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THE LIPID PEROXIDATION CONDITION OF THE LAYING HENS IN THE EXPERIMENTAL
DICHLORIDE NICKEL SUBCHRONIC POISONING
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The goal of researches was a study of the state of indexes of peroxide by lipids and his adjusting
in plasma of blood of laying chickens hens in the dynamics of the subchronic poisoning by the dichloride
of nickel.

Materials and methods. During realization of researches used the clinical, toxicological, biochemical
and statistical methods.

A research object were chickens of 250 day's age of breed of “Huisex Brown” (n=60) with middle mass
(1,3-1,6) of kg for chickens was fed with the full ration mixed fodder (basic ration, BR), according to norms for
the chickens of egg direction of the productivity. The one group was control — chickens received the mixed
fodder without additives (base line content of Nickel presented 2,0 mg/kg the masses of feed); The first
experimental group — every day received addition of Nickel in a dose 25,0 mg/kg the masses of feed (1/3 LD50)
to BR taking into account a back ground; the second experimental group — every day received addition of Nickel
in a dose 37,5 mg/kg the masses of feed (1/2 LD50) accordingly. The calculation of doses was conducted on
a metal, so as Nickel was applied in form the nickel of dichloride sixwater, content of element in that folded
23,7 %. The General term of research laid down a 42 days.

Before introduction of solution by salt of Nickel and through 14, 28 days after beginning and 14 days
after completion introduction of salt in plasma of blood chickens investigated intensity of processes peroxide
lipids, that was estimated after a level by formations in plasma of blood of his foods — DK and MDA — in heptane
by propanol extracts; state of indexes of the ant oxide system — for determination of activity by catalase
and index of general ant oxide activity by lipids.

The results by experiments. At the terms of the experimental subchronic poisoning of laying chickens-
hens of nickel by a dichloride in doses 25,0 and 37,5 mg/kg the masses of feed (after an element) development
of stress by oxide that was accompanied by surplus formation of toxic foods by of lipid peroxidation of DK and
MDA on the average on 37,2 23,6 per cent them control numerous, maximal expressed what set on 28th day
after feeding of toxicant. The mechanism of toxic action by dichloride of Nickel in both doses consisted in the
expense of antioxidant resources (by the nature of changes of activity of catalase and index of general ant oxide
activity by lipids) that was not enough in the organism of poison components by nickel of chickens in a dose
37,5mg/kg feed for maintenance of processes of lipid peroxidation at physiology (to control) level.
The determination by changes of investigational indexes were more expressed and did not acquire renewal
in blood of an experimental chickens after stopping of add by toxic agent in a dose 37,5 mg/kg the masses
of feed that specifies about functional cumulating of Nickel.

Conclusions and prospects of further researches. Thus, as a result of the conducted subchronic
experiment on laying chickens-hens development of stress by oxide is well-proven as a result of poisoning
a nickel by a dichloride in doses 25,0 and 37,5 mg/kg the masses of feed (by element), that was accompanied
by surplus by formation of toxic foods by of lipid peroxidation of DK and MDA and expense of antioxidant
resources (by the basic of changes of activity by catalase and index of general ant oxide activity by lipids).
The set changes of investigational indexes were more expressed and did not acquire renewal in blood
of an experimental chickens even after stopping of adding by toxicant in a dose 37,5 mg/kg the masses of feed
that specifies about functional cumulating of Nickel.

The perspective is seeing the further study of toxikokinetics by Nickel in the organism of laying
chickens-hens at the terms of the subchronic poisoning by their dichloride of metal.

Keywords: ant oxide activity, dichloride of nickel, laying chickens-hens, poisoning, processes peroxide
lipids.
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BuceimneHo nidxo0u Q0 OUiHKU MIKpObioI02iyHO20 PU3UKY CBUHUHU, OmMpUMaHoi 8i0 ypaxeHuUx
eXiHOKOKO30M meapuH. BcmaroeneHo, wio 3i 36inbuweHHsM iHmeHCcU8HOCMI iH8asii nidsuwyemnsCcsi He MiflbKu
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Po3din 8. BemepuHapHa ¢hapmakosio2isi ma moKcukosozisi.

KinibKicmb  Me30@inbHUX aepobHUX | ¢hakynbmamueHO aHaepobHux MikpoopaaHiamie (MA®AHM), ane U
8USIBMIAOMbLCS Namo2eHHI MiKpoopaaHi3aMu.

KnouoBi cnoBa: MikpoGionoridyHui pusmnk, CBUHMHA, EXIHOKOKO3, Hebeaneka.

EkonoriyHa cuTyauis, cTaH xapyyBaHHSA Ta 340POB'A HACENEHHS OLIHIOITLCSA MPOBIAHUMWU BYEHUMU SK
UMHHWKK, WO ABNSIOTbL CODOK peanbHy 3arpoly HauioHamnbHii 0e3neui YkpaiHi. 3a Takmx yMOB rapaHTyBaHHS
©e3neyvyHoCTi Ta AKOCTi Xap4yoBWX MPOAYKTIB € OOHUM i3 HaWaKTyamnbHIWNX i NPIOPUTETHUX 3aBAaHb OEpXXaBu.
3a xapakTepom i cTyneHem Hebes3neuHOCTi 418 300POB's MOANHM NepLUe Micle nocigae KOHTaMiHaLis Xapy4oBuMX
NpoAyKTiB, CNpUYnHEHa Mikpodonopoto [1, 2].

AHania MiKpobGionoriYHOro pu3anKy — MNpoOLEC, WO CKNagaeTbCs i3 TPbOX e€TaniB: OUIHKA PU3BKKY,
yrnpaBniHHA pU3MKOM Ta OOMiHY BIJOMOCTSIMM MpPO PU3MK, FOMIOBHA MeTa sKOro — 3abe3neuntn 3axucT
rpomMagcbKoro 340poB'sa.

Meta po6OTM — NpPOBECTM OLiHKY MIKpOBIOMOrYHOr0 pPU3MKYy LWOAO M'Sica CBUHEWN, YPaKEHMX
€XiHOKOKO30M.

Matepianom ans nicnssabinHoro gocnigxeHHst cnyrysanu 4504 cBMHAYNX TYL, OTPMMaHKX Big TBapuH,
Bikom 9-12 micauiB. BcTaHOBNEHO, WO ypaXeHiCTb CBMHEWN eXiHOKOKO30M Yy aeskmx obnactax carae 18 %.
IHTeHcmBHICTb iHBaSii (Il) BBakanu cnabkoio 3a HasIBHOCTI Yy BHYTPIiWHIX opraHax Big 1 oo 5 napBouwucr,
cepeaHboto — 5-10 i 6inbLue, 10 — Bucokoto [8].

Mpobn Mm'dAca Ta nedviHkM K 340pOBUX, Tak i XBOPMX CBUHeW Bigbupanu 3rigHo TOCT-21237 [3],
AOTPUMYIOUMCh YMHHUX NpaBuil NpoBeaeHHs GakTepionoriyHoro aHanisy. Beboro gocnimpkeHo 40 npo6. M’a3oBy
TKaHWHyY Opanu Big 3rMHa4va nepeaHboi Ta 3a4HbOI KiHLIIBOK, @ TaKOX Ypa)KeHY YacTKy NeuiHKMN.

MeToponoria Ta anropuTM il CTOCOBHO BCTAHOBIIEHHSI OLHKM MiKpOOIONOriYHOro pusnky LWOAO
DakTepin, dki BuABMNeHi nig 4ac ©GakTepionoriyHoro AOCHIOXKEHHA M'Aca Ta MEeYviHKU CBUHEW, YpaKeHuX
€XiHOKOKO30M, NMPOBOAMMAM BIOMNOBIAHO [0 3aranbHOMPUAHATUX MDKHAPOOHUX BMMOT 3 BMKOPWUCTAHHSM TaKuX
4YOTMPLOX CKknagoBux: 1) igeHTudikauis Hebesnekw; 2) BU3HAYEHHSI XapakTepucTuku Hebesneku; 3) ouiHka
BMNMBY Ta 4) BU3HAYEHHSA XapaKTEPUCTUKN PUSKKY.

Y npouec ouiHKM MiKpoBioNoriYHOro pusnky M'ssca CBUHEN, ypaKeHUX eXiHOKOKO30M, BKITHOYEHO KiflbKIiCHY
Ta SKiCHy iHgopmauito MikpobionoriyHmx Hebesnek y AocnimkeHoMmy maTepiani. Cxema  OUiHKM
MikpoGionoriyHoro puauky wopo E. coli Ta S. enteritidis B M'sici CBMHEN, ypaXeHUX eXiHOKOKO30M, HaBedeHi
Ha puc. 1.

Pe3synbtatn pocnigaxeHb. OuiHka MikpoBionoriyHOro pusuky, 3asBmyan, NOYMHAETLCA 3 pesynbraTy
enigemionoriyHnx gocnimkeHb. MNMpUUYNHOK 3axBOpPHOBaHHS Ntogen, sk npaBuno, OyBae NEepBUHHUIA Xap4oBUIA
NpoaykT i nabopaTopis BUAINSAE KOHKPETHUIA MIKPOOPraHi3aM, ikl po3rnsiAaeTbes K NpuynHa XBopoou.

OuiHka enigemionoriyHnx gaHmux

BuBYEHHS1 xapakTepucTukn 30yaHuKa
E. coli Ta S. enteritidis

BvBYeHHS1 4ONYCTUMOI KinbKOCTi BakTepin y M'Aci

BrBYeHHs1 BNNMBY yMOB BUPOOHULTBA, Nepepobkn Ha HasiBHICTb Y roTOBIN NPOAYKLIT LnX
MiKpoopraHiamis

Pospobka 3axogis WwoAo NoTpansHHSA LMX MIKpOOPraHiaMiB y NPOAYKTU XapyyBaHHSA
Puc. 1. Cxema ouiHku mikpobionoriyHoro puamnky wopo E. coli Ta S. enteritidis y M'sici CBUHEWN, ypaXKeHUX
€XiHOKOKO30M

3 MeToK OUIHKM enigeMionoriyHMx AaHux, HamMu npoaHani3aoBaHo 3BiTHICTb MiHicTepcTBa OXOpPOHU
300poB’a YkpaiHum (Tabn. 1).

Tabnuusa 1 — Cnanaxu xapyoBUX OTPYEHb | TOCTPUX KULLKOBUX iH(peKUin B YKpaiHi

3a gaHumn MO3 Ykpainu 2009 p. 2010 p. 2011 p. 2012 p.
crnanaxis 39 42 40 23
XBOPUX 1037 717 785 430
[0pocrnnx 478 427 339 297
aiten 559 290 446 153
Ha 100 000 HaceneHHs BUNaaKiB 3axBOPHOBaHHSA 2,25 1,55 1,7 0,93
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3a pgaHumMum MiHictepctBa oxopoHu 3gopoB's 3 2009 no 2012 pokM KiNbKICTb XBOPUX Ha Xap4oBi
OTPYEHHS Ta TOCTpi KULIKOBI iH(ekuii 3meHwunaca. Axwo y 2009 poui 6yno 2,25 sunagkis Ha 100 000
HaceneHHs, 1o B 2010 poui uen nokasHuk cknas 1,55, y 2011 poui —1,7,a y 2012 - 0,93.

IdeHmucdbikayis Hebesneku. Ha nepwomy eTani [oOChigKeHb, METO sKOro Oyno npoBedeHHs
ineHTudikauii mikpobionoriyHoi Hebe3nekn B M'ACi Ta NeyviHUi CBUHEN 3 ypaxyBaHHAM aHanidy 6akTtepianbHoOro
o06cimMeHiHHSA BigibpaHMx npob Big 340POBUX | XBOPUX Ha eXiHOKOKO3 cBMHEeN, Byno BuseneHo Escherichia coli,
Salmonella enteritidis, kokoBy Ta cnopoBy Mikpodnopy. Bcboro BugineHo 42 KynbTypy MiKpOOpraHiamise.

Escherichia coli — ue npsimi, KOPOTKi NanMykn 3 3a0KPYrNeHMMU KiHUSMKW, OOBXUHOK 1-3 i LUMPUHO
0,3-0,5 mMkmM; cnop He yTBOptoTh, Aedki cepoapu (0108, 009, O101) yTBOpIOOTE Kancynu, rpamHeraTuBHi.
Ha noBepxHi ewlepuxin BuABneHo Birku (nini). MMini matoTe opMy TOHKMX MPSAMUX HATOK, KiNbKICTb SKUX Y OOHIET
KonmBaetbcsi B Mexax 40-120 wrt. 3pebinbworo ewepuxii— Ue pyxnmMBi  NONiMOpPdHI  Nanuykm,
ane TpannsawTbca U Hepyxnuei popmun. Escherichia coli micTute TepmoctabinbHuii comatnyHuin O-aHTUreH,
AKUA € ninocaxapuaHo-0iNnkKoBMM KOMMIIEKCOM, WO He PYMHYETbCS Nig 4Yac Kun'aTiHHA. Bigomo 6nmsbko 170
ceporpyn Escherichia coli, wo BigpisHsaioTbca 3a O-aHTureHom. Takox TpannawTbes Escherichia coli,
WO MicTaTb H-aHTureH i K-aHTtureH.

OcCHOBHi  (bakTOpW NaTOrEeHHOCTi eLlepuxin — HasaBHICTb €HOOTOKCUHY, 34aTHICTb MpOoAyKyBaTu
€K30TOKCUMHU, TeMONi3nMHK, NoniunHn, aaresito. EHOOTOKCUH (O-aHTUreH) — eHTepOoTPONHa OTPYTa, LLO BUKIUKAE
3ananeHHss Ta HeKpPo3 CNM30BOI KULLKIBHMKA. EK30TOKCUH — iMyHOreHHMn Oinok, WO Mae HeWpoTPOnHY
Ta HeKkpoTM3ytody Aito. ['emoni3anH — TepMonabinbHWUA iIMyHOrEHHUI BUCOKOMOIEKynsapHun 6inok. KoniunHu —
TepmocTabinbHi Binku, Wo 3yMoBnioTh 3arnbenb cnopigHeHnx 6akrepin.

CanbmoHenbo3 (Salmonellosis) — roctpa 300HO3Ha KWMWKOBa iH(ekuinHa xBopoba, wo nepebirae
3 03HaKaMu TOKCMKoiHdekuii. CrnpuymHioeTbca GakTepiammu 3 poay Salmonella i nposBnAeTbca nepeBaxHO
SABULLLAMW FaCTPOEHTEPUTY, IHTOKCUKALLIT Ta 3HEBOOHEHHS.

36yaHrKamMn canbMOHeNbo3y € KMWKOBI BakTepii poanHu Enerobacteriaceae, pogy Salmonella. Bigomo
noHag 2200 cepoBapiB canbMOHeN, Wo Biapi3HstoTbes 3a O- i H-aHTureHamu. KinbkicTb BigkpuTux 30yaHUKIB
LLOPOKY 36inbLuyeTbes, ogHak go 70 % 3axBoptoBaHb cnpuyunHsoTe 10—12 gomiHytoumx wramis. B YkpaiHi — ue
S. enteritidis, S. yphimurium, S. cholerae suis, S. newport, S. haifa Towo.

CanbmoHenu JocuTb CTiviki A0 Aii disnyHMx i XimidHMX dakTopiB AOBKINNSA. BoHn mMoxyTb 36epiratu
XUTTE3gaTHICTb ¥ BOAi 40 3 Mic., Y kopmax TBapuH — Ao 1,5 poky, y M’ici Ta anuax — 4o 7 Mic., Y 3aMOPOXKEHMX
npoaykrax — 0o 2 pokiB. 3BU4YaliHe COMiHHA Ta KOMTiHHA He iHribye canbmoHen. Kun'aTiHHA gie Ha 30yaHuK
MOMeHTarnbHo, 3a TemnepaTtypi 60 °C BOHU rMHYTb Yepes 1 roa.

EnigemionoriyHoto ocobnmBiCTiO CanbMOHENbO3y € PanToBICTb i MacoBICTb 3aXBOPIOBaHb Ta MiTHA
ce30HHicTb. OgHak YacTilwe peecTpyroTbCa cnopaanyHi Bunagku [5].

Xapakmepucmuka Hebesrneku. Ha pgpyroMmy etani gocnifkeHb BCTaHOBMIOBanNu SKICHY Ta KinbKiCHY
XapaKTepucTukn Hebeanekn oBCiMEHIHHS TyLL CBUHEN, XBOPUX Ha €XiHOKOKO3.

AkicHa xapaktepuctvka Hebesneku Woao OO6CIMEHIHHA Tyl BM3Hadanacs WnsxoMm AudepeHdiadii
ceponoriyHux Bnactmeocten Escherichia coli. ig 4ac BusHaveHHs ceponoridyHux Bnactmeocten Escherichia
coli OynuM BMKOpUCTaHi rPynoBi Ta MOHOPELENTOPHI KoniarnioTuHytodi cupoBaTkM. CnoyaTtky —peakuito
arniTuHaLil cTaBunu 3 rpynosvMn, a notiMm — 3 TunocneundidyHnMn cupoBaTkamu. 3a NO3UTUBHY peakLito
arnioTuHauii npuiManm HasBHICTb Ha NPeAMETHOMY CKMi Ta Ha AHi NPoBipoK YiTKO BMpaXeHoro ocaay y BUrnsAgi
3epeH i nnacrtiBuiB. JocnigxeHi KynbTypu BigHocunu go Escherichia coli 3a HasiBHOCTI rpamHeraTuBHUX,
pyxnumBumx 6akTepin, Wo pocTyTb Ha cepenoBuLli EHOO y BUrNSAi KONOHiN ManvHOBOIO KOMNbOpY.

Ha ubomy eTani ocHOBHa yBara npuainanacb BU3HAYEHHIO PiBHA KOHTaMiHyBAHHS CBUHSYMX TyLU
(kinbkicHa xapakTepuctuka Hebesnekn) GakTepismu Escherichia coli, Salmonella enteritidis. Takuid nigxig
O6Br'pyHTOBAHO TUM, O CaMe BENUKMI BiOCOTOK YparkeHWX TyL HaAXOAMTb AN peanisauii Ha arponpogoBosibyi
PUHKM ONS CMOXMBAHHA SK OOPOCMOI, TaK i AUTSYOI KaTeropii HaceneHHs, sika € rpynol pu3nKy CTOCOBHO
XapyoBUX OTPYEHb, BMKNMKaHNX BakTtepiasmu pogy Escherichia Ta Salmonella [4].

M'sico € ocHOBHMM chakTopoM nepefadi 30yOHWUKIB TOKCUKOIHGEKLi canbMOHEeNbO3HOI eTionorii, noro
yacTka cknagae 53,8 % 3apeecTpoBaHUX BUNagkKiB pO3BUTKY 3aXBOpoBaHHS [9].

OuiHka ennugy. Ha TpeTbOMy eTani JocnigKeHb BUBYaANy BNIIVB 3aXBOPIOBAHHS CBMHEN €XiHOKOKO30M,
3anexHo Bifg CTyneHs iHBa3ii, Ha AMHaMIKy KinbkocTi 6akTepin y m'aci Ta neviHui (MADAHM) 3 MeTOI OTpUMaHHS
JaHux ans po3pobneHHsa cnocoby NpOrHo3yBaHHSA KiNbKOCTi LIMX MiKPOOPraHiamiB. Y XBOpux TBapuH B 6 npobax
neviHkM Ta B 5 npobax m'sica 6ynu Bugineri Escherichia coli. B ogHomy B1nagKy i3 nedviHkn 3a BUCOKOrO CTYMEHs
iHBasii 6yna BugineHa Salmonella enteritidis. Mig Yac cepoTunisauii wTamis E. coli, BuaineHux Big XBopux
TBapwH, 6yno BcTaHoBneHo Taki cepotunn 0101, O8, 0138, O149. VY 4-x KynbTyp HanNexXHoOCTi A0 CepoTuniB
He Oyno BusiBneHo (Tabn. 2).
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Tabnuuna 2 - MA®AHM m'Aca Ta nediHkM XBOPUX Ha eXiHOKOKO3 CBUHEeR, n — 40

HanmeHnyBaHHs npoaykty, n =5 | MA®AHM, Mim | Cepotunu wramis E. coli
MeviHka 1£0,2 x 10* .
KoHTponb

E. coli 0101
. o c E. coli O8
Bucokuit ctynine I 2,9+1,7 x 10 S. enteritidis
E. coli 0138
. - 5 E. coli 0149
CepepHiii cTyniHb 1l 1,5+0,4 x 10 E. coli HT*
. Lo 4 E. coli 0101
Cnabkuii cTyniHb Il 7,6£0,6 x 10 E coli HT
M'sico 3
KoHTpornb 10,1 x 10 -
5 E. coli HT
Bucokuii cTyniHb i 1,820,7 x 10 E. coli 08
E. coli 0139
. T 4 E. coli HT
CepegHin ctyniHb 3,1£1,2x 10 E. coli 0139
Cnabkuit cTyniHb i 1,140,5 x 10* —

*lMpumimka 4: HT — He munysanuck

3 T1abnuui 2 BMAHO, WO HamBuLle GakTepianbHe OOCIMEHIHHS MEYiHKW CBUMHEN 3 BUCOKUM CTYMNEHeM
eXiHOKOKO3HOT iHBa3ii konnBaeTbest Bif 1,2x10° 7o 4,0x10°. 13 cepeaHiM cTyneHeM iHBa3ii MikpoGHe 0BCIMEHIHHS
neviHKY Mano Taki NokasHukM — Big 8,6x10" go 1,8x105, i3 cnabkum CTyneHeM iHBasii — Big 6,9x10" no 8,2x10%.

Y M'ACi KiNbKIiCTb Me30QiNbHMX aepobHUX i pakynbTaTMBHO aHaepobHmx mikpoopraHiamisa (MAPAHM)
3a BMCOKOI IHTEHCUBHOCTI iHBa3il AeLl0 HWbKYa, HiX Yy neviHui Ta cTaHoBUTb Big 1,1 x10* 0o 2,5x10°: i3 cepeaHim
cTyneHeMm iHBasii — Bia 2,3x10* go 1,6x10% i3 cnabkum cTyneHem iHBasii — Big 1,1x10" go 0,9x10°. Y koHTponi
MAD®AHM — 1£0,1 x 10°,

Xapakmepucmuka pu3uky. Ha detBepToMy eTani AOCNigXeHb, WO 0a3yeTbCA Ha aHanisi TpbOX
nonepegHix eTanis OUiHKA PU3MKY, BCTAHOBIOBANW KifIbKICHUI Ta SIKICHWUI CTYNiHb PU3UKY HEraTMBHOIO BMSIUBY
Big 6akTepin Escherichia coli, Salmonella enteritidis Ha opraHiam noauHW.

Y xapuoBux npogyktax (M’sico, siiusa, MOMoKo), ocobnmeo B HaniBgabpukaTax, canbMOHENM He nue
36epiraloTbCs, ane N LWBMOKO PO3MHOXYHTbCA. Ha arponpogoBonbYi PUHKM HaWOi KpaiHu 34eb6inbloro
HagxoauTb M'SICO Big 0COBMCTUX NiACOBHUX rocnodapcTB HaceneHHs. [o obCiMeHiHHA Tyw y pasi BUSBNEHHS
napasvTapHux 3axBOpltoBaHb O0AAETbCA KOHTaMiHYBaHHA M'Aca nif Yac nopylleHb BeTepUHapHO-CaHiTapHUX
npasun 3aboto TBapwH, po3bupaHHsa Ty, 36epiraHHs, TPaAHCMOPTYBaHHS W NodanbLluoi KyniHapHOi o6pobku.
o uboro npn3BoanTb po3brpaHHsa Tyl XBOPWX i 300POBUX TBAPUH OOHUMW M TUMU X iIHCTPYMEHTaMK, a Takox
MOPYLUEHHS LiNICHOCTI KULWWOK Nig Yac NepBUHHOI nepepobku. Y 96—98 % BunagkiB NOTpanmsiHHA B OpraHiam
noguHn 6aktepin Escherichia coli Ta Salmonella enteritidis nos'a3aHe 3i cnoXxuBaHHAM KOHTaMiHOBaHOI i 6e3
[OCTaTHBOI TepMiYyHOI 0OpobKM. 3apaxkeHHs BioOyBaeTbCs, AK NPaBuUMo, aniMeHTapHMM wnaxom. HanvacTiwe
(7590 %) y nogvHW BUHUKAE eacmpoiHmecmuHasbHa opma, $Ka CynpPOBOMKYETLCA CUHAPOMAaMMU
iHTOKCMKaLii, YpaXXeHHAM TpaBHOTO KaHamny Ta pPO3BUTKOM 3HEBOAHEHHS, O HaWbINbll BUpaKeHe
B pasi racTpoeHTepuTy.

MporHo3 y BinbLIOCTi BUNagKiB canbMOHENb03Y MOANHN CPUATAMBUN [6, 7].

BucHoOBKK. Pusnku Big 3axBOpOBaHHSI CBMHEM Ha €eXiHOKOKO3 € O04eBMOHMMMU, iX HeobxigHo
KOHTPOMOBaTK Ta yNpaBnsTy HAMMN.

HanBaxnusilwmm eTanom, ge HeobxiaHnn 060B'A3KOBMIN KOHTPOMb M’Sica CBMHEW, XBOPUX Ha €XiHOKOKO3,
€ obos’a3koBa nicnAsabiiHa BeTepuHapHO-CaHiTapHOi ekcnepTu3a. 3okpema nig Yac npoBefeHHs
BETEpUHAPHO-CaHITapHOI  eKCrnepTu3n BU3HAYAETbCA CTYMiHb YpaXeHHs Tyl CBUMHEW EXiHOKOKO30M
i € MOXNUMBICTb 3p0BUTK NepenbavyBaHi BUCHOBKM, LLOJ0 iX 0OCIMEHIHHA Mikpodriopoto.

BctaHoBneHo, wWo 3i 30inbleHHAM IHTEHCUBHOCTI iHBa3ii NigBULLYETLCA KiNbKICTb Me30dinbHMX
aepobHux i chakynbTaTMBHO aHaepobHUx MikpoopraHiamie (MAD®AHM) m'sca Ta cybnpoAyKTiB, y TOMY 4ucri
BUSBMSIOTBCA NaToreHHi mikpoopraHiamm Escherichia coli Ta Salmonella enteritidis. Y pasi peanidauii Takux Ty
CBMHEN Y CMOXWMBYY Mepexy Maemo cepefHii CTyniHb PU3MKY 3axXBOPHOBAHOCTI MIOAMHU Ha TOKCUKOIHMeKLT
(ocobnmBO TakMx BEPCTB HACENEHHS K AiTW, NN NOXMOro BiKy Ta BariTHi).
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MICROBIOLOGICAL RISK ASSESSMENT FOR PORK, INFECTED WITH ECHINOCOCCOQOSIS

lakubchak O.M., Zbarska A.A.
National University of Life and Environmental Sciences of Ukraine, Kyiv.

The purpose is to assess the microbiological risk of pork infected with echinococcosis.

Materials _and Methods. As material for research we used products of slaughter of 4504 pigs
aged 9-12 months.

Meat and liver samples for research were selected according to GOST 21237, following the existing
rules of the bacteriological analysis. Methodology and algorithm of actions to establish microbiological risk
assessment bacteria identified during bacteriological examination of meat and liver of pigs infected with
echinococcosis was performed in accordance with generally accepted international standards using
the following four components: 1) hazard identification; 2) hazard characterization; 3) impact assessment and
4) risk characterization.

Results. According to the Ministry of Health from 2009 to 2012 the number of cases of food poisoning
and acute intestinal infections decreased. If in 2009 there were 2.25 cases per 100,000 population, while
in 2010 the figure was 1.55in 2011 — 1.7, and in 2012 — 0.93.

In 96-98 % of cases people are infected with bacteria Escherichia coli and Salmonella enteritidis
by consumption of contaminated food with insufficient heat treatment. Infection usually occurs alimentary route.

Conclusions. 1. Risks of echinococcosis for pigs are apparent, they need to be monitored
and managed.

2. The most important stage where required mandatory monitoring of pork infected with echinococcosis
is mandatory afterslaughter veterinary-sanitary examination. In particular, during the veterinary-sanitary
inspection is determined by the degree of damage and pig carcasses echinococcosis is possible to make
conclusions alleged in their colonization of microflora.

3. It is determined that with increasing intensity of infection increases the number of mesophilic aerobic
and facultative anaerobic microorganisms (MAFAnM) in meat and offal, including pathogens such
as Escherichia coli and Salmonella enteritidis. In the case of implementation of such pig carcasses for sale,
we have an average degree of disease risk to human infections (especially those sections of the population
such as children, the elderly and pregnant women).

Keywords: microbiological risk, pork, echinococcosis, hazard.
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MOHITOPUHI" TA BUAOBA IDEHTU®IKALIIA MIKOBIOTW KOPMIB ANA CBUHEWN
TA BPX PIBHUX PETIOHIB YKPAIHU Y 2011-2013 PP.

ApoweHko M.O., KpacHikoB IN.A.
HauioHanbHUn HayKoBUIN LEHTP «IHCTUTYT eKCnepuMeHTanbHOI i KNiHIYHOI BeTepUHapHOi MeanuuHN»,
M. XapkiB, e-mail: toxi-lab@vet.kharkov.ua

Ooneubkun C.I.
HauioHanbHa akagemia arpapHux Hayk Ykpaiiu, M. Kuis

MikonoeiyHumu 0ocnidxeHHsamu kopmie y 2011-13 pp. ecmaHo8neHo, wWo 3 00rnyCcmuMuUuM CMyrneHem
KOHMamiHauii mikpockoniyHumu epubamu (MOP - do 5x10* crnop y 12 kopmy) kopmu Onsi ceuHeli cknanu
59,1 %, dns BPX 29,2 %, i3 eucokum — 40,9 % ma 70,8 % 8idnogidHo. 3a podosoi idenmudbikauii mikobiomu
ocHosHUMU 6ynu npedcmasHuku Aspergillus Mich. — 32,3 %, Mucoraceae — 16,6 %, Penicillium Linc. — 16,7 %,
Fusarium Linc. 5,5 % ei0 3ae2arnbHOI Kinbkocmi eudineHux 2pubis. Y kopmax, He3anexHo 8id sudy c/e meapuH,
npesartoyy posb y KoHmamiHauii manu npedcmasHuku podie Aspergillus Mich — 33,9 % y kopmax 0Ons
csuHeli, 30,2 % dna BPX, Penicillium Linc 16,3 % i 17,2 %, poduHu Mucoraceae no16,6 % ma Fusarium Linc.
6,1 % i 5% eidnosidHo. HaseHicmb | HakoruyeHHs Mikpomiyemis Asp. flavus, Asp. candidus, Asp. niger,
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