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Meat as a source of complete proteins is a main product for normal human 

nutrition. Questions about the use of hormones in meat production are very important 

in today's time because these drugs can affect human health - in most cases  

negatively. 

 In April 1999, the European Commission published an Opinion of the Scientific 

Committee on Veterinary Measures relating to Public Health (SCVPH) on the 

potential risks to human health from the residues in meat and meat products of 

hormonally active substances used for growth promotion purposes in cattle, in 

-oestradiol, testosterone, zeranol, progesterone, 

trenbolone acetate and melengestrol acetate [1, 2]. 

 In the European Union there exists a total ban on such use in contrast to the 

United States of American where the use of some hormones is authorized under strict 

conditions. In the highly competitive market of meat products the unsolved problem 

is the systematization of regulatory documents, which should provide the ordering 

requirements for production, sales and quality assurance and safety of manufactured 

products for household consumption and exports. 

 In the EU the treatment of slaughter animals is regulated and frequently 

controlled in inspection programmers. In the USA testing for compliance of a 

regulatory maximum residue level in the edible product (muscle, fat, liver or kidney) 

is the purpose of the inspection program. The EU inspection programs focus on 

sample materials that are more suitable for testing for banned substances, such as 

urine and feces or hair, especially if the animals are still on the farm [3].  

Comparing the Ukrainian and international standards, it should be noted that 

there is a difference between Ukrainian and international standards. In the state 
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standards articulated demands for quality and safety for specific groups of products. 

International standards are not standards in our understanding because they formulate 

only methodology for determining the content of certain substances in meat products. 

Consequently, the main difference is a different approach to the methodological 

basis for the creation of the current regulatory documents. In Ukraine an integrated 

vertical system is used where standards are developed for each classification unit. In 

international practice a horizontal system of legal acts (directives) is used for a wide 

range of products which based on the principles of Codex Alimentarius. So, now the 

quality of the meat is a very important problem for consumers because meat is one of 

the main foods for a healthy person. Modern manufacturers simply turn it into a 

potentially dangerous food product for human health. No one admits that today 

animal hormones, antibiotics and other chemicals that promote the growth and 

maturation of livestock and poultry are used. 

 In a comparison of Ukrainian and international quality standards for meat 

products were found large differences in approaches to the methodological basis for 

the creation of the current regulatory documents. EU standards require strict 

compliance with safety and food quality. A country that can not provide tracking of 

all stages of production will not have access to the European market. 

References: 
1. Opinion of the Scientific Committee on Veterinary Measures. Pharmacokinetics 

-oestradiol in humans // 
http://ec.europa.eu/food/fs/sc/scv/outcome_en.html 
2. Opinion of the Scientific Committee on Veterinary Measures. Effects of sex 
hormones on reproduction // http://ec.europa.eu/food/fs/sc 
3. Hormones in meat: different approaches in the EU and in the USA. 
http://www.ncbi.nlm.nih.gov/pubmed/11505585 

http://ec.europa.eu/food/fs/sc/scv/outcome_en.html
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Recently, the focus of scientific investigations has moved from the primary role 

of food as the source of energy and body  forming substances to the more subtle 

action of biologically active food components on human health. As a result, a new 

term  functional food  was proposed. Among these foods, probioticsmay exert 

positive effects on the composition of gutmicrobiota and overall health, and the 

market is increasing annually.  Therefore, the development of these products is a key 

research priority for food design and a challenge for both industry and science sectors 

[1].  

The intestinal microbiota comprises about 95 % of the total cells in the human 

body, and it contains approximately 1011 1012 CFU/g of intestinal content. The 

presence of the intestinal microbiota is of essential importance for the development of 

the mucosal immune system and the maintenance of its activity, and also for the 

numerous barrier and biochemical activities that it performs [2, 3]. 

The current commercial expansion in the use of probiotic bacteria in functional 

foods must be accompanied by new knowledge and exploration of new concepts, 

together with the study in depth of how these bacteria may be influenced by different 

factors inherent to technological processes, the physicochemical environment of food, 

and the gastrointestinal transit [2]. 

Probiotics, are mono- or mixed-cultures of live micro-organisms, beneficially 

affect the health of animals or humans when consumed in sufficient amounts, by 

improving the properties of the indigenous gastrointestinal flora [4, 5].  

Species belonging to Bifidobacterium and Lactobacillus are largely used as 

probiotics. The latter include Enterococcus, Lactobacillus, Lactococcus, 

Leuconostoc, Oenococcus, Pediococcus and Streptococcus genera. These genera 
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such as Bifidobacterium and Lactobacillus are common inhabitants of the human gut 

but functional properties markedly differ within species and strains [4]. 

The current commercial expansion in the use of probiotic bacteria in functional 

foods must be accompanied by new knowledge and exploration of new concepts, 

together with the study in depth of how these bacteria may be influenced by different 

factors inherent to technological processes, the physicochemical environment of food, 

and the gastrointestinal transit. In this sense, the traditional concept of control of cell 

viability as a tool for determining the probiotic value of the food must be 

complemented by an assessment of the functionality of the strain included in a 

particular food. Only in that way will it be possible to ensure that the food product is 

really functional, beyond the functional value that has been reported for the probiotic 

strain alone [2]. 
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Lubricants are widely used in up-to-date technology for lowering friction in 

movable mechanisms of engines, bearings, gears and so on. There is a problem to 

examine their quality in the course of production, operation and determining the wear 

rate of mechanisms where these lubricants were used. Thus, there arises the task of 

simultaneous determining both the condition of motor oil and degree of car engine 

wear, with high sensitivity and productivity. 

Optical measurements based on surface plasmon resonance (SPR) widely use for 

the chemical and biological analysis. The respective diagnostic facilities possess high 

sensitivity to very low concentrations (0.01  2 pg/ml) of studied substances and high 

precision of measurements [1]. It enables to apply them as precise analytical devices 

in lab investigations for food, chemical and pharmaceutical industries, in agriculture, 

medicine and ecology.  

The analysis of references and our researches showed that, during the process of 

motor oil operation, there takes place growth of its optical density, which is first of all 

related with its oxidation in the consequence of its contact with aggressive media and 

effect of thermal shocks [2, 3]. Changes in the optical density can be also caused by 

embedding the wear debris into its composition from the mechanism where it 

operates. With account of absence of respective data in literature, we set a task to 

study the kinetics of changes in the motor oil refractive index by using the SPR 

method [4, 5]. The purpose of our work was to show the possibility to examine 
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quality of motor oil by using the SPR method for comparing values of refractive 

indexes inherent to fresh and used oil.  

The result of the carried-out researches, it was offered to use measurements not 

only comparing values of refractive indexes inherent to fresh and used oil, but also 

kinetic of they changes in time. Also we proposed to use motor oil solution to 

enhancing sensitivity, selectivity and decreasing time of measurements.  

The usage motor oil solution allows to increase sensitivity and selectivity 

measurements of studied substances in 3 times and to observe also nature of 

proceeding reactions for define wear debris in used motor oil. 

References: 

1.  High-sensitive SPR sensing with Indium Nitride as a dielectric overlay of optical fibers / [O. 

-Herrera ]., 2011.  372-376 c.  (Sensors and Actuators, B 

Chemie. Vol.158.) 

2. Peric R. Sreten. Results of experimental research of the tribological characteristics of oils from 

engines and power transmitters of vehicles / Peric R. Sreten., 2011.  134-157 c.  (Military 

technical courier. Vol.LIX., No.4.). 
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/ Dorozinsky G., 2013.  51-54 c.   



39  
  

663.951:620.2 

  

 

:   

   ,  

 

 

-

 

 $ 100-  

 

 

 .  

ISO [1-3]. 

 :   

 .     

/ ,01. 

  ,

/   



40  
  

 

 FAO.   

.  /  

 
 

FAO Mineral 
fertilizer 

Specifications 2011  

   

 
                  

10,0 2,0 <0,01 
<0,01 

  

 
                  

1,0 0,2 <0,01 
<0,01 

  

 
                  

0,1 0,1 <0,03 
<0,03 

  

 
                  

100,0 100,0 <100 
<100 

  

 
                  

1,0 0,20  <0,25 
<0,25 

  

 

,  

 [4].  

 

-

 

 

-123-4089-

 

 

2. 

-108-2004.   

3. ISO Guide 34 - GMP/GLP - ISO 9001 - ISO/IEC 17025 - ISO/IEC 17043  

 

 12 c.   



41  
  

 

 

 

:  . 

 

  

 

    

 

  

 

 Raisio Nutrition Ltd.,  

. 

 [1]. 

 

  

  



42  
  

 

  

 

  

 

 

  
  

 46.004-
 

 

 

24,0 
 

33,6 

 
-  

 
 

  

 

-

 

 

1. 
-88.  -01-01].  

2007.    
-99.  

2000-01-01].    
 



43  
  

2 -­

.  

  



44  
  

 

 

 

 

:    

 

 

-

-

 

1]. 



45  
  

-

2   

-

   -

-

  

 

 

3  

 

1. 
   http://essuir.sumdu.edu.ua/ 

-   
http://www.scwm.gov.ua/ 

   
 
 



46  
  

 

 

 

    -31  

  

 

 

  

 

   

 

. 

- - 

 

 

 

   

  

http://ua-referat.com/%D0%9F%D1%80%D0%B8%D1%80%D0%BE%D0%B4%D0%B0
http://ua-referat.com/%D0%92%D0%B8%D1%80%D0%BE%D0%B1%D0%BD%D0%B8%D1%87%D1%96_%D0%B2%D1%96%D0%B4%D0%BD%D0%BE%D1%81%D0%B8%D0%BD%D0%B8


47  
  

  

  

-

  

 

 

   

. 

[2]. 

- 

 

. 

 

i  i

   i XXI i  

-

 - - - 

2005.   



48  
  

 

     

  

 

:   

-  

 

-  

, 

 

- 4063- -2007, 

-

 

,QQ , 

 

n

i iQ

nQ

1

1 ,      (1) 

 n  Qi  

 



49  
  

 

 
 

 

1992 1995 1999 2005 2009 2015 

1 2 3 4 5 6 
Q  0,351 0,201 0,158 0,081 0,019 0,018 

Q  1,430 0,815 0,248 0,128 0,021 0,021 

 
  

 

 

1.  2012. 
  -104. 

 
  

  2014.  
http://www.scienceforum.ru/2014/603/3325. 

f(Q ) = -0,191ln(x) + 0,3478 
 

f(Q ) = 4,2414e-0,94x 
 

0,0
0,2
0,4
0,6
0,8
1,0
1,2
1,4

0 1 2 3 4 5 6

 

 

Q  Q  f(Q  f(Q  

http://www.scienceforum.ru/2014/603/3325


50  
  

  

 

 

 

  

 

 

  

 

-

  

  

  

, 

, 

  

- , 

, 

  

   

- -   . 



51  
  

 , 

  

  

 

  

 

 

  

 

  -

-

. 

 

 



52  
  

 

-  

 

 

:    

   

 

- -3]. 

-

-

 

-

-

 

   
   

 -  

 

 



53  
  

-  

 

  

å

í
eí T

T
aa     (1), 

     

 -78,   

 - 

 

 

1. 

-  

2. 

u  

 

1. 

-

- 2009.  

38.   106. 

2. Dorozinsky G., Dunaevsky V., Maslov V. Thermal-Vision Method of 

Investigations and Control of Device Based on Surface Plasmon Resonance // 

Universal Journal of Control and Automation 1(2): 34-39, 2013. 

3. Bozhko K., Maslov M., Porev V., Timofeev V., Venger E., Dunaevskiy V., 

Vitaliy K., Nazarchuk S., Lysenko M. Thermographic modeling of pollution of 

reservoirs with solutions NaCl // American Journal of Environmental Protection 

2014; 3(5): 263-266. 



54  
  

 

-  

 

 

   

 

 

  

-

- ICP-MS).   

 

Cu2,8-10,5, Pb1,7-12,1, Zn1,4-15, Cr2,1-3,3, Ni2,5-6,2, Hg3-300

 



55  
  

   

 . 
2+ (

).  

 

Mn  8,2, Ni  1,5, V  0,7, Cr  - 

0,9, Cu  3, Pb  

 

Cu Pb Zn 

- Mn V  Zr 

Cu ( =11), Zn ( =9), Mn, V ( =4-

Ti, Zr, Cr (  =0,07-0,86). 

 

1. -  

- -  

2.  

1990.   

3. 

   

4. Hakanson L. An ecological risk index for aquatic pollution control  a sedimentological 

approach//Water Res. 1980.-V. 14.-P. 975-1001. 



56  
  

 

  

  

:   

 

 

- - 

 

 

-

-

 -

 

-

12%  

 



57  
  

. 

 

 

 

 

 2009.  - -117. 
 

 http:// 
db.niss.gov.ua/docs/energy/146.htm] 

http://db.niss.gov.ua/docs/energy/146.htm


58  
  

 

 

-31  

   

 

 

 

      

- 

 

 

-15. 

-

 - 



59  
  

-  

 

-  

  

  

  

 

  

 

  

 

 

 

 

1. -

-   

2. http://diagnoz.net.ua/diagnoz/15903-vpliv-ntratv-na-organzm-lyudini.html 



60  
  

  

 

 

,  

:   

 

  

 

 

 

 

  

  

  

 

  

-  

 

 

 



61  
  

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 



62  
  

 

 

 

 

 

 

 

 

  



63  
  

 

 

 

 

 

1. 

 2012.   4.   327. 
 

 2014. -   16. 



64  
  

  (  

 

, -    

  

137 s 90Sr

 

-

-

137 s 90Sr. 

 

- -  

-  Cs-  

- Sr -  

 

-  

-   

- -  

-   

-  



65  
  

 

-

-

 -

-

- -

 

- 90 -

(1978- -

-

 

 137. -

- 

 

 -

1978-

-

 

 



66  
  

 

 

 

 

  

 

 

 -

- -

 

 

[1, s. 24].  

 



67  
  

 

s. 230].  

-

 [3, poz. 962]. 

-2013 (Program Rozwoju 

-

-

 

1990 

 

 

1. SAPARD - Program operacyjny dla Polski, Ministerstwo Rolnictwa i 

7 s.  

Polsce / Zenon Pijanowski // Woda- -Obszary Wiejskie.  Instytut 

Technologiczno-Przyrodniczy w Falentach SS. 

 

3. Sektorowy Program Operacyjny - Rolnictwo 2004-2006 / Monitor Polski, 

 . 



68  
  

 

 

 

  

 

-  

 

- 

 

 

 

 

 

 -



69  
  

-

 [2]. 

- 

 

 

 

1. 

  -  

2. 

 -  



70  
  

 

 

 

-  

 

- r 3

2

 

 

. 

 

 

 

 

http://ua-referat.com/%D0%A1%D0%B2%D0%B8%D0%BD%D0%B5%D1%86%D1%8C
http://ua-referat.com/%D0%97%D0%B0%D0%B1%D1%80%D1%83%D0%B4%D0%BD%D0%B5%D0%BD%D0%BD%D1%8F_%D0%B0%D1%82%D0%BC%D0%BE%D1%81%D1%84%D0%B5%D1%80%D0%BD%D0%BE%D0%B3%D0%BE_%D0%BF%D0%BE%D0%B2%D1%96%D1%82%D1%80%D1%8F


71  
  

ppm, 2 2 

 

 

 

 

 

 

 

http://uk.wikipedia.org/wiki/%D0%A2%D1%80%D0%B0%D0%BD%D0%B7%D0%B8%D1%81%D1%82%D0%BE%D1%80
http://uk.wikipedia.org/wiki/%D0%A2%D0%B8%D1%80%D0%B8%D1%81%D1%82%D0%BE%D1%80


72  
  

  

-31  

     

 

 

-

   

  

 

 

 [2]. 

  

[4]. 

 

-



73  
  

 

 

 

-

 [1]. 

- -

[3]. 

 

1. -

 2004.   145. 

2.   -

    

3.      

    

4. 

 2004.  

2.  69. 

 



74  
  

 

 

  

 , -  

  

 

[K.Falinski ]. 

 

-

2001, 2004, 2005, 2008; 

 ].  

-

-

 

 

 



75  
  

.  

 

 

 

-

 

  

  



76  
  

574.63.628.33  

   

 

 

 

 

 

 

  

  ,  ,    

- 

  -

      

  

    

  

 

http://ua-referat.com/%D0%A5%D1%96%D0%BC%D1%96%D1%87%D0%BD%D0%B5_%D0%B7%D0%B0%D0%B1%D1%80%D1%83%D0%B4%D0%BD%D0%B5%D0%BD%D0%BD%D1%8F_%D0%BF%D1%80%D0%B8%D1%80%D0%BE%D0%B4%D0%BD%D0%B8%D1%85_%D0%B2%D0%BE%D0%B4
http://ua-referat.com/%D0%A5%D1%96%D0%BC%D1%96%D1%87%D0%BD%D0%B5_%D0%B7%D0%B0%D0%B1%D1%80%D1%83%D0%B4%D0%BD%D0%B5%D0%BD%D0%BD%D1%8F_%D0%BF%D1%80%D0%B8%D1%80%D0%BE%D0%B4%D0%BD%D0%B8%D1%85_%D0%B2%D0%BE%D0%B4
http://ua-referat.com/%D0%9F%D1%80%D0%B8%D1%80%D0%BE%D0%B4%D0%B0
http://ua-referat.com/%D0%91%D1%83%D0%B4%D1%96%D0%B2%D0%BD%D0%B8%D1%86%D1%82%D0%B2%D0%BE
http://ua-referat.com/%D0%A2%D1%80%D0%B0%D0%BD%D1%81%D0%BF%D0%BE%D1%80%D1%82
http://ua-referat.com/%D0%93%D0%BE%D1%81%D0%BF%D0%BE%D0%B4%D0%B0%D1%80
http://ua-referat.com/%D0%97%D0%B0%D0%B1%D1%80%D1%83%D0%B4%D0%BD%D0%B5%D0%BD%D0%BD%D1%8F
http://ua-referat.com/%D0%91%D1%96%D0%BE%D0%BB%D0%BE%D0%B3%D1%96%D1%8F
http://ua-referat.com/%D0%9C%D0%B5%D0%B6%D1%96


77  
  

 

 

 

 

 
 



78  
  

 

 

  , 

   

-  

   , 

-  

 

 [4]. 

-

-

-

 



79  
  

  - 

4,7%,  - 4%.. 

 

 

 

 
1.  

 
http://www.erudition.ru/referat/printref/id.49971_1.html. 

2.   
  

-   
3.  14001-

 
  

4. 
     254 

 
 

 

http://www.erudition.ru/referat/printref/id.49971_1.html


80  
  

 504.5:628.4.047 

   

 

, IV  

-  

:  

-  

 

-  

 

 

-

-

[1-3, 11] 

: - 3
2

- 14(12) 3
z
1 3

2); 

[9]  

[10], 
3,  

3.107  3   

3
2

- [5-7].



81  
  

3 3
2   

-  

3

 . -1).   

 3
2   

3H  

-

 0,16).10-6 . -1

 
3

- -

-

3

 2,2).10-6 . -1.   



82  
  

 

3
2

2  - [9]  

3
2  

  

 

 
1. Baeza A., Garcia E., Miro C. A procedure for the determination of very low activity 

levels of tritium in water samples. // Journal of Radioanalytical and Nuclear Chemistry/ - Vol. 241, 
No. 1 - 1999 - Pp. 93-100.  

2. Turner A., Millward G. E., Stemp M. Distribution of tritium in estuarine waters: role of 
organic matter // Journal of Environment Radioactivity/ - 2009. - Vol. 100.  P. 890-895.  

3. Momoshima N., Poppy I.T., Inoue N., Tkashima Y. Tritium concentrations of river water 
on northern and southern islands of Japan // Journal of Radioandytical and Nuelear Chemistry, 
Articles / - Vol. 150, No. 1  1991  Pp.163-169. 

4. 
 2002.  - .   717. 

5. 
 2010.    -

76 . 
6.  

 
  

7. 
  2009.     

479-485. 
8. 

   -38. 
9. 

 22. 
10.  -2000).  

2000.   
11.   

 
 



83  
  

 

 

 

 

:    , 

-  

 

     

    
 

[1]. 
- 

  

 

 
  

      
  

 -    
   

 
    
    

  -
  



84  
  

    
  

   
  

  
     

   
   

 [2, 4];  
    

    
    

    
     

  
   
  

   
  

    
   

 -   
 -    

 - 
  ,  

. 
 

1.     
 -   

2.    
3.  

-2004.    12-14. 
4.    

-   400  
  



85  
  

 

 

 

 

 

 

 

 

  

 

 X = { 1, 2 m

m   

 

n 1, 2 n

nm.  



86  
  

l m- m 

l1, l lm m l1 

l2  

l3  

 

 

 

 

 

 

 

1.  -

 

    

 



87  
  

 

  

 

  

 

 

 

 

 2874-

 

-

- -

- 

 

Cl- SO4
2- -

 



88  
  

  - 3, 

Cl-) 6,2  3 SO4
2-) 15,4  3. 

 

 

 

  1976.   
 

 1971.   
 

  



89  
  

4.144 

   

 

:    

 

 

-

 

 

 

 

 

 

 

   

 



90  
  

-

- -

 

 

-

 

90

 

  

   

 

 

 

 

 2014.  

 37. 



91  
  

 

 -

  

 

-

  

 

-  

.  

     

2

2 

 

 

  

 



92  
  

-

 

 - -

- - -

- 2 

 

 -

 

  

  

 -  

 -

-

2 -

0.0  

10.0  

20.0  

30.0  

40.0  

50.0  

60.0  

0   5   10   15   20   25   30   35  

)  

-­‐
13

7  
  

1986   2010  



93  
  

 

  

 

1. 

 

2. 

 

3. 

 

 

1. -
-  

2000.   
2. 

-   2005.   
3. 

 2005. -  -21. 
 

 
 

 



94  
  

   3.     
.     

.  
        

  



95  
  

331.45.075.8 

 

 

,  

 . . 

-  

  

 

 

 



96  
  

 

 

- 

 

- 

 



97  
  

 

 

 



98  
  

331.45 

 

 

 

 

 

 

 

OHSAS 

 [3].  



99  
  

 

 

 

 

 

1.   
2. OHSAS 18000 Occupational Health and Safety Assessment Series. 
3. OHSAS 18001: 2007 Occupational Health and Safety Management Systems  

Requirements.   
4.  

 
5. 

 
  



100  
  

 

  

. ., ,   

:    

-  

  

 

-

  

-

 

 

-

 

 



101  
  

 

-  

 

 

. 

 

 

 

 

 



102  
  

 

 

 

 ,  

    

-  

  
 

-

 

 

 

 

 



103  
  

 

 

-  

-

-

 

 

 

  

 

 



104  
  

 

 

-

-

 

AS 18001. 

 

 



105  
  

-

 -

-

 

 

 

 

-

 .    

 



106  
  

  

 

 

  

  ,  

    

 

 

 

- - 20,9476; 

- - - 

 

 

 

 

 

 

- 

 

  

  



107  
  

 

 

 

- -

 

- - -

NH3, testo 316-4. 

 (10%)  



108  
  

 

 

 

    

 

-

 

 

 

: 

 

 

 

 

 

 



109  
  

 

 

 

 

1. 

  -9. 

2.  

 2008.    

3. 

 2011.   267. 

 

 

 



110  
  

 

 

 

:    

 

 

[1]

 

-

 

 

 

 



111  
  

 

 

-

 

 

 

- 

 

- 

 

 

 

 /   5-
   

 
2. 

-
 5-     

http://koha.tntu.edu.ua/cgi-bin/koha/opac-detail.pl?biblionumber=74239
http://koha.tntu.edu.ua/cgi-bin/koha/opac-detail.pl?biblionumber=74239
http://koha.tntu.edu.ua/cgi-bin/koha/opac-detail.pl?biblionumber=74239


112  
  

-  

 

 

  

:   

 

 

 

  

  

  

 -   

- 

 

 

 



113  
  

 

 

 

 [2].  

 

- 

 

 

- 

 

 

1. 

http. 

2. Textbooks.net.ua/content/view/4444/37/ http. 



114  
  

 

 

 
1  

2 -  
2   

1

 
2

 

-  

  

3

 



115  
  

 

-

Track 

 

 

1.   -   
 

- 2222-  
3

  
 -132. 

 
 130. 

 
  - -  

6.  

-6.  -
-  2007.   



116  
  

 

 

PH O T O B A C T E RIU M PH OSPH O R E U M 

 

 

,  

 

  

.,  

 

  

 

 



117  
  

 

 

Photobacterium phosphoreum -7071,  

 

. 

 

 

 

Photobacterium phosphoreum -

 

 

  



118  
  

 

 

   - .  , 

:    . 

 

 

  

 

   

[1; 2]. 

  

 

. 

  

1 - 3]: 

 - 

 

 - 

- 

 

 - 

 

 - 

 



119  
  
 

 

 -

1, 3]: 

 - 

 

 -  

 - 

 

 - -

 

 - 

 

 

 2011.    

 2012.  
www.science-education.ru/102-5853. 

-

 2012.  
www.science-education.ru/102-5806. 

 

 

 

 

 

 

 

 



120  
  

 331.104.2 

 

 

:   c.     

  

 

 " 

  25.06.2011  

    

 

  

 25.06.2011    19 

   

 

  

    [1]. 
 

 0.00-2.23-04 

 

 

 



121  
  

 

,    

      

         . 

,  

 

       

 

     

       

. 

 [2].     

 , 

 

 

1.  2012.  

http://www.visnuk.com.ua/ua/pubs/id/4556. 

2. 

 

http://zakon2.rada.gov.ua/laws/show/994-2003-%D0%BF 

http://www.visnuk.com.ua/ua/pubs/id/4556
http://zakon2.rada.gov.ua/laws/show/994-2003-%D0%BF


122  
  

 331.104.2 

 

 

:  c.  

 

- -

 

 

 

 

 

 



123  
  

 

-   

-

-

 

 

 

 

 

 
1. 

  

http://nbuviap.gov.ua/images/nub/Dmap/Derz_reestr%20mizgaluz%20norm%20akt%20pratcu.pdf. 

2.   

 



124  
  

 347.963 (477) 

  

, ,  

:   

  

- -

- - -

 

- -

 

  

 

-



125  
  

- -

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



126  
  

 

: 
 

  

  
-  . 

 
     

        
- , -

.  

     

      -
     .  

 
 
 

: 54003, ,  

 

-  

12) 76-55-69; (0512) 46-54-95; 

e-mail: kafecobezpeka@ukr.net 

 

 

 

 

 

 

 

 

 

 

 

 

 

    
 
 
 



127  
  
 
 
 
 
 
 
 
 
 


