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MPOBJEMA ®AJIBCUPIKAIIL M’SICHUX ITPOJIYKTIB B YKPAIHI

M’sico i M’CHI NPOAYKTH MOBHHHI BXOIWTH B IIOJCHHHUH DAI[iOH JIIOAMHH, TOMY BaXXJIMBO 3a0e3ledyBaTH SIKICTh
M’sicHol npoaykuii. Danbcudikamis M’ ICONPOAYKTIB HE TiJIbKU BIUIMBAE HA 3HMKEHHS SKOCTI TOTOBHX BHPOOIB, a TaKOXK
MOXe OyTH HeOe3MeYHHMM YMHHUKOM JUIS 3J0POB’S CIIOKMBa4iB. MeTOAM KOHTPOJIIO SIKOCTI M’sica, sIKi BUKOPUCTOBYIOTh Ha
CBOTOJTHI, MAIOTh HU3KY HEHOJIKIB — BUOIPKOBICTH Aii, JOpore obsagHaHHsI, BEIUKa TPUBANICTh BH3HAUYCHHS, HEOOXIAHICTh
3aCTOCYBaHHS BEIIMKOI KUIBKOCTI PeakTHBIB, morpeda y KBalidikoBaHMX Kajapax i crerianizoBaHux yiadoparopisx. Ipore,
3a0e3neYeHHs] HAaCeICHHS SKICHOIO 1 6e311eYHOI0 MPOIYKIIEI0 XapuyBaHHs IOBHHHO CYBOPO KOHTPOJIIOBATHCS IEPikKaBoo. Y
CTaTTi MPOaHATI30BaHO OCHOBHI NPUUYHNHY (anbcudikanii M’sica Ta M’ ICONPOAYKTIiB, OCHOBHI MeTOaHM ineHTH]iKarii BHIoBO1
HayexHocTi M’sca. [Ipu inenTrudikanii KOMIIOHEHTIB M'ICONPOIYKTIB HEOOXiTHO BPaXxOBYBAaTH TEXHOJIOTIUHI BILTUBH Ta 0CO-
6nuBoCTi HOoCIiKyBaHHX 00'ekTiB. CKiIaHa €KOHOMIYHA CUTYallist B YKpaiHi mpu3Besia 10 3MEHILCHHS IIaTOCIIPOMOMXKHOCTI
HACEJIEHH, 1 y 3B'A3Ky 3 LIMM JIIOJM 3MYIICHI KyIyBaTH JCLIEBi MPOAYKTH XapuyBaHHSA. A BUPOOHUKH, B CBOIO 4epry, IUIf
3[CUICBIICHHS CBOET MPOAYKIIi JOAAIOTh MaJOLIHHY CHPOBHHY 3aMiCTh 3a3Ha4YeHOI Ha ymakoBLi ToBapy. HegockoHane 3ako-
HOZIaBCTBO YKpaiHM NPH3BENO JI0 MOSBH BEIMKOI KUIbKOCTI (anbcudikaTiB y TOProBUX Mepexax, 1ie, B CBOIO Yepry, moTpe-
Oye HOIIyKy HOBUX CyYacHHX METOJIB KOHTPOJIIO SIKOCTI 1 Ge31eKy M’ ICONPOAYKTIB Ta HEOOXIAHICTH NIPOBENECHHS 1aboparo-
pHEX BUIIPOOYBaHb. J[JIs1 IbOTO BUKOPUCTOBYIOTH PI3HOMAaHITHI METOH JOCIIDKEHHS: MOJIEKYJSIPHO-TEHETHYHI — IToJliMepa-
3HO JIAHIIOTOBY PEaKIIil0; MIKPOCTPYKTYpHUIA aHami3; ceposoriuni — ELISA; mMeton criekTpodoToMeTpii sKi HampapicHi Ha
BUSIBIICHHS (anbcudikarii M CHOI Ta POCINHHOI CHPOBHHH, 10 BXOAUTH JI0 CKJIaAy M’ SICONIPOJYKTIB.

KurouoBi ciioBa: M’sicHi poyKTH, M’ siCHA CHPOBHHA, (abcrdikallis, 3aKOHOIaBCTBO, JTabopaTopHa IiarHOCTHKA.

IMocTtanoBka mpodiemu. M’sico — oIMH 3 HaWBaXIMBIIIUX MPOAYKTIB Xap4dyBaHHA K JDKEPEIIO
TOBHOLIHHKX OLIKIB, XHPiB, MiHEpAIbHNX, eKCTPAKTUBHHUX PEUOBHH i AESKHUX BiTaminiB. Foro xapuo-
Ba MIHHICTh BU3HAYAETHCS XIMITHUM CKIIAJIOM, CHEPTeTHYHOIO I[IHHICTIO, CMAKOBUMH BJIACTUBOCTSIMU 1
piBHEM 3aCBOIOBAHOCTI. 3a Cy4acHOIO HayKOBOIO OLIIHKOIO, M’5ICO — 1€ (PYHKIIOHAJILHUHA MPOAYKT Xa-
pUyBaHHs, 110 3a0e3Meuye ~3I0pOBEe XapyyBaHHA " 1 mparie3aaTHicTh Jroaci [1, 2]. M’sacHi BupoOu —
IIe Xap4yoBi IPOAYKTH, B IKUX M sICHA CHPOBHHA CTaHOBHUTH He MeHIe S0 %, 1 CKIagaroThCSA 3 M I30BOT
TKaHWHU TETUTOKPOBHUX TPABOITHUX TBapWH Ta ITHUIN 3 JOJaBaHHSM HEBEJIHMKOI KITBKOCTI CIEIii Ta
IHIINX CKJIQAOBHUX (3TiHO TEXHIYHHX BUMOT), MPOMIUIM MEBHY TEXHOJOTiYHYy OOpOOKYy i rOTOBi 10
peaizalii Ta BHKOPUCTaHHS Y Xy [3].

AHaJi3 ocTaHHIX A0CTiKeHb i myOJikanii. Panpcrudikaris M’sca Ta M’ ICHUX IPOIYKTIB 4acTo 3y-
cTpivaeThesl B YKpaiHi Ta cBiti [5, 6]. PanbcudikyloTs MPOAYKIiI0 HIIIXOM YaCTKOBOTO ab0 TMOBHOTO 3a-
MIIIIEHHS KOMIIOHEHTIB, a00 J0/1al0Th KOMIIOHEHTH HM3bKOI sikocTi. HeraTwBHUIA BILIMB (aabcudikarii
MIPOIOBOJIHUMX TOBAPIB HE MOYKHA HEIOOIIIHIOBATH, TaK SK MOPSI 13 CKOHOMIYHIMY BUTPAaTaMH, BOHA BH-
KJIMKA€ LMK A HeraTMBHUX (Di310JIOTTYHUX 1 MOpaJIbHUX HACIHIJIKIB, SIK HA OKPEMOTO CHOXKMBAYa, TaK i
Ha CYCIIIBCTBO B IiJIoMy. Pe3ynbpraraMu Takix HACHIIKIB € BTpaTa 30POB’ s, 3HIKCHHS TPUBAIOCTI KUT-
T 1 30UTBIICHHST CMEPTHOCTI BiJl XBOPOO 1 Xap4OBUX OTPY€EHb, TIOTIPIICHAS CTPYKTYPH XapdyBaHHS 3a pa-
XYHOK 3pOCTaHHSI TATOMOI Bard HU3bKOSKICHUX 1 MAIOLIHHUX NPOAYKTIB [6-9].

Came ToMy, BUeHI po3poOisaoTh eeKTHBHI crocoOu ineHTH(IKaLil 1 BusBiIeHHS (anbcudikamii
CHPOBHHHM Ta MPOAYKTIB TBAPHUHHOTO 1 POCITHHHOTO ITOXOHKCHHS TSI JOCSITHEHHS 0€3MEYHOCTI 1 IKOC-
Ti MPOAYKIIii, IO Peai3y€eThCs.

PoGotn Garatbox Buennx KorromOac 1.51., Komrombac I'.I., @otinoi T.I., Cenuenko A.JI., Boratko
H.M., O.M. 11le6eHTOBCHKOI Ta IHIIKX CIPSIMOBaHI Ha BUSBIICHHS BUIAAKIB (panbcudikariii M’ ICHUX IPO-
IYKTIB TUITXOM 3aCTOCYBaHHS CydacHHX MeTomiB [11-16]. Merom MiKpOCTPYKTYpPHOTO aHAII3y M SICHOI
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CHpOBHHHU, HarliB(haOpHKaTiB Ta TOTOBOI MPOYKIIIi Ta€ MOXKIIMBICTE 1IeHTH(IKYBATH CKJIAJ KOMIIOHEHTIB,
caMe TOMY BiH IOCTIHHO BJIOCKOHATIOETHCS Ta BIIPOBADKYEThCA B MpakTuKy [10, 15]. Meton po3po0ire-
HUil criiBpobiTHUKaMu Jraboparopii imyromopdosmorii JIHJIKI BeTeprHapHUX TperapaTiB Ta KOPMOBHUX
no0aBoK, 3aTBepmkennii Jlepsxcnoxupcranmaprom Ykpaian (JICTY 7063:2009 “Hamihabpukarn M’ sICHI
Ta M’SICO-POCIMHHI ciueHi. BU3HaueHHsI CKIIaJHUKIB MIKPOCTPYKTYPHUM METOZIOM ).

3a panumu KomiTeTy 0XOpOHHM TpaB CIOXKWBadiB, B YKpaiHi 0mu3bko 80 % xapuoBoi mpoayKmii
¢danpcudikoBaHo 3a 0HUM ab0 KiTbKOMa MOKa3HHKaMu. HaiimormpeHiinow € acopTuMeHTHa (ajib-
cudikaris — 1e miapooKa, mo 3AIHCHIOETHCS TIUITXOM ITOBHOI 200 YacTKOBOI 3aMiHU Xap4OBOTO IPO-
IOYKTy HOro 3aMiHHHKOM IHIIOTO BHAY a00 HaiMEHyBaHHs 13 30epeXeHHSIM MoAiOHOCTI oaHiel abo
KiJIbBKOX #ioro xapakTepHux o3Hak. Cepen acopTUMEHTHOI (anbcu@ikaiii HAaRIMOIMUPEHIIIUMH € 9acT-
KOBa 3aMiHa BHCOKOCOPTHOTO HPOAYKTY HHU3BKOCOPTHUM, YAaCTKOBA 3aMiHa HATYypaJbHOTO MPOAYKTY
WITYyYHUM. Y OBOMY BHIQJKY, AEPKaBHUH KOHTPOJb HE B 3MO31 MPUITUHHUTH SIK BUIYCK BITYM3HSIHOI
HU3BKOSIKICHOT MPOAYKIIi, TaK 1 BBI3 Ha TEPUTOPil0 YKpaiHH TOBapiB CyMHIBHOI SIKOCTi, III0 B MEPIILY
Yepry CTOCY€EThCS MPOAYKTIB XapuyBaHHs Ta HamiBhaopukartis [17-19].

MeTtoro po6oTu Oyiio MpoaHaii3yBaTH Ta OLIHUTH CTaH PUHKY M’ SICHUX NMPOAYKTiB B YKpaiHi Ta
cUTyalito moao ix ¢anscudikarii.

Marepiajau i MeToau AocCTiI:KeHHsl. BHKoprcTaHO YKpaiHCBKI Ta €BPOMEHCHKI HOPMAaTHBHO-
MIPaBOBI AKTH, K1 PETIIAMEHTYIOTh BU3HAYCHHSI SKOCTI Ta OE3IIeKH M’ ICHUX MPOIYKTIB, a TAKOX JITE-
patypHi Jukepena 3 HbOTO TUTaHHA.

Pe3yabTaTH gociaizkeHb Ta iXx 00roBopeHHsi. 3a OCTaHHI POKH 3pOCiia KUTBKICTh CepedHiX Ta
IpiOHUX M’ SICOTIePepOOHUX MiAMPHUEMCTB, M0 3HAYHO 30UTBITHIN ACOPTUMEHT 1 00CSTH BUPOOHHUIITBA
M’SICHUX TPOIYKTIB, SIKi BUTOTOBISIIOTH, IEPEBAXKHO, 3rigHO TY BHpPOOHHWKA, pelenTypa SIKUX J03BO-
nsie 1x danbeudikyBatu. CnokuBadeBl BaKKO 00paTH SIKICHUN TOBap, KYMYIOUH M SICHY MPOAYKIIIO Y
TOPTOBHX MEpekax, JIOCHTh YaCTO MOXKHA MPUA0aTH HESKICHUN MPOIYKT, HE BUKIIOYHO, 10 (hajbCch-
¢ikoBanuii. [I[pruoMy BHCOKa BapTicTh TOBapy HE rapaHTye HOTO SKOCTI, a iHpopMmarllis, 3a3HayeHa Ha
YIaKOBIl, MOKe OyTH HEZOCTOBIPHOIO.

danbcudikaliis MPOIYKTIB XapuyBaHHS — OJIHA 3 HAHO1JIBII aKTyaJIbHUX TeM B YKpaiHi Ta CBITI Ha
CHOTOHI Ta OTPeOye 00’ EKTUBHOTO MiaXoxy st Bupimeras [20-24]. OckiIbKH BUPOOHUKH BCE Hac-
Tillle BAAIOTHCS 0 MOPYLICHb PELENTYPHOIO CIiBBiIHOIIEHHS KOMIIOHEHTIB, 3 METOIO 3ACLICBICHHS
CBO€ET MPOMYKINii. 3aMiHIOIOTh OJMWH BUZ M’ SICHOI CHPOBHWHHM IHIITUM, JEIICBIINM Ta MEHII IMIHHUM Y
XapuoBOMY BIJHOIICHHI, HAPUKIIA, CYOTIPOAYKTaMH, M’ SICOM MEXaHIYHOTO OOBaJIfOBaHHS, IIKiPOIO,
CYXOKHJIKaMH, M’ CO-KICTKOBHM OOPOIITHOM, TaKOX JOJAI0Th CyXe MOJIOKO, SIEYHHH MOPOIIOK, poc-
JUHHY CUPOBHHY (KpOXMallb, OOPOIIHO, COI0, KYKYPYA3Y, Pillak, POCIUHHI XHUpH Tomo). KpiM Toro, y
BEIIMKUX KITBKOCTSX BHOCSATH BOJIOTO YTPHMYIOUi KOMITOHEHTH, IITYYHI apoMaTH3aTOpH, OapBHUKH,
KOHCEpBaHTH, CTa01Ii3aTOpH, eMyJIbraTOpH, aHTUOIOTHKY Ta iHII XapdoBi TOOABKH, TIPH I[LOMY, 3Mi-
HU, BHECEHI JI0 peENTypH, Ha YMaKOBII HEe BKa3ylOThCS a00 3a3HAYAIOTHCS YaCTKOBO. TaKUM YHHOM,
BUPOOHHK TocTavae (paibcruikoBaHUH TOBAP 3a BAPTICTIO SKICHOTO Ta KOIIITOBHOTO.

[Tepen MrOACTBOM CHLOTOMHI TIOCTA€E BAXKINBE MUTaHHS. SIK 00paTH sAKicHI Ta Oe3meuHi M’ SICHI TIPo-
IOYKTH, SIKi HOpMAaTHBHO-3aKOHO/IaBYi aKTH PETYIIOI0Th AaHe MUTaHHA B YKpaini?

Ha croromui B YkpaiHi Jie HacTyIHE 3aKOHOIaBCTBO: 3akoH Ykpainu Big 12.05.1991 Ne 1024—XI1
“IIpo 3axmcT mpaB cnokuBadiB®; 3akoH Ykpainu Big 06.09.2005 Ne 280-15 “TIpo 6e3medHicTh Ta
SIKICTh Xap4yOBHX MPOAYKTIB*; TexHIYHUN periaMeHT II0/10 MTPaBHII MapKyBaHHS XapuOBUX MPOAYKTIB,
3aTBeppkeHnit Hakazom [epxcnoxkuBcranmapty Ykpainu Bix 28.10.2010 Ne 487; ICTY 4518:2008
“IIpomykTn Xap4uoBi. MapKyBaHHS IS CTIOKUBAdiB*.

3rifHO BEMOT OUTBIIOCTI KpaiH CBITY, B TOMY YHCII W YKpaiHd, BUPOOHWK MOBHHEH MapKyBaTH
CBOIO MPOAYKIIIO, 3a3HaYal0uM Ha YMaKOBLI BCi 1HTPEOIEHTH, 3 SIKUX BUTOTOBJICHUH Xap4yoBHUil mpo-
nykT. OCKIIBKH MapKyBaHHs — 1€ iH(opMallist po M’ sSCHY CUPOBHHY Ta M’SCHI MPOIYKTH, HaHECEHA
Ha yIIaKOBKY BiITOBITHO 0 BAMOT HOPMAaTHBHO-TIPABOBHX aKTiB 1 HOPMaTUBHUX TOKYMEHTIB [3].

3riguo 3 JupextuBoto €C Ne258/97 Ta [loctanosoro Pamgu EC Ne 1139/98, BMicT HOBHX iHTpeIi€HTIB
Y Xap4oBUX MPOIYKTaX HE NMOBHHEH MEPEBHUILYBATH HOpMY (Hampuknan, MonudikoBaHoro Oinka — He Oi-
neire 2 %). ETnkeTyBaHHS M SICHOI CHPOBHHH Ta M’ SICHUX TPOMYKTIB ITOBHHHE 3MIHCHIOBATHCS 3 Ypaxy-
BaHHSM BUMOT 3akoHy Ykpainu “IIpo 6e3neyHicTh Ta SKICTh XapuoOBUX HPOAYKTIB“ [25], ne BcTaHOBIEH]
000B’ I3KOBi BUMOTH Ta 3200pOHEHO 00IT Xap4oBUX MPOAYKTIB, MapKyBaHHS SIKMX HE BiANOBIa€ BUMOTaM
cratti 38 naHoro 3akoHy [26]. MapKyBaHHS TOBUHHO MiCTHTH 1H()OPMAILIIIO 1100 BUAY M SICHOI CHPOBH-
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HH, 3 SKOI BUTOTOBJICHO TIPOIYKT. Lle poOUTHCS 1S TOTO, TII0O CHOKMBAaY MaB MOKJIMBICTE 3p0OUTH iH(O-
pMOBaHui1 BUOIp BIATIOBIHO J0 CBOIX CMaKiB, MOXKITUBOCTEH Ta PEITiTiHHUX TIOTJISITIB.

3akon “IIpo 3axuCT mpaB croxuBaya‘““ mepeadadae, Mo BHPOOHHUK 3000B'I3aHUN IEpenaTH CIo-
JKUBA4EB1 MPOIYKINIO HAJICKHOI SIKOCTI, @ TAKOXK HaJaTH iHpopMariiro mpo Hei [25].

Ha xanp, yepe3 HETOCKOHANICTh 3aKOHO/IABCTBA YKpaiHM, sKe HE 3a0e3IMedye JOCTaTHIA KOHT-
POJIb BUPOOHUKIB Ta HE 3000B'sI3y€ BUTOTOBIATH npoaykuito jumie 3rigao JCTY, BupoObHHuKH po3-
pOOJISIIOTh Ta BHKOPHUCTOBYIOTH TY Ha MPOIYKINIO i, BIAMOBIAHO, KEPYIOTh TEXHIYHHM IIPOIIECOM
CaMOCTI#HO, II¢ Ja€ iM Oinbllie MOKINBOCTEH mys danbcudikaiii ToBapy. s 3HMWKEHHS cOOiBap-
TOCTI MPOJYKTY BOHU YACTO BIAIOTHCA JIO IMiJIMIHH OJJHOTO BHJIy M’SICHOI CUPOBHHH Ha 1HIY (Kyps-
THHA 3aMICTh CBUHUHH, SUIIOBUYMHM TOILO), JOAAIOTh COEBUM OLJIOK 3aMiCTh M’sca Ta 1HIII KOMIIOHE-
HTH. Haifgacrime mis danscudikaiii BHKOPUCTOBYIOTh COEBHH OLTOK, KUK MOKe OyTH T€HETHIHO
MoaudikoBanum [27].

JlepxaBHe HOpPMYBaHHS MOKA3HUKIB SKOCTI 1 OE3MEYHOCTIKM M’ ICHOI CUPOBUHH Ta M’ SICHUX IPO-
IYKTIB TIPOBOJUTHCS IUISIXOM BCTAHOBIJIEHHS HOPM IMX TOKAa3HHUKIB y HOPMaTHBHO-IIPABOBUX aKTaXx,
CTaHJApTax Ta iHITUX HOPMATHUBHUX JOKYMEHTaX Ha mpoaykiito [19]. OmHa 3 BUMOT, Ky 3allpOINOHO-
BaHO 10J0 iHpopMaii mpo ToBapu y 3akoni Ykpainu “IIpo O6e3medHicTh Ta SKiCTh XapuoBHX MPOIY-
KTiB “ — 11 JIaHi TIPO CKJIaJ Xap4OBOT0 MPOIYKTY, SIKITIO BiH BUTOTOBJICHHUH 3 IEKLUTHPKOX CKIIATHUKIB, 13
3a3HauYeHHSIM Ha3B, KOMIIOHEHTIB, BUKOPHUCTAHUX Y TPOIECI BUTOTOBJICHHS NMPOAYKTIB Xap4yyBaHHS,
Xap4oBHX 100aBOK, OAPBHUKIB, 1HIIMX PEYOBUH 200 CIIONYK. Xap4oBi 100aBKM IIUPOKO BUKOPHCTO-
BYIOTBCSI Y Xap4OBiil IPOMHUCIOBOCTI 1 TIepen0daveHi penenTyporo NpoAyKTiB. ToMy, y MiXKHAPOIHIN
MIPAKTHIII 3 IIEI0 METOI0 BUKOPHCTOBYIOTHCS KOMIIOHEHTHI 3HAKH, a HAa YIAKOBIN OiIBIIOCTI iMITOPT-
HUX TOBapiB MMO3HAYCHI 1HICKCH, 1110 O3HAYAIOTh JT03BOJICHI XapuoBi nobdasku [1, 2, 28].

BpaxoBytoun BuIne3a3HaueHe, BUHUKAE HEOOXIIHICTH BCTAHOBJIICHHS BHUJIOBOI TPUHAJIEKHOCTI
M’SICHUX BHPOOIB BITYM3HSIHUX BUPOOHMKIB. BH3HAYCHHS HE JIAITIE BHIY M SICHOI CHPOBHHU, aJie i TECTY-
BaHHS Ha MpeaMeT QaibCUdikalii pOCTMHHUMHI KOMIIOHEHTAMH, SIKE TIPOBOJISAThH 3 BUKOPUCTAHHIM HACTY-
ITHUX METOJIB JIIarHOCTUKH: MOJICKYJIIPHO-TCHETHYHUX — TIOJIIMEPA3HO JIAHITIOTOBOT PEeaKilii; MiKpOCTPYK-
TYPHOTO aHai3y; ceposioriunnx — ELISA; meToay ciekrpodoTomertpii Ta iu. [23, 29, 30].

JlaHi TOCHiKEHHS TIPOBOISTH BUPOOHUKH MPOAYKILii 3 METOIO KOHTPOIFO TEXHOJIOTIYHUX TPOIIe-
CiB Ha BUPOOHHIITBI, TOPTiBeJIbHI MEPEXi 3 METOI0 KOHTPOJIO BUPOOHHMKIB, CIIOKMBadi — 3 iHpopma-
THBHOIO METOI0, EKCIOPTEepPH — JJisi OTpUMaHHs cepTHdikary Xalsulb s eKCIopTy B apabo-
MYyCYJIbMAaHCBKi KpaiHH.

BucHOBKH Ta mepcneKTHBH MOAAJIBIINX JO0CTiAKeHb. EKOHOMIYHA cuTyallis B YKpaiHi BIUH-
HyJIa Ha 3HWKCHHS PiBHSI IUIATOCTIPOMOXKHOCTI HACEJICHHS, & HEJJOCKOHAJIC 3aKOHOIaBYe 3a0e3IeUcH-
Hs crpuse BUPOOHHMKaM (aibcudikyBaTH M’ SICHY MPOIYKIIiI0 MAJIOIIHHOW cUpoBUHOMW. lle, B cBOIO
4yepry, IpU3Beo 10 0C3KOHTPOJIBHOIO MOIIUPEHHS (abcu(iKaTiB HaBiTh cepell HaHOLIbI BiIOMHX
TOPrOBHX MapOK Y KpaiHi.

[Inpoke BUKOPUCTAHHS MPU BUPOOHUIITBI M’ SICHOT POAYKIIii pi3HUX BUIIB CHPOBUHU TBApPHHHO-
TO 1 POCIIMHHOTO TTOXOKCHHS, a TAKOXK Xap4yoBHX M00aBOK 3 0ararodyHKIIOHATPHAME TEXHOJIOT1d-
HUMU BJIACTUBOCTSAMHU TOTPEOy€E TOIIYKY HOBUX CyYaCHHUX METOJIIB KOHTPOJIIO BHJIOBOTO CKIIQay
M’SICONPOIYKTIB [ 00’ €EKTUBHOI OLIIHKH SIKOCTI 1 6€3MeYHOCTI Ta HEOOXiIHOCTI POBEACHHS Jadopa-
TOPHUX BHIIPOOYBAaHb.

BpaxoByroun ckiiagHy cuTyallito Ha pUHKY M’ SICHHX MPOAYKTIB YKpaiHU, BUHUKAE MOTpeda KOHT-
POJTIO 3a JOTPUMAaHHSIM BUMOT II[OJI0 TEXHOJIOTIi BUPOOHUIITBA Ta MAPKYBaHHS M’ ICHOI MTPOYKIIii.

CIHUCOK JIITEPATYPU

1. Henypnoit N.I1. Unentndukamnus u dpanbcudukanms npoJoBonscTBeHHbXx ToBapos / N.IT.Yenypuoii // M.: U3nar. —
Toprosas kopropauus ~amxkos u K, 2002. — 460 c.

2. Turapenko JI.J. Inentudixkaris ta panscudikauis npogososnsunx tosapis / JI.J|. Turapenko // K.: Ilentp HaBuanbHOT
niteparypu, 2006. — 189 c.

3. 3axon Ykpainu “TIpo M’sico Ta M’sicHI npoaykTu* Bix 24 uepsus 2004 poxy Ne 1871-1V.

4. MiKkpOCTpYKTypHE AOCTIPKCHHSI CHPOBHHH y M sICHUX (apiax: Meromiuni pekomenpanii / I'.I. Komromb6ac, 1.1O. Bbi-
cok, 1.51. Komrom6Oac ta ixmi. — JIssis, 2006. — 49 c.

5. Corina E. Some Considerations on Foodstuffs Falsification / E. Corina // Recent Researches in Applied Economics
and Management. — Copyright. —2013. — P. — 406-411.

6. Stancu A. Correlation between Food Quality and Preservation Methods, in the USV / Stancu A. // Annals of Econom-
ic and Public Administration. — Vol. 12, Issue 2(26). — 2012. — P. 43-49.

7



Haykosuit Bicauk BerepunapHoi meantinam, 12018

7. Sakalar E., Abasiyanik M.F. Qualitative analysis of meat and meat products by multiplex polymerase chain reaction
technique / E. Sakalar, M.F. Abasiyanik // Afr. J. Biotechnol, 2011 — Ne 10 (46). — P. 9379-9386.

8. Mansoor Bhat M. Species-specific identification of adulteration in cooked mutton Rista (a Kashmiri Wazwan cuisine
product) with beef and buffalo meat through multiplex polymerase chain reaction / M. Mansoor Bhat, Mir Salahuddin,
A. Imtiyaz Mantoo [at ell.] / Veterinary World. — 2016. — Vol. 9. — P. 226-230.

9. Singh P. Meat species specifications to ensure the quality of meat: A review / P. Singh, S. Neelam // Inter. J. Meat Sci. —
2011. - P. 15-26.

10. Korromb6ac T'.I. MikpocTpykTypHH#i aHani3 copty HamiBkomueHol koBoacu “Casimi enitHa® / T'.I. Komrombac, O.M.
[{ebenToBChKa // Hayk.-TexH. OronereHb [H-Ty Oionorii TBapud YAAH. — 2009. — Bum. 10. (Ne 3). — C. 390-394.

11. Meroan Bu3HaueHHs Qanscudikanii ToBapis: miapydnuk / [A.A. Jy6inina, 1.®d. OBunnnikosa, C.O. JlyOiniHa Ta
in.]. — K.: Bunasumunit nim “TIpodecionan”, Lientp yadosoi miteparypu, 2010. — 272 c.

12. T'ymentok .. PeryiroBanHs i 3a0e31me4eHHs SKOCTI i 0€3MEYHOCTI CLTBCHKOTOCIOAaPCHKOT Ta Xap40BOi MPOIyKIIii /
I' . I'ymentok // Ctangaprusanis, sKicts, ceprudikaris. — 2009. — Ne 6. — C. 63-70.

13. Koutombac 1.51. besneka i sikicTs M’sicHOT mpoayKuii — 3anopyka Hamoro 310pos’s / 1.5, Koutombac, I'.I. Korrombac,
O.M. llle6enToBChKa Ta iH. // MsicHoit 6usnec. — Kuis, 2008. — Ne 10 (72). — C. 78-79.

14. bpeixiis O.A. IIpoGriemMbl OBBIIIEHHUS KadecTBa MPOAYKIMHU KUBOTHOBOACTBA / O.A. Bprikis // MsicHas UHIyCTpus,
2006. — Ne 1. — C. 23-27.

15. Ile6enroBcrka O.M. Mopdororiuna ixeHTH}IKaLiS CKIATHUKIB TBAPUHHOI CHPOBHHH Y M’SICHHX IPOAYKTax Ta
M’sacHux HamiBgabpukarax / O.M.Ille6enroscrka, O.C.IIxinpauk // Hayk.-Texnivn. Otonerens [ny-Ty 6ion. TBapuH i lepx.
HayK.-JIOCHiTH. KOHTPOJIbH. iH-Ty BETIpenapariB Ta KopMoBHX 100aBok. — 2014. — Bum. 15, Ne 2-3. — C. 212-221.

16. Borarko H.M. Busnauenns danscudikanii M’sica 3a6iiiHIX TBapHH Ta NTHULI IPH 3aCTOCYBaHHI eKcIpec-MeTony /
Borarko H.M., Bykanosa H.B., Mensuuk A.IO. // HaykoBuii BicHuk JIbBiB. HalioOH. YH-TY BET. Mel. Ta GIOTEXHOJIOTIT iM.
C.3.I'xunpkoro, T. 17, Ne 1 (61), U. 2, 2015. — C. 199-204.

17. JIro6unk O. AHami3 nULIXiB yIOCKOHaJeHHs MeToAiB imentudikawii Buis M’sca / O. Jlro6unk, M. Mukuituyk,
O. I'oncrwop // BumiproBanbHa TexHika Ta Merposoris, Ne 75 — 2014. — C. 64-68.

18. Meronn Bu3HaueHHs anscudikanii ToBapis: miapydnuk / [A.A. Jy6inina, 1.®d. OBunnnikosa, C.O. JlybiniHa Ta
in.]. — K.: BunaBnmunit nim “TIpodecionan”, Lientp yadosoi miteparypu, 2010. — 272 c.

19. I'ymentok [.J]. PerysiroBanHs i 3a0e31me4eHHs SKOCTI i 0€3MEYHOCTI CLTBCHKOTOCIOAaPCHKOT Ta Xap40BOi MPOIyKIIii /
I' 1. l'ymentok // Cranmaprusaris, sKicts, ceprudikaris. — 2009. — Ne 6. — C. 63-70.

20. Yusop M.H. Detection of raw pork targeting porcine specific mitochondrial cytochrome b gene by molecular beacon
probe real time polymerase chain reaction / M.H. Yusop, S. Mustafa, B. Yaakob [et all.]. — Food Anal. Methods. — 2012. — P.
422-4209.

21. Doosti A. Molecular assay to fraud identification of meat products. / A. Doosti, D.P. Ghasemi, E. J. Rahimi. — Food
Sci. Technol. — 2014. — Ne 51 (1). — P. 148-152.

22. Singh P. Meat species specifications to ensure the quality of meat: A review / P. Singh, S. Neelam. — Inter. J. Meat
Sci. —2011. — P. 15-26.

23. Sakalar E. Qualitative analysis of meat and meat products by multiplex polymerase chain reaction technique /
E.Sakalar, M.F. Abasiyanik // Afr. J. Biotechnol. — 2011. — Ne 10 (46). — P. 9379-9386.

24. Hird H. Effect of heat and pressure processing on DNA fragmentation and implications for the detection of meat using a real-
time polymerase chain reaction / H. Hird, J. Chisholm, A. Sanchez [et all.] // Food Addit. Contam. —2006. — Ne23(7). — P. 645-650.

25. TIpo Ge3reuHicTh Ta SKICTh Xap4oBHX MpoAyKTiB // 3akon Ykpainu (B pepakuii 3akony Ne 2809 — IV Bix 06.09.2005 p.). —
K., 2005.-14 c.

26. IIpo 3axmcT mpaB cnoxwusadiB // 3akoH Ykpainu (B pemaknii 3axomy Ne 1023-XII Bixm 12.05.1991 p.) — K.,
1991. — c1. 379.

27. Xsbuta C.U. CtpykTypHO-(QYHKIIHOHAIBHEIE 0COOEHHOCTH COeBBIX 0eskoBEIX mpoaykToB / C.1. XBeuwt, B.A. ITuen-
kuHa // MsicHoit 6usnec. — 2008, Ne 7. — C. 24-28.

28. Komaposa W.H. ITonumMepasHas LemnHasi peakiys — COBPEMEHHbBII METO/ BbIsiBICHUS (anbcu(pHUKALMl MSICHOTO ChI-
prs u nponykros / M1.H. Komaposa, N.I'. Ceperun, A.®. Banuxos // Msachast uanyctpus. — 2004. — Ne 2 — C. 37-41.

29. Mane B.G. Polymerase chain reaction assay for identification of chicken in meat and meat products / B.G. Mane,
S.K. Mendiratta, A.K. Tiwari // Food Chem. — 2009. — P. 806-810.

30. Komapor A.A. OnpeneneHre BUIOBOI MPUHAUIC)KHOCTH TKaHEH *KBayHBIX KUBOTHEIX / A.A. Komapos, U.JI. O0y-
x0B, M.1O. Copokuna u ap. // Berepunapus — 2000. — Ne 3. — C. 298.

REFERENCES

1. Chepurnoj, Y.P. (2002). Ydentyfykacyja y fal'syfykacyja prodovol'stvennsth tovarov. M.: Yzdat. — torgovaja
korporacyja "Dashkov y K*, 2002. — 460 p.

2. Tytarenko, L.D. (2006). Identyfikacija ta fal'syfikacija prodovol'chyh tovariv. K.: Centr navchal'noi' literatury, — 189 p.

3. Zakon Ukrai'ny "Pro m’jaso ta m’jasni produkty* vid 24 chervnja 2004 roku Ne 1871-IV.

4. Kocjumbas, G.I., Bisjuk, 1. Ju., Kocjumbas, I. Ja., Shhebentovska, O. M., Rudyk, G.V., Mysiv, O.V., Kozak,
M.V. (2006). Mikrostrukturne doslidzhennja syrovyny u m’jasnyh farshah [Metodychni rekomendacii]'], L'viv, 49 p.

5. Corina, E. (2013). Some Considerations on Foodstuffs Falsification Recent Researches in Applied Economics and
Management, Copyright, pp. 406—411.

6. Stancu, A. (2012). Correlation between Food Quality and Preservation Methods, in the USV Annals of Economic and
Public Administration. Vol. 12, Issue 2(26). pp. 43—49.

7. Sakalar, E., Abasiyanik, M.F. (2011). Qualitative analysis of meat and meat products by multiplex polymerase chain
reaction technique. Afr. J. Biotechnol. No 10 (46). pp. 9379-9386.



Haykosuit Bicauk BerepunapHoi meantinaw, 1’2018

8. Mansoor, Bhat M., Salahuddin, Mir, Imtiyaz, A. Mantoo, Sheikh, Adil (2016). Species-specific identification of adul-
teration in cooked mutton Rista (a Kashmiri Wazwan cuisine product) with beef and buffalo meat through multiplex poly-
merase chain. Veterinary World. Vol. 9. pp. 226-230.

9. Singh, P. (2011). Meat species specifications to ensure the quality of meat: A review. Inter. J. Meat Sci. pp. 15-26.

10. Kocjumbas, G.I., Shhebentovs'ka, O.M. (2009). Mikrostrukturnyj analiz sortu napivkopchenoi' kovbasy “Saljami
elitna®“. Nauk.-tehn. bjuleten' In-tu biologii' tvaryn UAAN. Vyp. 10. no 3. — pp. 390-394.

11. Dubinina, A.A., Ovchynnikova, I.F., Dubinina, S.O., Letuta, T.M., Naumenko, M.O. (2010). Metody vyznachennja
fal'syfikacii' tovariv: pidruchnyk. K.: Vydavnychyj dim ”Profesional, Centr uchbovoi' literatury. — 272 p.

12. Gumenjuk, G.D. (2009). Reguljuvannja i zabezpechennja jakosti j bezpechnosti sil's’kogospodars'koi' ta harchovoi'
produkcii' Standartyzacija, jakist', sertyfikacija. no 6. pp. 63-70.

13. Kocjumbas, I.Ja., Kocjumba,s G.I., Shhebentovs'ka, O.M., Muzyka, V.P. (2008). Bezpeka i jakist' m’jasnoi' produk-
cii' — zaporuka nashogo zdorov’ja. Mjasnoj byznes. Kyi'v. no 10 (72). — pp. 78-79.

14. Breiklja, O.A. (2006). Problems! povsishenyja kachestva produkcyy zhyvotnovodstva. Mjasnaja yndustryja. no 1. —
pp- 23-27.

15. Shhebentovs'ka, O.M., Shkil'nyk, O.S. (2014). Morfologichna identyfikacija skladnykiv tvarynnoi' syrovyny u
m’jasnyh produktah ta m’jasnyh napivfabrykatah. Nauk.-tehnichn. bjuleten' Inu-tu biol. tvaryn i Derzh. nauk.-doslidn.
kontrol'n. in-tu vetpreparativ ta kormovyh dobavok. Vyp. 15, no 2-3. pp. 212-221.

16. Bogatko, N.M., Bukalova, N.V., Mel'nyk, A.Ju. (2015). Vyznachennja fal'syfikacii' m’jasa zabijnyh tvaryn ta ptyci
pry zastosuvanni ekspres-metodu. Naukovyj visnyk L'viv. nacion. un-tu vet. med. ta biotehnologii' im. S.Z.Gzhyc'kogo. T.
17,n0 1 (61), Ch. 2, 2015. — pp. 199-204.

17. Ljubchyk, O., Mykyjchuk, M., Gons'or, O. (2014). Analiz shljahiv udoskonalennja metodiv identyfikacii' vydiv
m’jasa. Vymirjuval'na tehnika ta metrologija. no 75. pp. 64—68.

18. Metody vyznachennja fal'syfikacii' tovariv: pidruchnyk / [A.A. Dubinina, I.LF. Ovchynnikova, S.O. Dubinina ta in.].
— K.: Vydavnychyj dim "Profesional®, Centr uchbovoi' literatury, 2010. — 272 s.

19. Gumenjuk G.D. Reguljuvannja i zabezpechennja jakosti j bezpechnosti sil's'’kogospodars'koi' ta harchovoi' produkcii'
/ G.D. Gumenjuk // Standartyzacija, jakist', sertyfikacija. — 2009. — Ne 6. — S. 63-70.

20. Yusop, M.H.M., Mustafa, S., Che Man, Y. B., Omar, A.R., Mokhtar, N.F.K. (2012). Detection of raw pork targeting
porcine specific mitochondrial cytochrome b gene by molecular beacon probe real time polymerase chain reaction — Food
Anal. Methods. — pp. 422-429.

21. Doosti, A., Ghasemi, D.P., Rahimi, E.J. (2014). Molecular assay to fraud identification of meat products. — Food Sci.
Technol no 51 (1) — pp. 148-152.

22. Singh, P., Neelam, S. (2011). Meat species specifications to ensure the quality of meat: A review. — Inter. J. Meat
Sci. — pp. 15-26.

23. Sakalar, E., Abasiyanik, M.F. (2011). Qualitative analysis of meat and meat products by multiplex polymerase chain
reaction technique — Afr. J. Biotechnol — no. 10 (46) — pp. 9379-9386.

24. Hird, H., Chisholm, J., Sdnchez, A., Hernandez, M., Goodier, R., Schneede, K., Boltz, C., Popping, B. (2006). Effect
of heat and pressure processing on DNA fragmentation and implications for the detection of meat using a real-time polymer-
ase chain reaction. — Food Addit. Contam, no 23(7). — pp. 645-650.

25. Pro bezpechnist ta yakist kharchovykh produktiv // Zakon Ukrainy (v redaktsii Zakonu Ne 2809 — IV vid 06.09.2005 r.). —
K., 2005.-14s.

26. Pro zahyst prav spozhyvachiv // Zakon Ukrai'ny (v redakcii' Zakonu Ne 1023-X1I vid 12.05.1991 r.) — K.,1991. — st. 379.

27. Hveilja S.Y. Strukturno-funkcyonal'nsie osobennosty soeveth belkoveth produktov / S.Y. Hvsilja, V.A. Pchelkyna //
Mjasnoj byznes. — 2008, Ne 7. — S. 24-28.

28. Komarova Y.N. Polymeraznaja cepnaja reakcyja — sovremennslj metod vsljavlenyja fal'syfykacyj mjasnogo swir'ja y
produktov / Y.N. Komarova, Y.G. Seregyn, A.F. Valyhov // Mjasnaja yndustryja. — 2004. — Ne 2 — S. 37-41.

29. Mane, B.G., Mendiratta, S.K., Tiwari, A.K. (2009). Polymerase chain reaction assay for identification of chicken in
meat and meat products. — Food Chem — pp. 806-810.

30. Komarov A.A. Opredelenye vydovoj prynadlezhnosty tkanej zhvachnsth zhyvotnsth / A.A. Komarov, Y.L. Obuhov,
M.Ju. Sorokyna y dr. // Veterynaryja — 2000. — Ne 3. — P. 298.

IIpo6aema panbendukanuu MICHBIX NPOAYKTOB B YKpanHe (0630pHAasi CTAThs)

Iaiineii A.C., bananuyka U.C., Teimkusckas H.B.

Msico 1 MsICHBIE TIPOIYKTHI JOJDKHBI BXOJWTH B €XKEIHCBHBIN PAIlMOH YeJIOBEKa, MO3TOMY BaXKHO O0ECIIEYHBATh KauecTBO
MsicHOH npoxykiuy. Panbcupukalys MACOMPOTYKTOB HE TONBKO BIIUAET HA CHI)KEHHE KaueCTBA FOTOBBIX M3JIENHUH, a TaKkKe MO-
KeT ObITh ONMAacHBIM (aKTOPOM IS 3M0POBbsl MOTpeOuTeneil. MeToabl KOHTPOS KadecTBa MsCa, KOTOPBIE HCIIONB3YIOT CETOHS,
HMEIOT PsIJT HEJIOCTAaTKOB — M30MPATENbHOCTD JEHCTBHS, I0POrocTosliee 000py0BaHue, OOMbIIIAst MPOIOKUTEIBHOCTD ONpe/ee-
HUS1, HEOOXOUMOCTD IPUMEHEHHUSI OONBIIOTO KOJIMYECTBA PEAKTUBOB, HOTPEOHOCTh B KBATM(DHUIMPOBAHHBIX KafpaxX U CIICLUAIU-
3MpOBaHHBIX Jaboparopusix. OmgHako, oOecreueHne HaceIeHHs KaueCTBEHHOM U 6€3011acHOM MPOAYKIMEH MUTaHUSI IOTDKHO CTPOTO
KOHTPOJIMPOBATECS TOCYApPCTBOM. B cTaThe npoaHaIM3MpOBaHEI OCHOBHBIE NPHYHUHBI (GabCHPUKAIIMN MICAa M MSICOIPOIYKTOB,
OCHOBHBIE METO/IbI HJICHTH(HKAIIMY BUIOBOI NPUHAIISKHOCTH Msca. [Ipy miaeHTH(HKaIy KOMIIOHEHTOB MSCOIPOYKTOB HE00-
XOJIMO yYUTHIBATh TEXHOJIOTHIECKHE BO3JCHCTBHS 1 OCOOEHHOCTH HCCIeyeMbIX 00beKToB. ClIoXKHasi SKOHOMHYECKast CUTYaIlHst
B YKpauHe IpuBelia K YMCHBIICHHIO IIATEKECTIOCOOHOCTH HACENIEHNUS, ¥ B CBSI3U C THM JIFOJM BHIHY)KICHBI TIOKYNATh JCIICBHIC
MPOYKTHI MUTAaHUS. A TPOU3BOJAUTEINH, B CBOIO OUYepe/b, A Y/CIIEBICHHS CBOSH NMPOAYKIMH JOOABISIOT MAJOLEHHYIO CHIPhE
BMECTO yKa3aHHOH Ha ymakoBKe ToBapa. HecoBepIlieHHOE 3aKOHOJATENbCTBO YKPaUHbI PUBEIIO K MOSIBICHHIO OOJIBILOTO KOJIHUUe-
cTBa (habCH(PUKATOB B TOPrOBBIX CETAX, 3TO, B CBOIO OUEpeb, TpeOyeT IOUCKA HOBBIX COBPEMEHHBIX METOIOB KOHTPOJIS KauecTBa
1 O€30MMaCHOCTH MSCONPOAYKTOB U HEOOXOIMMOCTb MPOBEICHNUS JTAOOPATOPHBIX UCHBITAHMIL. J{JIsT 3TOr0 MCIONB3YIOT Pa3IMYHbIE
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METO/Ibl MCCIIEIOBAHUSA: MOJICKYJIIPHO-TEHETHYECKUE — MTOIMMEPa3HOM LEMHON peaKLu; MUKPOCTPYKTYPHBIX aHAIIU3; CEpOJIOrU-
geckue — ELISA; merox criekrpooToMeTpun HarpaBlieHHBIE HA BBIIBICHHE (albCU(DUKAINN MSICHONH U PACTUTEIHHOTO CHIPBS,
BXOJHUT B COCTaB MACOIIPOJYKTOB.

KitioueBsie c10Ba: MSICHBIC IIPOIYKTHI, MACHOE CBIPBE, (hasbcr(uKarys, 3aKOHOJaTEIbCTBO, TJA00PATOPHAsT THArHOCTHKA.

The Problem of Falsification of Meat Products in Ukraine (a review article)

Gaidey A., Balanchuk I., Tyshkivskaya N.

Meat is one of the most important food products as a source of high-grade protein, fats, minerals, extractives and some
vitamins. Its nutritional value is determined by the chemical composition, energy value, taste properties and level of digesti-
bility. According to modern scientific assessment, meat is a functional food supply that provides "healthy eating" and the
ability of people to work. Meat products are foods in which the meat raw material is not less than 50% and consist of muscle
tissue of warm-blooded herbivores and poultry with the addition of a small amount of spices and other ingredients (according
to technical requirements), they have undergone a technological process processing and ready for sale and use in food.

The falsification of meat and meat products is common in Ukraine and in the world. Falsify products by partially or
completely replacing components, or adding components of poor quality. The negative impact of foodstuff fraud can not be
underestimated, since along with economic costs, it causes a number of negative physiological and moral consequences for
both the individual consumer and society as a whole. The results of such effects are loss of health, reduced life expectancy
and increased mortality from illness and food poisoning, deterioration of nutritional structure due to the growth of the propor-
tion of low-quality and low-grade products.

That is why scientists are developing effective ways to identify and detect the falsification of raw materials and products
of animal and plant origin to achieve the safety and quality of products being sold.

Works of many scholars Kotsyubas 1.Ya., Kotsyubbas GI, Fotina T.I., Senchenko AL, Bogatko N.M., O.M. Scheben-
tovskaya and others are aimed at detecting cases of falsification of meat products by the use of modern methods. The method
of microstructural analysis of meat raw materials, semi-finished products and finished products enables to identify the com-
position of components, which is why it is constantly being improved and implemented in practice. The method was devel-
oped by the staff of the Laboratory of Immunomorphology of DNDKI Veterinary Preparations and Feed Supplements, ap-
proved by Derzhspozhyvstandard of Ukraine (DSTU 7063: 2009 "Semi-finished meat and meat and vegetable saphenous.
Determination of components by microstructural method").

According to the Consumer Protection Committee, in Ukraine about 80% of food products are falsified on one or more
indicators. Assortment falsification is the most widespread — it is a fake carried out by a complete or partial replacement of a
food product by its substitute of another type or name, while preserving the similarity of one or more of its characteristic
features. Among the assortment of falsifications, the most common is the partial replacement of a high-quality product with
low-grade, partial replacement of the natural product artificial. In this case, state control is not able to stop both the produc-
tion of domestic low-quality products and the import of goods of doubtful quality into the territory of Ukraine, which pri-
marily concerns foodstuffs and semi-finished products.

In recent years, the number of medium and small meat processing enterprises has increased, which has considerably in-
creased the assortment and volumes of production of meat products, which are manufactured, mainly according to the manu-
facturer's TU, the formulation of which allows them to falsify. It is difficult for a consumer to choose a good product, buying
meat products in retail chains, it is often possible to buy a low-quality product, not only that, which is falsified. Moreover, the
high cost of the product does not guarantee its quality, and the information indicated on the package may be unreliable.

Falsification of food is one of the most urgent topics in Ukraine and the world today and requires an objective approach
to address. As producers increasingly resort to violations of the prescription component ratio, in order to reduce their cost of
production. One type of meat raw material is replaced by another, cheaper and less valuable in food, for example, byproducts,
meat of mechanical collapse, skin, tendons, meat and bone meal, and also add dry milk, egg powder, vegetable raw materials
(starch, flour, soya, corn, rape, vegetable fats, etc.). In addition, moisture-containing components, artificial flavors, dyes,
preservatives, stabilizers, emulsifiers, antibiotics and other food additives are added in large quantities, while changes made
to the formulation are not indicated or indicated in the package in part. Thus, the manufacturer supplies fake goods at the cost
of high-quality and expensive.

Today, humanity faces an important issue. How to choose quality and safe meat products, which normative-legal acts
regulate this issue in Ukraine?

Today, the following legislation is in force in Ukraine: Law of Ukraine dated May 12, 1991 No. 1024-XII "On Consum-
er Protection"; Law of Ukraine dated September 6, 2005 No. 280-15 "On the safety and quality of food products"; Technical
regulations concerning the rules for labeling food products, approved by the Order of Derzhspozhyvstandart of Ukraine dated
October 28, 2010 No. 487; DSTU 4518: 2008 "Food products. Labeling for consumers ".

According to the requirements of most countries of the world, including Ukraine, the manufacturer must mark his prod-
ucts, indicating on the package all the ingredients from which the food product is made. Since labeling is information on meat
and meat products, put on the packaging in accordance with the requirements of regulations and regulations.

According to EU Directive No. 258/97 and EU Council Regulation No. 1139/98, the content of new ingredients in foods
should not exceed the norm (for example, the modified protein is not more than 2%). The labeling of meat and meat products
must be carried out taking into account the requirements of the Law of Ukraine "On Safety and Quality of Food Products",
which establishes mandatory requirements and prohibits the circulation of food products whose labeling does not comply
with the requirements of Article 38 of this Law. The marking must contain information on the type of meat raw material from
which the product is made. This is done so that the consumer has the opportunity to make an informed choice according to
his tastes, opportunities and religious beliefs.

The Law "On Protection of Consumer Rights" stipulates that the producer is obliged to convey to the consumer products
of the proper quality, as well as provide information about it.
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Unfortunately, because of the imperfection of the Ukrainian legislation, which does not provide sufficient control of
producers and does not oblige to manufacture products only in accordance with the State Standard, manufacturers develop
and use TU for products and, accordingly, manage the technical process on their own, which gives them more opportunities
for falsification of the goods. To reduce the cost of the product, they often resort to substituting one type of meat raw material
for another (chicken instead of pork, beef, etc.), adding soy protein instead of meat and other components. Often falsification
uses soy protein, which can be genetically modified.

State regulation of the quality and safety indexes of meat and meat products is carried out by setting standards of these
indicators in regulations, standards and other normative documents on products. One of the requirements proposed for prod-
uct information in the Law of Ukraine "On the Safety and Quality of Food Products” is data on the composition of the food
product, if it is made of several ingredients, indicating the names, components used in the process of manufacturing food,
food additives, dyes, other substances or compounds. Nutritional supplements are widely used in the food industry and are
provided with a recipe for products. Therefore, in international practice, component signs are used for this purpose, and on
the packaging of most of the imported goods, indices representing authorized food additives are indicated.

Taking into account the aforementioned, there is a need to establish the species belonging to meat products of domestic
producers. Definition not only of the kind of meat raw material, but also testing for the subject of falsification of plant com-
ponents, which is carried out using the following methods of diagnostics: molecular genetic — polymerase chain reaction;
microstructural analysis; serological — ELISA; method of spectrophotometry, etc.

These studies are carried out by producers of products for the purpose of controlling technological processes in produc-
tion, trading networks for the purpose of controlling producers, consumers for information purposes, exporters — for obtain-
ing a Halal certificate for export to Arab-Muslim countries.

The economic situation in Ukraine has affected the level of solvency of the population, and imperfect legislative provi-
sion encourages producers to falsify meat products with low value raw materials. This, in turn, led to the uncontrolled spread
of falsifications, even among the most well-known brands in the country.

Widespread use in the production of meat products of various types of raw material of animal and plant origin, as well as
nutritional additives with multifunctional technological properties, requires the search for new modern methods of control of
the composition of meat products for the objective assessment of the quality and safety and the necessity of laboratory tests.

Given the difficult situation in the meat products market of Ukraine, there is a need to control compliance with the re-
quirements for the production technology and labeling of meat products.

Haoitiwna 10.04.2018 p.
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