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Abstract. 3a pesynomamamu OOCHIONCEHHS CUPO2O HE30UPAHO20 MOJIOKA KOPO8 4020,
BUKNAOEHUMU V ~cmammi, YCMAHOBIeHA U020 KOHMAMIHAYIs He Juue MIKPOKOKAMU,
ncuxpo@inehumu  Mikpoopeauismamu  pooie  Achromobacter,  Pseudomonas, Aeromonas,
Enterobacter, ane ii namoeennumu ma yMmo8HO-Namo2eHHUMU MIKPOOp2anizmamu (cmaghinokokamu,
CMPenmoKoKamu, KUWKOBOI NAIUYKON, KOpUHeOaKmepiimu), sAKi CHPpUYUHIOIOMb BUHUKHEHHS.
3ananenHs MOJIOYHOT 3a7103U | € 30YOHUKAMU XAPHUOBUX OMPYEHb Nt00el. Bionosiono oo eumoz €C,
3HAYHe NIOBUWEHH HOPMAMueie 0Oe3neuHocmi ma sAKOCMI MOJOKA-CUPOBUHU 3a  BUMO2AMU
Hayionanvrozo cmanoapmy (CTY 3662—2018 «Monoko-cuposuna kopos saue. Texniuni ymosuy)
sumazae nepeznady HOpMaAmMueHoi 6a3u CMoCO8HO CAHIMAPHO-2ICIEHIUHUX MA MEXHOI02IUHUX Y MO8
00€pIHCaHHS, U020 NEePBUHHOI 00pPOOKU HA NOMYICHOCMAX 3 BUPOOHUYMBA HEe30UPAHO20
KOpPO8’14020 MONOKA-CUPOBUHU. [  uU3HAYeHHs eheKmusHocmi caumimapHuoi 06poOKu i
HOPMAMUBHOIL YUCOMU 00ibHO20 00AOHAHHS U MOIOYHO2O0 YCMAMKYBAHHA 00CUMb HAOTUHUM MA
IHGOPpMAMUBHUM NOKA3HUKOM € BCMAHOGIEHHSA MUMpY €eHMePOKOKI8, OCKINbKU HUHI UWUPOKO
BUKOPUCIOBYBAHULL 3 YIEI0 Memolo mump 6axmepiil epynu KUWKOBOI NATUUKU MAE 0eUj0 HUNCHY
Pe3yIbmamusHiCmb, a Momy He 306CiM GUNPABOAHUIL.

Keywords. monoko-cuposuna Kopog’siue, 00inbHe 00ONAOHAHHA, HOPMAMUE YUCHOMU,
KMA®AuM, namocenni mixpoopeanizmu, mump bBIKIl, mump enmepoxokis, cyOKIIHIUHUL
macmum.

Introduction. One of the main points of the state policy on ensuring the safety
and quality of milk and dairy products for the life and health of the population is to
control the safety and quality of milk, raw milk and dairy products. There are special
requirements for the safety and quality of raw cow's milk, because, with the slightest
violation of the sanitary and hygienic conditions of its production and primary
processing at milk production facilities, it can serve as a favorable environment for

the development of opportunistic and pathogenic microorganisms [ 1,2].
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Under modern conditions, indirect methods of identification of pathogenic
microorganisms are widely used in the study of whole cow's milk, which only with a
certain degree of probability make it possible to detect them, due to the fact that the
arsenal of direct microbiological methods of pathogenic bacteria is still insufficient.
An indicator of fecal contamination of raw milk, in particular, and the environment in
general, is the presence of bacteria of the Escherichia coli group (BGKP), namely -
Escherichia coli [3,4]. At present, ecological science is becoming a specific general
scientific approach to the study of various objects of the environment and society,
and on the basis of the principles of greening, somewhat new approaches to obtaining
safer raw milk are being formed. [5]. With this approach, it is very important to
identify sanitary-indicative microorganisms in raw milk.

The main source of microbial contamination of whole cow's milk is milking
equipment and dairy equipment, as more than 90% of the microflora is
microorganisms that are on their internal surfaces, therefore, compliance with
sanitation requires considerable attention and priority and ensures the safety of raw
milk. [5].

Experimental studies have shown that during the period of receipt of fresh milk
in the total tank capacity and its cooling to a temperature of 4 + 2 ° C, the number of
microorganisms in it increases by 3—-3.5 times due to their washing from the surface
of milking equipment and their subsequent development [5, 6,7]. For delivery to raw
milk processing capacity with the number of mesophilic aerobic and optionally
anaerobic microorganisms (KMAFanM) up to 100 thousand CFU, it is required that 1
cm3 of fresh milk yield had no more than 20 thousand colony-forming units. Such
milk can be obtained only if the amount of MAFANM in washes from milking
equipment parts does not exceed 500 CFU / cm3, which in turn requires not only the
availability of appropriate technologies in raw milk production facilities, effective
detergents and disinfectants, qualified staff, but also systematic monitoring of the
effectiveness of sanitation of milking equipment, which is the main source of
contamination of fresh milk with microflora [8, 9].

Therefore, it is important to find an alternative, faster and easier to implement
method for determining the effectiveness of sanitation of milking equipment and
dairy equipment, with results adequate to the direct cup method.

Material and methods. The research was conducted in accordance with current
regulations: DSTU 3662-2018, DSTU 7089: 2009, DSTU 1DF 122C: 2003 (1DF
122C: 1996, IDT), DSTU ISO 5944: 2005 (IDF 60: 2001). DSTU 7357: 2013, DSTU
IDF 73A: 2003 [2-8]. To determine the effectiveness of the titers of BGKP and
enterococci, the effectiveness of sanitation of milking equipment and dairy
equipment, parts of the milking machine, cooling tank, for their different sanitary
condition were washed, in accordance with the requirements of "Sanitary rules for
care of milking equipment and dairy equipment and their sanitary condition " [1 - 6],
«PexkomeHnaanii 1100 CaHITAPHO-MIKPOOIOJOTIYHOTO JOCHIDKCHHS 3MHUBIB 3
MOBEPXOHB TECT-00’€KTIB Ta 00’ €KTIB BETEPUHAPHOIO HATJISIAY 1 KOHTPOJO» [7].

Results of the research. For sanitary treatment in this farm use the drug
"Desmol", produced by the industry for simultaneous washing and disinfection of
milking equipment and dairy equipment and is a mixture of inorganic salts,
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detergents and chlorine component (5-6% active chlorine), as well as anti-corrosion
substances and water softeners. In the case of manual processing of portable cans in
which milk is produced from cows on the farm, disinfection is carried out with a
solution of "Desmol" with a mass fraction of 0.5%.

Micrococci (31.8%), psychrophilic bacteria of the families Achromobacter,
Pseudomonas, Aeromonas, Enterobacter (21%), staphylococci (14.2%), streptococci
(13%) and corynebacteria were found to be the largest percentage of bacteria in fresh
milk. (thirteen%).

The first experimental group presents the results of the study of washes, the
microbial count (KMAFANM) which was within the normative limits of effective
sanitation, and the titers of both groups of sanitary-indicative microorganisms (BGKP
and enterococci) was> 1.0.

In the second experimental group, the results of the study of washes with titers
of BGKP> 1.0, and enterococci - 1.0 and <1.0 (range of MAFANM - from 1000 to
1000 000 CFU).

In the third experimental group - data on the results of the study of all washes
with a microbial number from 1000 to 1000 000 CFU and more than 1000 000 CFU,
the titer of BGKP and enterococci - 1.0 and <1.0, respectively.

The results of the study of washes in the second experimental group give
grounds to claim that the titer of BGKP more than 1.0 can not serve as an indirect
indicator of the regulatory purity of milking equipment. The titer of enterococci (first
experimental group) more than 1.0 in 91.0% of cases had almost the same indicators
with the normative amount of MAFANM in washes (<500 CFU). The slight
deviation of the microbial number from 500 to 1000 CFU is only 9%, and therefore
we will consider it not fundamental.

With an enterococcal titer of more than 1.0, the standard amount of mesophilic
aerobic and optionally anaerobic microorganisms in fresh milk was up to 19 thousand
CFU / cm3.

Thus, the results of the study confirmed the statements of a number of Ukrainian
and foreign scientists [5-9] on the high informativeness and effectiveness of
determining the titer of enterococci as a bioindicator group of bacteria to control good
hygienic and industrial practices of obtaining and primary processing of whole cow's
milk. .

Bacteriological studies of raw milk were performed to determine the number of
mesophilic aerobic and facultative anaerobic microorganisms (KMAFanM), the
presence of Escherichia coli bacteria (BGKP), pathogenic staphylococci and
streptococci, which are the causative agents of mastitis. It was found that the number
of mesophilic aerobic and facultative anaerobic microorganisms in the secretion of
cows with subclinical mastitis is from 1 to 3 million CFU / cm3, and clinically
healthy - from 10 to 100 thousand CFU / cm3. Morphologically, it was the
microflora, which was gram-positive cocci (mostly) and rods.

In subclinical mastitis, hemolytic and plasma-coagulating staphylococci were
more frequently isolated, agalactic streptococci and Escherichia coli bacteria were
less common. Of the 12 cultures of staphylococci studied, of the affected udder of
cows suffering from mastitis, 74.6% of their strains were identified as
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Staphylococcus aureus, as they had such basic biochemical properties as blood
plasma coagulation, hemolysis of erythrocytes, mannitol fermentation.

Examination of secretions from the affected udder of cows with mastitis
identified mainly Streptococcus agalactiae group B streptococci, which accounted for
54.7% of the total number of these microorganisms. Regarding Escherichia coli
bacteria isolated from the affected parts of the mammary gland of cows, 7 strains out
of 12 were classified as Escherichia coli.

The main pathogens of mastitis were not detected in milk samples obtained from
clinically healthy cows, adjacent unaffected parts of the udder of cows suffering from
mastitis. Milk from clinically healthy cows and from unaffected parts of the udder of
patients did not contain pathogenic microorganisms that could cause pathological
processes and food poisoning in humans.

Conclusion. 1. Fresh milk from cows, obtained at the milk production facility of
STOV "Burivske" Gorodnyansky district of Chernihiv region, contaminated not only
with micrococci, psychrophilic microorganisms (Achromobacter, Pseudomonas,
Aeromonas, Enterobacter), but also pathogenic streptococcus, including
staphylococci, including corynebacteria, which cause not only inflammation of the
breast, but also are the causative agents of food poisoning in humans.

2. In the milk of clinically healthy cows, the number of mesophilic aerobic and
facultative anaerobic microorganisms ranged from 10 to 100 thousand CFU / cm3,
and the main causative agents of mastitis were not detected.

3. In the milk of cows suffering from subclinical mastitis, the number of
mesophilic aerobic and facultative anaerobic microorganisms ranged from 1 to 3
million CFU / cm3, more often Staphylococcus aureus was isolated, less often
Streptococcus agalactiae and Escherichia coli.
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Abstract. 3a pesynomamamu OOCHIONCEHHST CUPO2O HE30UPAHO20 MOJIOKA KOPO8 4020,
BUKNAOEHUMU V cmammi, YCMAHOBIeHAd U020 KOHMAMIHAYIs He Juule MIKPOKOKAMU,
ncuxpo@inehumu  Mikpoopeanismamu  pooie  Achromobacter, Pseudomonas, Aeromonas,
Enterobacter, ane ii namoeennumu ma yMmo8HO-Namo2eHHUMU MIKpOOp2anizmamu (cmaghinokokamu,
CMPenmoKoKamu, KUWKOB0I0 NAIUYKON, KOpUHebakmepiimu), sAKi CHPpUYUHIOIOMb BUHUKHEHHS.
3ananenHs MOJIOYHOT 3a7103U | € 30YOHUKAMU XAPHUOBUX OMPYEHb Nt00el. Bionosiono oo eumoz €C,
3HAYHe NIOBUWEHH HOPMAMueie 0Oe3neuHocmi ma sAKOCMI MOJOKA-CUPOBUHU 3a  BUMO2AMU
Hayionanvrozo cmanoapmy (CTY 3662—2018 «Monoko-cuposuna kopos saue. Texniuni ymosuy)
suMazae nepe2nsdy HOpMaAmMueHol 6a3u CMoCOBHO CAHIMAPHO-CICIEHIUHUX MA MEXHOIO2IUHUX Y MO8
00epoicants, U020 NePeUHHOI 00pOOKU HA NOMYAHCHOCMAX 3 BUPOOHUYMBA HE30UPAHO20
KOpPO8 14020 MONOKA-CUPOBUHU. [ GU3HAYEHHS eqheKmusHOCmi  caumimapHoi o06poOKu i
HOPpMAamueHOoI 4yucmomu 00iibHO20 0ONAOHAHHS U MOJIOYHO20 YCMAMKYBAHHS 00CUMb HAOIUHUM Ma
IHGOPMAMUBHUM NOKA3HUKOM € BCMAHOGIEHHSA MUMPY €eHMepPOKOKI8, OCKIIbKU HUHI UWUPOKO
BUKOPUCIOBYBAHULL 3 YIEI0 Memolo mump 6akmepii epynu KUWKOBOI NATUYUKU MAE 0eUj0 HUNCHY
Pe3YIbMamueHiCmb, a MoMy He 306CiM 6UNPABOAHUIL.

Keywords. monoko-cuposuna kopog’siue, 0oinbhe 001AOHAHHA, HOPMAMUE YUCTOMU,
KMA®AuM, namoeenni mikpoopeanizmu, mump BIKII, mump enmepokokie, cyOKniHiuHUL
macmum.
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