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Pa3pa60TaHa KOHICTIIHA KOHTPOJA KadeCTBA U SHI[OBKOHOFH‘IGCKOﬁ 0e30IacHOCTH MUAMICBBIX TPOAYKTOB
ITYTEM OIIPEACIICHUS HATTUIUA TOKCHUYICCKUX BCIICCTB U TUTUCHUYCCKOI'O MOHUTOPUHTA YyCKOPECHHBIMU MOJICKYJISIPHO-
TCHETUYCCKUM HHP-MGTO,I[OM n 6I/IOT€CTI/IpOBaHI/I€M. PaBpa60TaHHH€ TNPUOPUTCTHBIC MCTOJABI KOHTPOJIA
XUMUYECKOHN 1 OMOJIOrHYeCKOM 0€30IMacHOCTH MAMICBBIX TPOAYKTOB ITO3BOJIAT o0ecreunTs 0€3011aCHOCTh TIUIICBBIX
IIPOAYKTOB B YKpaI/IHC, pocT KOHKypeHTOCHOCO6HOCTI/I OTCYCCTBCHHBIX HpOI/ISBO,I[PITGJ'ICfI Ha MHUPOBOM DPBIHKE, o0e-
criedeHre 0e30MaCHOCTH FCHO(I)OHI[a CTpaHbI.

The concept of quality control and endoecological food safety has been developed by determining the presence
of toxic substances and hygienic monitoring using accelerated molecular genetic PCR method and biotesting. The
developed priority methods for monitoring the chemical and biological safety of food products will ensure the food
security in Ukraine, the growing competitiveness of home producers in the world market, ensuring the safety of the
country’s gene pool.

Knrouesvle cnosa: 6e3011aCHOCTH IMAMICBBIX MPOAYKTOB, KOHTPOJb KC€H06I/IOTI/IKOB, MI/IKpO6HBI€ 3arpsA3HUTEIIN,
OHOJIOIHUECKHE MCETO/HI, HHP, TECT-KYJIbTYPbl, CKDUHUHI-KOHTPOJIb 0e301acHOCTH MUIICBBIX MIPOAYKTOB.

Keywords: food safety, control of xenobiotics, microbial contaminants, biological methods, PCR, test-cultures,
screening of the foodstuffs safety control.

The problem of safety both in our country and the world as the most important nutrition quality characteristics
acquires the high status of relevance, as far as the increasing environmental pollution is leading to a constant chemical
contamination of the food raw materials and foodstuffs by the agents not characteristic of nature and representing a danger
to a human’s health.

A degree of the food raw materials and products of their treatment contamination by various xenobiotics and pollut-
ants depends on their presence in the environment, the technology violation and many other factors, which are unlikely to
be considered in advance. Moreover, the foodstuffs may contain various food and manufacturing additives, i. e. colouring
matters (about 60 types); flavours (about 20 types); neutralizers (about 30 types); emulsifying agents; stabilizers; preserv-
ing agents (about 40 types); antioxidants (more than 20 types); sweeteners; flavour intensifiers; thickening and loosening
agents etc. Meanwhile out of more than 2000 food additives used in the world food industry only 600 are included into
the safe products list [1, 2].

We have carried out multilayer researches on studying general toxicity, genotoxic and mutagenic activity of different
food samples using the test-organisms of different levels of structural organization: Allium cepa L., Stylonychia mytilus,
Daphnia magna S.; interdependence dose-effect has been revealed using the test-cultures Stylonychia mytilus, Daphnia
magna S., Salmonella typhimureum TA 98, Salmonella typhimureum TA100, Allium cepa L. The carried out experimental
work represents the recommendations for application and approbation of the foodstuffs and raw materials safety estima-
tion screening methods, the results of which are presented in the scientific monograph «Biological Methods of the Safety
Estimation of the Vegetable Foodstuffs and Ingredients» [3].

A practical application of the biological methods in the capacity of the screening ones for the foodstuffs is confirmed
in accordance with established procedure by the working out and approbation of the normative document — GMP 72.11-
37-115:2014 The Rules of Carrying Out Ecology and Toxicology Researches of the Vegetable Raw Materials, Conve-
nience Foods, Product of Vegetable Raw Materials Processing Using the Stylonychia mytilis culture (Ministry of Agrarian
Policy and Food of Ukraine, 2014) [4].

At their introduction it is possible to level a probability of products with emergent toxicants not getting to a con-
sumer, whose control methods are not standardized The proposed concept for determining xenobiotics is valid for the
detection of pesticides, heavy metals, etc., but does not reflect the possibility of detecting microbiological contamination
of food by regulated pathogenic and other microorganisms.
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The microbial contaminants and agents of food poisoning and food spoilage of plant raw materials and products of
the Ukrainian region were identified. The composition of microbiota of various types of vegetable raw materials — veg-
etables, fruits, berries — and products of their processing was studied by the complex of their phenotypic and molecular
genetic properties. The speeded up method of food preparation samples and PCR with group-specific and species-specific
primers of detecting regulated species of microorganisms that affect product safety — strains of C. perfringens, B. cereus,
etc. — in samples have been tested ) [5].

Hence, the offered concepts of the Foodstuffs Safety and Quality Control Development by means of elaboration and
introduction of the new priority methods for the food safety control and hygiene monitoring will make it possible both to
ensure the food security of Ukraine and get a considerable social and economic effect in the food products control, growth
of the domestic producers competitiveness at the world market, ensuring the nation genepool safekeeping.
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PasznpakaroliMul ra3amMu SBISIFOTCS T€, KOTOPBIE IIPU BIBIXaHHU PACTBOPSIIOTCS B BOJE CIU3HCTONH 00O0JIOYKH
JBIXaTeNBHBIX IyTeH 1 BBI3BIBAIOT BOCIIAIMTEIBHYIO PEAKLHUIO, KaK IPABHIIO, 32 CYCT BHICBOOOXKICHHS KHCIIBIX HII
IIENIOYHBIX PaJuKaioB. Pasnpaaroiee BO3CHCTBHE ra30B MPEUMYIIICCTBCHHO BIUSCT Ha JIbIXaTeIbHbIC ITyTH, BbI-
3bIBast TPAXCUT, OPOHXUT U OPOHXUONUT. J[pyrue MHraIsHOHHbBIC areHThl MOTYT OBITh HEIIOCPEICTBEHHO TOKCHY-
HBIMH (HaIpUMep, HUaHU], MOHOOKCHJI YIVIEPOJA) WM IPHYMHATH BPE, POCTO BBITECHSSI KHCJIOPOA M BHI3bIBAs
ac(UKCHUIO (HAIpuUMep, METaH, YITICKHICIBIH ras3).

Irritant gases are those that, when inhaled, dissolve in the water of the mucous membrane of the respiratory tract
and cause an inflammatory response, usually due to the release of acidic or alkaline radicals. The irritating effects
of gases predominantly affect the respiratory tract, causing tracheitis, bronchitis and bronchiolitis. Other inhalation
agents may be directly toxic (eg, cyanide, carbon monoxide) or cause harm by simply displacing oxygen and causing
asphyxiation (eg, methane, carbon dioxide).

Knrouegvle crosa: ra3, Bo3neicTeue, pazapaxeHue.

Keywords: gas, impact, irritation.

Octpoe Bo3/eiicTBUE BBICOKHUX KOHLIEHTPALU TOKCUYHOTO r'a3a B TeUEHHE KOPOTKOTO BPEMEHH XapaKTEPHO IS IPO-
MBIIUIEHHBIX aBapHH, BOSHUKAIOIINX B PE3y/IbTaTe HEUCIIPABHOTO KJIalaHa MM Hacoca B OeH300aKe WM TP TPaHCIIOp-
THUpPOBKe ra3a. PecrimpaTtopHoe MOBpeXICHUE CBSI3aHO C KOHLIEHTpAIMel ra3a U ero pacTBOPUMOCThIO. bonee Bogopact-
BOPHMBIE Ta3bl (HAIIpUMeEp, XJI0p, aMMHUAK, IByOKHCh CEPBI, XJIOPHJI BOIOPO/IA) PACTBOPSIOTCS B BEPXHUX JBIXaTEIIbHBIX
MyTSIX ¥ HEMEUIEHHO BBI3BIBAIOT Pa3/IpaKCHNE CIM3UCTOH MEMOpPAHBI, KOTOPOE MPEeIyIPEXAaeT J0AEH 0 HEOOXOIMMO-
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