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Table 1 — The Balance of Demand of Supply of Fish and Fish Products

2016 2017
Supply of the production 444 480
Inside market — in all 138 150
including:
fishing and outputting of water bioresourses 138 150
(together with fishing in households)
changing stores 0 0
Import 306 330
Demand of the production 444 480
Inside market — in all 434 470
including:
fund of consumption 432 467
losses 2 3
Export 10 10
Consumption per person per year 10,1 11

In the 2016-2017 for the first time in the history of independent Ukraine the Interna-
tional Organization of General Fisheries Commission for the Mediterranean will support the
research status of fish stocks of the Black Sea. This will significantly improve the assessment
of fish populations, limits to their industrial fishing.

The main suppliers of fish to Ukraine in 2016 were Norway and Iceland, whose share
in the total value of imports was about 50 %. But the consumers want to save, they buy less
fish and do it not so often. They began to buy cheaper types of fish.

Though, the fish import has been reduced for 40 %, Ukraine has a good potential to fill
its market with fish of high quality, fresh, affordable and not only traditional.

The most popular marine fish, caught in Ukraine, is mackerel — 15.5 %, bull — 13.3 %,
sprat — 8,4 %, krill — 10.1 %. Leaders of river fish — carp — 10.6 %, silver carp 13.6 % and
crucian — 5.1 %. The most popular types of domestic products include carp, pike, pelengas.

The fact that the fish industry in Ukraine is poorly developed leads to the necessity of
finding effective ways of its development and taking it out from crises condition.

MINIMIZING THE IMPACT OF ASF ON UKRAINIAN ECONOMICS

Patyukova N.S., student of biological department
Odessa I.I. Mechnikov National University, Odessa

African swine fever (ASF) was firstly revealed in South Africa in 1903. In last five
years it became the important problem for Ukraine. It is viral disease with very grave symp-
toms — hemorrhagic fever. Despite the fact that ASF is known more than a hundred years,
there is no any cure or vaccine from it till now. They even called it «swine plague» because of
its high contagiousness, epidemic and mortality. According to the rules, they must quarantine
farms, where ASF was registered. Then all pigs there must be burnt and not only pigs, but
manure, feed, other products of vital activity and care products. The ash must be mixed with
lime and buried. The territory of farm and buildings there must be disinfected. The main rea-
son for ASF spreading is that the owners of the farms, where ASF occurred, don’t understand
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the gravity of the problem (or just dishonest) and they sell a big amount of pigs for the low
price to other farmers before the sanitary measures starts.

ASF is not only a disease. It is an economic disaster. The damage is estimated in hun-
dred millions of dollars. Large number of pigs is killed but it is not a biggest problem. The
disease spread into 20 regions of Ukraine, including Odessa and Kiev region. So, export of
pork or any other product, related to pork, is forbidden. This cause the great economic dam-
age not only for single businessmen but for the whole country. Pig breeding is traditional and
important branch of the agriculture in Ukraine, so making it strong and profitable again is
very actual task. One of the solutions for this problem is total depopulation — to destroy all
pigs in the country and do not import them for at least a year. But in current economic condi-
tions it is impossible. ASF is completely safe for people. ASF virus is not inactivated during
standard technological operations. The ASF virus is not inactivated during the ripening of the
meat, rigor mortis and autolysis of the corpse. It can be inactivated by some chemical sub-
stances — formalin, B-propiolactone, acetyl-ethylenimine, glyceraldehydes, sodium hydroxide,
etc, but the use of abovementioned substances will decrease meat quality and safety. So, we
have to use another factor to inactivate this virus — high temperatures.

In the manufacture of food products for the inactivation of the virus, they should be
processed in the case of boiled sausages or ham for 3 hours at 69 °C or 30 minutes at
70...75 °C. Smoked products require processing for 12 hours at 32...49 °C, dried — 25...30
days of drying. In this case meat from pigs, which were infected by ASF, can be safe, but
these products will be still prohibited for export.

The other way is to make canned meat. Methods of sterilizations, which are used for
canning, imply heating with temperatures above 112 °C for more than 40 minutes. It's twice
higher than temperature of the inactivating of this virus. That's why canning is the most relia-
ble method of inactivating of the virus. Additional plus-point is that the cans have very suita-
ble packing material — their surface can be additionally processed after sterilization by ultra-
violet radiations, chlorine-containing substances and high-temperature heating to guarantee
the safety from the virus, even in the case of re-infection after the manufacturing.

So, products made of infected meat can be absolutely safe even for export. But the
government of other countries is afraid of buying such products. So, special legal acts should
be developed and approved by the state. These acts must contain the modes of sterilizations
for such meat products and mechanisms for monitoring compliance with these regimes. The
safety of these products must be guaranteed by the state. The government of the Ukraine
should not be indifferent for this problem, only with their help the impact of ASF on Ukraini-
an economics can be minimized.

Supervisor — Ph.D., docent Patyukov S.D., ONAFT, Odessa

OLIIHKA ONITUMAJIBHOI CTPYKTYPHU KAIIITAJTY
AT'POXOJIIUHTI' A «KKERNEL»

®enopoBa T.C., cryaentka IV kypcey pakyabrery EKOHOMIKH, Oi3Hecy Ta KOHTPOJIIO
Onecbka HallioHAJILHA aKa/JdeMisi Xap4oBHUX TeXHOJOTii, M. Oneca

Bu3HayeHHsT ONTHUMAIbHOI CTPYKTYPH KalliTaly — 1€ Ba)KIMBA 3a/a4a MiJANpPHEMCTBA,
BUPIIICHHS SKO1 HAIIPSMY BIUIMBA€ HA MOTO BapTicTh. BOHO MOB’s13aHO 3 BUSBJICHHS IIPOIIOP-
11l OOpry i BIACHOTO KamiTaly y CTPYKTypi (piHaHCYBaHHS KOMITaHii.
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