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The article contains research results of quality and safety of meat and sausages of Ukrainian producers on organoleptic, physical-chemical and microbiological parameters. We analysed basic parameters of safety products that are sold in the trading network. The results studies found the main causes of non-compliance under the current standards – a measure of total microbial contamination (MAFAM) and excess amounts of E. coli bacteria, indicating a violation of technological regimes and hygiene requirements of production, storage, transport and sale.
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Statement of the problem. In the present conditions of market relations and rising consumer demand for meat products it is needed to improve the requirements of quality and safety. In the last years the problem becomes even more urgent. According to the WHO in the world each year about two million people die because of biological and chemical contamination of the products [16].

Analysis of the major research and publications with the solution of the problem. For customer is offered the wide range of food with a beautiful advertising, but at researches often has doubt about their quality. This especially concerns to animal products – meat and meat products because they may be a cause of food poisoning and toxicoinfections [12, 13]. Control of quality of meat products is the question will always be relevant. With the development of market economy in the meat industry has more possibilities of falsification – not regulated use «meat substitutes» poor quality low-grade raw by products and so on [13]. These products are subject to rigorous sanitary control at every stage of the process (slaughter, production, transportation, storage and sale). To ensure the quality control of these products is possible thanks to complex approach to the problem, that need conducted comprehensive research that should be aimed at detecting microbiological, organoleptic and physico-chemical properties in the product. All indicators are determined by normative documents targeted at international and European standards for these products. This is a part of the technical regulation and quality assurance of products which marketed in Ukraine [13, 16–18].
The purpose of research: to establish a conformity of meat and meat products regulatory documents on organoleptic, physical-chemical and microbiological parameters.
Research objectives:

1. Conduct research on the quality and safety of meat and sausage products according to national standards the standard documentation [1–11].
2. Determine the main reasons for discrepancies safety criteria for products used in accordance with current standards. 

Materials and methods of research. The objects of research were 6 samples 3 samples of meat and sausages of Ukrainian producers: LLC «Visit», private «Jan Tas», LLC «Euro Commerce», LLC «Profit Suite» and «Yeremiievskyj meat economy». The research was conducted under a contract №162054 from 22.06.2016. The samples have been selected by an act of random sampling of food and delivered to the lab of Research Institute «Resource», where were conducted research expert. The laboratory is accredited by the National Accreditation Agency of Ukraine for technical competence and independence in accordance with standard SSTU ISO/IES 17025: 2006, which gives it the right to test food products and raw materials in compliance with current regulatory documents. The comprehensive researching of meat carried out in accordance with SSTU 46.019-2002, MBT 5061-89, the minimum list of 03.11.98 N 16 with amendments of 18 November 2003 N 87 and SSTU 6030: 2008 [6, 8, 14, 15]. The organoleptic properties (appearance and color of the carcass, the muscles on the cut, texture, odor and grease condition, transparency and flavor of the broth) investigated according to GOST 7269-79 [4], physico-chemical parameters for freshness according to GOST 23392-78 [3], microbiological research by the total number of bacteria (MAFAM), the bacterias group of  colon bacillus and pathogens studied in accordance with GOST 10444.15-94, GOST 21237-75 and SSTU EN 12824:2004 [1, 2, 9]. Microscopy smears meat were carried out according to GOST 23392-78 [3]. The comprehensive research of sausages were carried out in conformity SSTU 4436:2005 [7].
Results of the studies. In this work we studied three samples of the meat of «Visit» and one sample of producers: PE «Jan Tas», LLC «Euro Commerce», and of «Profit Suite». The results of the tests of frozen meat (two samples of pork and one beef) producers of «Visit» (one sample), PE «Jan Tas» and LLC «Euro Commerce» consistent meat quality indicators according to normative documents (ND). For organoleptic research sample answered indices of fresh meat: the surface was covered with skins drying, soft fat, partially painted in bright red, muscles on the cut is slightly damp, on filter paper leaving a small stain or leave no traces; color characteristic of a certain type of meat: beef – from light to dark red, pork – light pink. For consistency – to unbend meat dense, elastic, clicking hole aligned immediately. The smell is peculiar to each type of fresh meat. The fat of pork was soft, elastic, pale pink beef – yellow with a firm consistency when pressing brittle, odorless, spoilage and bitterness. The broth – was transparent, aromatic with fat on the surface in the form of large drops. For physical and chemical parameters of freshness sample also answered signs of fresh meat. As for microbiological parameters total number of bacteria (MAFAM), the bacterias group of  colon bacillus and genus Salmonella pathogenic microorganisms were not found. At microscopy smears, meat also had all the signs of fresh – not found in smears or microorganisms isolated coca in sight, there was no trace of decay of muscle tissue.
One sample of beef of «Profit Suite» corresponded to all research indicators of questionable freshness. On appearance and color of the carcass surface samples were hydrated places, slightly sticky, darkened or dry, the color of grayish – brown. The muscles were wet when there were cuted, and were leaving a spot on filter paper area equal to the area of contact, sticky, dark red. The consistency of meat is not enough dense and elastic, smelled sour. State of fat – mat with a grayish tinge, slightly sticks to the fingers and a faint odor damage. The broth didn't have smell characteristic of a fresh broth with tiny droplets of fat on the surface. In microscopy smears showed gram – positive cocci 11–15 cells and gram-negative rods 10–14 in sight of the muscle fibers with little visible striations. The total number of bacteria in these samples did not meet the standards – this figure was inflated, indicating the high level of contamination of products with various kinds of microorganisms – as a result of non-compliance with sanitation in the production, storage and transportation.
Two samples of meat of «Visit» on microbiological parameters did not meet the standards – increased the number bacteria group of colon bacillus bacteria and microscopy smears meat consistent signs of questionable freshness – revealed gram – positive cocci to 20 cells, gram-negative bacillus 20–25 cells in sight. The bacterias group of colon bacillus is a sanitary-indicative microorganisms. Their greatest level of contamination observed at improper compliance with the conditions of hygiene and sanitation during production.

Sausages of producers «Visit» and «Yeremiievskyj meat economy» were examined for compliance with SSTU 4436:2005 [7]. 
By organoleptic analisys of sausages sample only one producer of «Visit» consistent all standards. All test samples standards answered in appearance, texture and appearance of minced meat on the cut.  Boiled sausage and frankfurters were bars with a clean dry surface without damaging the membrane, stuffing sag and fat edema. The consistency elastic products and sausages in hot conditions juicy. Minced on cut had a uniform structure, light pink, uniformly mixed, without  gray spots. By parameter of «taste and smell» meets only one sample sausages producer «Visit». The sausage of «Visit» and sausage producer of «Yeremiievskyj meat economy» had an extraneous flavor that is nonconformity of SSTU 4436:2005 [7].

For microbiological parameters total number of bacteria (MAFAM) of colon bacillus bacteria, pathogenic microorganisms genus Salmonella and Staphylococcus aureus conducted a study according to GOST 10444.15-94, SSTU EN 12824:2004, GOST 9958-81, SSTU ISO 6888-1:2203 and SSTU ISO 6888-2:2003 [5, 7, 9–11].

In the study of sausages producers of «Visit» and of «Yeremiievskyj meat economy» research results on microbiological indicators answered standards [7]. In a sample of breast sausage producer of «Visit» inconsistency found – MAFAM exceeds the rate of 2,5 times. MAFAM index – the total number of different species of microorganisms, which are mostly non-pathogenic and conditionally – pathogenic species that usually do not cause disease in humans, but can be the cause of inflammatory processes that develop at lower immunity. Index is characterized the sanitary conditions of production and storage conditions. Products which containing a large number of viable bacterial cells and do not change their organoleptic properties, can not be full and also shows its possible spoilage.
Conclusions:

1. In studies on organoleptic, physical-chemical, and microbiological parameters is the basic microbiological risk of meat and sausage products is discrepancy indicator of total microbiological contamination (MAFAM, CFU in 1,0 g) and excess quantity indicator bacteria of colon bacillus, indicating inadequate sanitary control in their production, storage and transportation.

2. The main reason of nonconformity to standards of quality meat products – high bacterial contamination, indicating the violation of sanitary-hygiene during slaughtering, processing modes in their production, storage, transportation and sales.
Prospects for further research. For preventing possible negative effects of the production of meat products can only be subject to the implementation of comprehensive research on the stages of production, storage, transport and sale. The production should apply HACCP system based on risk analysis and control of critical points during the production. 

Establishment of a permanent monitoring manufacture of meat products on the basis of risk assessment to meet modern international principles and helps guarantee the safety of animal products. This work is a guarantee of getting meat that meets quality standards and will make it possible to prevent violations of technological modes of production.
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