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SAFETY OF FOOD PRODUCTS - IMPORTANT FACTOR
OF HEALTH OF HUMAN

Valevskaya L.A., Candidate of Technical Sciences, Associate Professor
Odessa National Academy of Food Technologies, Odesa

Rational nutrition (from the Latin ratio — reasonable) helps to maintain health, high
physical, mental working capacity and active longevity. It enhances the body's ability to coun-
teract harmful environmental factors.

Low-quality foods consumed by humans, the severe condition of natural ecosystems
always lead to negative changes in the health and well-being of each of us. Modern scales of
ecological changes have created a real threat to the life and health of Ukrainian citizens and
their national security. The deterioration of the environment due to emissions from industrial
enterprises, transport, communal services leads to pollution of drinking water, air and soil.
The unfavorable environmental situation prevailing in our country can not but affect primarily
the quality of food and other consumer goods.

Production and sale of high-quality and safe food products with the maximum pre-
served essential nutrients is a problem not only consumer, technical, but also economic, social
and political. In this regard, there are acute problems associated with increasing responsibility
for the efficiency and objectivity of raw material quality control, compliance with the rules of
processing processing, packaging, storage of raw materials, and standards for the storage and
sale of finished products.

Almost one third of food products used in European countries are genetically modified
organisms; in the USA this indicator reaches 60%. The issue of biosafety of "genetically mod-
ified organisms” (GMO) and assessing the potential risks from their use is an extremely com-
plex and complex scientific problem. In recent years, supporters and opponents of GMO regu-
larly have endless discussions about genetically modified plants.

Global globalization processes, development of trade relations insist on new ap-
proaches to ensuring the quality and safety of life in Ukraine. Harmonious human develop-
ment, its health is largely due to the nature of the diet and the environment. The use of antibi-
otics in the cultivation of livestock and poultry, synthetic antioxidants to prolong the shelf
life, excessive passion for non-traditional additives undermine not only the health but also the
life of every Ukrainian.

The basic provisions of food safety and quality are defined by the Law of Ukraine "On
Safety and Quality of Food Products"” of December 23, 1997, No. 771/97-BP, with the follow-
ing amendments and supplements, according to which the safety of a food product is the state
of a food product that is the result the production and circulation activities carried out in com-
pliance with the requirements established by sanitary measures and / or technical regulations
and ensures that the food product does not endanger the health of the person (consumer) if he
consumes for purpose. Article 1 of the same law gives the definition of the quality of a food
product as a degree of perfection of properties and characteristic features of a food product
that can meet the needs (requirements) and the wishes of those who consume or use this food
product. In Ukraine, the following state institutions are providing the development, approval
and implementation of sanitary measures on the safety and quality of food products: the Cabi-
net of Ministers, the Ministry of Health, the Ministry of Agrarian Policy and Food, the State
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Sanitary and Epidemiological Service, the State Service for Technical Regulation, the State
Veterinary Service Medicine, State Inspection of Ukraine on consumer rights protection, etc.

OCOBJIMBOCTI NPOAYKIII TEPOAIETUYHOI'O TPU3HAYEHHS

I'ycesa 10.0. marictp ¢pakyabtery 'PTh
HauionajibHuii yHiBepcuTeT Xap40BHUX TeXHOJI0Tii, KuiB

XXI cromiTrs CKIaJAHUN Yac JUIs )KUTTS KOXKHOTO yKpaiis. [Topyd 13 pisHOMaHITHH-
MH €KOJIOTITYHHMHU Ta €KOHOMIYHMMHU NpoOJieMaMM, Ba)KIMBOTO 3HA4YeHHs HaOyBalOTh 11 U
coIliaibHi, HAWTOJIOBHIIIOO 3 KUX € «CTapiHH» Haiii. B YkpaiHi Ko)kKeH 4eTBepTUid )KUTEIb
- IEHCIOHEP 32 BIKOM, a KOKEH I’ ATHH nepectynuB S0-piunuii pyOixk. 3a 4acTKOIO J10/1eH, BiK
AKUX TIepeBuIye 65 pokiB, Ykpaina 3aitmae 11 miciie cepen kpain cBiTy. Lle o3nauae, mo 6i-
JbllIe HIX TpPEeTUHa HaceJeHHs moTpedye 1 Oyne morpedyBaTu OCOOIMBOCTEH B 0OCIYroBY-
BaHHI, JTIKyBaHHI, MPOQUIAKTHII PI3HOI BIKO3AJICKHOT ITATOJIOT], Y TOMY YHCHI i B opraHizamii
paLioHaIFHOIO XapuyBaHHs, sIKe CyTTE€BO BIUIMBAE Ha BCl PIBHI OpraHi3aiii opraHizMy Joau-
HHU, SIKa CTapillae, Ha TPUBAICTH 11 KHUTTS, MPO(ITAKTUKY Ta JIKYBaHHS NATOJIOTIi CTAPOCTI .

3 TOYKH 30py '€pOHTOJIOTI Ta Tiri€HN CTapoCTi, TaKi TEHJAEHII] B CYCIUIbCTBI JUKTY-
I0Th HEOOXIHICTh TOYHOTO Ta TIIMOOKOTO 3HAHHS MPOLECIB CTAPIHHS HA BCIX PIBHAX 010J10Ti-
YHOI opraHizailii, MOYMHAIOUU 3 MOJIEKYJISIPHOTO A0 PiBHS LITICHOTO OPraHi3My 3 METOIO PO3-
POOKHM parmioHaJFHOTO Xap4YyBaHHSI, SIKE CIpPHUSE TaJbMyBAaHHIO MPOIECIB CTApiHHSA, MOMEpe-
JDKEHHIO MepeJYacHOro CTapiHHS 3aJIe)KHO BiJ crnocoOy »kutts. Ciia maM’sTarty, 10 CBOeva-
CHa Oprasi3aiisi TepoIIETUYHOrO XapuyBaHHSI MOXE 3MEHIIUTH KUTBKICTh HAaHOUIBII TMOMIH-
PEHUX 3aXBOPIOBaHb JIFOJIEH MOXUIIOT0 BIKY, TAKUX sIK I[yKpOBMH J11abeT, 3aXBOPIOBaHHS OIO-
PHO-pYXOBOTO amapaTy (apTpHT, OCTEONOpO03), NIUIYHKOBO-KHIIKOBOTO TPAKTy, CEpPLEBO-
CYIAMHHI 3aXBOPIOBAaHHS, 3aXBOPIOBAHHA OpraHiB 30py. Lle Takox Oyne CHpUsATH 3HMKEHHIO
PU3UKY MEPEeIIaCHOTO CTAPIHHS, 10 € OJHUM 13 (PaKTOPIiB TOCATHEHHS JIOANHOIO MeXi 11 0io-
JoriyHOTO BiKY, T0OTO 90-100 pokiB. OCHOBHMI MPUHIIKI TIEPBICHOT MPOPUIAKTHKN Ta JIKY-
BaHHs OCHOBHHUX ITaTOJIOTiH CTapOCTi — Mmepexij Ha aJjeKBaTHE Xap4yyBaHHs 3 JOCTaTHIM BMiC-
TOM KaJbIlil0, MarHIlO, MiJi, IMHKY Ta 1HIIUX MiKpoeJleMeHTiB, BiTamiHiB D, A, E, C, rpynu
B, 6i1kiB Ta nenTHAIB (KOJIAreHy), HEOOXITHUX JJIsi MOOYJOBU KICTKOBOI Ta XPSIIOBOi TKaHU-
uu, [THXXK, mpoGioTukis Ta npedioTukiB. ToMy po3poOka MpoAyKTiB repOIIETUIHOTO XapUy-
BaHHS 13 QYHKI[IOHATBHUMU BIACTUBOCTSIMHU € Ty’KE€ BaXKJIMBOIO B Cy4aCHUX yMOBaXx.

Ha croroanimHiii 1eHh TPU BUPOOHHUIITBI TMPOIYKIl TEPOTIETHIHOTO TTPU3HAYCHHS,
HANOIIBIT JOPEYHUM € YaCTKOBA 3aMiHa TPATUIIIIHOI CUPOBUHY HA HETPATUIIHY, BBEACHHS
XapyoBUX Ta 010J0TIYHO-aKTUBHUX J00ABOK, BUKOPUCTAHHS BTOPUHHOI CUPOBHHM Ta HETpa-
auiiiHo1 pocnuHHOi. Lle 1ae 3Mory cTBOpUTH 30ajaHCOBaHY MO BCIM KPUTEPISAM MPOJIYKIIIIO
JUISL JTIOIeH JTITHBOTO BiKY, IPU BUPOOHUITBI SIKOT BPaxoBYIOTh BCl BIKOB1 0coOiIMBOCTI. J{ist
MiBUIICHHS Xap4oBOi 1 010JI0T1YHOT IIIHHOCTI MPOIYKTY CIIiJl J0/1aBaTH, HAITPHUKIIA]l, OBOUYEBI
cyMminr Ha OcHOBI rapOy3a. lle mo3BonuTh 30araTUTH MPOAYKIIIO TEPOTIETHIHOTO MPU3HA-
YEeHHS KOPUCHUMH PEYOBMHAMHU TaKUMH, SIK [-KapOTHMHOM, XapuyOBMMH BOJOKHAMH, BiTaMmi-
HoM C, BiTamiHamu rpynu B, MiHepanbHUMU peuoBUHAMU (KalbllieM, KallieM, pochopom, 3a-
J30M, MiJiTI0, (PTOPOM, ITMHKOM) .
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