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VY cTarTi BUCBITJCHO y3arajbHIOKUi BiIOMOCTI IIOIO BEACHHS OPraHiYHO-
ro BUPOOHUIITBA, 3 METOK OTPHMAHHS SKICHOT Ta Oe3MeYHOT MPOMYKIlii MTaxiB-
HUIITBA, IO BiJIOBiZIa€ BUMOraM YHWHHOTO HAalliOHAJIBHOTO, €BPOMEHCHKOTO Ta
MIDKHapOJHOIO 3aKOHOZABCTBA. PO3MISIHYTO YMHHUKH, SIKI MOXKYTh CHPUYHHATH
PH3HK 32 BUPOOHHIITBA OPTaHIYHUX XaPYOBHX IPOIYKTIB TBAPUHHOTO ITOXOPKEH-
Hsl, BPaXOBYIOUM €Tally IEPBUHHOTO BUPOOHUITBA Ta CrHelU(}iYHI BUMOTH IO
yTPUMaHHs OPTraHiYHOi NTHUI 3 OIISLy HA BUMOTH IOZI0 OJIaronoiyydst TBapuH.
Buznaueno HeGesneuHi 6iojoriui, XimMiuHi Ta (i3u4Hi (GakTOpH, IO MOXYTbH
3HWKYBaTH peHTa0eIbHICT BAPOOHHIITBA Ta ITOTIPITYBAaTH SIKICTh IPOIYKIIT ITa-
XIBHUIITBA 13 ypaxyBaHHSIM OCOOJIMBOCTEH BEIEHHS OPraHiYHOTO TBAPUHHUIITBA
Ta 3a0e3reueHHs] BUMOT OJIaronoiyyysi TBApHH B YMOBaX OPraHiqYHOr0 BUPOOHH-
urBa. HaBeneHo nepenik HaTypabHUX NPOQIIaKTHYHUX MTPENaparis, [0 MOXYTb
OyTH BHMKOPHCTaHi B OpraHIYHOMY TBapHHHMUTBI, SIK aJbTePHATHBA AHTHUMI-
KpPOOHMM IIpernaparam, Ta NPUKJIaJ] 3aCTOCYBaHHS 3 MPO(ITaKTHYHOIO METOIO 32
OpraHiYHOTO BUPOIIYBAaHHS MOJIOJHSKY IITHLI, IO CIPHsE MiIBUIICHHIO 30epe-
JKEHOCTI NTHULIi. 3AiHCHEHO MOPIBHUIBHY OLIHKY OKPEMHX ITapaMeTpiB MiKPOKJIi-
Mary 3a YMOB iHTEHCHBHOTI'O BUPOIIYBaHHS IITULI Ta ITiJ] YaC yTPUMAaHHS 3TiJHO 3
NIpaBUJIAMH OPraHIYHOTO BUPOOHHMITBA IPOAYKLIT NTaXiBHULTBA. BusiBieHo me-
PEBHUILCHHS HOPMU MiKPOOHOT0 3a0pyAHEHHS MOBITpPs NTAIIHKKIB 32 IIPOMHUCIIO-
BOTO yTPUMAaHHS IITHILI Ta 3HWKCHHS 3a TOTPHMaHHS BUMOT, 1110 BUCYBAIOThCS J10
OpraHiqHOrO BUPOIIyBaHHs NTHLi. HaBeneHo nepenik HalioHaJIbHUX, €BPOIEHi-
CBKHMX Ta MDKHApPOIHHX HOPMAaTHBHO-IIPABOBUX aKTiB, IO PETYIIOIOTh BUMOTH
JI0 yTPUMaHHS ITHLI IiJ yac opraHiyHoro Bupo6Hunrsa. Haronomeno Ha HeoO-
X1THOCTI KOMIUIEKCHOTO MiJIXOMy J0 MiATPUMAHHS 30POB’ s NTHUII, Ti TOMIBII Ta
yYTPUMaHHS, CHCTEMaTHYHOIO KOHTPOJIIO JOTPUMAaHHS CaHITapHO-Tiri€HIYHUX BU-
MOT 32 BUPOIITYBaHHS JJIsl OTPUMAHHS SIKICHOT 1 Oe3Ne4HOT MPOAYKLii, yHUKHEHHS
PU3UKIB B JIAHIF031 BUPOOHUIITBA Ta YCHINIHOTO PO3BHUTKY rayly3i OpraHiyHOro
TBapUHHHIITBA.

Korouosi ciioBa: opraniuse BUpoOHUITBO, ITaXiBHULTBO, HeOe3neuHi dak-
TOpPH, aHaJi3 PU3UKIB, MIKPOKJIIMAT, OPTraHivyHi MPOLYKTH, IPOOIOTHK.

IlocTanoBka mpo6aemu. ['amy3s opraHigao-
TO MITaXiBHUIITBA € OHIEIO 13 HAWOLIBII TIEpCIeK-
THUBHUX HIOJ0 PO3BUTKY BHPOOHHIITBA OpraHid-
HUX NpoAyKTiB B YkpaiHi [1]. OcranHiMu pokamu
y OaraTthOX KpaiHaX CIIOCTEepIraeThCs CTPIMKE
3pOCTaHHsS BHUPOOHHWIITBA OPTaHIYHOI MPOMYKITLi
NTaxiBHUIITBA, IO € PE3yJIbTaTOM IIiJBUIIECHOTO
MIOTATY CIIOKMBadiB Ha KOPHCHI Ta HaTypajbHi
Xap4oBi TPOAYKTH, BUPOOJIEHI 0e3 3acToCcyBaH-
HSl TOPMOHIB, aHTHOIOTHKIB, XIMiYHIX PEYOBUH,
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TeHETUYHO MoAu(]iKOBaHUX oOpraHi3MiB [2-5].
3 iHmoro 60Ky, Ha BUOIp CIOKHUBa4aMH AaHOI IPy-
MMM XapyoBHX MPOIYKTIB y PO3BUHEHHX KpaiHax
BIUIMBAIOTh €TUYHI AaCIeKTH YTPUMaHHSA TMITHUIl
Ta ix Omaromonyyus [6, 7]. B Ykpaini 3’sBnsieTs-
Csl TOCHUThH ITUPOKE KOJO CIIOKWBAUiB, SKi TOTOBI
TUTATUTH OLTBIIE 32 BIEBHEHICTH Y TOMY, 110 BOHU
CMIOXHBAIOTH JIMCHO Oe3MeuHuil Ta SKiCHUH Mpo-
oykt [8]. OprasiyHe BHPOOHMLTBO NPOAYKIIl
NTaxXiBHUIITBA B YKpaiHi Mae 37ificCHIOBaThCs i3
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noTpuMaHHAM 3akoHy Ykpainn «IIpo ocHOBHI
MPUHLMIIY Ta BUMOTH J0 OPTaHIYHOTO BHPOOHU-
1ITBa, OOITY Ta MapKyBaHHS OPraHIYHOI MPOIYK-
mii» [9], Ta BIAMOBIAHO 0 PSAAY MiA3aKOHHUX HOP-
MaTHUBHO-TIpaBoBUX akTiB [10, 11]. 3 omsiny Ha Te,
IO EKCIIOPT YKPaiHCHKOI OpraHidHOi MpPOMyKINii
3IIACHIOETHCA TTEPEBAKHO B €BPOITY, BpaxXyBaHH:
BAMOT €BPOMNEHCHKOTO 3aKOHOIABCTBA MOBHHHO
MaTH BHpIMIadbHE 3HAYCHHS IS HaIiOHATHHUX
BUPOOHHKIB JAaHOTO BUAY Mpoxykuii. Taki Bu-
MOTH BH3HA4YalOThCcsl YHMHHUM Permamentom €C
834/2007 [12], uro 3 1 ciuns 2021 poky Oyue 3a-
Mminenuii Permamentom 2018/848 [13]. Ilim uac
BHPOIIYBaHHS NTHUI[l TAaKOX BapTO BPaxXOBYBAaTH
BUMOTH MbkHapomHux cranmapTiB MEDB [14] Ta
Codex Alimentarius [15].

AHaJi3 ocTaHHIX A0CTiIKeHb i myOsikamiii.
Jlo YMHHUWKIB, IO 3yMOBIIOIOTH HEBIATOBIIHICTH
OpraHiyHUX XapuOBHX MPOMYKTIB HaJeXKaTh: 3a-
OpynHeHHs moBkuwA [16, 17]; masBHicTs MO,
MECTUIMIIB, TepOIlUIIB B KOPMax I TBapUH
[18, 19]; 3acTocyBaHHS y TBapHHHUIITBI aHTHO10-
THKIB, CTUMYJISITOPIB POCTY; BUKOPHCTAHHS OapB-
HUKiB, KOHCEPBAHTIB, ITiICHITIOBAYiB CMaKy, CTabi-
mizatopiB [12]. CrioyxuBaHHS MOAIOHNUX MTPOAYKTIB
BBOJIUTH B OMaHy CIOXXHBAYiB Ta MOXE CIIPHYH-
HIOBaTH TPOSIB HETaTUBHUX HACTIIKIB: ajeprid-
Hi peakiii, 0COOJNBO y MITEH; pO3JIaJal CHCTEMH
TpaBIICHHS; OHKOJIOTIYHI 3aXBOPIOBAHHS; PO3BH-
TOK IMYHOJC(IIUTHUX CTaHiB; 30UIbIICHHS Yac-
TOTH CEpIEBO-CYIMHHUX 3aXBOPIOBAHb; 3HMKCH-
Hsl OIIIPHOCTI OpraHi3My iH(EKIIisSM; BHHUKHEHHS
OKUPIHHA, [11a0eTy, aTepoCKIepo3y; TepaToreHH,
MyTareHHi Ta TOHAJOTOKCHYHI edekTtu [20].

Han3u4uaitno HeOe3nmeuHUM € HEKOHTPOJIHO-
BaHE 3aCTOCYBaHHS y TBAPUHHHUIITBI aHTHOIOTHUKIB
3 Ipo(hITAKTUIHOIO METOT0, BHACIIOK YOTO 3’ SIB-
JISTFOTBCS CTIHKI IO MPOTUMIKPOOHUX 3ac00iB IITa-
MU MIKpPOOPTaHi3MiB, SIKi 3/1aTHI MOIINPIOBATUCS Y
JIOBKULT Ta YCKJIAMHIOBATH JTiKyBaHH: [21-23].

ITompu 3pocratody HOMyISIpHICTh OpPraHi4HOT
MPOYKITii, iCHye 0OMeKeHa KITbKICTh HAYKOBHX
JAHUX II0J0 3/[0POB'S Ta ONaromoay4ds MHTHII,
BHPOIICHOI 13 JOTPUMAaHHSAM BUMOT OPTaHIYHOTO
BUpoOHHUITBA [24, 25]. OcobauBOCTI BEACHHS Op-
TaHIYHOTO TBAPWHHHUIITBA TOJSTAIOTh y HEOOXiI-
HOCTI 3a0e3Me4eHHs OCHOBHUX NPHUHIIHIIB Opra-
HIYHOTO CUTHCHKOTOCIIOIAPCHKOTO BHUPOOHHUIITBA
— 37I0pOB’S, €KOJIOTII, CIIPaBEIIIMBOCTI 1 TypOOTH
— 3 ypaxyBaHHSIM BUMOT €KOCHCTEMH SK €IMHOTO
inoro [26]. 3a0e3nedeHHs] BAKOHAHHS [TUX MPHH-
IUIIB 00YMOBIIIOE psi Tpo0IeM A1 BUPOOHHUKIB,
0 MOXYTh 3arpoXXyBaTH 3I0POB’I0 TIOTOJIB S,
6e3meyHoCT! KiHIEeBOI MpoAykii [27] Ta Brpari
cTarycy opraniqsoi [28].

MeTa A0CTaiIKeHHS — BU3HAYNTH HeOe3IeuHl1
(axTopH, NOB’A3aHI 13 BUPOIIYBAaHHAM ITHUII 3a

YMOB OPraHi4YHOTO BUPOOHMIITBA Ta PU3UKH, SIKI
BOHH 3YMOBJIIOIOTh, PO3IVISIHYTH CIIOCOOH iX 3aro-
OiraHHIO HAa ITiICTaBi aHATI3y YHHHOTO 3aKOHO/1aB-
CTBa, HAYKOBHUX PO3pO0O0K, y3araJbHCHHS BITUN3-
HSHOTO Ta 3apyOi’>KHOTO JOCBIY.

Marepiana i meTtoau aociimkeHb. s Bu-
3HAYCHHs HeOe3MeYHnx (QakTOpiB 3MiHCHIOBAIH
aHaJli3 HAyKOBHUX JITEpaTypHUX DKEpen 3 0e3-
MEYHOCTI Xap4OBUX IMPOAYKTIB i OJaromnomyqds
TBapUH Ta OLIHKY iX BIAMOBIAHOCTI y JIAHIIOTY
BHPOOHMIITBA OPTraHIYHOI MPOAYKIi MTaxiB-
HHINTBA B YKpaiHi. Mojemio ajisi BUKOHAHHS J10-
CIiJKeHb Oyno ceprudikoBaHe opraHiduHe NTa-
XiBHAYE TOCTIOAAPCTBO, € YTPUMYBaJIU Kypdar
sieqHoro Kpocy Tetra SL B mTanHukax 3 BITbHUM
BHUTYJIOM, IO OTPHUMYBajd OPTaHIYHUNA KOPM.
Jns BuB4YeHHS e(EKTUBHOCTI 3acTOCYyBaHHS
MPOOIOTUKIB, K MPOQLIAKTUYHOTO 3aco0y IS
MIJIBUIIIEHHS 30€pEKEHOCTI NTHI, HAMU OyJI0
c(hopMOBaHO KOHTPOJBHY 1 AOCIIAHY TpPYIIH.
Kypuara KOHTpOJIBHOI Tpynu OTpPUMYBAJIU Op-
TaHIYHUN KOpM, KOAHUX MPOQITaKTUIHUX Tpe-
mapartiB iM He 3acTocoByBaiu. [ITuI gocmiaHol
TpylH 3 THATHOIO BOIOI0 OTPUMYyBaJia Mpooio-
TraHUi npenapar «LactoPharm LPI12». Ha 180
00y JTOCIIKYBalId BMICTUME KHIIEUHUKY. JIJIst
MIKpOOI1OJIOTIYHIX AOCHTIKEHb BiAOMpaIM TOH-
KWW BUIAUT KUIIEYHHWKY, O€3 JABAHAIISATHIIAIOL
KHIIKH, TOTYBaJIA CyCTIEH3110 3 130TOHIYHIM pPO3-
YUHOM, SIKY BHUCIBaJd Ha IOXWBHI CEPEIOBHIIA.
BusHauanu BMICT MOJOYHOKHCIHUX MIKpOOpra-
HI3MIB, KOarylma3omo3UTHBHUX Staphylococcus
aureus, CallbMOHEJ Ta €HTepoOakTepiil, Kopu-
CTYIOYHCH JUIsl TMIATOTOBKH MpOO Ta BUSBJIECH-
HA MIKpOOPTaHi3MiB BIJOMHMH CTaHIAPTHUMHU
meronukamu [29-31]. IliaroroBky mpob i BUSB-
neHHs canmbMmoHen (Salmonella) Ta enTepoOak-
tepiit (Enterobacteriaceae) 3M1iCHIOBANIN 3T1IHO
3 MY 4.2.2723-10 [32].

Jia OIiHKM CaHITapHO-TITI€HIYHHX YMOB B
MPUMIIIICHHSX IS TTHII 3IHCHIOBAIN BimOip
po0 MOBITPS NTAIIHUKIB aCHipalifHUM METOZ0OM
13 3aCTOCYBaHHSIM OaKTEepiOJIOTIYHOTO MPOOOBI-
Oipuuka (tuny npuitany Kpotosa) "Taiipyn" P-40
(M) nuaxoMm TMpOKadyBaHHS MOBITPA HA YAIIKH
Ilerpi 3 ™m’sico-nentonanM arapom (MIIA) Ta
cepenoBumieM Calypo. BcraHoBiioBamu 3araib-
He Mikpobre umcimo (3MY) y moBiTpi 3araibHO-
MIPUHHATAMH MIKpPOOi0JIOTTYHUMH METOJAMH.

[lin wac amamizy neOesmedHux ¢akTopiB
BpPaxoByBaJIM BHMOTH MIDKHApOAHUX, €BPOIEH-
CHKHX Ta HAlIOHAIBHUX HOPMAaTHBHO-IIPABOBUX
akTiB. IlomyKk HayKOBHX JITEPaTypHUX JDKEPEI
3[IACHIOBANIM B JOCTYITHUX HAayKOBHX 0Oa3ax mga-
HUX. [ omiHKHM pH3HKy 1H(EKIiHHUX XBOpoO
IITUI[I KOPUCTYBAIKMCS IHCTPYMEHTOM, Po3po0iie-
HuUM E€BponeiicekuM npoektom SPARE (Spatial
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Assessment of Risk for Europe) [33, 34]. 1nst Bu-
3HaueHHs1 HeOe3neuyHnXx (HakTopiB Ta OI[IHKH pU-
3WKIB 3IIWCHIOBAIM aHaJli3 HAyKOBUX JiTEparyp-
HUX JDKepell 3 0e3MeYHOCTI Xap4OBHUX MPOAYKTIB i
0JIaromoITyds TBAPYH Ta OIIHKY 1X BiAOBIHOCTI
JIAHITIOTY BUPOOHMIITBA 1 MOCTAYaHHS OPTraHITHOL
MPOIYKITii ITaXiBHUIITBA.

Pe3yabTaTnn pochaimkeHbp Ta iX 00roBo-
peHHs. BpaxoByloun HasiBHI JIiTepaTypHi JaHi,
KITFOYOBI ITPOOJIeMH 11 BUPOOHUKIB OpraHigHOT
NOTHIl TOB’s3aHI 3 HEOOXIMHICTIO BHUTYJIHHOTO
YTpPUMaHHS Ta HACHiIKaMW I 370pOB’Sl TBa-
pUH 1 0€3MeYHOCT] Xap4OBHUX NPOAYKTIB [24, 27,
28, 34, 35].

BaxxnmuBuM eleMEeHTOM OpraHivHOTO BHPO-
IIyBaHHS TBapHH € JOTPUMAaHHSA BUMOT HIOZO iX
Onarormonyyusi, sike JOCATAEThCS IIIIXOM 3a0e3-
MeYCHHST 3MEHINEHO1 MUIBHOCTI TMOTOMIB’S (HE
oineiie Hixk 4800 kypuar Opoiurepi, 3000 kyp
seqyHuX mopix Ta 2500 miBHIB Ha NTAIIHUK; Mi-
HiMaIbHUI BiK 320010 81 1002 ju1st KypyaT Opoii-
nepiB Ta 150 — mys miBHIB; MakCUMaIbHA MIiTh-
HicTh 10 OpoinepiB i 6 Kypei-HeCyuok Ha M? Y
CTaIllOHApHUX OyIAMHKaX), 000B’I3KOBOI HasBHO-
CTi MACTUJIKY 13 COJIOMH, AOCTYITY A0 BUTYIBHUAX
MalaHYMKIB Ta OTPUMAHHS OPTaHIYHUX KOp-
MiB 1 30amancoBanoi romiBm [10]. HeoOximaum
€ CKJIQZIaHHs PAaIiOHy HAJIEeKHOI MOXUBHOCTI Ta
S€HEePTreTHYHOI I[IHHOCTI BUKJIFOYHO 3 OPTaHIIHUX
ckiagauKiB. IlepeBara HamaeThCs BHCOKO3aCBO-
FOBaHUM KOpMaM 3 HU3bKHM BMICTOM CHPOT KJIIT-
KOBHHH Ta MQJIX 332 00’ €MOM.

B opraniuHOMy NTaxiBHHITBI KpiM 0co0In-
BHX BHMOT JO MPUMIIIIEHb Ta YMOB yTPUMAaHHSI
OTHIi 13 3a0e3MeYeHHsIM NOCTYIy A0 BHTYILY
npoTsiroM 1/3 KUTTs, 0OOOB’SI3KOBHM € ITiITPH-
MaHHS 37I0POB’Sl HA OCHOBI IMTPOQIITAKTUIHUX 3a-
XOJiB 3 OOMEKEHUM BUKOPUCTAHHSIM JIIKYBallb-
HUX TIpenapariB. 3a00pOHEHWMH € HEryMaHHI
METOJM Ta CIIOCOOM TMOBOKEHHS 13 NTHICIO:
3aCTOCYBaHHS CJICKTPOMIATaHsIIOK, Miapi3aHHs
KpwI Ta 13500iB. Po3misimaerbes mpobiema BH-
OpaxyBanHs miBHUKIB [36]. Ilix yac yrpumanHs
NOTHI TIOAO TMHUTAaHb OJAromoyddsi BHPOOHHU-
KH MaloTh KepyBarucsa 3akoHoM Ykpainu «IIpo
JIep>KaBHUN KOHTPOJIb 32 TIOTPUMAaHHSIM 3aKOHO-
JTaBCTBA MPO Xap4OBi MPOAYKTH, KOPMH, OOIIHI
MPOAYKTH TBAPUHHOTO MOXOKEHHS, 3I0POB’S
Ta Onaromosy4d4si TBApUH», a TAKOXK PAIOM JIH-
pextuB Pamgu €pponu: JlupekruBa pagu 98/58/
€C CTOCOBHO 3aXHCTy TBapHH, IO YTPUMYIOTh-
¢Sl TS CLTECBKOTOCTIONapChkuX motped 1998 p.;
HupextuBa Pagu 1999/74/€C Bin 19 nunus
1999 poxy mpo BCTAHOBJICHHS MiHIMAJIBHUX
MpaBUI Ul 3aXMCTy Kypeh-Hecydok; JupekTu-
Ba Pagu 2007/43/€C Bin 28 yeppus 2007 poky
PO BCTAHOBJIEHHA MiHIMAJIBHUX TIPaBUII JJIs 3a-
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XUCTY Kypeil, [0 yTPUMYIOTECS 3 METOI0 BUPOO-
HHUIITBA M’sICa, 1HIII 3aKOHU YKpalH!, MI>KHAPO/-
Hi IOTOBOpU YKpaiHW, 3rojia Ha 000B’S3KOBICTh
aKkuX HagaHa BepxoBHoro Pamoro Ykpainwu, iHmIi
HOPMAaTHUBHO-IIPAaBOBI aKTH, BUAAaHI BiJIITOBITHO
mo Hux [37-40].

HactynauM ckiaagHMM MOMEHTOM 3a BH-
pOIIYBaHHS OpPTaHIYHMX TBAapHH € BiJIMOBA BiJ
3aCTOCYBaHHS AaHTHUOIOTHKIB 13 MpOQiaKTH4-
HOIO MeToro. Ha BinmMiny Bif Kpain €Bpocoro3y,
ne Taka 3abopona nmie 3 2006 poky, B YkpaiHi
e ¥ JA0Ci MOMMPEHUM € ixX 3acTtocyBaHHS [41,
42]. Ognak, 3a CyBOpPOro JOTPHMAaHHS 3aXOiB
0io0esrekn Ta 0103aXHUCTy MOXIIMBO II€BHOIO
MIpOI0 3armo0irTd BUHUKHEHHIO 1HQEKIIHHUX
3axBopioBaHb. Hacammepen 1€ HasiBHICTH Ta
¢dbyHKIiOHYBaHHS J1e30ap’epiB nipu B’1371 B roc-
[I0IapCTBO, CAHIPOITYCKHUKIB Ta Je31H(EKIii-
HUX KWJIUMKIB IJ11 YHEMOXTHBIICHHS 3aHECEHHS
30ymHUKIB iHQEKIIHHNX Ta OakTepiallbHUX 3a-
XBOPIOBaHb); CTBOPEHHS HAJIEKHUX YMOB YTpH-
MaHHSI, 30KpeMa MIKpOKJIiMaTy MPUMIIIEHb IS
TBapuH [15].

3a opraHiyHOTO BHUPOIIYBaHHS TBApWH JO-
CUTh CKJIAJHO KOHTPOJIIOBAaTH 3a3HAdeHi Mapa-
METpY Ta HOPMYBAaTH MIKPOKIIMAT IPHUMIIICHb
3a HASBHOCTI BUIBHOTO JIOCTYITy HAa TACOBHIIIE.
CxrnagHO BOEperTH MOJIOIHSK BiJf IEPETPIBY Mig
Yyac CIIEKH, BiJl MEPEOXOJIOMKEHHS, JIOILY, POCH
To110). 11i YMHHUKY, KO TX HE MOMEePETUTH YK
HE YCyHYTH BYaCHO, MOXKYTb IIPU3BECTH JI0 BTpa-
TH (3arubeni ) MoroJiB's, 3arpoXKyOTh OPraHiYHO-
My CTaTyCy TOTOBOT IPOAYKIii Ta ii 6e31meqHoCT]
i sikocTi. B 0OpaHOMy HaMu rocronapcTi yepes
BIZICYTHICTh HaJIC)KHHX 3aX0liB 0100e3meku (Bia-
CYTHICTB OTOPOXi, 1e30ap’e€piB, 3MIHHOTO OJIATY
y 00CIyroBYIOUOTO MEPCOHAy), CIOCTepiraiu
BHCOKY 3aru0Oeslb cepen MOJIOIHAKY NTHI, SKa
B KOHTPOJIBbHIH Tpyni ctanoBuina 32 %. Busna-
YEeHO, 110 TaKi iHPEKIiHI XBOPOOH NTHIII SIK BU-
COKO- 1 HU3bKOIIaTOT€HHUH TPHI NTHII, 8 TAKOX
xBOopoba Hrokacna xapakTepu3yrThCS BUCOKOIO
IMOBIpHICTIO MTOIIMPEHHS Ta MOXXYTh MaTH Haii-
O1TBIIT HETATHBHI HACIIIKK Y BUMAIKY 3aHECEH-
HS B TOCIIOIapCTBO, & OTKE CTAHOBJIATH BUCOKHUI
pm3uk [34]. [HIIMU BaXXIUBUMH ITaTOTCHAMHU
IITUL € 30yTHUKH 1HPEKIIHHOTO JIapuHIOTpaxe-
ity Ta iHpekniiinoro 6ponxity. Campylobacter
i Salmonella spp. € nBoMa OCHOBHUMH 30yIHH-
KaMH Xap4yOBUX 3aXBOPIOBaHb Cepell HACEICHHS
PO3BHUHEHUX KpaiH CBIiTY, III0 HACAMIIepe] ITOB’ -
3aHi 31 CIOKMBAaHHIM KOHTaMIHOBaHOI MPOIYK-
mii nTaxiBHUITBA — KYpATUHH Ta feupb [43—45].
HeOe3neuni (akTopu, IO MarOTh 3HAYCHHS
M 9ac BUPOIIYBAHHS NTHINl 3 JTOTPUMAHHSIM
BUMOT JO OPTaHIYHOTO BHUPOOHUIITBA y3aralib-
HeHl B Tabmum 1.
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Tabnuus | — Heb6e3neuni paxropu, nos’s3aui i3 yrpuMaHHAM OTHLI i3 10TPUMAHHAM NPAaBUJ OPraHiuHOro BUPOOHHITBA

Bu vebe3neunux .
(arTopis Jxepeno HeOesneyHnx (akTopin Ipuknamn
- IPECTaBHUKK MICIICBOTO 0i0TCOIICHO3Y - bakrepiasbHi ( Salmonella spp., Campylobacter
(KoMaxw, TPU3YHH, iHIII OIKiTHUKH); TOIIO);
Biosorii - 663HPI/I1."YJIBHi qu IlOMaHI'Hi TBapUHH, - BipycHi (BUCOKO- 1 HU3bKONATOTHHMI1 [PUIT ITHII],
HEPEIiTHI Ta CHHAHTPOIIHI NITaXN); a Takox xBopo6a Hrokaca);
- 06CIyroBYO4HI IEPCOHAI. - mapasuTapHi (TelbMIHTH, HaimpocTiui,
EKTOIapasuTH).
- BETepUHAPHI Npenapary, aHTHO10THKH, - 3aCTOCYBAHHS 3 JIIKyBaJIbHOIO METOI0, TOPYILICHHS
cynb¢aHiIaMiIi, TOPMOHU TEpMiHIB O4iKyBaHHS, OPYLICHHS IPAKTUK BEICHHS
XimiuHi (crienianpHO J071aHi); OpraHiYHOTrO BUPOIIYBaHHS;
- BUIIAJIKOBI. - HeIKiCHI KOpMH (MIKOTOKCHHH, YPa>KeHICTh 3epHa
IIKiTHUKaMH).
- MIKpOKJIIMaT MPHUMILICHB; - TeMIIepaTypa HOBITPsl, BOJIOTICTb, Fa30BHi CKIIAJ,
MUJIOBA 1 MikKpoOHa 3a0pyTHEHICTh, OCBITICHICTD;
- BIJTIOBITHICTh BUTYJIBHUX MaliIaHYHKIB,
OiznuHi - YUHHUKY HAaBKOJIMIIHBOTO CEPEAOBHILIA. HasBHICTB TPaB’THOTO MOKPHBY, 3aXUCTY BiJl TOLLY
Ta CIEKN);
- BIATIOBIAHICTB BoaM (KOpCTKiCTh, pH, BMicT
B)KKMX METAJIB TOIIO).

Hamm Oynmo TOpiBHSHO YMOBH YTpHUMAaHHS
IITUIl Y OPTaHIYHHUX NTAaXOTOCIOAApCTBaX i3 pa-
Hille omyOIIKOBAaHUMHU TaHUMH IIIO0 TTPOMHUCIIO-
Boro yrpuManHs ntuili (puc. 1). BigmosimHo mo
BetepunapHo-caHITApHUX TIPABWII IS NITaXiBHU-
YUX MIIIPHEMCTB 1 BUMOT TI0 iX IPOEKTYBAaHHS,
TPaHUYHO JIOYCTHMAa KOHIICHTpAIlis MiKpoopra-
Hi3MiB B 1 M® TOBITps 3a YTpUMaHHS Ha MiAI031
B TPUMIMIEHHSAX JJIsi BUPOIIYBaHHS MOIOIHSKY
nTuili ctaHoBuTh 200 THC.; AT yTPUMAHHS J0-
pocnoi rrutti — 500 tuc. I1ix gac opra”HiqHOTO BU-
POIIYBaHHS ITUIII KEPYIOTHCS YHHHUMH MIpaBUIIa-
mu [10], IKi BCTAHOBITIOIOTH JOJATKOBI BUMOTH IO
OpraHiYHOTO NTaXiBHUIITBA MO0 IPUMIIICHD IS
YTPUMAaHHS Ta BUTYIBHUX MalJJAHUHUKIB.

Ha BigmiHy Big HTPOMHCIOBOTO YTpHUMaHHS
TITHIII, JIe B ITAITHAKAX Ha 42 100y BHPOITYBaHHS
BHSBHUIIN TIEPEBHUIIIEHHS I[HOTO MOKa3HuKa (8,7x10°
KYO/m?), B mrammukax, Je yTPUMaHHS IITHII
3MIHCHIOBAJIM 3T1THO 3 BAMOTaMH JI0 OPTaHIYHOTO
MITaxiBHUIITBA 3arajbHe MiKpOOHE YHCIIO HE Tepe-
BurnyBamo 1,5x10° KYO/M®. 3naune 3MeHIIEHHS
MIKPOOHOTO 3a0pyaHEHHS MOBITPS 0OYMOBIIEHO
HIDKYOIO IIUIBHICTIO ITOCAAKM ITHUIN Ta CBIAYUATH
PO TepeBary OpraHivHOTO CIIOCO0y BUPOITyBaH-
HS TITHI 32 PaxyHOK 3MEHINEHHS KOHIICHTPAIlii
MIKpPOOpTraHi3MiB, 30kpema maTtoreHHux. CTBO-
pEHHS CTIPUATIMBUX YMOB MiKPOKIIIMAaTy, OITH-
MaJlbHUX yMOB TOMIBJi, 3MEHIIEHHS MIUTHBHOCTI
TIOTOJIIB’SI Ta 30UIBIIEHHS TEPMIHIB yTpUMAaHHS

Puc. 1. Ioka3Huku 6aKTepiaabHOI 3a0pyIHEHOCTi MOBITPSA NTAIIHUKIB, MiKPOOHUX TiJI B 1 M3,
M+m,n=4.
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OTHI 10 320010 yCyBa€ CTPECOBI YMHHUKH, TH-
MOBI JIJIs1 IHTEGHCUBHOTO TBapuHHHITBA [24]. Lle
3MEHIIY€e PU3HK epenadl 30yJHUKIB XBOPOO Mixk
TBapUHAMHU B CTaJli, IMOBIPHICTh 3aXBOPIOBAHHS
OTHII Ta, SIK PE3yJbTarT, J03BOJSE YHUKHYTH He-
00XiTHOCTI BUKOPUCTAHHS XIMIYHO CHHTE30BaHUX
JKyBaJbHUX MpenapariB Ta aHTHOIOTHKIB.

[epepoOka cupoBHHU Ta BUPOOHHIITBO Opra-
HIYHUX Xap4OBHX MPOAYKTIB Ma€ 3IiHCHIOBATUCS
BINOBIAHO 110 3akoHiB Ykpainu «IIpo OCHOBHI
NPUHIWIHA T2 BUMOTH JI0 OPTaHIYHOTO BHPOOHU-
TBa, 00IT'y Ta MapKyBaHHS OpPraHIYHOI MPOIYK-
uii» [9] Ta «[Ipo OCHOBHI MPUHIWIK Ta BUMOTH
10 OEe3MEYHOCTI Ta SIKOCTI XapuOBUX MPOIYKTIBY»
[46] y wactmHi TirieHivHMX BuMor. Omneparopu
PHUHKY Xap4OBHX MPOJYKTIB, 30KpeMa OpraHiqHUX,
3TiHO 3 YUHHUMH BUMOTaMH MalOTh PO3POOIISATH
NPOLIEAYPH Ta 3alPOBAKYBATH CHUCTEMY, 3aCHO-
BaHy Ha NPUHIIMIIAX aHAIi3y HeOe3neyHux (hakTo-
piB Ta KpUTHYHUX KOHTpOIbHUX Touok — HACCP.
Bonnouac B opraHiyHOMY BUPOOHHUIITBI iCHYE 00-
MexxeHud BUOIp 3aco0iB ae3iHdekIii, sSKi MoxxHA
3aCTOCOBYBATH JJIs1 00poOKHU obnagHanHs [11].

Hebe3neuni gakropu B Xap4oBUX MPOIYKTaX
HUHI € OJHUM 13 HaWOUIBIINX PU3UKIB CHCTEMH
OpraHiuYHOTO BUPOOHMIITBA. IX BaKKO BUKITIOUMTH,
OCKIJIBKM BCSI CHCTE€Ma OpraHi4HOTO TBapHHHU-
[TBA € OUTBII BIJKPUTOIO, IO CIPHUSIE TIOTPATUISH-
HIO HeOe3NnmeyHuX (aKkTopiB y TOTOBY XapyuoBy
MPOAYKIIIFO.

AmHani3z nopimomiieHb y CHcTeMi IIBHIKOTO
pearyBaHHsI JIJIsI Xap4OBUX IMPOMYKTIB Ta KOPMIB
(RASFF) (puc. 2) 103B0JUB BU3HAUUTH, 110 3 110~

garky 2001 poxy mo 1 uepsus 2020 poky Oymo
3MIHCHEHO 32 MOBIJOMJICHHS, MOB’SI3aHUX 13 Op-
TaHIYHOK MPOJYKINEI MTaxXiBHUITBA, 3 HUX 20
3IIMCHEHO IIiCNSI 3aCTOCYBaHHS BUMOT YHHHOTO
Pernmamenty €C 834/2007 momo opraHigHOro
BUpOOHUITBA 1 12 KBamidikoBaHoO, SIK TakKi, IO
CTaHOBJIATH CEPHO3HUIN PHU3WK I 3A0POB'A Ta
MoTpeOyIOTh 3alpPOBAKCHHS IMIBUIKUX 3aXOIiB
pearyBanHs. Perira noBigqoMiieHb Malli XapakTep
1HpOPMAIIfHUX CHOBIIIEHB, KOJH OyJIO0 BUSBICHO
PU3HK 11010 MTPOAYKTIB, aJi¢ iHIIII JepKaBU-UICHU
€C He noBuHHI Oynu BXHBaTH Oynb-sIKi omepa-
TuBHI aii. CiM BUNAIKiB OyJU OB’ sI3aHi i3 BHUSB-
nenHsM Salmonella spp. (3 — B opra"iunux SUIIX
14 —y M’saci nruii), onun — Campylobacter — 'y
M’sici mrui. [3 XiMivHUX HeOe3neyHux (hakTopis
y 10 Bumajgkax OyJi0 BU3HAUYEHO JIOKCHHH B Op-
TaHIYHUX SUIBIX, Y 2 — NoJiXsopoBaHi OideHiny,
8 HoTHIKAaIlii PO HASBHICTH B OPTaHIuHIN Mpo-
IOyKIi NTaxiBHUILTBA HITpodeHy, 3a00pOHEHOTro
KaHIIepOreHHoro repoinuay. OmaHe MOBIIOMIICHHS
CBIIYIJIO PO HASIBHICTH MOXiHOTO HiTpodypany,
(dypa3omiiony y M’scCi ITHII, B JBOX BUIAJKaX B
OpTaHIUYHUX SIEYHUX MPOJAYKTaX BH3HAYECHO aHTH-
OakTepianbHi 3aCO0M Ta KOKIWAIOCTATHKH (€H-
podiokcallin, TpUMETONpHM, cyibdaHiIamiay,
ToTpazypmi) [47].

I3 3aransHOI KigbKOCTI moBimoMIIeHs 10 cra-
T pe3yJbTaroM 3axOJiB BJIACHOTO KOHTPOJIIO,
10 BXKUBAIOTh ONEpaToOpu PUHKY, a 13 BUMaaKiB
OyJI0O BHUSBJICHO BHACHIJOK 3aX0MiB Oo(irifiHOro
KOHTpOJt0. JIyis MiHiMi3aIil pU3UKIB HEOOXiI-
HE CTBOPCHHSI HAYKOBO OOTPYHTOBAHOI CUCTEMH

Puc. 2. Hebe3ne4Hi (pakTOpH B MPOAYKTAX NTAXiBHUUTBA OPraHivyHOr0 BUPOOHUITBA,
PUM3MKHU Ta BXKUTI 3axoau 3a noBinomiaenussmu RASFF (1.01.2001 — 1.06.2020).
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CIIOCTEPEKCHHS, aHaNi3y, YIpaBliHHI Hebe3-
MeYHUMHU (aKTOpaMH 3 METOIO CBOEYACHOTO 3a-
MPOBaJHKCHHS aJIeKBaTHUX 3aXOiB 3 OISy Ha
0COOJIMBOCTI OpPraHIYHOTO BHPOOHMIITBA. 3a
pe3yapTaTaMu MPOBENCHUX HAMHU JOCITIKEHb Y
OpraHiYHOMY TOCTIOAAPCTBI 13 KHIICYHHUKY TTHIII
KOHTpOJILHOI Tpynu Oyno BuuineHo Salmonella
spp. 3aCTOCyBaHHs MPOOIOTUYHOTO Mpernapary
Kypyaram JIOCIiTHOI TPYyTH 3 MepIIoi J0O0H KUT-
TSI JTO3BOJIMJIO 3aIlOOITTH 3apakKCHHIO Ta 3MCH-
IIUTH 3aru0ens Kypyar y uid rpym mo 12 %,
MOPIBHSIHO 13 KOHTposieM. [lopiBHSUTBHI JOCHi-
JOKCHHS IIIOJI0 CaJTbMOHEJIOHOCIHCTBA cepelt 1mo-
TOJIiB’SI TITUIII 32 PI3HUX CHCTEM yTpuUMaHHA [48]
BKa3yIOTh, II[0 B YMOBax OPraHiqHOTO BUPOOHU-
ursa Salmonella spp. inenTndiKyBaIy B MOCTimi
B 5,6 % 3paskis, npotu 38,8 % 3a MPOMHCIOBOTO
BHPOIIyBaHHS.

3 MeToro 3ano0iraHHs 3aXBOPIOBaHHSM I1OTO-
HEOPraHiuyHOi TBAPHUHHHUIIBKOT MPOAYKII BHUKO-
PHUCTOBYIOTh KOMIUJICKC 3aco0iB (aHTHOIOTHKH,
CTHMYJISITOPH BUPOOJICHHSI TOPMOHIB, CTUMYJISITO-
pH cuHTE3y OULIKIB B OpraHi3Mi, iMyHOMOJYJISITO-
pH, IMyHOCTUMYIISITOPH, POJICHTUIIH U, (DikcaTopu
MIKOTOKCHHIB, KOKITUJIOCTATHKH). 3a TepepoOKU
MPOAYKIIIT NTaxiBHUIITBA 3 METOIO KOHTPOJIIO Ia-
TOTCHIB MOXYTh 3aCTOCOBYBATHCS JIMIIEC OKpEMi
peuoBunu [11, 49]. [lyist 3MEHIIICHHST PU3MKIB TTi]T
Yyac yTpUMaHHS TBApUH JJO3BOJICHO 3aCTOCOBYBa-
TH BaknuHaIito. [IpodinakTuyni mpemnaparu, 1Mo
MOXYTb 3aCTOCOBYBATHCS B OpraHivHOMY TBapHH-
HUIITBI, 30KpeMa 3a BUPOIIyBaHHS NTHII HABEICHI
B Tabmumi 2 [50-52].

Tabmuus 2 — [poditakTuuHi npenaparu, 103B0JIeHi
B OPraHivyHOMY TBADMHHULTBI

I'pyna [puxnany npemnaparis, 110
pOQiTaKTHIHUX BHKOPHCTOBYIOTh B Opra-
npernaparis HIYHOMY BUPOOHUIITBI
TomeomnaruuHi, Heel vet: Nux vomica-

Homaccord; Traumeel S;
Engystol; Zeel T Tomro.

1 | aropBeanuHi Ta Giope-
TYISLIHI TpemapaTi

YacHuk, udyss, Mare-
pUHKa (OperaHo), XBos,
HaTiJKH, KPOIHBA, JepeBii
TOLLO.

2 | ditonpenaparu

OpraHi4Hi KHCIOTH
3 | (saK migKucIroBadi

KOpMY)

MypammunHoBa, IpoIio-
HOBA, MOJIOYHA, JINMOHHA
TOLLO.

IIpemaparu mikpo6io-
JIOTIYHOTO CHHTE3Y

[IpebioTrHkH, TOCTOIOTHKH,
MPOOIOTHUKH TOLIO.

BupoOHunTBO OpraHivyHOi MPOMYKIii TBapHH-
HUIITBA TIOB’SI3aHE TAKOXK 13 PAIOM €KOHOMIYHHUX
BUKJIHUKIB. /{7151 TOTO 1106 BUPOCTUTH OpPTaHIgYHUX
TBapWH MOTPiOHO, HAcaMITEpe, 3aKyNUTH Y1 MaTH
BJIACHUI MOJIOAHSK, OTPUMaHUI METONaMU opra-
HigvHOTO BHpOOHUIITBA. BomHOUac, opraniuHe TBa-
PUHHHLTBO TiepeOyBae, Hapa3i, Ha OYATKOBOMY
etami (popMyBaHHS, INIEMIHHUX OPTaHIYHUX (QepM
B YKpaiHi TOKHU IO HEMAE, OTXKE, K BUKITIOUCHHS,
MOYKHAa OTPHMATH J03B1JI HA BUKOPUCTAHHS HEOP-
TaHIYHOTO MOJIOAHSAKY [9]. IcHy€e TakoX MapKeTHH-
TOBUIl pU3UK — HECTIPOMOXKHICTh BUACHOTO MPOAA-
Ky BUPOILEHOT poAyKuii. /st yHUKHEHHS Takoro
PHU3UKY, BAPTO MEPE TUM SK PO3MOYATH OpTaHIdHE
BUPOOHUIITBO CKJIACTH Oi3HEC-IIIaH, mepeadadnTi
Ta MPOpaxyBaTl BUTPATHY YACTHHY W 3apydUTH-
Csl TIOTIEpEeNHIMH JOMOBJIEHOCTSIMH 3 PUTEHIIOM,
ONITOBHMH TIOKYTIIISIMU Y1 €KCIIOPTEPAMHL.

BucnoBku. /I ycmimHOTO BEICHHS Opra-
HIYHOTO NTaxiBHUITBA B YKpaiHi Ta 3amoOiras-
Hs HeOe3meyHnM (hakTopaM Ha BCIX €Tamax BH-
POOHUIITBA JOIIBHO MOEAHYBaTH TPAIAMIIIHHI
Ta IHHOBALIMHI TEXHOJIOrII, pO3POOJISITH HAYKOBO
OOTPYHTOBaHI MiIXOM BUPOOHHIITBA MPOAYKIIIT 3
BpaxyBaHHSM €KOJIOTIYHUX, €M300THIHHX Ta €Tli-
JIEMIOJIOTTYHUX JaHUX, pO3POOIATH HOBI CTpaTerii
3aro0iraHHs MOMKPEHHIO 30yTHUKIB.

JloTprMaHHSI BHCOKOi KYJNBTYPH Tiri€HH BH-
POOHHIITBA OpraHIYHUX XapyOBUX HPOIYKTIB
CIpHsie 3SMEHIIIEHHIO MiKpOOHOTO 3a0pyAHEHHS 110~
BITpSl NTAIIHWKIB. BUKOpHCTaHHS HOBITHIX Ta
TPAJUIIHHUX HATYpaJIbHUX NPOQPIIAKTHUYHHX
MperapariB, Ha MPUKJIaAl MPOOIOTHYHOTO Mperna-
pary «LactoPharm LP12y», 3a opraHiaHOrO BHPO-
[TyBaHHS 3HAYHO MiIBUILYE 30€peKEHICTh MTHIII,
MMO3UTHBHO BIUIMBA€ HAa E€KOHOMIYHI MOKa3HUKHU
BHPOOHUIITBA 1 SKICTh Ta OE3MEYHICTH OTPUMAHOI
MIPOAYKIIi.

CIIUCOK JITEPATYPU

1. The Development of Green Technologies in the Agro-
Industrial Complex: the EU Experience and the Prospects for
Ukraine/ L. Hens et al. Mechanism of Economic Regulation.
2018. No 4. P. 9-20.

2. Baranski M., Rempelos L., Iversen P.O., Leifert C.
Effects of organic food consumption on human health; the
jury is still out! Food Nutr Res. 2017. 61 (1). P. 1287-1333.
Doi:https://doi.org/10.1080/16546628.2017.1287333

3. Analysis of Production and Sales of Organic Products
in Ukrainian Agricultural Enterprises/ R. Ostapenko et al.
Sustainability. 2020 Jan. 12 (8). 3416 p. Doi:https:/doi.
0rg/10.3390/su12083416.

4. Systematic Review of Organic Versus Conventional
Food Consumption: Is There a Measurable Benefit on
Human Health?/ V. Vigar et al. Nutrients. 2019. 12 (1). 7 p.
Doi:https://doi.org/10.3390/nu12010007

5. Rizzi C., Marangon A. Quality of organic eggs of
hybrid and Italian breed hens. Poultry science. 2012. 91 (9).
P. 2330-2340.

33


https://doi.org/10.1080/16546628.2017.1287333
https://doi.org/10.3390/su12083416
https://doi.org/10.3390/su12083416

HaykoBwuii BicHHK BeTepuHapHOT Memununu, 2020, Ne 2

nvvm.btsau.edu.ua

6. Ozguven N. Organic foods motivations factors for
consumers. Procedia Soc. Behav. Sci. 2012. 62. P. 661-665.
Doi:https://doi.org/10.1016/j.sbspro.2012.09.110

7. Harper G.C., Makatouni A. Consumer perception of
organic food production and farm animal welfare. British
Food Journal. 2002. Vol. 104. No. 3/4/5. P. 287-299.
Doi:https://doi.org/10.1108/00070700210425723

8. Hosak H. II. IlpuHIMIHN Ta KOHKYPEHTHI mepeBaru
PO3BHUTKY OPraHi4HOTO CiJIbCHKOTOCIIOAAPCHKOTO BHPOOHH-
nrBa B YkpaiHi. Arpocit. 2016. Ne 9. C. 30-33.

9. IIpo OCHOBHI NPUHIMIK T4 BUMOTH O OPraHiyHOro
BUPOOHUITBA, 00Iry Ta MapKyBaHHS OpPTaHIYHOI MPOTYKIl:
3akon Ykpainm Big 10.07.2018 Ne 2496-VIII. Bimomocti
BepxoBnoi Pagu. 2018. Ne 36. ct. 275.

10. IMopsimok (meranbHI MpaBHiIa) OPraHiYHOTO BHPOO-
HHITBA Ta 00Iiry opraHiqHoi MPOAYKILii, 3aTBEP/PKEHI OCTa-
HoBoto Kabinery MinicTpiB Ykpainu Bix 23 >xoBTHS 2019 p.
Ne 970 — Oiuiliamii BicHUK Ykpainu Binx 17.12.2019 — 2019
p-» Ne 97, c. 22, crarra 3201, xox akta 96996/2019. Odimiii-
Huii caiiT BepxoBnoi Pagn Yipainu. URL: https://zakon.rada.
gov.ua/laws/show/970-2019-%D0%BF#n10

11. Ilepenmik pe4oBHH (iHTPEIi€HTIB, KOMIIOHEHTIB),
IO JIO3BOJISIETHCSI BUKOPHCTOBYBATH y ITPOLIEC OpTraHiuHO-
TO BHPOOHHMIITBA Ta SKi JO3BOJICHI O BHKOPHCTaHHS Yy Tpa-
HMYHO JIONyCTUMHUX KIIBKOCTAX. 3arBepiukeHo Hakasom
MiHicTepcTBa PO3BUTKY SKOHOMIKH, TOPTIBIIi Ta CilIbCHKOTO
rocriofgapctBa Yikpainu 09 uepsus 2020 poky Ne 1073, 3a-
peectpoBaHo B MiHictepcTBi toctunii Ykpainu 07 ceprHs
2020 p. 3a Ne 763/35046. Odiniiianit BicHUK YKpaiHH BiX
21.08.2020 —2020 p., Ne 65, ctop. 187, crarts 2109, xon akta
100388/2020/. Odiuiiinmii caiit BepxoBHoi Pagu Ykpainu.
URL: https://zakon.rada.gov.ua/laws/show/z0763-20#Text

12. European Council, 2007. Regulation (EC) No
834/2007 of 28 June 2007 on organic production and
labelling of organic products and repealing Regulation (EEC).
No 2092/91. URL:http://eur-lex.europa.eu/LexUriServ/
LexUriServ.do? uri=0J:L:2007: 189:0001:0023:EN:PDF.

13. European Parliament and Council of the European
Union 2018. Regulation (EU) 2018/848 of the European
Parliament and of the Council of 30 May 2018 on organic
production and labelling of organic products and repealing
Council Regulation (EC) No 834/2007. URL:https://eur-lex.
europa.eu/legal-content/EN/TXT/?uri= CELEX%3A32018
R0848

14. OIE - Terrestrial Animal Health Code. Chapter 6.5.
Biosecurity procedures in poultry production. 28/06/2019.
Office International des Epizooties, Paris. 2019. URL:https://
www.oie.int/fileadmin/Home/eng/Health standards/
tahc/2018/en_chapitre biosecu poul_production.htm

15. Codex Alimentarius Commission. Guidelines for
the Production, Processing, Labelling and Marketing of
Organically Produced Foods. CAC/GL 32-1999. Rome:
FAO/WHO. 1999. URL:http://www.fao.org/DOCREP/005/
Y2772E/Y2772E00.HTM

16. Malusa E., Tartanus M., Danelski W. Monitoring
of DDT in Agricultural Soils under Organic Farming in
Poland and the Risk of Crop Contamination. Environmental
Management. 2020. 66. P. 916-929. Doi:https://doi.
org/10.1007/s00267-020-01347-9

17. EFSA European Food Safety Authority. Monitoring
data on pesticide residues in food: results on organic versus
conventionally produced food. EFSA Supporting Publication

34

2018: EN-1397, Parma, Italy. 2018.
org/10.2903/sp.efsa.2018.en-1397

18. Dervilly-Pinel G. Micropollutants and chemical
residues in organic and conventional meat, Food Chemistry.
2017. Vol. 232. P. 218-228. ISSN 0308-8146, Doi:https://
doi.org/10.1016/j.foodchem.2017.04.013

19. Bain C., Selfa T. Non-GMO vs organic labels: purity
or process guarantees in a GMO contaminated landscape.
Agric Hum. 2017. Vol. 34. P. 805-818. Doi:https://doi.
org/10.1007/s10460-017-9776-x

20. World Organization for Animal Health. The OIE
strategy on antimicrobial resistance and the prudent use
of antimicrobials. 2016. 12 p. URL: https://www.oie.int/
fileadmin/Home/eng/Media_Center/docs/pdf/Portail AMR/
EN_OIE-AMRstrategy.pdf

21. European Food Safety Authority (EFSA).
Monitoring data on pesticide residues in food: results
on organic versus conventionally produced food. EFSA
Supporting Publications. 2018. 15 (4). 1397 p. Doi:https://
doi.org/10.2903/sp.efsa.2018.EN-1397

22. Cadena M. Tetracycline and Sulfonamide Antibiotic
Resistance Genes in Soils From Nebraska Organic Farming
Operations. Front Microbiol. 2018. 9. 1283 p. Doi: https://
doi.org/10.3389/fmicb.2018.01283.

23. Osterberg J. Antibiotic Resistance in Escherichia
coli from Pigs in Organic and Conventional Farming in Four
European Countries. PLoS One. 2016. 11(6). e0157049. Doi:
https://doi.org/10.1371/journal.pone.0157049.

24. Souillard R. Husbandry Practices, Health, and
Welfare Status of Organic Broilers in France. Animals (Basel).
2019. 9(3). 97 p. Doi:https://doi.org/10.3390/ ani9030097

25. Bracke M.B.M. Broiler welfare trade-off: A semi-
quantitative welfare assessment for optimised welfare
improvement based on an expert survey. PLoS One. 2019.
14(10).  e0222955.  Doi:https://doi.org/10.1371/journal.
pone.0222955. PMID: 31574105; PMCID: PMC6772121.

26. Luttikholt L.W.M. Principles of organic agriculture
as formulated by the International Federation of Organic
Agriculture Movements, NJAS. Wageningen Journal of Life
Sciences. 2007. Vol. 54. Issue 4. P. 347-360. Doi:https://doi.
org/10.1016/S1573-5214(07)80008-X.

27. Comparison of the prevalence of bacterial
enteropathogens, potentially zoonotic bacteria and bacterial
resistance to antimicrobials in organic and conventional
poultry, swine and beef production: A systematic review and
meta-analysis/ I. Young et al. Epidemiology and Infection.
2009. 137(9). P. 1217-1232.

28. FOAM. The IFOAM Norms for Organic Production
and Processing, Version 2014. IFOAM; Bonn, Germany:
2014. [(accessed on 8 January 2020)]. URL: https://www.
ifoam.bio/sites/default/files/ifoam norms_july 2014 t.pdf.

29. ICTY ISO 6887-1:2003. MikpoGionorist XapaoBUX
MIPOAYKTIB 1 KOPMIB JuIst TBapUH. [OTYBaHHS OCHTIIKYBaHUX
mpo0, BUXiTHOT CyCIeH3ii Ta IeCATUKPATHUX PO3BEACHB IS
MikpobionoriuHoro nociimkeHHs. Yactuna 1. 3aranbHi mpa-
BUWJIA TOTYBAaHHS BHXIJIHOI CyCIeH3Il Ta AECATHKPAaTHUX PO3-
BeneHb (ISO 6887-1:1999, IDT). [Yunnwuii Bix 2004-01-10].
Kuis : Jlepxcnoxuscrangapt Yipainu, 2004. IV, 10 c.

30. JICTY ISO 6888-1:2003 Mikpobiomnorist xapdo-
BHX TIPOAYKTIB 1 KOPMIB I TBapuH. [ OpH30HTaNBHUI Me-
TOI MiIpaxyBaHHS KOaryJla3oMO3UTHUBHHUX CTa(iIOKOKiB
(Staphylococcus aureus Ta inmmux BuaiB). Yactuna 1. Metox

Doi:https://doi.


http://eur-lex.europa.eu/LexUriServ/LexUriServ.do? uri=OJ:L:2007: 189:0001:0023:EN:PDF
http://eur-lex.europa.eu/LexUriServ/LexUriServ.do? uri=OJ:L:2007: 189:0001:0023:EN:PDF
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri= CELEX%3A32018 R0848
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri= CELEX%3A32018 R0848
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri= CELEX%3A32018 R0848
http://www.fao.org/DOCREP/005/Y2772E/Y2772E00.HTM
http://www.fao.org/DOCREP/005/Y2772E/Y2772E00.HTM
https://doi.org/10.2903/sp.efsa.2018.en-1397
https://doi.org/10.2903/sp.efsa.2018.en-1397
https://www.oie.int/fileadmin/Home/eng/Media_Center/docs/pdf/PortailAMR/EN_OIE-AMRstrategy.pdf
https://www.oie.int/fileadmin/Home/eng/Media_Center/docs/pdf/PortailAMR/EN_OIE-AMRstrategy.pdf
https://www.oie.int/fileadmin/Home/eng/Media_Center/docs/pdf/PortailAMR/EN_OIE-AMRstrategy.pdf
https://doi.org/10.2903/sp.efsa.2018.EN-1397
https://doi.org/10.2903/sp.efsa.2018.EN-1397
https://doi.org/10.1016/S1573-5214(07)80008-X
https://doi.org/10.1016/S1573-5214(07)80008-X
https://www.ifoam.bio/sites/default/files/ifoam_norms_july_2014_t.pdf
https://www.ifoam.bio/sites/default/files/ifoam_norms_july_2014_t.pdf

nvvm.btsau.edu.ua

HaykoBwuii BicHHK BeTeprHapHOi Mexuunuu, 2020, Ne 2

3 BUKOPHUCTAHHSAM arapoBoro cepenosuiia beapn-Ilapkepa
(ISO 6888-1:1999, IDT). [Yunuwmii Big 2004-01-10]. Kuis :
JepxcnoxuBcTanaapt Ykpainu, 2004.

31. ACTY ISO 15214:2007 MikpoGionoris Xap4oBUX
MPOMYKTIB 1 KOPMIB JUTS TBapHH. [ Opu30HTANBEHIN METO M-
paxyBaHHS Me30(UIFHIX MOJOYHOKHCINX OakTepiif 3a TeM-
neparypu 30°C (ISO 15214:1998, IDT). [Uunuuii Big 2009-
01-01]. Kuis: epxcioxkuBcTanaapt Ykpainy, 2008. 1V, 6 c.

32. Meroanueckue ykasanus 4.2.2723-10. «Jlabo-
paTopHas ~ JMarHOCTHKa  CaJbMOHEJJIC30B, OOHapyxe-
HHME CaJbMOHE/I B IHIIEBBIX MPOIYKTaX M OObeKTax
okpyxaromeir  cpems». 2010. URL:http://docs.cntd.ru/
document/1200083950

33. A spatial risk assessment model framework for
incursion of exotic animal disease into the European Union
Member States/ R.R. Simons et al. Microb Risk Anal. 2019.
13 p. Doi:https://doi:10.1016/j.mran.2019.05.001

34. Prioritising exotic livestock diseases for Europe.
URL:https://spare-europe.shinyapps.io/Prioritising
livestock diseases/

35. Willer H., Lernoud J. The world of organic
agriculture. Statistics and emerging trends 2019. Research
Institute of Organic Agriculture FiBL and IFOAM Organics
International. 2019. P. 331-336.

36. Reithmayer C., MuBhoff O. Consumer preferences
for alternatives to chick culling in Germany. Poult Sci.
2019. 98(10). P. 4539-4548. Doi:https://doi.org/ 10.3382/ps/
pez272.

37. Council Directive 98/58/EC of 20 July 1998
concerning the protection of animals kept for farming purposes
- OJ L 221. 1998. 8.8. P. 23-27. URL.: https://eur-lex.europa.
eu/legal-content/EN/TXT/?uri=CELEX%3A31998L0058

38. Council Directive 1999/74/EC of 19 July 1999 laying
down minimum standards for the protection of laying hens
OJ L 203. 3.8. 1999. P. 53—57 URL: https://eur-lex.europa.
eu/legal content/EN/TXT/?uri=CELEX%3A31999L0074&q
id=1606737329095

39. Council Directive 2007/43/EC of 28 June 2007
laying down minimum rules for the protection of chickens
kept for meat production (Text with EEA relevance) OJ L
182. 12.7. 2007. P. 19-28. URL:https://eur-lex.europa.eu/
legal-content/EN/TXT/?uri= CELEX%3A32007L0043&q
id=1606737428408

40. IIpo nep>xkaBHUII KOHTPOJb 32 JOTPUMAHHAM 3aKO-
HOJIaBCTBA MPO Xap4oBi NPOIYKTH, KOPMH, MTOOIYHI HPOTYKTH
TBapHHHOT'O [IOXO/UKCHHSI, 30POB’s Ta OJIaroroy s TBapHH:
3akoH Ykpainu BP Ne 2042-19, [Yunnnii 3 04.04.2018p.]. Bi-
nomocti BepxoBHoi Pagn. 2017. Ne 31. ct. 343.

41. I'apkasenxo T. O., Azupkina I. M. HopmaruBro-3a-
KOHOZIaB4Yi BUMOTH IIOAO BU3HAYEHHS 3QJIMIIKOBHX KiJbKO-
CTel aHTUMIKpOOHMX MpenapaTiB y NpOAYyKIil NTaXiBHUITBA.
Betepunapna 6iorexnonoris. 2015. (27). C. 96-104.

42. EMA Committee for Medicinal Products for
Veterinary Use (CVMP) and EFSA Panel on Biological
Hazards (BIOHAZ). EMA and EFSA Joint Scientific Opinion
on measures to reduce the need to use antimicrobial agents in
animal husbandry in the European Union, and the resulting
impacts on food safety (RONAFA)/ D. Murphy et al. EFSA
Journal. 2017. 15(1). e04666. Doi:https://doi.org/10.2903/j.
ef3a.2017.4666

43. CDC. Centers for Disease Control and Prevention.
Campylobacter, Salmonella led Dbacterial foodborne

illnesses in 2016. 2017. URL: https://www.cdc.gov/media/
releases/2017/p0420-campylobacter-salmonella.html

44. EFSA and ECDC (European Food Safety Authority
and European Centre for Disease Prevention and Control),
2019. The European Union One Health 2018 Zoonoses Report.
EFSA Journal. 2019. 17. (12). 5926. 276 p. Doi:https://doi.
org/10.2903/j.efsa. 2019.5926

45. Attribution of foodborne illnesses, hospitalizations,
and deaths to food commodities by using outbreak data,
United States, 1998-2008/ J.A. Painter et al. Emerging
Infectious Diseases. 2013. 19(3). P. 407-415. Doi:http://
dx.doi.org/10.3201/¢id1903.111866

46. [1Tpo OCHOBHI IPUHLIUIIH Ta BAMOTHY 0 O€3MEYHOCTI Ta
SIKOCTI Xap4OBUX HPOAYKTIB: 3akoH Ykpainu Bix 23.12.1997.
Ne 771/97-BP. Penaxuis Big 16.01.2020. URL:https://zakon.
rada.gov.ua/laws/show/771/97-%D0%B2%D1%80#Text

47. RASFF Portal. URL:https://webgate.ec.europa.eu/
rasff-window/portal/

48. Prevalence and distribution of Salmonella in
organic and conventional broiler poultry farms/ W.Q. Alali
et al. Foodborne Pathog Dis. 2010. 7(11). P. 1363-1371. Doi:
https://doi.org/10.1089/fpd.2010.0566

49. Biswas D., Micallef S. Safety and Practice for
Organic Food. 1st Edition. Academic Press. 2019. 418 p.

50. Alvarez-Olmos M.I. Probiotic agents and infection
diseases: a modern perspective on a tradition therapy. Clin.
Infect. Dis. 2001. Vol. 2. 11. P. 1567—1576. Doi: https://doi.
org/10.1086/320518

51. Ammoscato F., Scirocco A., Altomare A.
Lactobacillus rhamnosus protects human colonic muscle
from pathogen lipopolysaccharide-induced damage.
Neurogastroenterol Motil. 2013. Vol. 25. 984 p. e 777.
Doi:https://doi.org/10.1111/ nmo.12232

52. Postbiotic activities of lactobacilli-derived factors/
A. Cicenia et al. Journal of clinical gastroenterology.
2014. 48. 1. P. 18-22. Doi:https://doi.org/10.1097/MCG.
0000000000000231

REFERENCES

1. Hens, L., Melnyk, L. H., Chygryn, O. Y., Dehtya-
rova, I. B., Chmut, A. S. (2018). The Development of Green
Technologies in the Agro-Industrial Complex: the EU
Experience and the Prospects for Ukraine. Mechanism of
Economic Regulation. no. 4, pp. 9-20.

2. Baranski, M., Rempelos, L., Iversen, P. O., Leifert, C.
(2017). Effects of organic food consumption on human
health; the jury is still out!. Food & nutrition research. 61
(1), 1287333. Available at:https://doi.org/10.1080/16546628
.2017.1287333

3. Ostapenko, R., Herasymenko, Y., Nitsenko, V.,
Koliadenko, S., Balezentis, T., Streimikiene, D. (2020).
Analysis of Production and Sales of Organic Products in
Ukrainian Agricultural Enterprises. Sustainability. 12(8),
3416 p. Available at:https://doi.org/10.3390/su12083416.

4. Vigar, V., Myers, S., Oliver, C., Arellano, J., Robin-
son, S., Leifert, C. (2019). A Systematic Review of Organic
Versus Conventional Food Consumption: Is There a
Measurable Benefit on Human Health?. Nutrients. 12(1), 7 p.
Available at:https://doi.org/10.3390/nu12010007

5. Rizzi, C., Marangon, A. (2012). Quality of organic
eggs of hybrid and Italian breed hens. Poultry science. 91(9),
pp. 2330-2340.

35


http://docs.cntd.ru/document/1200083950
http://docs.cntd.ru/document/1200083950
https://doi:10.1016/j.mran.2019.05.001
https://spare-europe.shinyapps.io/Prioritising_livestock_diseases/
https://spare-europe.shinyapps.io/Prioritising_livestock_diseases/
https://eur-lex.europa.eu/legal
https://eur-lex.europa.eu/legal
URL:https://
https://doi.org/10.2903/j.efsa.2017.4666
https://doi.org/10.2903/j.efsa.2017.4666
https://www.cdc.gov/media/releases/2017/p0420-campylobacter-salmonella.html
https://www.cdc.gov/media/releases/2017/p0420-campylobacter-salmonella.html
https://doi.org/10.2903/j.efsa.2019.5926
https://doi.org/10.2903/j.efsa.2019.5926
https://zakon.rada.gov.ua/laws/show/771/97-%D0%B2%D1%80#Text
https://zakon.rada.gov.ua/laws/show/771/97-%D0%B2%D1%80#Text
https://webgate.ec.europa.eu/rasff-window/portal/
https://webgate.ec.europa.eu/rasff-window/portal/
https://doi.org/10.1086/320518
https://doi.org/10.1086/320518
https://doi.org/10.1111/nmo.12232
https://doi.org/10.1080/16546628.2017.1287333
https://doi.org/10.1080/16546628.2017.1287333
https://doi.org/10.3390/su12083416

HaykoBwuii BicHHK BeTepuHapHOT Memununu, 2020, Ne 2

nvvm.btsau.edu.ua

6. Ozguven, N. (2012). Organic foods motivations
factors for consumers. Procedia Soc. Behav. Sci. 62: 661-665.
Available at:https://doi.org/10.1016/j. sbspro.2012.09.110

7. Harper, G.C., Makatouni, A. (2002). "Consumer
perception of organic food production and farm animal
welfare. British Food Journal. Vol. 104, no. 3/4/5, pp. 287-299.
Available at:https://doi.org/10.1108/00070700210425723

8. Novak, N.P. (2016). Principi ta konkurentni perevagi
rozvitku organichnogo sil's'kogospodars'kogo virobnictva v
Ukraini [Priciples and competitive advantages development
of organic agricultural production in Ukraine]. Agrosvit. no.
9, pp. 30-33.

9. Pro osnovni pryncypy ta vymogy do organichnogo
vyrobnyctva, obigu ta markuvannja organichnoi' produkcii':
Zakon Ukrai'ny vid 10.07.2018 Ne 2496-VIII. Vidomosti
Verhovnoi' Rady. 2018. Ne 36. st. 275. [On the Main Principles
and Requirements towards Organic Production, Circulation
and Labeling of Organic Products: Law of Ukraine of
10.07.2018 Ne 2496-VIII. Information of the Verkhovna
Rada. 2018. Ne 36. P. 275].

10. Porjadok  (detal'ni  pravyla)  organichnogo
vyrobnyctva ta obigu organichnoi' produkcii', Zatverdzheni
postanovoju Kabinetu Ministriv Ukrai'ny vid 23 zhovtnja
2019 r. Ne 970 — Oficijnyj visnyk Ukrai'ny vid 17.12.2019
— 2019 r., Ne 97, s. 22, stattja 3201, kod akta 96996/2019 /
Oficijnyj sajt Verhovnoi' Rady Ukrai'ny. [Procedure (detailed
rules) for organic production and circulation of organic
products, Approved by the Resolution of the Cabinet of
Ministers of Ukraine of October 23, 2019 Ne 970 - Official
Gazette of Ukraine of December 17, 2019 - 2019, Ne 97, p.
22, Article 3201, act code 96996/2019 / Official site of the
Verkhovna Rada of Ukraine]. Available at: https://zakon.rada.
gov.ua/laws/show/970-2019-%D0%BF#n10

11. Perelik rechovyn (ingredijentiv, komponentiv),
shho dozvoljajet'sja vykorystovuvaty u procesi organichnogo
vyrobnyctva ta jaki dozvoleni do vykorystannja u granychno
dopustymyh kil'kostjah Zatverdzheno Nakazom Ministerstva
rozvytku ekonomiky, torgivli ta sil's’kogo gospodarstva
Ukrai'ny 09 chervnja 2020 roku Ne 1073, Zarejestrovano
v Ministerstvi justycii' Ukrai'ny 07 serpnja 2020 r. za Ne
763/35046, Oficijnyj visnyk Ukrai'ny vid 21.08.2020 — 2020
r., Ne 65, stor. 187, stattja 2109, kod akta 100388/2020/
Oficijnyj sajt Verhovnoi' Rady Ukrai'ny. [List of substances
(ingredients, components) that are allowed to be used in
the process of organic production and which are allowed to
be used in maximum permitted quantities Approved by the
Order of the Ministry of Economy, Trade and Agriculture of
Ukraine June 9, 2020 Ne 1073, Registered with the Ministry of
Justice of Ukraine Ne 763/35046, Official Gazette of Ukraine
dated 21.08.2020 - 2020, Ne 65, p. 187, Article 2109, code
of act 100388/2020 / Official site of the Verkhovna Rada of
Ukraine.] Available at: https://zakon.rada.gov.ua/laws/show/
z0763-20#Text

12. European Council, 2007. Regulation (EC) No
834/2007 of 28 June 2007 on organic production and labelling
of organic products and repealing Regulation (EEC). No
2092/91. Available at:http://eur-lex.europa.eu/LexUriServ/
LexUriServ.do?uri= 0J:L:2007:189:0001:0023:EN:PDF.

13. European Parliament and Council of the
European Union 2018. Regulation (EU) 2018/848 of the
European Parliament and of the Council of 30 May 2018
on organic production and labelling of organic products

36

and repealing Council Regulation (EC) No 834/2007.
Available at:  https://eur-lex.europa.eu/legal-content/EN/
TXT/?uri=CELEX%3A32018R0848

14. OIE - Terrestrial Animal Health Code (2019).
Chapter 6.5. Biosecurity procedures in poultry production.
28/06/2019. Office International des Epizooties, Paris
Available at:  https://www.oie.int/fileadmin/Home/eng/
Health standards/tahc/2018/en_chapitre biosecu_poul
production.htm

15. Codex  Alimentarius  Commission.  (1999).
Guidelines for the Production, Processing, Labelling and
Marketing of Organically Produced Foods. CAC/GL 32-
1999. Rome: FAO/WHO. Available at: http://www.fao.org/
DOCREP/005/Y2772E/Y2772E00.HTM

16. Malusa, E., Tartanus, M., Danelski, W. (2020).
Monitoring of DDT in Agricultural Soils under Organic
Farming in Poland and the Risk of Crop Contamination.
Environmental Management. 66, pp. 916-929. Available at:
https://doi.org/10.1007/s00267-020-01347-9

17. EFSA European Food Safety Authority (2018)
Monitoring data on pesticide residues in food: results
on organic versus conventionally produced food. EFSA
Supporting Publication 2018: EN-1397, Parma, Italy.
Available at: https://doi.org/10.2903/sp.efsa.2018.en-1397

18. Dervilly-Pinel G. (2017). Micropollutants and
chemical residues in organic and conventional meat, Food
Chemistry. Vol. 232, pp. 218-228. Available at:https://doi.
org/10.1016/j.foodchem.2017.04.013

19. Bain, C., Selfa, T. (2017). Non-GMO vs organic
labels: purity or process guarantees in a GMO contaminated
landscape. Agric Hum. Vol. 34, pp. 805-818. Available
at:https://doi.org/10.1007/s10460-017-9776-x

20. World Organization for Animal Health. (2016). The
OIE strategy on antimicrobial resistance and the prudent use
of antimicrobials. 12 p. Available at: https://www.oie.int/
fileadmin/Home/eng/Media_Center/docs/pdf/Portail AMR/
EN_OIE-AMRstrategy.pdf

21. European Food Safety Authority (EFSA). (2018).
Monitoring data on pesticide residues in food: results
on organic versus conventionally produced food. EFSA
Supporting Publications. 15 (4), 1397 p. Available at:https://
doi.org/10.2903/sp. efsa.2018.EN-1397

22. Cadena, M. (2018). Tetracycline and Sulfonamide
Antibiotic Resistance Genes in Soils From Nebraska Organic
Farming Operations. Front Microbiol. 28, 9, 1283 p. Available
at:https://doi.org/10.3389/fmicb.2018.01283.

23. Osterberg, J. (2016). Antibiotic Resistance in
Escherichia coli from Pigs in Organic and Conventional Farming
in Four European Countries. PLoS One. 11(6), ¢0157049.
Available at:https://doi.org/10.1371/journal.pone.0157049.

24. Souillard, R. (2019). Husbandry Practices, Health,
and Welfare Status of Organic Broilers in France. Animals
(Basel). 9(3), 97 p. Available at:https://doi.org/10.3390/
ani9030097

25. Bracke, M.B.M. (2019). Broiler welfare trade-off: A
semi-quantitative welfare assessment for optimised welfare
improvement based on an expert survey. PLoS One. 14(10).
e0222955.  Available  at:https://doi.org/10.1371/journal.
pone.0222955. PMID: 31574105; PMCID: PMC6772121.

26. Luttikholt, L.W.M. (2007). Principles of organic
agriculture as formulated by the International Federation
of Organic Agriculture Movements, NJAS. Wageningen


http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri= OJ:L:2007:189:0001:0023:EN:PDF
http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri= OJ:L:2007:189:0001:0023:EN:PDF
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A32018R0848
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A32018R0848
https://www.oie.int/fileadmin/Home/eng/Health_standards/tahc/2018/en_chapitre_biosecu_poul_production.htm
https://www.oie.int/fileadmin/Home/eng/Health_standards/tahc/2018/en_chapitre_biosecu_poul_production.htm
https://www.oie.int/fileadmin/Home/eng/Health_standards/tahc/2018/en_chapitre_biosecu_poul_production.htm
http://www.fao.org/DOCREP/005/Y2772E/Y2772E00.HTM
http://www.fao.org/DOCREP/005/Y2772E/Y2772E00.HTM
https://doi.org/10.2903/sp.efsa.2018.en-1397
https://www.oie.int/fileadmin/Home/eng/Media_Center/docs/pdf/PortailAMR/EN_OIE-AMRstrategy.pdf
https://www.oie.int/fileadmin/Home/eng/Media_Center/docs/pdf/PortailAMR/EN_OIE-AMRstrategy.pdf
https://www.oie.int/fileadmin/Home/eng/Media_Center/docs/pdf/PortailAMR/EN_OIE-AMRstrategy.pdf
https://doi.org/10.2903/sp.efsa.2018.EN-1397
https://doi.org/10.2903/sp.efsa.2018.EN-1397

nvvm.btsau.edu.ua

HaykoBwuii BicHHK BeTeprHapHOi Mexuunuu, 2020, Ne 2

Journal of Life Sciences. Vol. 54, Issue 4, pp. 347-360. ISSN
1573-5214, Available at:https://doi.org/10.1016/S1573-
5214(07)80008-X.

27. Young, 1., Raji¢, A., Wilhelm, B. J., Waddell, L.,
Parker, S., & McEwen, S. A. (2009). Comparison of the
prevalence of bacterial enteropathogens, potentially zoonotic
bacteria and bacterial resistance to antimicrobials in organic
and conventional poultry, swine and beef production: A
systematic review and meta-analysis. Epidemiology and
Infection. 137(9), pp. 1217-1232.

28. FOAM. The IFOAM Norms for Organic Production
and Processing, Version 2014. IFOAM; Bonn, Germany: 2014.
[(accessed on 8 January 2020)]. Available at: https://www.
ifoam.bio/sites/default/files/ifoam norms july 2014 t.pdf.

29. DSTU ISO 6887-1:2003 Mikrobiologija harchovyh
produktiv i kormiv dlja tvaryn. Gotuvannja doslidzhuvanyh
prob, vyhidnoi' suspenzii' ta desjatykratnyh rozveden'
dlja mikrobiologichnogo doslidzhennja. Chastyna 1.
Zagal'ni pravyla gotuvannja vyhidnoi' suspenzii' ta
desjatykratnyh rozveden'[Chynnyj vid 2004-01-10]. Kyi'v :
Derzhspozhyvstandart Ukrai'ny, 2004. 1V, 10 s. [Microbiology
of food and animal feed. Preparation of test samples, initial
suspension and ten-fold dilutions for microbiological
examination. Part 1. General rules for preparation of the
initial suspension and ten-fold dilutions [Effective from
2004-01-10]. Kyiv: Derzhspozhyvstandart Ukrainy, 2004. IV,
10 p.] ISO 6887-1:1999, IDT).

30. DSTU  ISO 6888-1:2003 Mikrobiologija
harchovyh produktiv i kormiv dlja tvaryn. Goryzontal'nyj
metod pidrahuvannja koagulazopozytyvnyh stafilokokiv
(Staphylococcus aureus ta inshyh vydiv). Chastyna 1. Metod
z vykorystannjam agarovogo seredovyshha Beard-Parkera
[Chynnyj vid 2004-01-10]. Kyi'v: Derzhspozhyvstandart
Ukrai'ny, 2004. [Microbiology of food and animal
feed. Horizontal method of counting coagulase-positive
staphylococci (Staphylococcus aureus and other species).
Part 1. Method using agar medium Beard-Parker [Effective
from 2004-01-10]. Kyiv: Derzhspozhyvstandart Ukrainy,
2004.] (ISO 6888-1:1999, IDT).

31. DSTU ISO 15214:2007 Mikrobiologija harchovyh
produktiv i kormiv dlja tvaryn. Goryzontal'nyj metod
pidrahuvannja  mezofilnyh  molochnokyslyh  bakterij
za temperatury 30°S [Chynnyj vid 2009-01-01]. Kyi'v:
Derzhspozhyvstandart Ukrai'ny, 2008. IV, 6 s. [Microbiology
of food and animal feed. Horizontal method of counting
mesophilic lactic acid bacteria at a temperature of 30 ° C
[Effective from 2009-01-01]. Kyiv: Derzhspozhyvstandart
Ukrainy, 2008. IV, 6 p. (ISO 15214:1998, IDT).

32. Metodicheskie ukazanija 4.2.2723-10 Laboratornaja
diagnostika sal'monellezov, obnaruzhenie sal'monell v
pishhevyh produktah i ob#ektah okruzhajushhej sredy
[Methodical instructions 4.2.2723-10 Laboratory diagnostics
of salmonellosis, detection of salmonella in food and
environmental objects]. 2010. Available at: http://docs.cntd.
ru/document/1200083950

33. Simons, R. R., Horigan, V. Ip. S., Taylor, R. A.,
Crescio, M. 1., Maurella, C. (2019). A spatial risk
assessment model framework for incursion of exotic animal
disease into the European Union Member States. Microb
Risk Anal. 13 p. Available at: https://doi.org/10.1016/j.
mran.2019.05.001

34. Prioritising exotic livestock diseases for Europe.
Available at: https://spare-europe.shinyapps.io/Prioritising_
livestock diseases/

35. Willer, H., Lernoud, J. (2019). The world of organic
agriculture. Statistics and emerging trends 2019 . Research
Institute of Organic Agriculture FiBL and IFOAM Organics
International. pp. 331-336.

36. Reithmayer, C., MuBhoff, O. (2019). Consumer
preferences for alternatives to chick culling in Germany.
Poult Sci. 98(10), pp. 4539-4548. Available at: https://doi.
org/10.3382/ps/pez272.

37. Council Directive 98/58/EC of 20 July 1998 concer-
ning the protection of animals kept for farming purposes - OJ L
221, 8.8.1998, pp. 23-27 Available at: https://eur-lex.europa.
ew/legal-content/EN/TXT/?uri=CELEX%3A31998L0058

38. Council Directive 1999/74/EC of 19 July 1999
laying down minimum standards for the protection of laying
hens OJ L 203. 3.8, 1999, pp. 53—57. Available at: https://eur-
lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A3199
9L0074&qid=1606737329095

39. Council Directive 2007/43/EC of 28 June 2007
laying down minimum rules for the protection of chickens
kept for meat production (Text with EEA relevance) OJ L.
2007, 182, 12.7, pp. 19-28. Available at: https://eur-lex.
europa.eu/legal-content/EN/TXT/?uri=CELEX%3A32007L
0043&qid=1606737428408

40. Pro derzhavnyj kontrol' za dotrymannjam
zakonodavstva pro harchovi produkty, kormy, pobichni
produkty tvarynnogo pohodzhennja, zdorov’ja ta
blagopoluchchja tvaryn: Zakon Ukrai'ny VR Ne 2042-19,
[Chynnyj z 04.04.2018r.]. Vidomosti Verhovnoi' Rady.
2017. Ne 31. st. 343. [On state control that is carried out in
order to verify compliance with the legislation on food and
feed, health and welfare of animals: Law of Ukraine VR
Ne 2042-19, valid from 04.04.2018 Information of the
Verkhovna Rada. 2017. Ne 31. P.343].

41. Garkavenko T. O., Azyrkina I. M. Normatyvno-
zakonodavchi vymogy shhodo vyznachennja zalyshkovyh
kil'kostej antymikrobnyh preparativ u  produkcii'
ptahivnyctva. Veterynarna biotehnologija. 2015. (27). C.
96-104.

42. Murphy D., Ricci A., Auce Z., Beechinor J. G.,
Bergendahl H., Hekman P. (2017). EMA Committee for
Medicinal Products for Veterinary Use (CVMP) and EFSA
Panel on Biological Hazards (BIOHAZ). EMA and EFSA
Joint Scientific Opinion on measures to reduce the need to
use antimicrobial agents in animal husbandry in the European
Union, and the resulting impacts on food safety (RONAFA).
EFSA Journal. 15(1), e04666. Available at:https://doi.
0rg/10.2903/j.efsa.2017.4666

43. CDC. (2017). Centers for Disease Control and
Prevention. Campylobacter, Salmonella led bacterial
foodborne illnesses in 2016. Retrieved October 2017.
Available at:  https://www.cdc.gov/media/releases/2017/
p0420-campylobacter-salmonella.html

44. EFSA and ECDC (European Food Safety Authority
and European Centre for Disease Prevention and Control),
2019. The European Union One Health 2018 Zoonoses
Report. EFSA Journal. 2019, 17 (12), 5926, 276 p. Available
at:https://doi.org/10.2903/j.efsa.2019.5926

45. Painter, J.A., Hoekstra, R.M., Ayers, T., Tauxe, R.V.,
Braden, C.R., Angulo, F.J. (2013). Attribution of foodborne
illnesses, hospitalizations, and deaths to food commodities
by using outbreak data, United States, 1998-2008. Emerging
Infectious Diseases. 19(3), pp. 407—415. Available at:http://
dx.doi.org/10.3201/ eid1903.111866

46. Pro osnovni principi ta vimogi do bezpechnosti ta
jakosti harchovih produktiv: Zakon Ukrai'ny vid 23.12.1997.
Ne 771/97-VR. Redakcija vid 16.01.2020. [On basic
principles and requirements for food products safety and
quality: Law of Ukraine from 23.12.1997. Ne 771/97-VR,
Edited on 16.01.2020]. Available at: https://zakon.rada.gov.
ua/laws/show/771/97-%D0%B2%D1%80#Text

47. RASFF Portal. Available at: https://webgate.
ec.europa.eu/rasff-window/portal/

37


https://doi.org/10.1016/S1573-5214(07)80008-X
https://doi.org/10.1016/S1573-5214(07)80008-X
https://www.ifoam.bio/sites/default/files/ifoam_norms_july_2014_t.pdf
https://www.ifoam.bio/sites/default/files/ifoam_norms_july_2014_t.pdf
http://docs.cntd.ru/document/1200083950
http://docs.cntd.ru/document/1200083950
https://doi.org/10.1016/j.mran.2019.05.001
https://doi.org/10.1016/j.mran.2019.05.001
https://spare-europe.shinyapps.io/Prioritising_livestock_diseases/
https://spare-europe.shinyapps.io/Prioritising_livestock_diseases/
https://doi.org/10.2903/j.efsa.2017.4666
https://doi.org/10.2903/j.efsa.2017.4666
https://www.cdc.gov/media/releases/2017/p0420-campylobacter-salmonella.html
https://www.cdc.gov/media/releases/2017/p0420-campylobacter-salmonella.html
https://doi.org/10.2903/j.efsa.2019.5926
http://dx.doi.org/
http://dx.doi.org/
https://webgate.ec.europa.eu/rasff-window/portal/
https://webgate.ec.europa.eu/rasff-window/portal/

HaykoBwuii BicHHK BeTepuHapHOT Memununu, 2020, Ne 2

nvvm.btsau.edu.ua

48. Alali, W.Q., Thakur, S., Berghaus, R.D., Mar-
tin, M.P., Gebreyes, W.A. (2010). Prevalence and distribution
of Salmonella in organic and conventional broiler poultry
farms. Foodborne Pathog Dis. 7(11), pp. 1363-1371.
Available at: https://doi.org/10.1089/fpd.2010.0566

49. Biswas, D., Micallef, S. (2019). Safety and Practice
for Organic Food. 1st Edition. Academic Press. 418 p.

50. Alvarez-Olmos, M.I. (2001). Probiotic agents
and infection diseases: a modern perspective on a tradition
therapy.Clin. Infect. Dis. Vol. 2, 11, pp. 1567-1576. Available
at: https://doi.org/10.1086/320518

51. Ammoscato, F., Scirocco, A., Altomare, A. (2013).
Lactobacillus rhamnosus protects human colonic muscle
from  pathogen lipopolysaccharide-induced damage.
Neurogastroenterol Motil. Vol. 25, 984 p. e777. Available at:
https://doi.org/10.1111/nmo.12232

52. Cicenia, A., Scirocco, A., Carabotti, M., Pallotta, L.,
Marignani, M., Severi, C. (2014). Postbiotic activities
of lactobacilli-derived factors. Journal of clinical
gastroenterology. 48, 1, pp. 18-22. Available at:https://doi.
org/10.1097/MCG.0000 000000000231

IMoTeHUUANBLHBIE PHCKH TPH OPraHUYECKOM MPO-
HM3BOJCTBE MPOAYKTOB NTHIEBOACTBA H CIOCOOBI HX Mpe-
JAOTBpPAIEHUs]

Kyuepyk M./., l'anadypaa M.A.

B crarbe ocBemeHbl 0000MMIaIONINe CBEACHHS IO BEe-
HHIO OPTaHUYECKOTO MPOU3BO/CTBA, C IENbI0 TOMYUSHHUsSI Ka-
YeCTBCHHOW W O€30MacHOW MPOAYKIMU MTHUICBOACTBA, UYTO
COOTBETCTBYET TpeOOBaHUAM ICHCTBYIOIIETO HAIMOHANb-
HOTO, €BPOIMEHCKOr0 M MEXIyHapOAHOTO 3aKOHOAATEIbCTBA.
PaccMoTpeHbI (hakTOpbl, KOTOPbIE MOTYT BBI3BaTh PUCK MPH
MPOU3BOJICTBE OPTaHMYECKHUX IMHUIIEBBIX MPOAYKTOB YKHBOT-
HOTO IMPOUCXOXKICHHS, YYUTBHIBas JTAllbl HEPBUYHOTO MPO-
M3BOJICTBA U CreIi(pUIecKre TpeOOBaHHS K COICPIKAHUIO Op-
TaHUYECKOH MTHIIBI C YIETOM TPEeOOBaHUIH MO OIATOIIOIYIHI0
JKUBOTHBIX. Ompe/eieHbl OMacHble OHOIOTHYSCKUE, XUMUYe-
ckue U pusnueckue GakTopsl, KOTOPHIE MOTYT CHHXKATh PCH-
TaOeNFHOCTh MPOM3BOJICTBA M YXY/IIIATh KA9€CTBO MPOAYKIHU
NTHUIIEBOJCTBA C YYETOM OCOOCHHOCTEH BEICHHSI OpraHudyec-
KOTO >KHBOTHOBOJICTBA M 00ecrieueHus TpeOOBaHuit Onaromo-
Jy4Hsi )KHBOTHBIX B YCIOBUSX OPTaHUYECKOTO MPOU3BOJICTBA.
[puBeneH mepedeHb HATYpalIbHBIX TPOGUIAKTHIECCKHUX TIpe-
MaparoB, KOTOPbIC MOTYT OBITh HCIIOJb30BAHBI B OpPraHUYe-
CKOM >KHBOTHOBOJICTBE, KaK aJFTCPHATHBA aHTUMUKPOOHBIM
npenaparaM, U MpUMEp MPUMEHEHHsI ¢ MPOPUIAKTHYSCKON
EJIBIO TIPU OPTaHUYECKOM BBIPAIIIMBAHUN MOJIOJHSKA MITHIIBI,
9TO CITOCOOCTBOBAJIO OBBIIICHHIO COXPAHHOCTH NTHIBL. Ocy-
IIECTBIICHA CPABHHUTEIbHAS OLCHKA OTAEIBHBIX MMapaMeTpoB
MHUKpPOKIIHMAaTa B YCIOBHSX WHTCHCHBHOTO BBIPAIIUBAHUSI
NTHIBI 1 BO BPEMs COZICPXKAHUS B COOTBETCTBHUH C TPaBUIIa-
MH OpPraHHYeCKOro MPOU3BOACTBA MPOAYKIIMHU IITHIEBOICTBA.
BBISBJIEHO TPEBBINICHHE HOPMBI MHUKPOOHOTO 3arpsi3He-
HUSI BO3/IyXa NTHYHHUKOB MPU MPOMBIIIICHHOM COIEP:KaHUU
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ITHULBI U CHIOKEHMS TP COOTIONCHUH TPeOOBaHUM, IPEIbsB-
JSIEMBIX K OPraHUYeCKOMY BBIPAIIUBaHMIO NTHIBL. [IpuBeneH
NepeveHb HAI[MOHAJIBHBIX, EBPONCHCKIX W MEXITyHAPOXHBIX
HOPMaTHBHO-IIPABOBBIX aKTOB, PEryIHPYIOLIMX TPEOOBAHUS K
COJIEp>KaHUIO NITHIIBI BO BPEMsl OPraHHYeCKOT0 POU3BO/ICTBA.
OTMmedeHa HEOOXOIMMOCTh KOMIUIEKCHOTO IOAXOMa K ITOA-
JIEPKaHHIO 3]I0POBbS NTHIIBI, €€ KOPMJICHUS U COZLCPIKAHMS,
CHCTEMaTH4YECKOT0 KOHTPOJIS COOJIOICHUS CAHUTAPHO-TUTHE-
HUYECKUX TpeOOBaHMII MY BHIPAIIMBAHUH IS MOJIYIEHHS
KaueCTBEHHOW M 0€30MacHOI MPOIYKINHU, H30€KaHHUS PUCKOB
B IIETTH IPOU3BOJICTBA U YCIIEITHOTO Pa3BUTHUsI OTPACIIH Opra-
HHYECKOTO KHBOTHOBOZICTBA.

KiroueBble ¢10Ba: OpraHnueckoe IMPOM3BOJICTBO, NTH-
LIEBOJICTBO, OTAcCHbIEe (haKTOPBI, aHAIU3 PUCKOB, MUKPOKIIH-
Mar, OpraHU4eCcKHe IPOIYKTHI, TPOOUOTHK.

Potential risk in the organic poultry production and
its prevention

Kucheruk M., Galaburda M.

The article provides general information on organic
production, in order to obtain quality and safe poultry products
that meet the requirements of current national, European and
international legislation. Factors that may cause a risk in the
production of organic food of animal origin are considered,
taking into account the stages of primary production and
specific requirements for keeping organic poultry, given the
requirements for animal welfare. There have been identified
biological, chemical and physical hazards that can reduce the
profitability of production and affect the quality of poultry
products, taking into account the peculiarities of organic
livestock management and ensuring the welfare of animals
in organic production. The given list of natural prophylactic
drugs that can be used in organic livestock as an alternative
to antimicrobial drugs, and demonstrated an example of
prophylactic use in organic farming of young poultry, which
resulted in increased poultry safety. It were compared certain
parameters of the microclimate under conditions of intensive
poultry farming vs poultry kept under the requirements of
organic production. Microbiological air contaminations in
poultry houses at industrial poultry farming system were
exceeding the standard limits, when in organic poultry
farming condition a significant reduction of the number of
bacteria in the air was indicated. The list of national, European
and international regulations governing the requirements for
keeping poultry during organic production is given. It has
been established the necessity of comprehensive approach
for supporting the health of animals, their feeding and
management, systematic monitoring of compliance with
health and hygiene requirements of animals and poultry
farming, products processing, obtaining high-quality,
safe products to avoid risks in the chain for the successful
development of the organic production.

Key words: organic production, poultry farming,
hazards, risk analysis, microclimate, organic food, probiotics.
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