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SUMMARY

To date, there is a whole system of legal documents, regulating food security issues in the Russian Federation. Monitoring of food quality and safety is performed
on the federal level, on the level of the Russian Federation Subjects and on the municipal level based on the developed and adopted requlatory and methodical
documents. The paper presents the analysis of ASSOL information system data related to microbial contamination of animal raw materials and products, collected
within the following official activities: “Laboratory Testing within Official Monitoring of Food Safety and Quality” and “Laboratory Testing of Animal Raw Materials
and Products, Feed and Biological Materials for the Purposes of Food Safety and Quality Assurance”. Microbiological test data were obtained from 37 Russian
laboratories, subordinate to the Rosselkhoznadzor, within 2015-2018. The analysis performed showed that the maximum number of tests was performed for
the following pathogenic microorganisms: Salmonella bacteria (29.5% within official monitoring and 26.8% within official programme). The highest number of
non-compliances within monitoring was revealed when testing for total viable count (total mesophilic anaerobic and facultative anaerobic microorganisms) — 14.8%
and Coliforms — 8.98%; within the official programme most violations were related to yeast (18.8%), yeasts and molds (18.5%) and TVC (12.4%). The parameters,
showing less than 1% of positives within official programme testing, were identified. They include Vibrio parahaemolyticus, Proteus bacteria and sulphite-reducing
clostridia. The necessity in further tests for safety and quality of animal raw materials and products in the Russian Federation was justified.
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PE3IOME

Ha ceropHALHuil eHb B Poccuiickoi Defiepauyn cnoxxunach Lienas cucteMa HopMaTUBHO-NPaBOBbIX JOKYMEHTOB, PEryupyroLux BONpocbl 0becneyenus npo-
JL0BONbCTBEHHOIH 6e30nacHoCTU. MOHUTOPMHT KauecTBa 1 6e30MacHoCTM NULLEBbIX MPOAYKTOB OCYLLECTBAAETCA Ha GefepanbHOM YPOBHe, YPoBHe Cy6beKToB
Poccuiickoii Oenepauyn, ypoBHe MyHILMNANbHBIX 00pa30BaHMil Ha 0CHOBE pa3paboTaHHbIX 1 YTBEPXKAEHHDIX B YCTAHOBAEHHOM NMOPAAKE HOPMATUBHDIX U Me-
TOAMYECKIX FOKYMEHTOB. B (TaTbe npefcTaBReH aHanu3 AaHHbIX MHYOPMALIMOHHON CUCTeMbl «ACCONb» N0 MUKPOOHOI KOHTAMMHALMN CbIPbA U NPOAYKLMM
KUBOTHOO MPOMCXOX/EHMA, NONYYEHHDBIX MPU BbINOHEHNN FOCYAAPCTBEHHbIX PaboT «[TpoBefeHue nabopaTopHbiX MCCNe0BaHMIl B pamMKax niaHa rocyaap-
CTBEHHOT0 MOHUTOPWHTA KauecTBa 1 6e30MacHoCTI NULLeBbIX NPOAYKTOB» U «[poBe/ieHue NabopaTopHbIX UCCNERO0BaHMI CbIpbA, NPOAYKLMM XKIBOTHOTO NPo-
WCXOKAEHNA, KOPMOB 1 61ONIOTNYECKOrO MaTepuana B Lienax obecneyeHna kauecTsa 1 6e30MacHoCTI NULLEBLIX NPOAYKTOBY. [laHHbIE N0 MUKPOOMONOrnyeckim
nokazatenam Obinu nonyyeHbl B 37 noaBeAOMCTBEHHbIX Poccenbxo3Haa3opy nabopatopusx Poccuiickoii Oegepaumn 3a nepuog ¢ 2015 no 2018 1. Ha ocHoBaHum
BbINONHEHHOTO aHaNM3a YCTaHOBIEHO, UTO MAKCUMANbHOR KONIMYECTBO MCCNeS0BaHMIE NPUXOANNOCH HA 06HAPYKEHIe NaTOreHHbIX MKPOOPraHN3MOB: 6aKTepuii
poga Salmonella (29,5% npu npoBefeHM rocyAapCTBEHHOrO MOHUTOPYUHIA U 26,8% Npu BbINONHEHUN TOCYAAPCTBEHHOTO 3adaHua) u Listeria monocytogenes
(22 n 21% cootBeTCTBEHHO). HanbonbLuee KONNYECTBO HECOOTBETCTBUIA MPY NPOBEJEHNI MOHUTOPIHTA YCTaHOBNeHO o noka3atenam KMAOAHM (konuuectBo
Me30uNbHbIX aHa3IPOOHBIX 1 GaKYNLTATUBHO aHAIPOOHBIX MUKPOOPraHn3mMoB — 14,8%) u bIKI (6akTepuu rpynnbl KweyHoi nanouku — 8,98%); npy Bbl-
NONHEHUV TOCYAAPCTBEHHOTO 3a/aHNA — N0 noka3atenam Apoxaki (18,8%), Apoxoku u nnecHesble rpubbl (18,5%) n KMAOAHM (12,4%). OnpepeneHbl nokasa-
TeNu, NPOLLeHT BbIABNEHNA KOTOPbIX NPY BbIMONHEHNM TOCYAAPCTBEHHBIX paboT coctasun MeHee 1. 3To naparemonuTuueckuii BU6p1oH, 6akTepun poga Proteus
n cynbutpeayumpytowyme knoctpugmn. 060cHoBaHa Heo6X04MMOCTb AanbHeiLnX UCCNeL0BaHMIA N0 OLieHKe 6e30MacHOCTI U KauecTBa CbipbA 1 NPOAyKLMM
KUBOTHOrO NPONCXOXAeHNA Ha TeppuTopuy Poccuiickoil Degepaumm.

KnioueBble cnoBa: CbIpbe N NPOAYKLMNA XUBOTHOIO NPOUCXOXKAEHNA, MI/IKpOGI/IOﬂOFI/I"IeCKI/Ie nokasarenu 6e3onacuocm, FOC)IHap(TBeHHbIVl MOHUTOPWHT, PUCK-
OpMQHTMPOBaHHbIVI noaxoa.

[ina yutuposaunua: bopoakuna . B., Wapposa H. b., MpyxtoBa 0. B., Pyunosa 0. W., Epodeesa E. C., [anunbuenko C. I., Epodees C. I. Xapakre-
PUCTUKA MUKPOOHOW KOHTAMUHALWMN CbIpbA W MPOAYKLMM KUBOTHOTO MpoucxoxpeHna B Poccuiickoit Oepepauwn 3a nepuop ¢ 2015 mo 2018 rop.
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INTRODUCTION

To date, there is a legal and regulatory system, regu-
lating safety of animal raw materials and products in the
Russian Federation. To ensure animal and public health
safety several legal acts have been developed, inclu-
ding RF Veterinary Law No. 4979-1, Federal Laws on food
safety and quality No. 29-FZ and technical regulation
No. 184-FZ[1, 2].

The basic documents regulating processes of produc-
tion (manufacturing), storage, transportation (movement),
marketing and rendering of food products are Customs
Union Regulations Nos.021/2011,033/2013,034/2013 and
Eurasian Economic Union Regulation No. 040/2016 [1, 2].

Pursuant to CU TR 021/2011 on food safety, the food
business operator shall develop, introduce and maintain
procedures, based on HACCP principles [2].

The major provisions of HACCP concept are given in
the Directives of the European Council. HACCP principles
are recommended for practical use by Codex Alimentarius
Commission and are obligatory for the European Union
(EU) countries [3, 4].

The importance of HACCP system is acknowledged by
all countries in the world, but the degrees of this system
implementation vary a lot in different countries. If main-
tenance of HACCP principles is mandatory for the EU, the
adherence to these principles in the Russian Federation is
far from being strict [3, 4, 5, 6].

Pursuant to Council Directive 96/23/EC of 29 April
1996 on measures to monitor certain substances and
residues thereof in live animals and animal products labo-
ratory tests shall be performed for two major groups of
substances: group A - substances having anabolic effect
and unauthorized substances and group B - veterinary
drugs and contaminants. Microbiological criteria are not
included into animal product monitoring scope due to a
well developed HACCP system in the EU countries and a
great share of food business operators’ responsibility for
the food safety [6].

As stated above the level of HACCP system imple-
mentation in the Russian Federation is not adequate yet
[3, 4, 5]. In this context to ensure the compliance with the
requirements of the WTO Agreement on Application of
Sanitary and Phytosanitary Measures the microbiological
criteria were included into the Official Food Quality and
Safety Monitoring Plan by the Order of the Federal Ser-
vice for Veterinary and Phytosanitary Surveillance (Ros-
selkhoznadzor).

Starting from 2007 the Food Monitoring Plan in the
Russian Federation has been implemented by the Ros-
selkhoznadzor.

The target of this study is to analyze the data of ASSOL
Information System on microbial contamination of ani-
mal raw materials and products, collected within the fol-
lowing public works: “Laboratory Testing within Official
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Monitoring of Food Safety and Quality” (hereinafter “Food
Quality and Safety Monitoring”) and “Laboratory Testing
of Animal Raw Materials and Products, Feed and Biologi-
cal Materials for the Purposes of Food Safety and Quality
Assurance” (hereinafter “Food Safety”) during 2015-2018.

MATERIALS AND METHODS

Pursuant to Regulation on Monitoring of Food Quali-
ty and Safety and Public Health, approved by Ordinance
of the RF Government No. 883 on November 22, 2000,
food safety and quality monitoring shall be performed on
the federal level, on the level of the Russian Federation
Subjects and on the municipal level in accordance with
developed and adopted regulatory and methodical do-
cuments [2].

ASSOL Information System data for 2015-2018 related
to the public works implementation (“Food Safety and
Quality Monitoring” and “Food Safety”) from 37 labora-
tories subordinate to the Rosselkhoznadzor were ana-
lyzed. Microbiological criteria of safety and quality were
focused on.

Microsoft Excel program was used for diagram con-
structions.

RESULTS AND DISCUSSION

Public works “Food Safety and Quality Monitoring”
and Official Epidemiological Monitoring with respect to
microbiological tests in 2015-2018.

Pursuant to Orders of the Rosselkhoznadzor No. 831
0f31.12.2014, No. 993 of 31.12.2015, No. 995 of 30.12.2016,

Table 1

No. 1304 of 28.12.2017 on laboratory tests within the im-
plementation of the Rosselkhoznadzor activities aimed at
fulfillment of WTO SPS Agreement commitments, taken
under accession of the Russian Federation to the WTO the
Official Food Quality and Safety Monitoring Plan was ap-
proved.

131, 545 microbiological tests were conducted in 2015-
2018. Data are shown in Table 1.

As shown in Table 1 the highest number of tests was
performed for pathogenic Salmonella (29.5 % out of to-
tal number) and L. monocytogenes (22%). Further, in de-
scending order of quantity, tests for total viable count
(20.1%) and coliforms (15.6%) are listed. Tests for Staphy-
lococcus aureus account for 4% out of total number of
tests. Insignificant numbers of tests were performed for
Clostridium sulphite-reducing bacteria (0.6%), Proteus bac-
teria (0.5%) and Vibrio parahaemolyticus (0.4%).

It should be noted that food spoilage indicators (yeasts
and molds) were not included into the Official Food Quali-
ty and Safety Monitoring Plan.

Table 1 also shows the number of positive results for the
above-mentioned microorganisms. The biggest number of
positives accounts for TVC (14.8%), somatic cells (9.2%) and
coliforms (9.0%), which suggests the unsatisfactory condi-
tions at animal raw material and product manufacturing
plants in the Russian Federation.

L. monocytogenes were detected in 4.2% of samples
tested, Salmonella bacteria in 1.8%.

The detection rate for Staphylococcus aureus was
0.9%, for Clostridium sulphite-reducing bacteria - 0.6%,

Characteristics of microbial contamination of animal raw materials and products, detected within official monitoring of food quality

and safety in 2015-2018
Ta6nuua 1

XapakTepucTika MMKpo6HOI KOHTaMUHALUM CbIPbA U NPOAYKLUMN XKUBOTHOTO MPOMCXOXKACHNA, BbIABNEHHOI NPY peanusauun
rocyfapCTBEHHOro MOHMTOPMHIa KauecTBa 1 Ge3onacHoCTH nuLeBbIX NPoAyKToB B 2015-2018 rr.

Number of tests
(riteria according to Monitoring
Plan

Share in microbiological

Number of positive tests Detection rate, %

tests, %

Total viable count

26,411

20.1

3,901

14.8

Coliforms

Listeria monocytogenes

20,520

28,958

15.6

22.0

1,843

1,229

Salmonella

38,762

29.5

72

(lostridium sulphite-reducing bacteria 798 0.6 5 0.6

Vibrio parahaemolyticus 505 0.4 0 0
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Fig. 1. Microbiological contaminant detection dynamics within official monitoring of food quality and safety in 2015-2018

Puc. 1. JuHamuka 8bifgneHuUs MUKpobuoo2u4eckux KOHMAamMmuHaHMo8 Npu 8bINOIHEHUU 20CY0apCMBeeHHO020
MOHUMOpPUH2a Kayecmaa u 6e3onacHocmu nuujesblix NpodyKkmoa 3a nepuod ¢ 2015 no 2018 e.

Proteus bacteria — 0.6%. Vibrio parahaemolyticus was not
detected.

Percentage of non-compliances related to entero-
pathogenic Escherichia coli and total bacterial count in
animal feeding stuffs were 5.7 n 4.1% respectively, which
is indicative of technological violations in the production
and storage processes.

Figure 1 presents detection rates for different microor-
ganisms by years.

The detection rate for Staphylococcus aureus is within
0.6-1.0%, for Salmonella bacteria is 1.7-2.3% and for coli-
forms is 8.5-9.1%. Sulphite-reducing Clostridium were de-
tected in 2015, 2017 and 2018, exceeded levels of somatic
cells in raw milk products were reported in 2016,2017 and
2018; Proteus bacteria were isolated only in 2016. Positive
trend towards decreasing proportion of non-compliances
related to total bacterial count in feeding stuffs of animal
origin from 8% in 2015 to 1.3% in 2018 should be noted.
The percentage of non-compliances, associated with to-
tal viable count in animal products was within 13.2-13.3
in 2015-2016, but it grew up to 17.4 in 2017. In 2018 the
number of TVC violations decreased by 0.9% and was
equal to 16.5%.

The analysis of monitoring data showed an upward
trend in the number of detections of pathogenic L. mono-
cytogenes from 3.5% in 2015 to 4.9% in 2018. We believe
that this case can be explained by the biofilm-forming
capability of L. monocytogenes, thus increasing the risk of
animal product secondary contamination.

In 2015-2018 pursuant to the Orders of the Rossel-
khoznadzor laboratory tests within the Official Epidemio-
logical Monitoring were performed.

Data on detections of animal salmonellosis, listeriosis
and campylobacteriosis agents are given in Table 2.

According to the data, presented in Table 2, 36,160 tests
were performed for Salmonella. The detection rate
was 1.5%.

Within the period under review L. monocytogenes were
isolated from animal pathological material only in two ca-
ses (0.03%). It should be noted that the detection rate for
this microorganism is 4.2% (see Table 1). We believe, that
this difference can be explained by several reasons.

First of all, due to the differences in methodical ap-
proaches to listeria testing. To date L. monocytogenes
isolation from food products is performed pursuant to
GOST 32031-2012 “Food Products. Methods of Listeria
monocytogenes detection”, which envisages two-step
enrichment of the sample. Pathological material shall be
tested pursuant to “Methodical recommendations on la-
boratory diagnostics of human and animal listeriosis” (ap-
proved by USSR Ministry of Health on September 4, 1986
and USSR State Agriculture Committee on February 13,
1987). According to the methodical recommendations for
the bacteriological test saline solution should be added to
the suspension of brain and parenchymal organs (ratio 5:1);
then this mixture should be inoculated into meat-peptone
or Hottinger broth following by re-inoculation into liver or
blood agar or potassium tellurite agar.
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Secondly, the secondary contamination, caused by vio-
lation of production and processing technologies could be
the reason of the product contamination.

The third possible reason, impeding bacteriological
diagnostics of listeriosis in pathological material, can be
concomitant microflora, able to inhibit vital functions of
listerias.

The detection rate for Campylobacter in tests per-
formed in 2015-2018 was 1.1%.

According to the World Health Organization Campylo-
bacter bacteria are one of the most common reasons of
acute diarrheal diseases [7, 8, 9, 10]. Nevertheless, tests for
Campylobacter in animal products are currently not inclu-
ded into the public works plan in the Russian Federation.

Characteristics of microbial contamination of animal
products detected in the course of the “Food Safety” offi-
cial programme implementation in 2016-2018.

The official programme on food safety testing in 2015-
2018 was implemented based on the following Orders of
the Rosselkhoznadzor: No. 790 of 26.12.2014, No. 915 of
17.12.2015, No. 081-00037-16-00 of 29.12.2015, No. 081-
00032-17-00 of 30.12.2016, No. 081-00015-18-00 of
29.12.2017. Data on microbiological testing results have
been introduced into the ASSOL system since 2016.

The results of the official programme on microbiological
testing for food safety in 2016-2018 are given in Table 3.

Table 3

Table 2

Number of tests for pathogenic microorganisms, performed in 2015-2018

within epidemic monitoring

Tabnuua 2
KonuuecTso nccnepoBaHmii Ha naToreHHbie MUKPOOPTaHN3Mbl
npy NpoBeAeHNN SNU300TONOrMYECKOro MoHuTopunra 8 2015-2018 rr.

Bacteria Number of tests Number of positives

Salmonella 36,160 546

L. monocytogenes 7,831 2

Detection rate, %

117,001 tests for microbiological parameters were per-
formed during three years in total, 6,686 non-compliances
were revealed with the detection rate equal to 5.7%.

Distribution of tests by criteria is the following: the
biggest number comes from pathogenic microorga-
nisms: Salmonella (26.8%) and L. monocytogenes bacteria
(21.0%). They are followed by tests for TVC (19.7%) and co-
liforms (19.1%). The share of tests for Staphylococcus aureus
is 7.0%, and this is almost twice higher than the monitoring
test rate. The official programme envisages testing for food

Microbial contamination of animal products, detected within the official programme in 2016-2018

Tabnuua 3

MquoﬁHan KOHTaMUHaL KA NPOAYKLUU XXNBOTHOIO NPOUCX0XKAeHUA, BbiAB/IeHHaA Npu peanusalun rocysapcTBeHHOro 3afjaHuna

3anepuop c2016 no 2018r.

Yeasts

Tests in total el mtr:SltcSroot/); izl Number of positive tests Detection rate, %
968 182 18.8

0.8

Lactic acid bacteria 306

0.3 39 12.8

Molds 594

Enteropathogenic Escherichia coli 2,124

18 137 6.5

Pseudomonas aeruginosa 173

Staphylococcus aureus 8,170

7.0 130 1.6

Sulphite-reducing Clostridium 1,074

Total 117,001

100 6,686 5.7%
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spoilage indicators like yeasts and molds. Their combined
share was 2.3%. Small number of tests accounts for tests
for sulphite-reducing Clostridium (0.9%), Proteus (0.5%),
Pseudomonas aeruginosa (0.1%). 2,688 tests (2.3%) were
carried out to check feeding stuffs of animal origin (total
bacterial count and enteropahogenic E. coli) .

The highest number of non-compliances was detected
in tests for yeasts (18.8%), yeasts and molds (18.5%). They
are followed by tests for lactic acid bacteria (12.8%) and
TVC (12.4%), molds (8.6%), coliforms (8.5%), enteropatho-
genic E. coli (6.5%), Pseudomonas aeruginosa (2.9%), total
bacterial count (1.8%) and Staphylococcus aureus (1.6%).

Among pathogenic microorganisms the highest de-
tection rate was shown by L. monocytogenes (3.1%). The
number of non-compliances in testing for Salmonella
was 1.3%.

The detection rates for sulphite-reducing Clostridium
and Proteus bacteria were 0.7 and 0.3% respectively.

The analysis of data, shown in Figure 2, proves a high
number of non-compliances in tests for coliforms (the de-
tection rate was within 8.2-8.9%) and total viable count
(10.7-13.4%) and small number of detections in tests for
sulphite-reducing clostridia (0.7% in average for the period
under review).

Non-compliances in tests for different criteria were not
revealed every year. Pseudomonas aeruginosa positives
were reported in 2016 (3% detection rate) and 2017 (2.7%),
Proteus bacteria were detected only 2016 (0.6%). Positives

for molds were found in 2016 (9.6% detection rate) and in
2017 (7.3%). Exceeded levels of total bacterial counts were
reported in 2017 (2.4%) and 2018 (0.5%).

Up to 2018 an increasing trend in the yeast detection
rate was noted (from 14.6%in 2016 up t0 23.6% in 2018).In
2016 no tests for lactic acid bacteria were performed. From
2017 to 2018 the detection rate in tests for this criterium
increased from 4 to 15.6%.

The detection rate for L. monocytogenes was 2.8% in
average in 2016 and 2017, but up to 2018 it reached 3.7%.
The detection rate for Salmonella grew from 0.9% in 2016
to 1.5%in 2017 and 2018.

The presented data suggest the trend of decreasing in
detection of Staphylococcus aureus in food products and
enteropathogenic E. coli in feeding stuffs.

The analysis of microbiological test results, obtained
during public works

Pursuant to Programme “Reform of Controlling and Su-
pervising Activities’, approved in December 2016, the Ros-
selkhoznadzor developed the institutional dossier of the
projectimplementation in this area. The dossier envisages
the implementation of several types of official veterinary
surveillance and control at the border crossing points of
the Russian Federation and (or) at the customs clearance
facilities. It also ensures the application of a risk-oriented
approach during control and surveillance activities within
the established types of the control (surveillance).
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Fig. 2. Dynamics of non-compliances detection in microbiological tests within the official programme

“Food Safety”in 2016-2018

Puc. 2. JuHamuka eeiaenieHUa Hecoomaemcmauli N0 MUKpobUOoI02U4eCKUM NOKAa3amesAam NpuU 8bINOIHEHUU
20cy0apcmeeHHo20 3a0aHus «bezonacHocme nuwesoli npodykyuu» 8 2016-2018 2.
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Puc. 3. P€3yflbmambl 8bINOJIHEHUA 2ocyaapcm6eHHblxpa6om no MUKPO6UOHOZU‘I€CKUM nokasameJiam

Table 4

Total tests and total positives in tests for major microbiological parameters within official activities in 2016-2018

Tabnuua 4
061wee KONUYECTBO UCCNEA0BaHMIA 1 06LLee KONMYECTBO NONOKUTENbHBIX UCCNe[0BaHUIi N0 0CHOBHLIM MUKPOGMONOrMYeCKUM
nokasarenam npy npoBefeHUM rocyAapCTBEHHbIX paboT 3a nepuop ¢ 2016 no 2018 .

2016 2017 2018

(riteria

Total tests (OP-+MP)

Salmonella 22,338

Total positives (0P+MP)
Total tests (OP+MP)
Total positives (OP+MP)
Total tests (OP-+MP)
Total positives (OP+MP)

297 18,013 333 18,497 300

TVC 15,078

1,806 13,235 1,998 12,613 1,820

Staphylococcus aureus 4,263

89 3,470 38 4,248 39

Vibrio parahaemolyticus 41

0 392 0 343 0

0P — Official Programme “Food Safety”;
MP —“Food Safety and Quality Monitoring Programme”.

The comparison of total results obtained in the
course of the “Food Safety and Quality Monitoring” and
“Food Safety” programmes for the period under review,
given in Figure 3, reflects the risk-oriented approach to

planning of the parameters and lists of microbiological
criteria by differnent activities. It should be noted that
the detection rates of major microbial contaminants in
animal raw materials and products are similar with the
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analogous ones, shown by the official programme im-
plementation.

Starting from 2018 the FGBI “ARRIAH” Branch in the
Republic of Crimea has been participating in the imple-
mentation of the State Monitoring Plan. The Food Safety
Laboratory of the Laboratory and Diagnostic Centre per-
formed tests, including those for Salmonella and L. mono-
cytogenes, the detection rate of the latter was 6.7%, which
is 1.5-2.0 times higher than the analogous rate for Russia.
No Salmonella were detected.

Data on total number of tests performed and non-
compliances detected within public works are presented
in Table 4 by years.

These data suggest a successful application of a risk-ori-
ented approach during public works planning, but it does
not eliminate the need for further research in this area.

Previously we analyzed the microbial contamination of
animal products in the EU countries using RASFF data. The
major microbial contaminants of animal products reported
were Salmonella bacteria (2,719 notifications out of 3,769),
E. coli (548 notifications) and L. monocytogenes (440 noti-
fications) [11].

L. monocytogenes detection rate, revealed during pub-
lic works implementation in the Russian Federation, is
2.5 times higher than Salmonella bacteria, which is diffe-
rent from the European data, where Salmonella were de-
tected 6 times oftener than L. monocytogenes [11].

It should be noted that EU Commission Regulation
No. 1441/2007 of 05.12.2007 on microbiological criteria
for foodstuffs, does not contain coliforms and TVC criteria.
Unlike the EU countries presence of these hygiene product
indicators is checked in the Russian Federation during the
implementation of the public works on food safety. The
detection rates for these criteria are the highest.

CONCLUSIONS

Total 205,750 tests for microbiological safety were per-
formed within public works in 37 laboratories subordinate
to the Rosselkhoznadzor in 2015-2018.

The highest number of tests were carried out for patho-
genic Salmonella (29.5% under official monitoring and
26.8% under official programme) and L. monocytogenes
(22 and 21% respectively). The detection rate for this mi-
croorganisms in animal raw materials and food products
was equal to 1.8% for official monitoring and 1.3% for of-
ficial programme; the rates for L. monocytogenes were 4.2
and 3.1% respectively.

The parameters, showing less than 1% of positives with-
in public works testing, were identified. They include Vibrio
parahaemolyticus, Proteus bacteria and sulphite-reducing
clostridia. The lowest detection rate of these microorga-
nisms during the whole period under review is the reason
to reduce the number of such tests.
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