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TEXHOAOT'TYHI ITPOIECH OAS XAPYOBHX 1
SEPHOIIEPEPOBHHX I'AAY3EH AI'POITPOMHCAOBOI'O
KOMIIAEKCY



nenns a0 3ML Ilpuunnoro € nocriiiHa koHkypeHuiss 3MI y nparHeHHi JOHOCUTH 1H(POPMALIIO 0
ayJIuTopii.

OTtxe, 3MI cTain HEBiA’€MHOIO YaCTUHOIO XKHUTTS Cy4acHOI JIOJMHU. BoHM Xo4a 1 HeCyTh
HEOOXI1IHY JTIOMHI 1H(POPMAIIi0, PO3BUBAIOTH B JIFOJSX MOYYTTS BJIACHOI TAHOCTI, MParHeHHs JI0
cBOOO/IM, ajie BOJHOYAC BOHM 37aTHI MIJKOPATH, Je3iH(GopMyBaTH, 3aiasKyBaTH. MaHIiNyTtOBaHHS
moapMu 3a fonoMororo 3MI e nyxe mpocTum 1 Ai€BUM criocodoM (hopMyBaHHS CYCIIIBHOT JYMKH.
Tak uu inakme, 3MI nepeTBopuIMCA Ha MOTYTHIH COLIaIbHUM IHCTUTYT, BIJIUB SIKOTO BaXKKO Iepe-
OLIHUTH.

CEKIIA
XIMISI TA TEXHOAOTIA XAPYOBHUX ITPOAYKTIB

FOOD SAFETY DETERMINATION BY BIOLOGICAL METHODS

Pylypenko I., Pylypenko L.
Odessa National Academy of Food Technology

The Codex Alimentarius commission has developed the safety-control measures of food
products, including biological safety according to the document CAC/GL 69. The biological
danger, being of the first priority on the risk scale, are caused by the microorganisms in food
products, i.e. by bacteria and/or products of their vital functions, toxigenic moulds, viruses, vermin
(helminths and the primitive life forms), and insects.

The causes of growing danger level of biological nature are the following: a modern fashion
for consumption of raw or underdone meals, the increase of the daily consumption of animal origin
products (either improperly prepared or long kept before the consumption), the expansion of
international trade leading to new types of food raw materials that changed a general picture of
microbiological dangers, and modification of microorganisms themselves. Therefore both the
nomenclature of microorganisms subject to the special control and requirements for the control
severity are periodically changed.

The contaminants of fruit and vegetable products are presented both as typical and casual
types of microorganisms coming from soil, water, atmospheric precipitation, equipment, containers,
inventory, transport vehicles, workers’ hands and clothes; carried by wind, birds, rodents, insects.

We studied and developed original methods for assessing the biological safety of plant raw
materials, its products, nutritional supplements and ingredients either positively proven integrated
methods of establishing the impact of the food on the human body.

Modelling the impact of negative factors on the survival rate of test cultures at different
levels of structural organization carried out on members of the three dominant groups of toxic
compounds - pesticides, heavy metals and mycotoxins. From the first group of substances studied
the toxicity of a number of pesticides, insecticides, herbicides, active substances which are in
particular  propiconazole, a-cypermethrin, B-cyfluthrin,  a-naphthyl-N-methylcarbamate,
phosphamide (dimethoate) phosalone and others.

Of the second groups of toxic compounds the effect of metabolic products of pathogens
damage of various kinds of vegetable raw materials related with fungy and mixed microbiota were
studied. From the third groups of toxic compounds the effect on the test culture model system
solutions with cations of Pb*", Cd*", Hg*", Cr*", Cu®", etc. (in the form of soluble salts) were
investigated.

Detailed results of our research are described in the monograph "Biological methods to
assess the safety of plant foods and food ingredients."
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