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CAHITAPHO-TII'TEHIYHA OIIIHKA MOJIOKA KOPIB 3A
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Bcmanosneno, wo  cyOxkniniunui  macmum Y  KOpI&  NPOAGIAEMbCA
BHUJICEHHAM CAHIMAPHO-2I2IEHIYHOT AKOCMI MOJIOKA MA NOKA3HUKIB 11020 Oe3nexu
3a paxyHox 3pOCMAHHA )y HbOM) 6MICHY COMAMUYHUX KIAIMUH i OAKmepiaibHo2o
00CIMEeHIHHA, NiOBUWEeHHS KUCTOMHOCMI MA 3HUNCEHHS WLIbHOCMI, NPUCYMHOCMI
canpo@imis, yMOBHO-NAMO2EHHOI | namo2eHHoi MiKpogopu.

Knrwwuosi cnosa: kopoeu, macmum, MOIOKO, NAmMo2eHHA MiKpogaopa,
baxmepiaibHe O0OCIMEHIHHA, JHCUPHICMb, KUCIOMHICMb, WILIbHICMb, COMAMUYHI
KIMUHU.

Beryn. BupoOHMUTBO SIKICHMX 1 0€3MEYHUX MOJIOYHUX TPOAYKTIB
HEMOXJIMBE (€3 HAsABHOCTI SKICHOTO Ta OE3MEYHOro CHPOro MONoKa. Moro
MOKMBHA I[IHHICTb 3YMOBIIOETHCS BMICTOM OUIKIB, JKHMpIB, BYIJIEBOIB,
MIHEpaJIbHUX PEYOBHH, BiTaMiHIB TOIO [1, 2, 6].

CaHiTapHO-TITIEHIYHY SKICTh MOJIOKA XapaKTepU3yIOTh TaKi MOKa3HUKHU, SIK:
OUIO0K, KUPHICTh, T'YCTUHA, KUCIOTHICTb, KIJTBKICTh COMaTHUYHUX KJIITHH, HASBHICTh
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JOMIIIOK MACTUTHOTO MOJIOKAa 1 CTOPOHHIX TUI Ta 3arajibHe OakTepiajbHe
obcimeninns [1, 2, 6, 8].

[lopymieHHs caHITapHO-TITIEHIYHUX HOPM 1 TPaBUJI BUPOOHUIITBA MOJIOKA Ta
3aXBOPIOBAHHS KOPIB Ha MAacTUT MPHU3BOASATH HE TUIBKM JO 3MEHILIEHHS Xap4doBOi
IIHHOCT1, aje /O TIiABUINCHHS HOro HeO0e3MeYHOCTI [JIs 3I0pOB’S JIIOJCH,
0CO0JIMBO JITEH.

BaxxmBoi0 yMOBOIO JOTPUMAaHHSI CaHITAPHO-TIFEHIYHOI SKOCTI MOJIOKA Ta
Horo 6e3MeKu € BIACYTHICTh Y HbOMY OaKTEpiil rpynu KUIIKOBUX MaTWYoK [8].

VY Mosnoni OTpUMaHOMY BiJl KOpPIB XBOPHX Ha MAaCTUT MOXe OyTH BeJIMKa
KUIBKICTh OaKTepiid, >KUPHICTh MOJIOKA 13 BPAKEHUX YACTOK BUMEHI 3MEHILIYEThCS,
3HMKYETHCS KUTBKICTh JIAKTO3H, Ka3eiHy Ta aKTHBHICTh (DEPMEHTIB; 30UIbIIYETHCS
KUIBKICTh COMATUYHMX KIITHH 1 CTYyMNiHb OakTeplaJibHOrO OOCIMEHIHHS;
3MEHIIYETHCS MACOBA YaCTKa XKUPY Ta CYXOr0 3HEKUPEHOTO MOJIOYHOTO 3aJIUIIKY,
a MacoBa 4YacTKa OUIKa Ma€ HE3HauyHy TEHJCHIIIO 0 MiJBMUILEHHSA 3a PaxXyHOK
MIJIBUIIICHHS BMICTY CUPOBAaTKOBHX OLIKIB [3, 4, 7].

Moiioko oTpuMaHe BiJl XBOPUX CYOKIIHIYHMM MAaCTUTOM KOpPIB CYTTEBO
BIJIPI3HAETHCS Bl MOJIOKA 3/I0POBHX 32 XIMIYHUM CKJIaJ0M, (I3UKO-XIMIYHUMH Ta
OlosoriyHMMHU BiacTUBOCTAMU. CaHiTapHa SKICTh 30IpHOTO MOJIOKA, HacamIiepes
Horo 3arajpHa OakTepiasibHa 3a0PYIHEHICTh, 3HAYHO 3aJIeKUTh BiJl MACTUTHOI
cUTyalii Ha MoJIoYHOMY KoMiuiekci. [lpu HasiBHOCTI B rocniogapcTsi 10 10% kopis
13 CYOKJIIHIYHMM MAacTUTOM CaHITapHa SIKICTh MOJIOKA MOTipIIyeThes BABIYi [ 1, 6].

VY 3B’s13Ky 3 IHTEHCUBHUM PO3BUTKOM MOJIOYHOTO TBAPMHHUIITBA, CTBOPEHHS
BEUKUX (epM, KOMIUIEKCIB 1 MIANPUEMCTB pi3HOT (OPMHU BIIACHOCTI 3
BUPOOHHUIITBA MOJIOKA, @ TaKOX BIPOBAJKEHHS CYYaCHUX JIOUTBHUX YCTaHOBOK
BUHUKAE MpobiemMa 00poTbOM 3 MAaCTUTaAMU Ta MIABULIECHHS CaHITapHO-TIT1€HIYHOT
AKOCTI MOJIOKA.

[IlopiuHO B yMOBaX rocrojJapcTB Ta CUILCHKOTOCIOJAPCHKUX MiANPUEMCTB
CyOKJIIHIUHY (OpMY MaCTUTy MA1arHOCTYIOTh y 22-29 % xopiB [1, 3, 4, 9].
CBoeyacHe BUSIBIICGHHS 3alajbHOrO MPOLECY B MOJIOYHIN 3aj031 KOpIB IpHU
BIJICYTHOCT1 BUPAKEHUX KJIIHIYHUX O3HAK Ta CaHITAPHO-TITEHIYHUX 3MIH MOJIOKA €
npoOJeMaTUYHUM 3aBJAHHSAM JJIsl CHEI[alicTIB BeTepUHApHOi MeauuuHu. Tomy,
MUTaHHS TEXHOJIOT1i OAEep>KaHHS MOJIOKa BHUCOKOI CaHITapHOi SKOCTI B YMOBax
BUPOOHHUIITBA € aKTYaJIbHUM 1 OTPEOYE MOJATBIIOIO BUBYECHHS.

Mera po0oTu mojsraiga y BUBYEHHI CAHITAPHO-TITIEHIYHOI SIKOCTI MOJIOKa
KOpIB, SIKI YTPUMYIOTBCS B YMOBaxX MPHUBATHUX CEKTOPIB Ta CUIbCHKOTOCIIOAAPCHKUX
MANPUEMCTB pi3HOI popmu BiacHOCTI Micta Komcomonbebk TlonTaBchkoi 061acTi.

Marepianu i MmeTroam aociimkenb. O0’€KTOM I TOCHIKEHb CIYTyBajlu
3I0POBI 1 XBOP1 CYOKJIIHIYHMM MAacCTUTOM KOPOBH Ta OJIEp>KaHE BiJ HUX MOJIOKO.
Hocnimkennto nipisirany 389 KopiB pi3HOTo NEPioAy JaKTallil.

BiniOpani npoOu MoJioKa JOCHIKYBaIM B YMOBaX J€p>KaBHOI MIXKpallOHHO1
nabopaTopii BETEpHMHAPHOI MEIUUMHHU Ta JabopaTopli BETEpUHAPHO-CAHITAPHOI
excriepTusu Ha puHKy «CamBen» micta Komcomonbcbk [lonTaBcbkoi o6macri.

VY nocniii BUKOPUCTOBYBAJIM OPraHOJENTHYHI Ta (Hi3UKO-XIMIYHI METOIU
JOochipKeHHs. J{ims MiATBEp/IKEeHHsI J1arHO3y CTaBWJIM MpoOy BiICTOIOBaHHS,
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MiAPaxoBYBaIM KUIBKICTh COMAaTUYHUX KIITHH Ta NPOBOAWIM OaKTEPlOJOTivyHE
JOCIIIPKEHHS] MOJIOKA 3T1THO 13 3arajJbHONPUUHATUMH METOJUKAMM.

CaniTapHO-TITIEHIYHY OI[IHKY $KOCTI MOJIOKa BH3HAYalud 3a TaKUMHU
MOKa3HUKaMU, sIK OakTepiajdbHe OOCIMEHIHHS, HIUIBHICTh, KUCIOTHICTD, YKUPHICTh
Ta OLIOK.

OpraHonenTuyHy OIIHKY MOJOKa 3JA1MCHIOBAIM 3 METOI0 BH3HAYEHHS
KOJBbOPY, CMaKy, 3amaxy Ta KOHCUCTEHIII.

Pe3yabTaTu gocaimkensb Ta ix 00roopenHs. 13 389 kopis, ki niayisraiu
oOcrexenHto, y 46 (11,8%) peectpyBanu cyOkiiHIUHY (GopMy MacTUTy. I3 HUX y
20 tBapun (5,14%) peecTpyBasin XapaKTepHI O3HAKU CYOKJIIHIYHOTO MAaCTHUTY:
MOCTYIOBE 3MEHILIEHHS HAJ01B, MOTOBUIEHHS CTIHOK AIMOK, YHIUIbHEHHS TKaHWUH
OKpEMHX YBEpTeil BUM s, SMEHILICHHS TOBUIMHU I[IBKM MOJIOKA IIPH JIOTHHI.

BcraHoBneHo, 110 MOJIOKO 3J0pPOBUX KOpPIB OyJIo OJHOPIAHUM, OLI0T0
KOJBOPY 13 JKOBTYBAaTHM a00O CHHIOBATHM BIATIHKOM, MPUEMHUM COJIOJKYBaTO-
COJIOHYBaTHUM CMakoM Ta crneuudiuauM 3amaxoMm. [Ipu BiacTOlOBaHHI ocany 1
IUIACTIBIIB HE YTBOPIOBaNO. 3a CYOKIIHIYHOIO MAaCTUTy MOJIOKO KOpIB CTae
BOJSTHUCTUM, TPHU BIJACTOIOBAHHI YTBOPIOE OCajJ Ta IMIAp TATYYUX, CIU3UCTUX,
MI1acTIBUENOA1I0HUX BEPIIKIB.

[Tig yac oOMiKy peakiiii MOJIOKa KOpiB BpaxOBYBaJId 3a0apBIICHHS CyMillll Ta
YTBOpPEHHs keyenoAioHoro 3ryctky. Komip cywmimi Mae jauie OpieHTOBHE,
JOTIOMI>)KHE 3HAYEHHS, @ YTBOPEHHS 3TyCTKYy — OCHOBHE J1arHOCTUYHE 3HAUCHHS
JUTSL OLIHKY pe3yJIbTaTIB JOCHIKEHb [3, 9].

Konip Monoka 310poBUX KOpIB CBITI0-OYy3KOBHH MNpW JyXKHIH peakiii
¢bioneroBuii, a mpu Kucaiid 6. Moa0KO 310pOBUX KOPIB B MEPi0j] JaKTalii Mae
cnabo kuciy peakiiro 13 mokasHukoM pH Big 6,3 mo 6,9. ¥V pa3i BUHUKHEHHS
MAacCTUTY peakilisi MOJIOKa 1HKOJHU cTae Jiy>xHoto 3 pH 7,0 1 Buiue [2, 3].

3a CyOKIIHIYHOTO MACTUTy Yy MOJOILI KOpIB MiABUIIYETHCA KUIBKICTh
coMaTHYHUX KIITHH. Came 1 0COOIMBICTh B34Ta 32 OCHOBY IIBUJAKUX MAaCTUTHUX
TECTIB, SIKI MICTATh y CBOEMY CKJIaJll NMOBEPXHEBO AaKTUBHI PEUYOBHMHHM, 3J/IaTHI
pyWHYBaTH COMAaTU4HI KJIITUHU 3 TMOAANBIIUM YTBOPEHHSM >KEJIENOAI0OHOro
3TyCTKY pi13HOI KOHCUCTEHILi [2, 4, 9].

OtpumaHi HaMU pe3yJbTATH J11aTHOCTUKU CYOKIIIHIYHOTO MAacTHUTY Yy KOpIB
3a nokazHukamu pH Mosoka Ta npoOu BiICTOIOBaHHS HaBeJeH1 y Ta0auil 1.

3 nanux Ta6m. 1 BugHO, 10 13 389 AlarHOCTOBAaHUX KOPIB HA MAaCTUAUHOBUM
TecT mo3uTuBHO pearyBanid 49 (12,6%) tBapun. OpHak BHACHIJOK TOrO, IO
aKTMBHA KUCJOTHICTh MOJIOKA 33 CYOKJIHIYHUX MAacCTHUTIB 3MIHIOETHCS HE YacTO
ab0 HEeCYTTEBO, 1IeH MOKAa3HUK BBAXKAIOTh HE JOCUTH HAJIMHUM JJIA iX BUSBICHHS.
[TpoGoro BiCcTOIOBAHHS 11arHOCTOBAHO CYOKIIIHIYHUN MacTUT y 38 kopiB (9,7%).

91



BETEPUHAPHA BIOTEXHOIJIOl A, 26 '2015

Tabnuys 1

Pe3yabTaTi 1a00paTOPHOIL JIATHOCTHUKH CYOKJIIHIYHOIO MACTUTY Y
KOPiB 32 MAaCTHIMHOBOIO PEAKIII€I0 TA NMPOOU BiICTOIOBAHHS

O0Jik peakuii
JiarHocTUKYMH +++ (mo3uTHBHA) ++ (cymHiBHa) — (HeraTuBHA)
n % n % n %
MacTtuauHoBa mpoda 49 12,6 19 4,8 321 82,6
[Ipo6a BimcTOOBAaHHS 38 9,7 8 2,1 343 88,2
3a pe3yibTaTaMU HAMIMX JOCIIDKEHb TIOKa3HUKH OaKTepiaJbHOIO

O0OCIMEHIHHSI MOJIOKa KOpIB, $IKI TO3UTUBHO pearyBajd Ha MacTUAMHOBY IpoOy,
OynM BIPOT1IHO BHIAMH HDK Yy KOpIB 3 HEraTHMBHOIO PEAKII€I0 1 CTaHOBWIH
3200+59,5 tuc./em’ (p<0,001).

[Toka3HUK KUTBKOCTI COMATUYHHUX KJITHH y MOJIOII XBOPUX CYOKJIIHIYHUM
MAaCTHTOM KOPiB TaKOX 3pocTae i ctaHoBUTH 850+19,45 (p<0,001) (Tadm. 2).

CrnocrepiraeTbcs TEHIEHIIS O MiJBUILEHHS KUCIOTHOCTI MOJIOKA XBOPHUX
CyOKJIIHIYHUM MacTUTOM KopiB jgo 15,104+0,07 T Ta 3HWKeHHS HIUTBHOCTI 10
27,78+0,03 °A (p<0,05).

Pe3ynpTat MiKpoO10JOTIYHOTO JOCHIIKEHHS CBimyaTh mpo Te, mo y 10
npobax Monoka (66,6%) XBOpUX Ha MAacCTUT KOpiB OynM BHUIALICHI KOHTArio3Hi
MIKPOOPTaHI3MH, A0 SIKMX BITHOCAThCS Staphylococcus aureus Ta Streptococcus
agalactiae (Tabmn. 3).

Tabnuys 2
IHoka3HMKM CAHITAPHO-TIr€HIYHOI AKOCTI MOJIOKA 3I0POBUX TA XBOPHX
CYOKJIIHIYHMM MacCTHTOM KOpiB, M £ m

310poBi TBAapUHHU XBopi TBapUHHU

IMoka3Huk (n = 20) (n = 38)
BaKTep13anLHe 00CIMEHIHHS, 450+10.0 3000459, 5%+
THUC./CM
Kucnorwicts °T 16,55+0,10 15,10+0,07*
I linsHicTs "A 29,85+0,04 27,78+0,03*
Kupnicts, % 3,82+0,03 3,78+0,01
binok, % 3,00+0,02 3,40+0,01
CoMaTHIHI KIITHIH, 280,20+13,32 850:£19,45%%*
THUC./CM

Mpumitka: *P<0,05; ***P<0,001 mopiBHSHO 13 TPYIOIO 37I0POBUX TBAPHH
HasBHicTh yMOBHO-1atoreHHoi Mikpoduiopu (Esherichia coli) BCTaHOBIEHO

y 4 (26,6%) npobax, canpoditu (6akrepii) auime B 1 (6,6%) npobdi Moj0Ka XBOpUX
Ha CyOKJIIHIYHUNA MAaCTUT KOPIB.
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Tabnuys 3
HasiBHicTh MIKpOOpraHizmiB B npo0ax MoJI0Ka KOPIB 3a CyOKJIIHIYHOI O
MAacCTHUTY
Mikpoopranizmu
JociiazkeHo npod Mos1oka KOHTAario3Hi YMOBHO-IIATOT €HHI canpodiru
n % n % n %
15 10 66,6 4 26,6 1 6,6

BuCHOBKM Ta nepCeKTUBY MOJAIbINUX A0CTIIKEHb:

1. B ymMOBax ciibCbKOTrOCIOIAPCHKUX MIAMPUEMCTB PI3HOI (POPMU BIACHOCTI
micta Komcomonbscek IlontaBcbkoi obsacti 13 389  JakTylouux KOpiB
CyOKJIIHIYHUNA MacTUT peecTpoBaHo y 38 kopiB (9,7%) TBapuH.

2. [IpoOa BiACTOIOBAHHS Ta METOAM JIArHOCTHKU CYOKIIIHIYHOTO MAacTUTY Y
KOpIB Mepioay JakTallii, 1[0 OCHOBaHI Ha BU3HAYEHHI KUIBKOCTI COMAaTUYHUX
KJIITUH B MOJIOII € HAlOUIbII TOCTOBIPHUMU MOPIBHIHO 13 3arajJbHONPUMHITUMU U
1n03BOJIsAOTh BUsBUTH 100% XBOpHUX TBApHH.

3. CyOKJIIHIYHUNA MAacTUT y KOpPIB MPOSABISETHCS 3HUKEHHSAM CaHITapHO-
riri€HIYHOT SIKOCTI MOJIOKA 1 MOKa3HUKIB HOro Oe3MeKd 3a paxyHOK MHiJABUIICHHS
kuciorHoeti 1o 15°T Ta sHmkeHHS wiimbHOCTI 10 27°A; 3POCTAHHAM Y HBOMY
BMICTy COMAaTUYHHUX KJIITHH 10 850 HC./eMC i OakTepiaIbHOTO OOCIMEHIHHS /0
3200 THC./cM’, a TaKOX IPHCYTHOCTI yMOBHO-NATOrEHHOI, MATOTECHHOI
Mikpogaopu i canpodiTis.

4. BcraHoBII€HO, 1O CYOKIIHIYHUNA MacTUT y 66,6% KOpIB BUKIUKAIOTh
Staphylococcus aureus ta Streptococcus agalactiae; y 26,6% — Esherichia coli 1y
6,6% TBapuH — canpodiTu.

[lepcriekTUBH MOJANBIINX AOCIIKEHb MOJATAl0Th y TOMY, IIO OyAYyTh
anpoOoBaHi pe3yabTaTu (PI3UYHUX, XIMIYHUX, MIKPOOIOJIOTTYHUX Ta PaAI0IOTTUHHUX
JOCIIIKEHb MOJIOKA KOPIB, SIKE peasli3yeThCsl B yMOBaX PUHKY.
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CAHUTAPHO-T'NTHEHUYECKASA OLIEHKA MOJIOKA PU
CYBKIIMHUYECKOM MACTUTE Y KOPOB B YCJIIOBUSAX JIABOPATOPUU
BETEPUHAPHO-CAHUTAPHOM SKCIIEPTU3bI HA PBIHKE «CAMBEJI» TOPOJA
KOMCOMOJIBCK TOJTABCKOM OBJACTH / Kopeiiba JI.B., Jlapuenko O.W.,
Tepemok B.B.

Ycemanosneno, umo cyoxknuHuueckuu macmum y KOPO8 HNPOAGNAEMCS CHUNCEHUEeM
CAHUMAPHO-2USUCHUYECKO20 Ka4ecmed MONOKA U nokazameineu e2o 0e30nacHocmu 3a cuem
VBeNUUeHUeM 8 HeM COOepHCAMUSL COMAMUYECKUX KIemoK U OaKkmepuaibHo20 00CeMeHeHUs,
CHUMCEHUsT KUCIOMHOCMU U NIOMHOCIMU, U NPUCYMCMEUS Canpo@dumos, YCi108HO-NAMO2eHHOU U
namo2eHHOU MUKpOGIopbi.

Knrouesvie cnosa: rxopoevl, macmum, MOIOKO, NAMO2EHHAS  MUKpo@opa,
bakmepuanvHoe obcemenenue, HCUPHOCMb, KUCTIOMHOCMb, NIOMHOCHb, COMAMUYECKUe KI1emKU.

SANITARY AND HYGIENIC EVALUATION OF THE MILK FROM COWS
WITH SUBCLINICAL MASTITIS IN A LABORATORY OF VETERINARY AND
SANITARY EXPERTISE IN THE “SAMVEL” MARKET OF KOMSOMOLSK TOWN
POLTAVA REGION / Koreyba L.V., Larchenko O.I., Tereshok V.V.

Introduction. Production of quality and safe dairy products impossible without high-
quality and safe raw milk. Its nutritional value is predetermined by protein, fat, carbohydrates,
minerals, vitamins, etc.

Sanitary-hygienic quality of milk is characterized by such factors as: protein, fat, density,
acidity, the number of somatic cells, the presence of impurities of mastitis milk, foreign bodies
and general bacterial contamination.

Violation of sanitary norms and rules in milk production and mastitis in cows leads not
only to reduce the nutritional value but also to increase its danger to human health, especially
children.

Milk obtained from cows with subclinical mastitis differs significantly from the normal
milk by chemical composition, physico-chemical and biological features. Sanitary quality of
collective milk, especially his overall bacterial contamination, much depends on mastitis
situation in the dairy sector. In cases when the farm has up to 10% of cows with subclinical
mastitis sanitary quality of milk deteriorating twice.

Due to the intensive development of dairy farming, the creation of large farms and
complexes of various types of milk production and the introduction of modern milking units
occur a problem to combat mastitis and improve sanitary and hygienic quality of milk.

Every year in terms of farms and agricultural enterprises subclinical form of mastitis is
diagnosed in 22-29% of cows. Timely detection of inflammation in the mammary gland of the
cows in the absence of severe clinical signs and sanitary and hygienic changes in milk is
problematic task for specialists of veterinary medicine. Therefore, the issue of technology to
obtain the milk of high sanitary quality in a production environment is important and needs
further study.

The goal of the work was to study sanitary and hygienic quality of milk of the cows maintained
in conditions of agricultural companies of various ownership forms in Komsomolsk, Poltava region.

Materials and research methods. The objects of the research were 389 healthy and sick
from subclinical mastitis cows of different lactation period and milk obtained from them.
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The selected samples of milk were investigated in terms of inter-district state veterinary
laboratory and laboratory of Veterinary Examination on the market in Komsomolsk, Poltava
region. In the experiment were used organoleptic and physico-chemical methods.

To confirm the diagnosis it was used sedimentation test, counted the number of somatic
cells and performed bacteriological examination of milk.

Hygiene and sanitary quality of milk was determined by indicators such as bacterial
contamination, density, acidity, fat and protein. Milk organoleptic evaluation was performed to
determine the color, taste, smell and consistency of milk.

Results and discussion. Of the 389 cows that were examined in 46 (11.8 %) recorded the
subclinical form of mastitis. Of these in 20 animals (5.14%) were recorded traditional signs of
subclinical mastitis: a gradual decrease in milk yield, thickening of the walls of the teats,
induration individual udder quarters, reducing the thickness of streams of milk during milking.

Milk from the healthy cows is homogeneous, white with a yellowish or bluish tint,
pleasant sweet-salty taste and odor, sediment upon standing and does not form flakes. With
subclinical mastitis cow’s milk is watery, upon standing forms a sediment layer and viscous,
mucous, flakes similar cream. While recording cow’s milk reaction to 2% solution of Mastidini
we took into account the color of the mixture and gelatinous clot formation.

Color of the milk from healthy cows with 2% solution Mastidini is pale lilac, at alkaline
reaction is purple and white in acidic. Milk from healthy cows during lactation is weakly acidic
with pH from 6.3 to 6.9. In case of mastitis milk reaction sometimes becomes alkaline pH of 7.0
and above.

In the case of subclinical mastitis of milk the number of somatic cells increases. This
feature is used as basic mastitis rapid tests that contain surface active substances that can
destroy somatic cells with subsequent formation of gelatinous clot of different consistency.

From 389 cows diagnosed in Mastidini test positively responded 49 (12.6 %) animals.
However, due to the fact that the active acidity of milk for subclinical mastitis does not change
often or changes slightly, this indicator is not considered reliable enough to detect them. Milk
settling test confirmed diagnosis of subclinical mastitis in 38 cows (9.7%).

As a result of our research indicators of bacterial contamination of milk from cows which
positively reacted to Mastidini were significantly higher than in milk from cows with negative
reaction and were 3200+59,5 thousand/cm’ (p <0.001). The index number of somatic cells in
milk from cows with subclinical mastitis also encreased and was 850+19,45 (p <0.001).

There was a tendency to reduce the acidity in milk from cows with subclinical mastitis
safety to 15,10+0,07°T and density to 27,78+0,03°A (p <0.05).

The results of microbiological analysis indicate that in 10 samples of milk from (66.6%)
cows with mastitis were identified contagious microorganisms, which include Staphylococcus
aureus and Streptococcus agalactiae.

The presence of pathogenic microorganisms (Escherichia coli) found in 4 (26.6%)
samples, saprophytes found only in 1 (6.6%) sample of milk from cows suffering from subclinical
mastitis.

Conclusions and prospects of funther researches:

1. In terms of agricultural companies of different ownership forms in Komsomolsk,
Poltava region of 389 lactating cows subclinical mastitis is registered in 38 cows (9,7%) of
animals.

2. Milk settling test and methods of diagnosis of subclinical mastitis in cows in
lactation period, which are based on determining the number of somatic cells in milk is the most
reliable comparing with conventional and can detect 100% of sick animals.

3. Subclinical mastitis in cows appears in reduced sanitary and hygienic milk quality
and index of its safety through safety the pH to 15 1T and reducing density to 274, growth of
somatic cells in its content to 850 thousand/cm® and bacterial contamination to 3200
thousand/cm?® and the growth of the presence of pathogenic and conditionally pathogenic
microflora and saprophytes.
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4. Established that subclinical mastitis in 66.6% of cows caused by Staphylococcus
aureus and Streptococcus agalactiae, in 26,6% by Escherichia coli and in 6.6% of the animals
by saprophytes.

Perspectives for further research lies in the fact that will take place approbation of the
results from physical, chemical, microbiological and radiological examinations of cow’s milk
which is sold in terms of the market.

Keywords: cows, mastitis, milk, pathogenic microflora, bacterial contamination, fat
content, acidity, density, somatic cells.
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epoicasnuti Hayko80-00CHiOHUL IHCMUmMym 3 J1aO00pamopHoi OiacHOCMUKU ma
8emepuHapHo-cauimapHoi ekxcnepmu3su

IPYC M. I1., 1-p BeT. HayK, npod.

Hayionanvnuti ynisepcumem diopecypcie i npupoooxopucmyaunts Yxpainu

BIOXIMIYHI IOKA3HUKHA KPOBI BEJIUKOI POI'ATOI XYJIOBH 3A
CIHOHTAHHOTI' O BABE3103Y

B cmammi nasoosamvca O0ami OIOXIMIYHUX NOKA3HUKIE CUPOBAMKU KPOBI
genuKoi pocamoi  xy0obu 3a CNOHMAHHO20 20CMpo2o babes3io3y ma y meapum-
napasumonociis. Bcmanoeneno oocmogipne 3pocmanus y Kpoei Xe0pux meapun
AKMUBHOCMI IHOUKAMOPHUX OJisl NeYiHKU (hepmenmis, emicmy OLnipyOIiHy, ce408UHU
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