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ɋɚɠɟɬɚɤ 
Ɇɢɤɪɨɛɢɨɥɨɲɤɨ� ɢɫɩɢɜɚʃɟ ɯɪɚɧɟ� ʁɟ� ʁɟɞɚɧ� ɨɞ� ɧɚʁɜɚɠɧɢʁɢɯ� ɤɨɧɬɪɨɥɧɢɯ� ɩɪɨɰɟɫɚ� ɭ�
ɩɪɨɢɡɜɨɞʃɢ� ɢ� ɩɪɨɦɟɬɭ� ɯɪɚɧɟ�� ɇɚ� ɬɚʁ� ɧɚɱɢɧ�� ɦɢ� ɨɛɟɡɛɟɻɭʁɟɦɨ� ɛɟɡɛɟɞɧɭ� ɯɪɚɧɭ� ɧɚ�
ɬɪɠɢɲɬɭ� ɚɥɢ� ɢɫɬɨ� ɬɚɤɨ� ɢ� ɤɨɧɡɭɦɚɰɢʁɭ� ɯɪɚɧɟ� ɢ� ɩɪɟɜɟɧɰɢʁɭ� ɛɨɥɟɫɬɢ� ɤɨʁɟ� ɫɟ� ɦɨɝɭ�
ɩɪɟɧɨɫɢɬɢ�ɯɪɚɧɨɦ�ɤɨɧɬɚɦɢɧɢɪɚɧɨɦ�ɦɢɤɪɨɨɪɝɚɧɢɡɦɢɦɚ� 
ɐɢʂ ɨɜɨɝ�ɢɫɬɪɚɠɢɜɚʃɚ�ɛɢɨ�ʁɟ�ɞɚ�ɫɟ�ɢɫɩɢɬɚ�ɦɢɤɪɨɛɢɨɥɨɲɤɢ�ɫɬɚɬɭɫ�ɦɥɟɜɟɧɨɝ�ɦɟɫɚ�ɢ�
ɩɪɨɢɡɜɨɞɚ�ɨɞ�ɦɟɫɚ ɭ�ɩɟɪɢɨɞɭ�ɨɞ�������ɞɨ�������ɝɨɞɢɧɟ� 
Ɇɢɤɪɨɛɢɨɥɨɲɤɢ�ɩɪɟɝɥɟɞɢ�ɫɭ�ɨɛɭɯɜɚɬɢɥɢ�Salmonella spp., Escherichia coli ɢ�ɭɤɭɩɚɧ�
ɛɪɨʁ� ɚɟɪɨɛɧɢɯ� ɦɟɡɨɮɢɥɧɢɯ� ɛɚɤɬɟɪɢʁɚ�� Ɂɚ� ɢɡɨɥɚɰɢʁɭ� ɛɚɤɬɟɪɢʁɚ� ɫɭ� ɤɨɪɢɲʄɟɧɢ� ISO 
ɫɬɚɧɞɚɪɞɢ�(BAS EN ISO 6579-1, BAS ISO 16649-2, BAS EN ISO 4833-1). 
ɂɫɩɢɬɚɧɨ� ʁɟ� ɭɤɭɩɧɨ� 9942 ɭɡɨɪɤɚ� ɦɥɟɜɟɧɨɝ� ɦɟɫɚ� ɢ� ɩɪɨɢɡɜɨɞɚ� ɨɞ� ɦɟɫɚ� (ʄɟɜɚɩɚ��
ɩʂɟɫɤɚɜɢɰɚ��ɝɪɢɥɨɜɚɧɢɯ�ɤɨɛɚɫɢɰɚ). 
ɍɬɜɪɻɟɧɨ� ʁɟ� ɞɚ� 10,���� ɭɡɨɪɚɤɚ� ɧɢʁɟ� ɡɚɞɨɜɨʂɢɥɨ� ɦɢɤɪɨɛɢɨɥɨɲɤɟ� ɤɪɢɬɟɪɢʁɭɦɟ��
ɇɚɱɟɲʄɟ�ɢɡɨɥɨɜɚɧɢ�ɩɚɬɨɝɟɧɢ�ɛɢɥɢ�ɫɭ�Escherichia coli ɭ 11,60��ɢ Salmonella spp. ɭ 
1,93% ɭɡɨɪɚɤɚ. ȼɟʄɢ�ɛɪɨʁ�ɚɟɪɨɛɧɢɯ�ɦɟɡɨɮɢɥɧɢɯ�ɛɚɤɬɟɪɢʁɚ (86,65% ɭɡɨɪɚɤɚ��ɭɤɚɡɭʁɟ�
ɧɚ�ɥɨɲɭ�ɯɢɝɢʁɟɧɭ�ɢ�ɩɨɬɟɧɰɢʁɚɥɧɨ�ɛɪɡɨ�ɤɜɚɪɟʃɟ�ɩɪɨɢɡɜɨɞɚ. 
Ʉʂɭɱɧɟ�ɪɢʁɟɱɢ: ɦɥɟɜɟɧɨ�ɦɟɫɨ, ɩɪɨɢɡɜɨɞɢ�ɨɞ�ɦɟɫɚ��ɦɢɤɪɨɛɢɨɥɨɲɤɚ�ɢɫɩɪɚɜɧɨɫɬ. 

ɍȼɈȾ 
Ʉɜɚɥɢɬɟɬ� ɫɟ� ɫɦɚɬɪɚ� ʁɟɞɧɢɦ� ɨɞ� ɧɚʁɡɧɚɱɚʁɧɢʁɢɯ� ɮɚɤɬɨɪɚ� ɤɨʁɢ� ɭɬɢɱɟ� ɧɚ� ɭɫɩɟɯ�
ɩɪɨɢɡɜɨɞɚ� ɧɚ� ɬɪɠɢɲɬɭ�� ɩɨɝɨɞɨɬɨɜɨ� ɭ� ɩɨɝɥɟɞɚɭ� ʃɟɝɨɜɟ� ɞɭɝɨɪɨɱɧɟ� ɨɱɭɜɚɧɨɫɬɢ� 
Ʉɨɧɰɟɩɬ�ɤɜɚɥɢɬɟɬɚ�ʁɟ�ɬɟɲɤɨ�ɞɟɮɢɧɢɫɚɬɢ�ɡɛɨɝ�ʃɟɝɨɜɟ�ɫɥɨɠɟɧɨɫɬɢ��Ɇɧɨɝɢ�ɮɢɥɨɡɨɮɢ�
ɫɭ�ɪɚɫɩɪɚɜʂɚɥɢ�ɨ�ɬɟɪɦɢɧɭ�ɤɜɚɥɢɬɟɬɚ��ɇɚ�ɩɨɱɟɬɤɭ�ɪɚɡɜɨʁɚ�ɧɚɭɤɟ�ɨ�ɯɪɚɧɢ�ɤɜɚɥɢɬɟɬ�ʁɟ�
ɞɟɮɢɧɢɫɚɧ�ɤɚɨ�Äɧɟɞɨɫɬɚɬɚɤ�ɧɟɞɨɫɬɚɬɤɚ³� (Bilska ɢ Kowalski, 2014). Ⱦɨɛɚɪ�ɤɜɚɥɢɬɟɬ�
ɩɪɨɢɡɜɨɞɚ�ɧɢʁɟ�ɫɥɭɱɚʁɧɚ�ɫɬɜɚɪ�ɧɟɝɨ�ɪɟɡɭɥɬɚɬ�ɩɥɚɧɢɪɚɧɟ�ɢ�ɤɨɨɪɞɢɧɢɪɚɧɟ�ɚɤɬɢɜɧɨɫɬɢ��
ɇɚʁɜɚɠɧɢʁɢ� ɰɢʂ� ʁɟ� ɟɥɢɦɢɧɢɫɚɬɢ� ɫɜɟ� ɮɚɤɬɨɪɟ� ɤɨʁɢ� ɦɨɝɭ� ɧɟɝɚɬɢɜɧɨ� ɞɚ� ɭɬɢɱɭ� ɧɚ�
ɤɜɚɥɢɬɟɬ�ɩɪɨɢɡɜɨɞɚ. 
Ɇɥɟɜɟɧɨ�ɦɟɫɨ�ɢ�ɩɪɨɢɡɜɨɞɢ�ɨɞ�ɦɟɫɚ�ɫɭ�ɩɪɨɢɡɜɨɞɢ�ɞɨɛɢʁɟɧɢ�ɨɞ�ɠɢɜɨɬɢʃɚ�ɢ�ɞɢɜʂɚɱɢ�
ɧɚɤɨɧ� ʃɢɯɨɜɨɝ� ɤɥɚʃɚ, ɨɞɧɨɫɧɨ� ɫɜɟɠɢ� ɩɪɨɢɡɜɨɞɢ� ɨɞ� ɦɟɫɚ�� ɉɨ� ɧɚɱɢɧɭ� ɧɚ� ɤɨʁɢ� ɫɟ�
ɫɬɚɜʂɚʁɭ�ɧɚ�ɬɪɠɢɲɬɟ�ɞɟɥɟ�ɫɟ�ɧɚ�ɦɥɟɜɟɧɨ�ɦɟɫɨ��ɦɥɟɜɟɧɨ ɨɛɥɢɤɨɜɚɧɨ�ɦɟɫɨ��Ɇɥɟɜɟɧɨ�
ɨɛɥɢɤɨɜɚɧɨ� ɦɟɫɨ� ʁɟ� ɩɨɥɭɩɪɨɢɡɜɨɞ� ɨɞ� ʁɟɞɧɨɝ� ɢɥɢ� ɜɢɲɟ� ɪɚɡɥɢɱɢɬɢɯ� ɜɪɫɬɚ� ɦɟɫɚ� ɢ�
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ɞɨɞɚɬɧɢɯ� ɫɚɫɬɨʁɚɤɚ�� ɫɚ� ɨɛɥɢɤɨɦ� ɤɨʁɟ� ɫɟ� ɩɥɚɫɢɪɚ� ɧɚ� ɬɪɠɢɲɬɟ� ɩɨɞ� ɪɚɡɥɢɱɢɬɢɦ�
ɢɦɟɧɢɦɚ�� ʄɟɜɚɩɢ�� ɩʂɟɫɤɚɜɢɰɟ�� ɝɪɢɥɨɜɚɧɟ� ɤɨɛɚɫɢɰɟ� ɢɥɢ� ɩɨɞ� ɞɪɭɝɢɦ� ɢɦɟɧɢɦɚ�
(ɉɪɨɩɢɫ, 2015). Ȼɟɡɛɟɞɧɨɫɬ� ɯɪɚɧɟ� ʁɟ� ʁɟɞɧɨ� ɨɞ� ɝɥɚɜɧɢɯ� ɩɢɬɚʃɚ�ɦɨɞɟɪɧɨɝ� ɞɪɭɲɬɜɚ. 
Ɉɛɢɱɧɨ��ɦɟɫɨ�ɦɨɠɟ�ɛɢɬɢ�ɢɡɜɨɪ�ɛɨɥɟɫɬɢ�ɤɨʁɟ�ɫɟ�ɩɪɟɧɨɫɟ�ɯɪɚɧɨɦ. Ƚɥɚɜɧɚ�ɩɢɬɚʃɚ�ɤɨʁɚ�
ɫɟ� ɨɞɧɨɫɟ� ɧɚ� ɛɟɡɛɟɞɧɨɫɬ� ɦɟɫɚ� ʁɟ� ɛɪɨʁ� ɩɚɬɨɝɟɧɢɯ� ɦɢɤɪɨɨɪɝɚɧɢɡɚɦɚ� ɢ�
ɦɢɤɪɨɨɪɝɚɧɢɡɚɦɚ� ɤɜɚɪɚ�� ɇɚʁɱɟɲʄɢ� ɭɡɪɨɰɢ� ɢɧɮɟɤɰɢʁɚ� ɤɨʁɟ� ɫɟ� ɩɪɟɧɨɫɟ� ɯɪɚɧɨɦ� ɫɭ�
Salmonella, Campylobacter, Yersinia enterocolitica, Staphylococcus aureus, Clostridium 
perfringens, Clostridium botulinum, Listeria monocytogenes, Escherichia coli, Shigella.  
ɍɡɪɨɤ�ɤɜɚɪɟʃɚ�ɫɢɪɨɜɨɝ�ɦɟɫɚ�ʁɟ�ɭɝɥɚɜɧɨɦ�ɜɟɡɚɧ�ɡɚ�ɧɟɠɟʂɟɧɢ�ɪɚɫɬ�ɦɢɤɪɨɨɪɝɚɧɢɡɚɦɚ�
ɭ� ɦɟɫɭ� ɬɨɤɨɦ� ɫɤɥɚɞɢɲɬɟʃɚ�� ȼɪɫɬɚ� ɢ� ɛɪɨʁ� ɦɢɤɪɨɨɪɝɚɧɢɡɚɦɚ� ɡɚɜɢɫɢ� ɨɞ� ɩɨɱɟɬɧɟ�
ɤɨɧɬɚɦɢɧɚɰɢʁɟ� ɦɟɫɚ� ɢ� ɫɩɟɰɢɮɢɱɧɢɯ� ɭɫɥɨɜɚ� ɫɤɥɚɞɢɲɬɟʃɚ� ɤɨʁɢ� ɦɨɝɭ� ɞɚ� ɭɬɢɱɭ� ɧɚ�
ɪɚɡɜɨʁ� ɪɚɡɥɢɱɢɬɢɯ� ɩɨɩɭɥɚɰɢʁɚ� ɩɨɜɟɡɚɧɢɯ� ɫɚ� ɤɜɚɪɟʃɟɦ�� ɚ� ɤɨʁɢ� ɭɬɢɱɭ� ɧɚ� ɜɪɫɬɭ ɭ�
ɛɪɡɢɧɭ�ɩɪɨɰɟɫɚ�ɤɜɚɪɟʃɚ (EFSA 2014; EFSA, 2013). 
Ɇɢɤɪɨɛɢɨɥɨɲɤɢ� ɫɬɚɬɭɫ� ɦɟɫɚ� ʁɟ� ɜɚɠɚɧ� ɫɚ� ɚɫɩɟɤɬɚ� ɧɚɫɬɚɧɤɚ� ɦɢɤɪɨɛɢɨɥɨɲɤɢɯ�
ɨɲɬɟʄɟʃɚ��ɤɚɨ�ɢ�ɩɪɢɫɭɫɬɜɚ�ɩɚɬɨɝɟɧɢɯ�ɜɪɫɬɚ�ɤɨʁɟ�ɦɨɝɭ�ɞɨɜɟɫɬɢ�ɞɨ�ɬɪɨɜɚʃɚ�ɯɪɚɧɨɦ�
ʂɭɞɢ�� ɉɪɟɜɚɥɟɧɰɢʁɚ� ɩɚɬɨɝɟɧɢɯ� ɜɪɫɬɚ� ɛɚɤɬɟɪɢʁɚ� ɜɚɪɢɪɚ� ɢ� ɡɚɜɢɫɢ� ɨɞ� ɡɞɪɚɜɫɬɜɟɧɨɝ�
ɫɬɚʃɚ�ɠɢɜɨɬɢʃɚ�ɡɚ�ɤɥɚʃɟ��ɯɢɝɢʁɟɧɫɤɨɝ�ɩɨɫɬɭɩɤɚ�ɬɨɤɨɦ�ɤɥɚʃɚ��ɩɪɟɪɚɞɟ�ɬɪɭɩɨɜɚ��ɤɚɨ�
ɢ� ɭɫɥɨɜɚ� ɞɢɫɬɪɢɛɭɰɢʁɟ� ɢ� ɫɤɥɚɞɢɲɬɟʃɚ� ɩɪɨɢɡɜɨɞɚ� ( Doulgeraki ɢ� ɫɚɪ., 2012). 
ɉɪɢɫɭɫɬɜɨ� ɢ� ɩɪɨɦɟɧɚ� ɭ� ɛɪɨʁɭ� ɩɨʁɟɞɢɧɢɯ� ɝɪɭɩɚ� ɦɢɤɪɨɨɪɝɚɧɢɡɚɦɚ� ɫɟ� ɤɨɪɢɫɬɢ� ɤɚɨ�
ɩɚɪɚɦɟɬɚɪ�ɪɨɤɚ�ɬɪɚʁɚʃɚ�ɦɥɟɜɟɧɨɝ�ɦɟɫɚ�ɢ�ɩɪɨɢɡɜɨɞɚ�ɨɞ�ɦɟɫɚ�(Cerveny ɢ ɫɚɪ., 2009). 
ɍɤɭɩɚɧ� ɛɪɨʁ� ɚɟɪɨɛɧɢɯ� ɦɟɡɨɮɢɥɧɢɯ� ɛɚɤɬɟɪɢʁɚ� ɢ� Escherichia coli ɫɟ� ɧɚʁɱɟɲʄɟ�
ɢɫɩɢɬɭʁɭ ɭ�ɰɢʂɭ�ɢɫɩɢɬɢɜɚʃɚ�ɯɢɝɢʁɟɧɫɤɨɝ�ɤɪɢɬɟɪɢʁɭɦɚ�ɩɪɨɰɟɫɚ�ɞɨɛɢʁɚʃɚ�ɦɥɟɜɟɧɨɝ�
ɦɟɫɚ�ɢ�ɩɪɨɢɡɜɨɞɚ�ɨɞ�ɦɟɫɚ��ɚ�ɩɪɢɫɭɫɬɜɨ�Salmonella spp. (ɉɪɨɩɢɫ, 2019) ɫɟ�ɬɟɫɬɢɪɚ�ɤɚɨ�
ɤɪɢɬɟɪɢʁɭɦ�ɛɟɡɛɟɞɧɨɫɬɢ�ɯɪɚɧɟ. 
Ɇɥɟɜɟɧɨ� ɦɟɫɨ� ɢ� ɩɪɨɢɡɜɨɞɢ� ɨɞ� ɦɟɫɚ� ɤɨʁɢ� ɩɨɬɢɱɭ� ɨɞ� ɡɞɪɚɜɢɯ� ɠɢɜɨɬɢʃɚ� ɦɨɝɭ�
ɧɚɤɧɚɞɧɨ� ɛɢɬɢ� ɤɨɧɬɚɦɢɧɢɪɚɧɢ� ɩɚɬɨɝɟɧɢɦ� ɛɚɤɬɟɪɢʁɚɦɚ�� ɧɚʁɱɟɲʄɟ� ɡɛɨɝ�
ɧɟɯɢɝɢʁɟɧɫɤɢɯ�ɩɨɫɬɭɩɚɤɚ��ɤɨɪɢɲʄɟʃɚ�ɯɢɝɢʁɟɧɫɤɢ�ɧɟɢɫɩɪɚɜɧɟ�ɜɨɞɟ��ɩɭɬɟɦ�ɢɧɫɟɤɚɬɚ��
ɤɚɨ�ɢ�ɧɟɨɞɝɨɜɚɪɚʁɭʄɢɯ�ɩɨɫɬɭɩɚɤɚ�ɬɨɤɨɦ�ɬɪɚɧɫɩɨɪɬɚ��ɫɤɥɚɞɢɲɬɟʃɚ�ɢ�ɞɢɫɬɪɢɛɭɰɢʁɟ��
ɋɬɟɩɟɧ�ɤɨɧɬɚɦɢɧɚɰɢʁɟ�ɡɚɜɢɫɢ�ɨɞ�ɩɪɢɦɟɧɟ�ɞɨɛɪɟ�ɩɪɨɢɡɜɨɻɚɱɤɟ�ɩɪɚɤɫɟ�ɢ�ɯɢɝɢʁɟɧɫɤɢɯ�
ɫɬɚɧɞɚɪɞɚ�ɬɨɤɨɦ�ɩɪɨɢɡɜɨɞʃɟ��ɫ�ɩɨɫɟɛɧɢɦ�ɨɫɜɪɬɨɦ�ɧɚ�ɩɪɨɰɟɫ�ɤɥɚʃɚ� (Newell ɢ ɫɚɪ., 
2010). Ɉɞɪɠɢɜɨɫɬ� ɦɥɟɜɟɧɨɝ� ɦɟɫɚ� ɭɫɥɨɜʂɟɧɚ� ʁɟ� ɛɪɨʁɧɢɦ� ɮɚɤɬɨɪɢɦɚ�� ɤɚɨ� ɲɬɨ� ɫɭ�
ɩɨɱɟɬɧɢ�ɛɪɨʁ�ɦɢɤɪɨɨɪɝɚɧɢɡɚɦɚ��ɧɚɱɢɧ ɢ�ɜɪɫɬɚ�ɩɚɤɨɜɚʃɚ��ɬɟɦɩɟɪɚɬɭɪɚ�ɫɤɥɚɞɢɲɬɟʃɚ�
ɢ�ɫɥɢɱɧɨ. 
Ɇɥɟɜɟɧɨ� ɦɟɫɨ� ʁɟ� ɩɨɞɥɨɠɧɢʁɟ� ɤɜɚɪɟʃɭ� ɭ� ɨɞɧɨɫɭ� ɧɚ� ɰɟɥɟ� ɤɨɦɚɞɟ� ɦɟɫɚ� ɡɛɨɝ�
ɭɧɢɲɬɚɜɚʃɚ�ɫɬɪɭɤɬɭɪɟ�ɦɢɲɢʄɚ�ɦɚɲɢɧɫɤɨɦ�ɨɛɪɚɞɨɦ��ɨɫɥɨɛɚɻɚʃɚ�ɜɨɞɟ�ɢ�ɩɨɜɟʄɚʃɚ�
ɪɚɫɩɨɥɨɠɢɜɟ�ɩɨɜɪɲɢɧɟ�ɦɢɤɪɨɨɪɝɚɧɢɡɦɢɦɚ��Ɋɚɡɥɢɱɢɬɟ�ɜɪɫɬɟ�ɛɚɤɬɟɪɢʁɚ�ɩɨɜɟɡɚɧɟ�ɫɚ�
ɪɚɡɝɪɚɞʃɨɦ� ɦɥɟɜɟɧɨɝ� ɦɟɫɚ� ɢ� ɩɪɨɢɡɜɨɞɚ� ɨɞ� ɦɟɫɚ� ɧɚɫɟʂɚɜɚʁɭ� ɩɨɜɪɲɢɧɭ� ɦɟɫɚ� ɚ�
ɚɛɫɨɪɛɭʁɭ� ɫɟ� ɭ� ɭɧɭɬɪɚɲʃɨɫɬ� ɬɨɤɨɦ� ɪɚɡɥɢɱɢɬɢɯ� ɮɚɡɚ� (Jay ɢ ɫɚɪ., 2005). 
ɉɪɨɬɟɨɥɢɬɢɱɤɟ� ɛɚɤɬɟɪɢʁɟ� ɪɚɡɝɪɚɻɭʁɭ� ɫɚɪɤɨɥɟɦɭ� ɢ� ɞɨɜɨɞɟ� ɞɨ� ɫɩɨɦɟɧɭɬɟ� ɪɚɡɝɪɚɞʃɟ�
ɦɢɲɢʄɧɟ� ʄɟɥɢʁɟ�� ɲɬɨ� ʁɟ� ɱɢɧɢ� ɩɪɢʁɟɦɱɢɜɢʁɨɦ� ɡɚ� ɧɚɫɟʂɚɜɚʃɟ� ɢ� ɪɚɡɦɧɨɠɚɜɚʃɟ�
ɞɪɭɝɢɦ� ɦɢɤɪɨɨɪɝɚɧɢɡɦɢɦɚ. Ɋɚɡɜɨʁ� ɢ� ɬɪɚʁɚʃɟ� ɨɜɨɝ� ɩɪɨɰɟɫɚ� ɡɚɜɢɫɢ� ɨɞ� ɦɧɨɝɢɯ�
ɭɧɭɬɪɚɲʃɢɯ�ɢ�ɫɩɨʂɚɲʃɢɯ�ɮɚɤɬɨɪɚ��ɤɚɨ�ɲɬɨ�ɫɭ�ɜɪɫɬɚ�ɦɥɟɜɟɧɨɝ�ɦɟɫɚ�ɢɥɢ�ɩɪɨɢɡɜɨɞɚ�

 



ȼɟɬɟɪɢɧɚɪɫɤɢ�ɠɭɪɧɚɥ�Ɋɟɩɭɛɥɢɤɟ�ɋɪɩɫɤɟ��Ȼɚʃɚ�Ʌɭɤɚ���ȼɨɥ��;;I��Ȼɪ��-2, 187-195, 2021. 
Ʉɚɥɚɛɚ ɢ�ɫɚɪ�� 189 
Ɇɢɤɪɨɛɢɨɥɨɲɤɢ ɤɜɚɥɢɬɟɬ ɦɥɟɜɟɧɨɝ ɦɟɫɚ 

 
ɨɞ� ɦɟɫɚ�� pH ɜɪɟɞɧɨɫɬ�� ɤɨɥɢɱɢɧɚ� ɤɢɫɟɨɧɢɤɚ�� ɬɟɦɩɟɪɚɬɭɪɚ� ɤɚɨ ɢ� ɩɪɢɫɭɫɬɜɨ� ɞɪɭɝɢɯ�
ɜɪɫɬɚ�ɛɚɤɬɟɪɢʁɚ�(Limbo ɢ ɫɚɪ., 2010). 
Ʉɪɢɬɟɪɢʁɭɦ� ɛɟɡɛʁɟɞɧɨɫɬɢ� ɯɪɚɧɟ� ʁɟ� ɨɧɚʁ� ɤɨʁɢ� ɫɟ� ɤɨɪɢɫɬɢ� ɡɚ� ɨɰɟɧɭ�
ɩɪɢɯɜɚɬʂɢɜɨɫɬɢ�ɛɟɡɛɟɞɧɨɫɬɢ� ɩɪɨɢɡɜɨɞɚ� ɢɥɢ� ɩɪɨɢɡɜɨɞɧɟ� ɫɟɪɢʁɟ� ɫɬɚɜʂɟɧɟ ɧɚ�
ɬɪɠɢɲɬɟ��Ɉɜɚʁ�ɫɟ�ɤɪɢɬɟɪɢʁɭɦ�ɩɪɢɦɟʃɭʁɟ�ɧɚ�ɩɪɨɢɡɜɨɞɟ�ɬɨɤɨɦ�ɪɨɤɚ�ɬɪɚʁɚʃɚ��ɚ�ɚɤɨ�ʁɟ�
ɪɟɡɭɥɬɚɬ�ɢɫɩɢɬɢɜɚʃɚ�ɩɪɨɢɡɜɨɞɚ�ɧɟɡɚɞɨɜɨʂɚɜɚʁɭʄɢ�ɭ�ɨɞɧɨɫɭ�ɧɚ�ɤɪɢɬɟɪɢʁɭɦ��ɫɭɛʁɟɤɬ�
ɭ� ɩɨɫɥɨɜɚʃɭ� ɫɚ� ɯɪɚɧɨɦ� ɧɟ� ɦɨɠɟ� ɬɚɤɚɜ� ɩɪɨɢɡɜɨɞ� ɫɬɚɜɢɬɢ� ɧɚ� ɬɪɠɢɲɬɟ�� ɢɥɢ� ɚɤɨ� ʁɟ�
ɩɪɨɢɡɜɨɞ�ɜɟʄ�ɧɚ�ɬɪɠɢɲɬɭ��ɦɨɪɚ�ɛɢɬɢ�ɩɨɜɭɱɟɧ� 
ɋɚɜɪɟɦɟɧɢ�ɩɨɬɪɨɲɚɱɢ�ɬɪɚɠɟ�ɤɜɚɥɢɬɟɬɧɭ�ɯɪɚɧɭ�ɤɨʁɚ�ʁɟ�ɡɚɞɪɠɚɥɚ�ɫɟɧɡɨɪɧɚ�ɫɜɨʁɫɬɜɚ ɢ�
ɧɭɬɪɢɬɢɜɧɭ�ɜɪɟɞɧɨɫɬ�ɫɢɪɨɜɢɧɟ�ɨɞ�ɤɨʁɟ�ʁɟ�ɩɪɨɢɡɜɟɞɟɧɚ��ɚ�ɢɫɬɨɜɪɟɦɟɧɨ�ʁɟ�ɛɟɡɛɟɞɧɚ�ɡɚ�
ɡɞɪɚɜʂɟ�ʂɭɞɢ�(Bøknæs ɢ ɫɚɪ., 2002; 1DWWUHVV�ɢ�-HUHPLDK������). 
ɐɢʂ�ɨɜɨɝ�ɢɫɬɪɚɠɢɜɚʃɚ�ʁɟ�ɞɚ�ɫɟ�ɩɪɨɰɟɧɢ�ɛɟɡɛɟɞɧɨɫɬ�ɦɥɟɜɟɧɨɝ�ɦɟɫɚ�ɢ�ɩɪɨɢɡɜɨɞɚ�ɨɞ�
ɦɟɫɚ�ɭ�ɰɢʂɭ�ɩɪɨɰɟɧɟ�ɪɢɡɢɤɚ�ɡɚ�ʁɚɜɧɨ�ɡɞɪɚɜʂɟ��ɩɨɫɟɛɧɨ�ɩɪɨɰɟɧɭ�ɤɪɢɬɟɪɢʁɭɦɚ�ɯɪɚɧɟ�
ɭ� ɩɪɨɰɟɫɭ� ɩɪɨɢɡɜɨɞʃɟ� �ɭɤɭɩɚɧ� ɛɪɨʁ� ɚɟɪɨɛɧɢɯ� ɦɟɡɨɮɢɥɧɢɯ� ɛɚɤɬɟɪɢʁɚ�� Escherichia 
coli) ɢ�ɤɪɢɬɟɪɢʁɭɦɚ�ɛɟɡɛɟɞɧɨɫɬɢ (Salmonella spp.). 

ɆȺɌȿɊɂȳȺɅɂ ɂ�ɆȿɌɈȾȿ 
Ʉɚɨ� ɦɚɬɟɪɢʁɚɥ� ɡɚ� ɨɜɨ� ɢɫɬɪɚɠɢɜɚʃɟ� ɤɨɪɢɲʄɟɧɢ� ɫɭ� ɭɡɨɪɰɢ� ɦɥɟɜɟɧɨɝ� ɦɟɫɚ� ɢ�
ɩɪɨɢɡɜɨɞɚ� ɨɞ� ɦɟɫɚ� ɤɨʁɢ� ɫɭ� ɞɨɫɬɚɜʂɟɧɢ� ɭ� ȳɍ� ȼɟɬɟɪɢɧɚɪɫɤɢ ɢɧɫɬɢɬɭɬ� Ɋɟɩɭɛɥɢɤɟ�
ɋɪɩɫɤɟ�ÄȾɪ�ȼɚɫɨ Ȼɭɬɨɡɚɧ³�Ȼɚʃɚ�Ʌɭɤɚ��ɭ�ɩɟɪɢɨɞɭ�ɨɞ�������ɞɨ�������ɝɨɞɢɧɟ��ɍɤɭɩɧɨ�
ʁɟ� ɩɪɟɝɥɟɞɚɧɨ� 9���� ɭɡɨɪɚɤɚ (2���� ɦɥɟɜɟɧɨɝ� ɦɟɫɚ, 4920 ʄɟɜɚɩɚ, 652 ɩʂɟɫɤɚɜɢɰɚ� ɢ 
1367 ɝɪɢɥɨɜɚɧɢɯ� ɤɨɛɚɫɢɰɚ). Ʉɨɧɬɪɨɥɚ� ɦɢɤɪɨɛɢɨɥɨɲɤɟ� ɢɫɩɪɚɜɧɨɫɬɢ� ʁɟ� ɨɛɚɜʂɟɧɚ�
ɩɪɟɦɚ� ɉɪɚɜɢɥɧɢɤɭ� ɨ� ɦɢɤɪɨɛɢɨɥɨɲɤɢɦ� ɤɪɢɬɟɪɢʁɭɦɢɦɚ� ɭ� ɯɪɚɧɢ� ɠɢɜɨɬɢʃɫɤɨɝ�
ɩɨɪɟɤɥɚ�(ɍɪɟɞɛɚ, 2019). 
ɇɚɤɨɧ�ɯɨɦɨɝɟɧɢɡɚɰɢʁɟ�ɭɡɨɪɚɤɚ��ɧɚɩɪɚɜʂɟɧɚ�ɫɭ�ɞɟɰɢɦɚɥɧɚ�ɪɚɡɪɟɻɟʃɚ�ɢ�ɢɧɨɤɭɥɚɰɢʁɚ�
ɧɚ� ɨɞɝɨɜɚɪɚʁɭʄɢɦ� ɫɟɥɟɤɬɢɜɧɢɦ� ɩɨɞɥɨɝɚɦɚ� ɭ� ɫɤɥɚɞɭ� ɫɚ� ɫɬɚɧɞɚɪɞɢɦɚ� BAS ISO 
ɦɟɬɨɞɚ. Ʉɨɪɢɲʄɟɧɟ� ɫɭ� ɫɥɟɞɟʄɟ� ɫɬɚɧɞɚɪɞɧɟ� ɦɟɬɨɞɟ: BAS EN ISO 4833-1 (ISBIH, 
2014), BAS ISO 16649-2 (ISBIH, 2008) ɢ BAS EN ISO 6579-1 (ISBIH, 2018). 

ɊȿɁɍɅɌȺɌɂ�ɂ�ȾɂɋɄɍɋɂȳȺ 
ɍ� ɩɟɪɢɨɞɭ� ɨɞ� 2014�� ɞɨ� 2020�� ɝɨɞɢɧɟ ɢɫɩɢɬɚɧɨ� ʁɟ� 9942 ɭɡɨɪɚɤɚ� ɦɥɟɜɟɧɨɝ� ɦɟɫɚ� ɢ�
ɩɪɨɢɡɜɨɞɚ�ɨɞ�ɦɟɫɚ. Ɋɟɡɭɥɬɚɬɢ�ɚɧɚɥɢɡɚ�ɫɭ�ɩɪɢɤɚɡɚɧɢ�ɭ�Ɍɚɛɟɥɢ��. 
 
Ɍɚɛɟɥɚ� � Ɋɟɡɭɥɬɚɬɢ� ɦɢɤɪɨɛɢɨɥɨɲɤɢɯ� ɢɫɩɢɬɢɜɚʃɚ� ɦɥɟɜɟɧɨɝ� ɦɟɫɚ� ɢ� ɩɪɨɢɡɜɨɞɚ� ɨɞ�
ɦɟɫɚ�ɭ�ɩɟɪɢɨɞɭ�2014-2020. 
 

Ƚɨɞɢɧɚ�ɭɡɨɪɤɨɜɚʃɚ Ȼɪɨʁ�ɭɡɨɪɚɤɚ 
ɉɪɨɰɟɧɚ�ɦɢɤɪɨɛɢɨɥɨɲɤɟ�

ɢɫɩɪɚɜɧɨɫɬɢ ɭ�� 
Ɂɚɞɨɜɨʂɚɜɚ ɇɟ�ɡɚɞɨɜɨʂɚɜɚ 

2014. 906 89,95 10,0 
2015. 1013 89,24 10,76 
2016. 1134 93,91 6,08 
2017. 1436 93,73 6,27 

 



ȼɟɬɟɪɢɧɚɪɫɤɢ�ɠɭɪɧɚɥ�Ɋɟɩɭɛɥɢɤɟ�ɋɪɩɫɤɟ��Ȼɚʃɚ�Ʌɭɤɚ���ȼɨɥ��;;I��Ȼɪ��-2, 187-195, 2021. 
190 Ʉɚɥɚɛɚ ɢ�ɫɚɪ�� 

Ɇɢɤɪɨɛɢɨɥɨɲɤɢ ɤɜɚɥɢɬɟɬ ɦɥɟɜɟɧɨɝ ɦɟɫɚ 
 

2018. 2536 85,33 14,66 
2019. 1789 86,75 13,24 
2020. 1128 89,62 10,37 
ɍɤɭɩɧɨ 9942 83,24 10,91 

ɍ�ɩɟɪɢɨɞɭ�ɨɞ�������ɞɨ�������ɝɨɞɢɧɟ�ɦɢɤɪɨɛɢɨɥɨɲɤɢ�ʁɟ�ɢɫɩɢɬɚɧɨ�9942 ɭɡɨɪɚɤɚ��ɨɞ�
ɱɟɝɚ� 10,91% ɭɡɨɪɚɤɚ� ɧɢʁɟ� ɡɚɞɨɜɨʂɢɥɨ� ɦɢɤɪɨɛɢɨɥɨɲɤɟ� ɤɪɢɬɟɪɢʁɭɦɟ� ɩɪɨɩɢɫɚɧɟ�
Ɋɟɝɭɥɚɬɢɜɨɦ (2019). ɇɚʁɜɟʄɢ�ɛɪɨʁ�ɧɟɡɚɞɨɜɨʂɚɜɚʁɭʄɢɯ�ɭɡɨɪɚɤɚ�ɭ�ɨɞɧɨɫɭ�ɧɚ�ɢɫɩɢɬɚɧɢ�
ɛɪɨʁ�ɭɡɨɪɚɤɚ�ɢɡɧɨɫɢɨ�ʁɟ�13,����ɭ 2019��ɝɨɞɢɧɢ, ɚ�ɧɚʁɦɚʃɢ�6,08% ɭ�2016. ɝɨɞɢɧɢ�� 
Ɋɟɡɭɥɬɚɬɢ� ɦɢɤɪɨɛɢɨɥɨɲɤɢɯ� ɢɫɩɢɬɢɜɚʃɚ� ɦɥɟɜɟɧɨɝ� ɦɟɫɚ� ɢ� ɩɪɨɢɡɜɨɞɚ� ɨɞ� ɦɟɫɚ� ɡɚ�
ɩɟɪɢɨɞ�ɨɞ�2014��ɞɨ��020��ɝɨɞɢɧɟ�ɫɭ�ɩɪɢɤɚɡɚɧɢ�ɭ�Ɍɚɛɟɥɚɦɚ�2, 3, 4 ɢ 5. 

Ɍɚɛɟɥɚ�2 Ɋɟɡɭɥɬɚɬɢ�ɦɢɤɪɨɛɢɨɥɨɲɤɢɯ�ɢɫɩɢɬɢɜɚʃɚ�ɦɥɟɜɟɧɨɝ�ɦɟɫɚ 
 

Ƚɨɞɢɧɚ 

Ⱥɟɪɨɛɧɟ�ɦɟɡɨɮɢɥɧɟ�
ɛɚɤɬɟɪɢʁɟ Escherichia coli Salmonella spp. 

Ȼɪɨʁ�
ɭɡɨɪɚɤɚ 

ɇɟ�
ɡɚɞɨɜɨʂɚɜɚ�

% 

Ȼɪɨʁ�
ɭɡɨɪɚɤɚ 

ɇɟ�
ɡɚɞɨɜɨʂɚɜɚ�

% 

Ȼɪɨʁ�
ɭɡɨɪɚɤɚ 

ɇɟ�
ɡɚɞɨɜɨʂɚɜɚ�

% 
2014. 186 27,41 186 3,76 186 1,07 
2015. 231 35,06 231 1,29 231 0 
2016. 237 22,78 237 2,95 237 0 
2017. 390 19,48 390 0,76 390 0 
2018. 1008 25,29 908 3,19 908 0 
2019. 504 31,74 89 13,44 129 0 
2020. 140 34,28 109 19,26 109 0 
ɍɤɭɩɧɨ 2696 26,89 2 150 3,81 2 190 0,09 

ɍ�ɫɥɭɱɚʁɭ�ɤɪɢɬɟɪɢʁɭɦɚ�ɯɢɝɢʁɟɧɟ�ɢ�ɩɪɨɢɡɜɨɞɧɨɦ�ɩɪɨɰɟɫɭ��ɭ�26,�����ɭɡɨɪɚɤɚ�
ɦɥɟɜɟɧɨ�ɦɟɫɨ ɧɢʁɟ�ɡɚɞɨɜɨʂɚɜɚɥɨ�ɨɞɪɟɞɛɟ�ɩɪɨɩɢɫɚ�ɡɛɨɝ�ɧɚɥɚɡɚ�ɭɤɭɩɧɨɝ�ɛɪɨʁɚ�
ɛɚɤɬɟɪɢʁɚ�� ɚ� ɭ� 3,81% ɭɡɨɪɚɤɚ� ɡɛɨɝ� ɧɚɥɚɡɚ� Escherichia coli. Ʉɪɢɬɟɪɢʁɭɦ�
ɛɟɡɛɟɞɧɨɫɬɢ�ɯɪɚɧɟ�ɧɢʁɟ�ɡɚɞɨɜɨʂɚɜɚɨ�ɩɪɨɩɢɫɚɧɟ�ɧɨɪɦɟ�ɭ�0,09% ɭɡɨɪɚɤɚ. 

Ɍɚɛɟɥɚ 3 Ɋɟɡɭɥɬɚɬɢ�ɦɢɤɪɨɛɢɨɥɨɲɤɢɯ�ɢɫɩɢɬɢɜɚʃɚ�ʄɟɜɚɩɚ 
 

Ƚɨɞɢɧɚ 

Ⱥɟɪɨɛɧɟ�ɦɟɡɨɮɢɥɧɟ�
ɛɚɤɬɟɪɢʁɟ Escherichia coli Salmonella spp. 

Ȼɪɨʁ�
ɭɡɨɪɚɤɚ 

ɇɟ�
ɡɚɞɨɜɨʂɚɜɚ�

% 

Ȼɪɨʁ�
ɭɡɨɪɚɤɚ 

ɇɟ�
ɡɚɞɨɜɨʂɚɜɚ�

% 

Ȼɪɨʁ�
ɭɡɨɪɚɤɚ 

ɇɟ�
ɡɚɞɨɜɨʂɚɜɚ�

% 
2014. 536 2,42 536 0,74 536 1,11 
2015. 603 1,16 603 0,33 603 0,49 

 



ȼɟɬɟɪɢɧɚɪɫɤɢ�ɠɭɪɧɚɥ�Ɋɟɩɭɛɥɢɤɟ�ɋɪɩɫɤɟ��Ȼɚʃɚ�Ʌɭɤɚ���ȼɨɥ��;;I��Ȼɪ��-2, 187-195, 2021. 
Ʉɚɥɚɛɚ ɢ�ɫɚɪ�� 191 
Ɇɢɤɪɨɛɢɨɥɨɲɤɢ ɤɜɚɥɢɬɟɬ ɦɥɟɜɟɧɨɝ ɦɟɫɚ 

 
2016. 647 0 613 0,32 220 0,45 
2017. 747 0,26 647 0,15 520 0,19 
2018. 1026 4,19 1 026 0,29 912 0,10 
2019. 895 3,91 805 0,12 106 0 
2020. 466 37,5 402 2,73 173 0 
ɍɤɭɩɧɨ  4920 2,52 4 632 0,51 3 009 0,39 

ɍɡɨɪɰɢ� ʄɟɜɚɩɚ� ɭ� 2,52% ɫɥɭɱɚʁɟɜɚ� ɧɢɫɭ� ɡɚɞɨɜɨʂɢɥɢ� ɩɪɨɩɢɫɚɧɟ� ɤɪɢɬɟɪɢʁɭɦɟ� ɭ�
ɩɪɨɰɟɫɭ� ɩɪɨɢɡɜɨɞʃɟ� ɡɛɨɝ� ɧɚɥɚɡɚ� ɭɤɭɩɧɨɝ� ɛɪɨʁɚ� ɛɚɤɬɟɪɢʁɚ� ɦɢɤɪɨɨɪɝɚɧɢɡɚɦɚ� ɢ� ɭ�
������ɭɡɨɪɚɤɚ�ɡɛɨɝ�ɧɚɥɚɡɚ�Escherichia coli,  ɞɨɤ�ʁɟ Salmonella spp. ɩɪɨɧɚɻɟɧɚ ɭ�0,39% 
ɭɡɨɪɚɤɚ. 

Ɍɚɛɟɥɚ 4 Ɋɟɡɭɥɬɚɬɢ�ɦɢɤɪɨɛɢɨɥɨɲɤɢɯ�ɢɫɩɢɬɢɜɚʃɚ�ɩʂɟɫɤɚɜɢɰɚ 
 

Ƚɨɞɢɧɚ 

Ⱥɟɪɨɛɧɟ�ɦɟɡɨɮɢɥɧɟ�
ɛɚɤɬɟɪɢʁɟ Escherichia coli Salmonella spp. 

Ȼɪɨʁ�
ɭɡɨɪɚɤɚ 

ɇɟ�
ɡɚɞɨɜɨʂɚɜɚ�

% 

Ȼɪɨʁ�
ɭɡɨɪɚɤɚ 

ɇɟ�
ɡɚɞɨɜɨʂɚɜɚ�

% 

Ȼɪɨʁ�
ɭɡɨɪɚɤɚ 

ɇɟ�
ɡɚɞɨɜɨʂɚɜɚ�

% 
2014. 70 7,14 70 1,42 70 2,85 
2015. 51 0 51 0 51 1,96 
2016. 77 2,59 77 1,29 77 1,29 
2017. 86 2,32 78 1,28 86 2,32 
2018. 168 12,26 57 1,75 12 0 
2019. 143 9,09 143 0,69 114 0,87 
2020. 57 5,26 5 0 0 0 
ɍɤɭɩɧɨ 652 6,90 481 1,03 302 2,31 

ɇɚɥɚɡ�ɭɤɭɩɧɨɝ�ɛɪɨʁɚ�ɦɢɤɪɨɨɪɝɚɧɢɡɚɦɚ�ɭ�6,90% ɭɡɨɪɚɤɚ�ɢ�Escherichia coli ɭ 1,03% 
ɭɡɨɪɚɤɚ�ɩʂɟɫɤɚɜɢɰɚ�ɭɤɚɡɭʁɟ�ɧɚ�ɥɨɲɟ�ɯɢɝɢʁɟɧɫɤɟ�ɭɫɥɨɜɟ�ɭ��ɩɪɨɰɟɫɭ�ɩɪɨɢɡɜɨɞʃɟ��ɞɨɤ�
ɧɚɥɚɡ�2.31% Salmonella spp��ɭɤɚɡɭʁɟ�ɧɚ�ɧɟɡɚɞɨɜɨʂɚɜɚʁɭʄɟ�ɤɪɢɬɟɪɢʁɭɦɟ�ɛɟɡɛɟɞɧɨɫɬɢ�
ɯɪɚɧɟ. 

Ɍɚɛɟɥɚ 5 Ɋɟɡɭɥɬɚɬɢ�ɦɢɤɪɨɛɢɨɥɨɲɤɢɯ�ɢɫɩɢɬɢɜɚʃɚ�ɝɪɢɥɨɜɚɧɢɯ�ɤɨɛɚɫɢɰɚ 
 

Ƚɨɞɢɧɚ 

Ⱥɟɪɨɛɧɟ�ɦɟɡɨɮɢɥɧɟ�
ɛɚɤɬɟɪɢʁɟ Escherichia coli Salmonella spp. 

Ȼɪɨʁ�
ɭɡɨɪɚɤɚ 

ɇɟ�
ɡɚɞɨɜɨʂɚɜɚ�

% 

Ȼɪɨʁ�
ɭɡɨɪɚɤɚ 

ɇɟ�
ɡɚɞɨɜɨʂɚɜɚ�

% 

Ȼɪɨʁ�
ɭɡɨɪɚɤɚ 

ɇɟ�
ɡɚɞɨɜɨʂɚɜɚ�

% 
2014. 114 0,87 114 0,87 1 0 
2015. 83 10,84 21 14,28 3 0 

 



ȼɟɬɟɪɢɧɚɪɫɤɢ�ɠɭɪɧɚɥ�Ɋɟɩɭɛɥɢɤɟ�ɋɪɩɫɤɟ��Ȼɚʃɚ�Ʌɭɤɚ���ȼɨɥ��;;I��Ȼɪ��-2, 187-195, 2021. 
192 Ʉɚɥɚɛɚ ɢ�ɫɚɪ�� 

Ɇɢɤɪɨɛɢɨɥɨɲɤɢ ɤɜɚɥɢɬɟɬ ɦɥɟɜɟɧɨɝ ɦɟɫɚ 
 

2016. 173 0 173 0,57 1 0 
2017. 213 0,46 212 0,47 8 0 
2018. 354 5,64 134 0 10 0 
2019. 247 5,26 238 0,42 220 0 
2020. 183 1,63 15 13,33 4 0 
ɍɤɭɩɧɨ 1367 3,43 907 0,99 247 0 

 
Ƚɪɢɥɨɜɚɧɚ� ɤɨɛɚɫɢɰɚ� ɭ� 3,43% ɭɡɨɪɚɤɚ� ɧɢʁɟ� ɡɚɞɨɜɨʂɢɥɚ� ɤɪɢɬɟɪɢʁɭɦɟ� ɯɢɝɢʁɟɧɟ� ɭ�
ɩɪɨɰɟɫɭ� ɩɪɨɢɡɜɨɞʃɟ� ɡɛɨɝ� ɧɚɥɚɡɚ� ɭɤɭɩɧɨɝ� ɛɪɨʁɚ� ɦɢɤɪɨɨɪɝɚɧɢɡɚɦɚ� ɢ� ɧɚɥɚɡɚ� 
Escherichia coli ɭ 0,99% ɭɡɨɪɚɤɚ. Salmonella spp. ɧɢʁɟ� ɛɢɥɚ� ɢɡɨɥɨɜɚɧɚ� ɢɡ� ɭɡɨɪɚɤɚ�
ɝɪɢɥɨɜɚɧɢɯ ɤɨɛɚɫɢɰɚ. 
ɍ�ɩɟɪɢɨɞɭ�ɨɞ�������ɞɨ�������ɝɨɞɢɧɟ�ɢɫɩɢɬɚɧɨ�ʁɟ�2696 ɭɡɨɪɚɤɚ�ɦɥɟɜɟɧɨɝ�ɦɟɫɚ�ɢ�6939 
ɭɡɨɪɚɤɚ� ɩɪɨɢɡɜɨɞɚ� ɨɞ� ɦɟɫɚ (4920 ɭɡɨɪɚɤɚ� ʄɟɜɚɩɚ, 652 ɭɡɨɪɚɤɚ� ɩʂɟɫɤɚɜɢɰɚ� ɢ� 1367 
ɭɡɨɪɚɤɚ�ɝɪɢɥɨɜɚɧɢɯ�ɤɨɛɚɫɢɰɚ). ɍ�ɨɞɧɨɫɭ�ɧɚ�ɛɪɨʁ�ɢɡɨɥɨɜɚɧɢɯ�ɩɚɬɨɝɟɧɚ�ɭ�ɨɞɧɨɫɭ�ɧɚ�
ɢɫɩɢɬɢɜɚɧɟ� ɭɡɨɪɤɟ� ɦɥɟɜɟɧɨ� ɦɟɫɨ� ʁɟ� ɛɢɥɨ� ɞɨɦɢɧɚɧɬɧɨ� ɭ� ɨɞɧɨɫɭ� ɧɚ� ɩɪɨɢɡɜɨɞɟ� ɨɞ�
ɦɟɫɚ�� ɚ� ɪɚɡɥɨɝ� ʁɟ� ɦɨɝɭʄɟ� ɭ� ɱɢʃɟɧɢɰɢ� ɞɚ� ɫɭ� ɫɜɢ� ɩɨɥɭɩɪɨɢɡɜɨɞɢ� ɢɦɚɥɢ� ɨɞɪɟɻɟɧɭ�
ɤɨɥɢɱɢɧɭ�ɡɚɱɢɧɚ�ɢ�ɞɪɭɝɢɯ�ɞɨɞɚɬɚɤɚ�ɡɚ�ɩɨɛɨʂɲɚʃɟ�ɭɤɭɫɚ��ɫɨ��ɥɭɤ��ɛɢɛɟɪ�ɢ�ɫɥɢɱɧɨ���
ɉɨɡɧɚɬɨ� ʁɟ� ɞɚ� ɦɧɨɝɢ� ɡɚɱɢɧɢ� ɢɦɚʁɭ� ɚɧɬɢɛɚɤɬɟɪɢʁɫɤɨ� ɞɟɥɨɜɚʃɟ� ɢ� ɞɚ� ɢɦɚʁɭ� ɫɧɚɠɚɧ�
ɛɚɤɬɟɪɢɰɢɞɧɢ�ɢ� ɛɚɤɬɟɪɢɨɫɬɚɬɫɤɢ� ɟɮɟɤɚɬ�ɧɚ� ɨɞɪɟɻɟɧɟ�ɩɚɬɨɝɟɧɟ� ɛɚɤɬɟɪɢʁɟ� (Zhang ɢ 
ɫɚɪ., 2009). ɂɧɯɢɛɢɬɨɪɧɚ� ɚɤɬɢɜɧɨɫɬ� ɡɚɱɢɧɚ� ɭɬɜɪɻɟɧɚ� ʁɟ� ɩɪɨɬɢɜ� ɦɧɨɝɢɯ� ɩɚɬɨɝɟɧɢɯ�
ɛɚɤɬɟɪɢʁɚ� ɢɡ� ɯɪɚɧɟ� in vitro ()LOLSRYLü�ɢ� ɫɚɪ., 2016; )LOLSRYLü ɢ� ɫɚɪ., 2014; Becerril ɢ�
ɫɚɪ., 2013). 
Ɋɟɡɭɥɬɚɬɢ� ɭɤɚɡɭʁɭ� ɧɚ� ɡɧɚɱɚʁɚɧ� ɪɢɡɢɤ� ɭ� ɩɨɝɥɟɞɭ� ɤɜɚɪɟʃɚ� ɢ� ɩɨɜɟʄɚʃɚ� ɛɪɨʁɚ� ɢ� ɜɪɫɬɟ�
ɛɚɤɬɟɪɢʁɚ� ɡɚɜɢɫɧɨ� ɨɞ� ɩɨɪɟɤɥɚ� ɜɪɫɬɟ� ɦɟɫɚ�� ɤɚɨ� ɢ� ɧɚɱɢɧɚ� ɫɤɥɚɞɢɲɬɟʃɚ� ɢ� ɩɚɤɨɜɚʃɚ�
ɬɨɤɨɦ�ɩɪɨɦɟɬɚ�ɧɚ�ɬɪɠɢɲɬɭ. Ʌɨɲɚ�ɯɢɝɢʁɟɧɫɤɚ�ɩɪɚɤɫɚ�ɭ�ɩɪɟɪɚɞɢ�ɦɟɫɚ ɦɨɠɟ�ɞɨɜɟɫɬɢ�
ɞɨ� ɤɨɧɬɚɦɢɧɚɰɢʁɟ� ɦɥɟɜɟɧɨɝ� ɦɟɫɚ� ɢ� ɩɪɨɢɡɜɨɞɚ� ɨɞ� ɦɟɫɚ� ɩɚɬɨɝɟɧɢɦɚ� ɤɨʁɢ� ɦɨɝɭ�
ɩɪɟɞɫɬɚɜʂɚɬɢ�ɨɡɛɢʂɚɧ�ɪɢɡɢɤ�ɡɚ�ɡɞɪɚɜʂɟ�ʂɭɞɢ��  
Ɇɧɨɝɢ� ɢɫɬɪɚɠɢɜɚɱɢ� ɫɭ� ɢɫɩɢɬɢɜɚɥɢ� ɛɚɤɬɟɪɢɨɥɨɲɤɢ� ɫɬɚɬɭɫ� ɢ� ɨɞɪɠɢɜɨɫɬ� ɦɥɟɜɟɧɨɝ�
ɦɟɫɚ� ɢ� ɩɪɨɢɡɜɨɞɚ� ɨɞ� ɦɟɫɚ� ɢ� ɞɨɛɢɥɢ� ɫɭ� ɪɚɡɥɢɱɢɬɟ� ɪɟɡɭɥɬɚɬɟ� (Belhaj ɢ ɫɚɪ., 2018; 
(UGHP�ɢ�ɫɚɪ., 2014). 
ɂɫɩɢɬɢɜɚɧ� ʁɟ� ɦɢɤɪɨɛɢɨɥɨɲɤɢ� ɤɜɚɥɢɬɟɬ� ��� ɭɡɨɪɚɤɚ� ɦɥɟɜɟɧɨɝ� ɦɟɫɚ�� ��� ɭɡɨɪɚɤɚ�
ʄɟɜɚɩɚ� ɢ� ��� ɭɡɨɪɚɤɚ� ɫɜɟɠɢɯ� ɝɪɢɥɨɜɚɧɢɯ� ɤɨɛɚɫɢɰɚ� ɧɚ� ɩɪɢɫɭɫɬɜɨ�Escherichia coli ɢ 
Escherichia coli ʁɟ�ɭɬɜɪɻɟɧɚ�ɭ�ɛɪɨʁɭ�ɦɚʃɟɦ�ɨɞ 10 CFU/g. (Varga ɢ ɫɚɪ., 2012). 
Ɋɟɡɭɥɬɚɬɢ� ɧɚɲɟɝ� ɢɫɬɪɚɠɢɜɚʃɚ� ɫɚɝɥɚɫɧɢ� ɫɭ� ɫɚ� ɪɟɡɭɥɬɚɬɢɦɚ� ɢɫɬɪɚɠɢɜɚɱɚ� ɤɨʁɢ� ɫɭ�
ɢɫɩɢɬɢɜɚɥɢ� ɦɢɤɪɨɛɢɨɥɨɲɤɭ� ɢɫɩɪɚɜɧɨɫɬ� ɫɜɟɠɟɝ� ɦɟɫɚ�� ɩʂɟɫɤɚɜɢɰɚ� ɢ� ɤɨɛɚɫɢɰɚ�
(Belhaj ɢ� ɫɚɪ��� 2018; Salem ɢ� ɫɚɪ., 2018; Bouzid ɢ� ɫɚɪ., 2015; Yang ɢ� ɫɚɪ., 2012; 
Direkel ɢ ɫɚɪ., 2010). 
ɉɨɱɟɬɧɢ�ɛɪɨʁ�ɛɚɤɬɟɪɢʁɚ�ɭ�ɦɥɟɜɟɧɨɦ�ɦɟɫɭ�ɢ�ɩɪɨɢɡɜɨɞɢɦɚ�ɨɞ�ɦɟɫɚ� ʁɟ�ɜɪɥɨ�ɜɚɠɚɧ�ɡɚ�
ɞɚʂɢ�ɬɨɤ�ɦɢɤɪɨɛɢɨɥɨɲɤɢɯ�ɩɪɨɰɟɫɚ�ɤɨʁɢ�ɧɚɫɬɚʁɭ�ɬɨɤɨɦ�ɫɤɥɚɞɢɲɬɟʃɚ��ɦɚɧɢɩɭɥɚɰɢʁɟ�
ɢɥɢ�ɞɚʂɟ�ɨɛɪɚɞɟ�ɢ�ɩɪɢɩɪɟɦɟ�ɢɫɬɢɯ��Ɍɟɦɩɟɪɚɬɭɪɚ�ɧɚ�ɤɨʁɨʁ ɫɟ�ɱɭɜɚʁɭ�ɦɥɟɜɟɧɨ�ɦɟɫɨ�ɢ�
ɩɪɨɢɡɜɨɞɢ�ɨɞ�ɦɟɫɚ�ʁɟ�ʁɟɞɚɧ�ɨɞ�ɤʂɭɱɧɢɯ�ɮɚɤɬɨɪɚ�ɡɚ�ɛɟɡɛɟɞɧɨɫɬ�ɤɨɧɚɱɧɨɝ�ɩɪɨɢɡɜɨɞɚ�
(Remenant ɢ�ɫɚɪ., 2015; Andritsos ɢ ɫɚɪ., 2012; Limbo ɢ�ɫɚɪ., 2010). 

 



ȼɟɬɟɪɢɧɚɪɫɤɢ�ɠɭɪɧɚɥ�Ɋɟɩɭɛɥɢɤɟ�ɋɪɩɫɤɟ��Ȼɚʃɚ�Ʌɭɤɚ���ȼɨɥ��;;I��Ȼɪ��-2, 187-195, 2021. 
Ʉɚɥɚɛɚ ɢ�ɫɚɪ�� 193 
Ɇɢɤɪɨɛɢɨɥɨɲɤɢ ɤɜɚɥɢɬɟɬ ɦɥɟɜɟɧɨɝ ɦɟɫɚ 

 
ɁȺɄȴɍɑȺɄ 

Ɋɚɡɥɨɡɢ ɧɟɚɞɟɤɜɚɬɧɨɝ� ɦɢɤɪɨɛɢɨɥɨɲɤɨɝ� ɤɜɚɥɢɬɟɬɚ� ɦɥɟɜɟɧɨɝ� ɦɟɫɚ� ɢ� ɩɪɨɢɡɜɨɞɚ� ɨɞ�
ɦɟɫɚ�ɫɭ�ɧɚɥɚɡɢ�ɚɟɪɨɛɧɢɯ�ɦɟɡɨɮɢɥɧɢɯ�ɛɚɤɬɟɪɢʁɚ�(86,72%), Escherichia coli (11,06%) 
ɢ Salmonella spp. (1,93%), ɝɞɟ�ɫɭ�ɫɟ�ɞɨɦɢɧɚɧɬɧɨ�ɧɟɡɚɞɨɜɨʂɚɜɚʁɭʄɢ�ɭɡɨɪɰɢ ɨɞɧɨɫɢɥɢ�
ɧɚ� ɦɥɟɜɟɧɨ� ɦɟɫɨ ɭ� ɨɞɧɨɫɭ� ɧɚ� ɩɪɨɢɡɜɨɞɟ� ɨɞ� ɦɟɫɚ. Ɇɢɤɪɨɛɢɨɥɨɲɤɚ� ɤɨɧɬɪɨɥɚ�
ɦɥɟɜɟɧɨɝ� ɦɟɫɚ� ɢ� ɩɪɨɢɡɜɨɞɚ� ɨɞ� ɦɟɫɚ� ɞɢɪɟɤɬɧɨ� ɭɱɟɫɬɜɭʁɟ� ɭ� ɩɪɟɜɟɧɰɢʁɢ� ɢ� ɪɚɡɜɨʁɭ�
ɛɨɥɟɫɬɢ� ʂɭɞɢ�� Ɂɚ� ɩɪɨɢɡɜɨɞʃɭ� ɛɟɡɛɟɞɧɨɝ� ɤɪɚʁʃɟɝ� ɩɪɨɢɡɜɨɞɚ� ɩɨɬɪɟɛɧɨ� ʁɟ� ɢɦɚɬɢ�
ɯɢɝɢʁɟɧɫɤɢ� ɢɫɩɪɚɜɧɟ� ɩɪɢɦɚɪɧɟ� ɫɢɪɨɜɢɧɟ�� Ⱦɨɛɪɚ� ɩɪɨɢɡɜɨɞɧɚ� ɢ� ɯɢɝɢʁɟɧɫɤɚ� ɩɪɚɤɫɚ�
ɨɦɨɝɭʄɚɜɚ� ɞɚ� ɯɪɚɧɚ� ɛɭɞɟ� ɛɟɡɛɟɞɧɚ� ɬɨɤɨɦ� ɬɪɚɧɫɩɨɪɬɚ� ɢ� ɫɤɥɚɞɢɲɬɟʃɚ�� ɬɚɤɨ� ɞɚ� ɧɟ�
ɩɪɟɞɫɬɚɜʂɚ� ɨɩɚɫɧɨɫɬ� ɡɚ� ɡɞɪɚɜʂɟ� ʂɭɞɢ�� ɉɨɬɪɟɛɧɨ� ʁɟ� ɧɚɝɥɚɫɢɬɢ� ɞɚ� ɭ� ɭɫɥɨɜɢɦɚ�
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