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Anomauin

Haseoeno pesynomamu mikpobino2iunux 0ocuioxcenv nopsesvkux oceneoyis ,,Norks Delika-
tesse” ma npeomem ix o6cimeninus namozenHow ncuxpodinerolo mixpoguopor. HMepciniosu ae-
JIAA0Mb 00010 3HAUHY 3a2po3y 300p08 10 nodeti ma meapun. Came 30epicants Xapuo8ux npooyk-
mie, AKI He NionsgearOmMb MepMiuHiti 0OpobYi, KOPMIE ) XON0OUTbHUX KAMepPax mda CXO08UWax He-
HANEHCHO20 CAHIMAPHO20 CMAHY Mda KOHMAKM iX 3 ePU3VHAMU NPUB0OAmMs 00 KOHMAMIHAYII ncux-
poginamu ma nio wac mpueano2o 30epicaHHs 3a HU3LKUX NIIOCOBUX MeMNepamyp HAKONUYeHHs.
kyaemyp Yersinia pseudotuberculosis ma Yersinia enterocolitica, wo cmae npuuunoro nebesneunux
3aX80pPI06AHD.

Knrouoei cnosa: nopsesvki ocenedyi, Husvka niaocosa memnepamypa 3 °C, epusynu, ncux-
POo@inbui namozenri MiKpoOOpearizmu, 300p08 s TIIOOUHU.

Annomauus

Ipusedenwvl pesyriomamol MUKPOOULO2UHECKUX UCCIe008aHull Hopsedcckux cenbiei "NOrks
Delikatesse,, na npeomem obcemenenus namozennoil ncuxpoduivroii mukpogopoi. Mepcunuosol
ABNAIOM COOOU 3HAYUMENbHYIO Y2PO3) 300P08bI0 NH00eli U HCUBOMHBIX. XpaHeHue Nuuesvbix npo-
O0YKmMo8, Komopbwvle He NOONedHcam mepmMuieckol oopabomke, KOpMO8 6 XOJI0OUIbHbIX Kamepax U
CKIA0ax HeyOO8IUMEOPUMENLHO20 CAHUMAPHO20 COCMOSHUS, U KOHMAKM UX C 2PbI3VHAMU NPUBO-
0AmM K KOHMAMUHAYUU NCUXPODUIAMU, U OTUMENTbHOe XPAHEHUe NPU HUZKUX NII0CO8bIX memnepa-
mypax naxonienuro kyaiemyp Yersinia pseudotuberculosis u Yersinia enterocolitica,umo sensiemcs
NPUYUHOU ONACHBIX 3A001e8AHUIIL.

Knroueswie cnosa: nopsesicckue cenvou, Huskas narocosas memnepamypa 3 °C, 2pwi3yHbl,
ncuxpoghunbHble NAMo2eHHvle MUKPOOP2AHUIMBL, 300P08bE YeNl0BEKd.

Beryn. B Vkpaini Bce uacrime 3’sSBISIOTbCS MOBIJOMJIEHHS MPO BUIIAJKU 3aXBOPIOBAHHS
mofe Ha iHdekUidHI Ta 1HBa3iiiHI XBOpPOOW 3a MPUYMHUA BXKUBAHHS XapyOBUX MPOAYKTIB He-
HAJIEXKHOT SKOCTi. 3a OCTaHHI JEKUIbKa pPOKiB, TUIbKH y MicTi JIHimpo Ta oOmnacTi, 3apeecTpoBaHi
BUNAJIKN TaKMX HEOE3NMEYHHX 3aXBOPIOBAHB, K OOTYIi3M, TPUXIHEIbO3, CATbMOHENH03, POTa- Ta
KopoHaBipycHa iHpekuii. Ilpuunn pomy Oararo, e 1 Kpu3a QirocaHiTapHOi CIIy>KOH, PO3BUTOK
CTUXIMHUX PUHKIB, (Qanbcu]ikallis BETEPUHAPHO-CAHITAPHUX EKCIIePTHU3, HE3al0BUIbHUI CaHITap-
HUI CTaH 3aKJajiB XapyyBaHHS Ta MICllb TOPTiBJIl XapYOBUMHU MPOIYKTHUMH, MOPYLIEHHS CYC1JICTBA
Xap4yOBHX MPOAYKTIB Ha MOJUIIX XOJOIAWIBHUX IMad) Ta BITpUH. Y CHelialbHIA MeAUYHIid 1 Be-
TEepPUHApPHIN JiTepaTypl Majo MiCUs BIABOJUTHCSA MpoOJIeMi CaHITApHOI OLIHKUM XapyoBHX IpO-
IYKTIB KOHTaMIHOBAaHMX MCUXPO(QUIBHUMHU MAaTOr€HHUMM MIKpOOpraHi3MamMM Ta OLIHIII CaHiTap-
HOTO CTaHy MICIlb iX 30epiranHs (XoJoAWibHI madu, BITpuHY, peppexepatopn) [2, 5, 7]. Onaumu
13 TakuX HEOEe3NMEeYHUX 300aHTPOMOHO3IB € MCEeBAOTYOEPKYIbO3 Ta KUIIKOBHH i€pCiHio3, 30yTHHUK
skoro Yersinia pseudotuberculosis ta Yersinia enterocolitica BoJomilOT BUPaKEHOI IICHXPO-
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¢GUIBHICTIO, A00pe PO3MHOXYIOTHCS 3a TEMIIEPATypH XOJIOAWJIBHHMKA, Ta IMOLIUPIOIOTHCSA Yepes
KOHTaKTH Xap4OBUX MPOJYKTIB i MaKyBaJIIbHOI Tapy 3 MUIIOOAIOHUMH TPU3YHAMH Ta IPyHTOM [6].
3HauHy POJIb Y MOMIUPEHHI IIUX XBOPOO BIAIrPArOTh TAKOXK CBUHI, K1 € HOCIIMU ITUX 30yIHUKIB, i
KOHTaMIHOBaHI HEYMCTOTAMH CBHUHO(EPM TMAacOBHINA Ta CUIBCHKOTOCIONAPCHKI YriAns CTaloTh
NPUYHMHOIO TIOSIBY IIMX 30YyIHHUKIB HAa OBOYAX 1 KOpMax st TBapuH [3].

HeoOxignicTh poBeneHHsI MIKPOOIOJIOTIYHOTO IOCTIHKEHHS! MaIOCOJIBHUX, CBIKOMOPOKE-
Hux oceneaniB «Norks Delikatesse», siki peanizyroTbcs yepe3 MepeKy po3apiOHOT TOPriBii y MicTi
JIHIITpO, HE BUKIIMKAE CYMHIBY.

Tomy mMeTor0 HamIOl podOTH OYIIO TOCIIIKEHHS CAaHITAPHOT SKOCTI HOPBE3BKUX OCEJIC/IIIIB
«Norks Delikatesse» na npeaMeT 00CIMEHIHHS TATOTEHHOIO MICUXPOPLTBHOI0 MIKPOIOPOIO.

Martepiaa i metoau nociaimkenb. Po6oty BukonyBamm ynpoaosxk 2015-2016 maBuanbHUX
pOKIB Ha 0a31 HaB4aJIbHOI JabapaTopii kKadeapu emiz00ToNorii Ta HPeKuiHHuX XxBopod JHinpo-
METPOBCHKOIO JIEPKaBHOI'O arpapHO-€KOHOMIYHOIO YHiBepcuTeTy. BinOip mpoOu 3ailicHioBaiu
LUISIXOM 3aKyIKU OCEJIe/IlIB y TOpriBenbHIM Mepexi Mmicta [Hinpo. IlociB 3ailicHIOBaIM METOJIOM
npsIMOTO TiepeciBy 3 oceneaniB Ha MIIA 3 HacTymHUM KynbTUBYBaHHAM y Tepmoctari TC-80 3a
temneparypu +37 °C Tta y tepmocrati TCO-80/1 3a temneparypu +3 °C. KynbTypanbHi Biac-
TUBOCTI BUBYAJIW METOJIOM OTJISAY IMOCIBIB KOXHOTO JHS 13 OMHUCOM TOYATKy POCTY, KOJBODY,
pO3MipiB, KOHCUCTEHIIIi KOJIOHIM MIKpOOpraHi3MiB. THHKTOpIiaJIbHI BIACTBOCTI 30yAHUKIB JTOCIHIJ-
YKYBaJIM [UISIXOM BUTOTOBJIEHHSI Ma3KiB 3 KYJIbTYp BHJIUIEHUX MIKPOOPraHi3MiB 1 HACTYITHUM iX 3a-
¢dapOyBanHsaM 3a MertogaMu ['pama Ta Lline-Hinbcena ta mikpockomiero 13 pororpadyBaHHIM i
Mmikpockorom Micromed i3 BMOHTOBaHOIO (OTOKaMepor B iHTepdeiici 3 HOyrOykoM 3i crerria-
JBHUM TIPOTpaMHUM 3a0e3TnedeHHsIM. bioXiMIYH1 BIaCTHBOCTI BUBYAIH 32 METOJUKAMH YTBOPEHHS
1H0JTy, TiIpOoreHCyIbypy, amiaky, peIyKIlii caxapo3u, MaHiTy, AyJIbIUTY. [laTOreHH] BIacTUBOCTI
BHBYAJTH IIIJISIXOM MTOCTAHOBKH OioyIoriuHOT mpoOu Ha Mypuakax [1; 4-11].

Pe3yabTaTi Ta iX 00roBopeHHs. Y pe3yabTari 0aKTepioJoTIiYHOTO JAOCTIHKEHHS OJHOTO 13
3pas3kiB ocenenniB «Norks Delikatesse» BumineHo KynbTypy mikpoopranismy Ha MIIA, sika ¢op-
MyBaja S-(popmMu KOJIOHIH, MAaTOBOTO KOJIBOPY, @ 3 4aCOM YTBOPIOBaja IUIIBKY CYIIUIBHOTO POCTY Ha
moBepXHi cepenosuiia 3a remmeparypu +3 °C (Puc.1). 3a KyapTHBYBaHHS MMOCIBIB y TepMOCTaTi 3a
+37 °C picT KyJbTYpH HE CHOCTEpIraBcs, IO CBIAYUTH MPO BUPWKEHY MCUXPOQUIBHICTH BHUI-
neHoro 30yaHuka. KynbTypa BHUIUIEHOTO MIKPOOpPraHi3My XapaKTepHu3yBajlacsi PI3KMM HENpUEM-
HUM 3aTXJIUM 3allaxoM, SKHH IIBUJIKO 3HMKaB IICIs BIIKPUTTS TepMocTaTy Ta vamku [lerpi, mo
CBITYHUTH MPO (PepMEHTATHBHY aKTUBHICTh 30yJHUKA 1 YTBOPEHHS MPOIYKTIB PO3Maay OpraHIYHHX
pedoBuH (TiaporeHCcynbdypy, amiaky). 3a TPUBAJIOTO KyJIbTHBYBaHHS, KOJIOHII 30y THUKA HaOyBaJIH
30JI0TUCTO-KOPHUYHEBOTO KOJILOPY. 3a Mikpockorii 3adhapboBaHUX Ma3KiB-BIIOMTKIB 13 BHALICHOI
KYJIBTYpH 32 METOZOM ['pama BUSIBIIEHO 4€pBOHI, modiMop¢Hi, 6inosspHO nodapOoBaHi MaIUuKH 3
320KPYIJICHUMHU KIHISIMU, 1110 PO3MILIYIOTHCS MOOJMHOKO, MOMapHo abo y BUIJIsLAl cKymueHb (Puc.
2). Tlpu 3adapboByBanHi 3a meromoM Llinb-HinbceHa BHABIEHO, CHHI, HEKHCIOTOCTIHKI MOJIi-
MopdHi, O6inossipHo 3adapOoBaHi MaTUYKH 3 3A0KPYTIECHUMH KIHISMU, IO PO3MIIIYIOTHCS OO~
HOKO, IomapHo a0o y BUrsAAl ckymuens (Puc. 3).
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Puc. 2. Mikpockomis maska Puc. 3. Mikpockoriss Mma3zka
Puc.1. Kymbrypa Y. PSeU-  gynprypu VY. pseudotuberculo-  kymsrypu Y. pseudotubercu-
dotuberculosis, Buminena  gjs modap6osaroro 3a I'pa- losis, modapbosaroro  3a
Ha MITA MOM Lins-Hinscenom

BuBuaroun 610xiMiuHI BJACTUBOCTI BUIUICHOTO 30yaHUKA (YTBOPEHHS IHIOJY, TAPOTEHCY-
neypy, aMiaKy peayKIlis caxapo3u, MaHITy, TYJIbIIMTY) BCTAHOBJICHO, IO BUAUICHUN 30yJHUK 3a
KYJIbTUBYBAaHHS HE YTBOPIOE 1HJION (HE CIIOCTEPIra€ThCs 3MiHA 3a0apBJICHHS CMYXKH (PUIBTPY-
BAJILHOTO TANepy MPOCOYECHOT PO3YNHOM IIaBEJIEBOi KMCIOTH, HA POXKEBHUH KOJIP), YTBOPIOE TiApPO-
reHcynbpPyp (3MiHA KOMBOPY CMYXKKH (UIBTPYBAIHHOTO TANEpy MPOCOYEHOTO PO3YMHOM TLITFOM-
OyMy OIITOBOKHCJIOTO Ha YOPHHUH KOJIIp), Ta YTBOPIOE aMiak (TMOsiBAa CHHBOTO 3a0apBJICHHS JTaKMY-

COBOTO TAMIpIIs).

3a KyJIbTUBYBaHHS Ha CEPEIOBUIIAX 13 BMICTOM CaXxapO3H, MAHITY, TyJbIHUTY CIIOCTEPIraBCs
PICT 13 peayKIli€lo MaHITy 0e3 peayKIlii caxapo3u Ta MYJbIHHY, 0 BIAMOBiAa€ GIOXIMIYHUM BIlac-

TUBOCTSIM 30yTHHUKA TICEBAOTYOCPKYIHO3Y.

BipyneHTH1 BIaCTUBOCTI BHALICHOTO 30YAHIKA BCTAHOBIIIOBAIM IIIIXOM 3apa)KEHHS JIBOX

nabopaTopHHUX TBapuH (MypuakiB) 3aBUCOM JOOOBOI KyJIbTypH 30yAHUKA 3 PO3paXyHKYy OJHA Oak-
Tepionoriuna merns Ha 1 cM® disionoridynoro po3uMHy MiAMIKIpHO y AiNSAHII uyepeBa. 3arubens
nabopaTopHUX TBApHUH criocTepiranacs Ha 12-14 no0y. 3a matonoro-aHaTOMIYHOTO PO3THHY TPYIIiB
3arMHYBIIMX MYpUaKiB BUSBICHO XapaKTepHi s TICEBAOTYOEPKYIb03y IpiOHI BY3JIMKHU Ta YpaXKeH-

HS BHYTPIIIHIX OpPraHiB, reMopariyHe 3anajeHHs KHIIeYHHUKA Ta OpIKi 3 ypaKeHHAM JiM(aTHIHUX

By3iiB (Puc. 4, 5).

Puc. 4. YpaxeHHs nediHkd Ta OpHxKi Myp-
Yaka, SIKUM 3aruHyB y O10JIOT1uHIM mpo6i
MIPH IOCIIPKEHH] Ha TICEBAOTYOPEKyIh03

Puc. 5. YpaxeHHs nediHku Ta OpHxi Myp-
YakiB, SIKI 3arMHYIM Yy OiojoriuHiii mpo6i
pU IOCTIKEHH] Ha TICEBI0TYOPEKYIbh03



BuBuaroun mopdosnoriuny OyAoBY, KyabTypalibHi, 010XiMi4HI Ta MaTOTE€HHI BIACTUBOCTI
30yaHuKa, BuauieHoro 3 oceneniiB "Norks Delikatesse”, MoskHa 3poOMTH BHCHOBOK, IO 11 30Y/I-
HUK TceBa0TyOepKyap03y Y. pseudotuberculosis i BiH siBisie co0010 3HAYHY CaHITapHY 3arposy
3JI0POB 10 JIFOJICH Ta TBApWH, [0 SIKUX Y PaLliOH MOTPANHTh JaHWHA 30yIHUK 13 XapYOBHUMH IPOTYK-
TaMu 4 KopMamu. MiMoBipHilue 3a Bce, 1eil 36y JHMK HOTPAIKMB 10 PUOH i3 TAPHUMH SITUKAMH UM
XOJIOIMJIPHUKAMHU TPIOMIB KOpaOJIiB, sKi OyiaM y KOHTaKTi 3 TPU3yHAMH, IO € MPUPOTHUMH pe-
3epByapaMu 30yIHUKA JaHO1 IHQEKIIi].

BUCHOBOK
B pe3ynbTaTi mpoBENEHOro JOCHIAKEHHS MIKPOOIOJOTIYHOI SIKOCTI HOPBE3BKHX MaJloCo-
apHEX oceneanis ’Norks Delikatesse”, mpumbanux y Mepexi OIHOTO i3 CylmepMapKeTiB MicTa
Jluinpo, Oya0 BHIUIEHO KyIbTypy HebOesmeuHoro 30yaauka Y. pseudotuberculosis, o moxe craHo-
BUTH PeaJIbHY 3arpo3y 37I0pOB’I0 JFOJICH Ta TBAPUH.
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ABSTRACT

Results of microbiological studies of Norwegian herring Norks Delikatesse” for seeding by
pathogenic psychrophilic microflora has been presented.

Keywords: Norwegian herring, low positive temperature 3° C, rodents, psychrophilic patho-
genic microorganisms, human health.

Recently, in Ukraine, there have been reports of cases of human suffering from infectious
and invasive diseases due to the use of food products of inadequate quality. Over the past few years,
only in the Dnipro and the region, cases of such dangerous diseases as botulism, trichinosis,
salmonellosis, rota- and coronavirus infections have been reported. There are many reasons for this,
including the crisis of the phytosanitary service, the development of spontaneous markets, the
falsification of veterinary and sanitary examinations, the unsatisfactory state of the public catering
and food trade places, the violation of the neighborhood of food products on the shelves of
refrigerated cabinets and showcases. In the special medical and veterinary literature, little attention
has been given to the problem of the sanitary evaluation of food products contaminated with
psychrophilic pathogenic microorganisms and assessing the sanitary status of their storage locations
(refrigerated cabinets, showcases, and refrigeration units). One of such dangerous zooantroponoses
is pseudotuberculosis and intestinal yersiniosis, the causative agents of which Yersinia
pseudotuberculosis and Yersinia enterocolitica, respectively, possess pronounced psychrophilia and
reproduce well at the temperature of the refrigerator, and spread by contact of food products and
packaging containers with rodents and soil. A significant role in the spread of these diseases is
played also by pigs, who are carriers of these pathogens and contaminate with impurities the pigs of
pastures and agricultural lands that are the cause of the appearance of these pathogens on vegetables
and animal feeds.



The need to conduct a microbiological study of fresh-salted, fresh-frozen herring "Norks
Delikatesse", which is sold through the distribution network of Dnipro, is beyond doubt.

Studying the morphological structure, cultural, biochemical properties of the pathogen
causative agent from freshly frozen herrings "Norks Delikatesse", one can conclude that it is the
causative agent of the pseudotuberculosis and it represents a significant sanitary hazard to the health
of people and animals to which this pathogen will get into the diet with food and feed. Most likely,
this pathogen got to the fish with tare boxes or refrigerators of ship holds, which were in contact
with rodents, which are the natural reservoir of the causative agent of this infection.

As a result of the carried out research of the sanitary quality of fresh-salted, fresh-frozen
herring "Norks Delikatesse”, bought in the supermarket chain of Dnipro, the culture of the
dangerous pathogen Y. pseudotuberculosis was isolated, which can pose a real threat to the health of
people and animals.
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