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- |ENSURE — KOMMNEKCHbIU UHCTPYMEHT

<
- 1 ANA KOHTPONA YUCTOTDbI
IS
— Cepeeti Marymkut, Mukpobuoroe-koHcyrbmanum, «PABOC UnmepHeutHA»
<<
BINTYCK KaYeCTBEHHBIX U 0€30MaCHBIX MACHBIX
s MPOAYKTOB 3aBUCUT OT psipd GaKTOPOB: IpyuMe- ENSURE - INTEGRATED HYGIENE
= HEeHUsI KAYeCTBEHHOTO ChIPbsI, BBIMTOAHEHUSI CAHN - MONITORING TOOL

TAPHO-TUTMEHNYECKUX IPaBUA, CO6AIOA€HI/I5{
TEXHOAOT MU NPOU3BOACTBA, YCAOBUI TPAHCIOPTUPOBKU U
o peaAr3alyy MpOAYKTOB.

Hapymenue nepeuncaeHHbIX $aKTOPOB NMPUBOAUT K
YXYALIEHUIO KauyeCTBa IIPOAYKTA, CHY)KEHMIO IIOTPEOUTEAD-
CKOTO CIIpoca U notepe npubsiau npeanpusitus. [Tostomy
OCHOBHOJ 3apaueil MscolepepadaThIBaOLIEro MPEANPU-
SITUA ABASIETCS] COOAIOAEHVE CAHUTAPHO-MUKPOOMOAOTHU-
YeCKOTr0 KOHTPOASL.

Ho TpaAMLIMOHHBIE MUKPOOMOAOTIUECKYIE METOABI MIMeE-
10T CYIeCTBEHHbIE HEAOCTATKU.

ITepBbli1 HEAOCTATOK — IIPOAOAKUTEABHOCTb BpeMeH!
aHaAM3a. Hampumep, MeToa onpepeaeHMs OaKTepuit Ipym-
el kuinevHoit maaouky (BI'KIT). [TepBeie pe3yabrarsl aHa-
A3 CTAHOBSTCS M3BECTHBI AUIID CITyCTs 24 yaca. 3a 3To
BpeMsl IIPEATIPUSITYIE OKA3bIBAETCS B ABOVICTBEHHOM ITIOAO-
JKEHUN: HY’>KHO OCT@HOBUTD ITPOM3BOACTBO M XAATb PE3YAb-
. TAaTOB aHAAM32 VAU >K€ pabOTaTh «BCAEIYIO»?

BTOpbIM HEAOCTAaTKOM TPAaAVLIMOHHBIX MCCAEAOBAHMI
SIBASIETCSI TPYAOEMKOCTb METOAOB aHaAM3a. AAsi TpoBeae-
HUS aHaAM3a HEOOXOAMM PsIA TOATOTOBUTEABHBIX CTAAWIL,
TIPY 3TOM AQHHBbIE OIlepaLIY CTAHOBSITCS SHEPIO- U TPYAO-
3aTPaTHBIMMU.

TpeTuit HeAOCTaTOK — 00s13aTeAbHOE NTPOBEAEHYE aHa-
AVI30B KBaAUDULMPOBAHHBIMMU CIIELIMAAVCTAMYU-MUKPOOU-
OAOTaMMU.
< YeTBepTbIM HEAOCTATKOM SIBASIETCSI TO, YTO ST METOADBI
He BBISIBASIIOT OCTATKM BTOPMYHBIX KOHTAMUHUPYIOLINX
BellleCcTB. Aa’ke MpaBUAbHAs MOJIKa 000OpyAOBaHMS He ra-
PaHTUPYeT yAaA€HMe BTOPUYHBIX BEIIEeCTB, SIBASIOLIVIXCS
OCHOBHOI1 MPEANOCHIAKON BTOPUYHOI 00CeMeHEeHHOCTHU
MIPOAYKLIUNL.

B cBs13u € 3TMM, COBpEMEHHBIM pellleHNeM IO yCTpaHe-
HUIO TIEPEYMICAEHHBIX HEAOCTATKOB sABAsIeTCS MeTop ATD-
MOHUTOPMHTA.

Haunnas ¢ 80-x ropoB, ATO-MOHUTOPUHI 3apeKOMEH-
AOBaA ce0s1 KaK HAAE>KHBII M pe3YABTAaTUBHBIN METOA KOH-
TPOASI CAHUTAPHOTO COCTOSAHMS TpeAnpusATuiL. AT®-MeTop
OTBeYaeT BCEM MUPOBBIM CTAaHAAPTaM U BKAIOYEH B CHCTe-
my KoHTpoas XACCIL

VcnoAb3yst HAKOTIAE@HHBIN OTIBIT €BPOMNEICKUX CTPAH IO
KOHTPOAIO CAHUTAPHOT'O COCTOSIHUS IIPEATIPUATHSL, KOMIIA-
Hust «PABOC VHTepHeuHA» MpepAaraeT KOMIIAEKCHOE
pewennie — npu6op EnSURE. @yHK1MOHaABHOI 0COO€EH-
HOCTBIO IpMOOpa SIBASIETCS KaueCTBEHHAasI MAEHTUDYKALIVS
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Sergy Malushkin, microbiology consultant
RABOS INTL LTD

Production of safe quality meat products depends on
anumber of factors including use of high quality material,
compliance with sanitary and hygiene rules, strict
adherence to production technology process, product
transportation and selling conditions.

Neglecting the above factors leads to product quality
deterioration, decrease in demand and loss of profit
making microbiological analysis the basic task at any
meat production facility. However traditional methods
of microbiological analysis have some essential
shortcomings.

The first problem is the length of time required for
the analysis. For example, the first results of an E.coli test
are available only after 24 hours and the whole production
facility always faces with a dilemma whether to stop
production and wait for the test results or to continue
working at its own risk.

The second drawback of the traditional analysis is its
high labor content because a number of preliminary
stages is required increasing this analysis labor and
energy consumption level.

The third drawback is that the analysis can be
performed only by specialists qualified in the area of
microbiology.

The fourth drawback of traditional analysis is that its
procedures do not allow to detect residues of secondary
contaminants. Even correct washing of equipment does
not guaranty removal of secondary contaminants that
may cause subsequent contamination of products.

Int this respect a method of ATP monitoring presents
an advanced solution eliminating the above drawbacks.
Since 1980-ties, the ATP monitoring has approved itself
as a reliable and efficient method of production facility
sanitary status monitoring. This method complies with
all international standard requirements and is part of the
HACCP quality assurance.

The EnSURE system is used in many European
countries to monitor a sanitary status of production
facilities. This integrated analytical tool enables
qualitative identification of sanitary and microbiological
parameters in the meat processing industry.
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EnSURE

NMOPTATUBHASA MUHWN-NTABOPATOPUA

* ATD-MOHUTOPHHT YUCTOTLI NOBEPXHOCTH

* Onpenenenne BIKI u E.Coli 30 1-7 yacos
* [NpocToTa nposegeHus aHanusa

* SnemeHT cuctembl XACCT]

* MNamste Ha 2000 pesynetaTos

000 «PABOC MurepHewnny

142750, r. Mockea, a. Nukosa, snap. B5

Tan, (495) 785-71-21, doxe 495) 785-71-25
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CaHUTAPHBIX ¥ MUKPOOMOAOTMYECKIX ITOKa3aTeA€ell B MsC-
HOJI MPOMBIIIA€HHOCTH.

ITpubop EnSURE ompepeasieT caHUTapHbIe IOKa3aTeAU
Ha MsicomepepabaTbIBaIOIEM MPEANIPUATAN TIOCPEACTBOM
tectoB Ultrasnap™. Ilpubop BbIpAQeT pe3yAbTaT aHaAM3a
Bcero 3a 30 cek. [Tpunuun rexnoaoruu Ultrasnap ocHoOBaH
Ha SIBA€HMY OMOAIOMYHECLIEHIIMY — B3aUMOAEVICTBUY KUA-
koro pearenra Ultrasnap ¢ moaexyaamu ATO (apeHO3MH-
Tpudocdar), KoTopblie BXOASIT B COCTaB BCeX OaKTepUAAb-
HBIX KAETOK. B Xoae peakuuy MpOUCXOAUT UCIYCKaHMe
CBeTa AAMHOI BOAHBI B 570 HM, 3TOT CBeT perucTpupyer
npu6op EnSURE. TToayueHHble pe3yAbTaThl AAIOT IpeA-
CTaBA€HE O peaAbHOM CaHUTAPHOM COCTOSIHUM 000pYyAO-
BaHMAL

FIE'A 1 Al FoA

IIpyHLUMD TEXHOAOT UM
; Ultrasnap ocHOBaH Ha siBAe-
HUY OVMIOAIOMMHECLEHIUU —
B3aMMOAEVCTBUU KUAKOT O
pearenTa Ultrasnap c moae-
kyaamu ATO

. (apeHosuHTpUDOCDaT),
KOTOPbI€ BXOASIT B COCTAB
BCEX 0DAKTEePUAABHBIX KAETOK
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[Tomumo caHuTapHbIX MMOKazateAeit, mpubop EnSURE
UAEHTUULMPYET IPYIIBI MUKPOOPTaHM3MOB: SHTEPOOaK-
> tepuu, BI'KIT n HenocpeactBenHo E.Coli npu nomomu
TexHoAoruu MicroSnap™. AaHHasi TEXHOAOTVSI eAUHCTBEH-
Has B Poccun cnocoOHa KaueCTBEHHO BBISBAATb SHTEPO-
6axrtepuu, BI'KIT u E.Coli 3a 1-7 4. B coctaB Tecra
MicroSnap™ BXOASAT OGMOAIOMUHECLIEHTHbIE CPEABI, KOTO-
pble aKTUBUPYIOTCSA TOABKO B MPUCYTCTBUU (HEPMEHTOB
MCCAeAYEMBIX MUKPOOPraHu3MoB. Tect MicroSnap BbIsIB-
AseT crneuuduyHble GpepMeHTH MUKPOOPraHU3MOB, U B
pe3yabTaTe peakLuy MeXAY peareHToM MicroSnap u dep-
MEHTOM IIPOMCXOAUT MCITyCKaHye CBeTa, KOAMYECTBO KO-
tToporo pukcupyet npudop EnSURE.

Texuuveckue BoamokHocTu npubopa EnSURE mosBo-
ASIOT CIIELIMAAUCTY IPEANPUATUS IPOBOAUTDH aHAAU3 B
250 KpUTMUECKUX TOYKAX MPOU3BOACTBA. DTO MOXXET
OBITb TIOBEPXHOCTb OOOPYAOBAHMS AU MSICHBIE IPOAYK-
Thbl. [ToAyYeHHbIe AQHHBIE COXPAHSIOTCA B MaMATU MpU-
6opa EnSURE, paccuuranHoit Ha 2000 pe3yAbTaTOB, YTO
n36aBAseT OT HEOOXOAVMOCTY BECTU TEXHUYECKIE XKYP-
HaABIL.

ITporpamMHoe obecnieyenue SureTrend, mocraBasemoe
BMeCTe C MPUOOPOM, BBIBOAUT KOHTPOAb YU MOHUTOPUHT
YMCTOTBI HA HOBBIJ YPOBEHbD, I03BOASS CIIELIMAANCTY BbI-
CTPOUTb UHAMBMAYAABHYIO CUCTEMY KOHTPOAS CAHUTAPHO-
ro coctosguus npeanpuATua. EnSURE — TouHBIN 1 HapeX-
HBIJI TIOMOIIHVK Ha IYTU NPOU3BOACTBA KaueCTBEHHBIX
MSICHBIX IPOAYKTOB.

AAst noayyeHus 6oaee moppoOHoIT nHpOpMaLmen obpa-
manTech K crietimaauctam kommaHuu «PABOC VMHTA.».
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The EnSURE determines sanitation parameters in
meat processing facilities using Ultrasnap™ tests. The
result is obtained after 30 seconds. The Ultrasnap
technology is based on a bioluminecence effect of liquid
agent Ultrasnap interaction with ATP (adenosine
triphosphate) molecules found in all bacterial cells.
During this reaction light of 570 nm wavelength is
emitted and registered by EnSURE luminometer. The
results allow to understand a real sanitary status of the
equipment.

Besides sanitary parameters EnSURE can identify
certain groups of microorganisms (Enterobacteriaceae,
coliform bacteria and E.Coli) using the MicroSnap™
technology. This is the only technology available in Russia
capable of qualitative analysis of Enterobacteriaceae,
coliform bacteria and E.Coli in 1 to 7 hours. The
MicroSnap™ test includes bioluminescence media
activated only in the presence of analyzed microbe
ferments. The MicroSnap test reveals specific microbe
ferments and as a result of the reaction between the
MicroSnap reagent and the ferment light is emitted the
quantity of which is recorded by the EnSURE luminometer.

Technical capabilities of the EnSURE device allow the
plant technology engineer to perform analysis in 250
critical production points. It can be an equipment surface
or meat products. The data obtained in the last 2000
tests is stored in the device memory so there is no need
to keep paper records. The SureTrend software delivered
with the device brings the status control and cleanness
monitoring to a new level allowing the engineer to build
an individual system of the plant sanitary status control.
The EnSURE is an accurate and reliable assistant in the
process of high quality meat product manufacture.

\I.;: !EI_

L

N
N
-

o

== I

The EnSURE luminometer produces results in
just 50 seconds.

The Ultrasnap technology is based on a
bioluminecence effect of liquid agent Ultrasnap
interaction with ATP (adenosine triphosphate)
molecules found in all bacterial cells.




