiolohichnichnymy indicators.													Frequency control the content of toxic elements , mycotoxins, nitrosamines , pesticides, hormones , radionuclides , microbiological parameters in semi set according to guidelines 4.4.4-108 MR .							Meat preparations according to the criteria of security must comply with the law. Determination of the number of mesophilic aerobic microorganisms and fakultatyvnoanaerobnyh ( MAFAM ) in food . 	 					The procedure for the detection of E. coli bacteria in food.				The procedure for detecting bacteria of the genus Salmonella in food . "	 
         Результати дослідження.	Detection of increased amounts MAFAM constitutes a violation of temperature conditions during production or storage of food , poor sanitary conditions of production.						The results of repeated studies are inconclusive . Take appropriate hygiene measures.	  									      Meat preparations where any discrepancy is detected parameters according to regulatory documents were utilized .                                           
[bookmark: _GoBack]                                                   Conclusions 						
          1. During the study JANUARY meat products for microbiological indicators highlighted the increased number of CFU MAFAM in a sample of minced pork that is 6,1h106 CFU in 1 g of the maximum permissible level of less than 5 x 106 CFU in 1 g of this product by regulations.								2. According to the research necessity veterynarnosanitarnoho control and supervision of safety indicators that prevents poisoning in humans. 
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         Proved the need for veterinary control meat products for microbiological indicators that prevents toxic in humans. According to the study was allocated an increased number of MAFAM such as minced pork. Meat products, microbiological indicators, veterinary and sanitary examination.   
