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Relevance of the topic. The importance of food in meeting the material needs of 

man as a biological being is immeasurable. It is through food that we obtain the 

proteins, fats, carbohydrates, vitamins, minerals, and other compounds we need for 

life. One of the main tasks of the state program "Ensuring food security in our country" 

is to meet the needs of the population in food. In particular, in the field of animal 

husbandry, special attention is paid to ensuring the ecological purity and quality of 

products. 

Therefore, it is important to control the transmission of infectious diseases in 

cattle, including tuberculosis, from animals to humans. Mycobacteria of tuberculosis 

are exposed to gastric juice when the disease is transmitted through food. When the 

bacteria survive, they enter the gut, pass into the regional lymph nodes, and then enter 

the bloodstream. The digestive tract, the oral cavity, the large and small intestines, and 

the tubercle bacillus can all be gateways to the body. Animals infected with 

tuberculosis are also a source of infection. Therefore, the causative agent of 

tuberculosis can be transmitted to the human body through food through uncooked 

meat and dairy products. Up to 26.5% of people are infected with the mycobacterium 

tuberculosis virus. In Russia in 2002-2004, 75254-93700 head of cattle tested positive 
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for tuberculosis, of which 18000-21600 samples were bacteriologically tested. Of 

these, 63.6% were pathogenic and 36.4% were atypical mycobacteria. 96.5% of 

mycobacteria are bovis species, 2.7% are M. tuberculosis and 0.8% are M. avium 

species. [5] 

In Uzbekistan, an average of 1,605 head of cattle are tested for tuberculosis 

annually. This is only 0.016% of the average number of cattle. 

Pathogens are very resistant to acid, so fermented milk can be stored for up to 20 

days. Disease germs can be stored in cheese for up to 2 months, in butter for up to 100 

days, in butter for up to 10 months in cold storage, and in frozen butter for more than 

6 years. Germs die quickly at high temperatures. In a liquid medium, the temperature 

rises to 60 ° C in 30 minutes. [3] 

Based on the above, it is important to stop the consumption of meat and meat 

products from cattle with tuberculosis in the country and to improve the veterinary and 

sanitary assessment of these products. 

The purpose of the study. Examination of meat samples suspected of 

tuberculosis in the laboratory of veterinary sanitary examination and determination of 

the results. 

Place, object and methods of research. The research was conducted in the 

laboratory of the Samarkand Institute of Veterinary Medicine, Department of 

Veterinary Sanitary Expertise and Hygiene, using biochemical methods. Samples of 

suspected meat from Payarik district of Samarkand region were taken as research 

material. 

The results obtained. To prepare the meat extract, 25 grams of meat were taken 

from each sample, separated from fat, fat and bone, then divided into 40-50 pieces and 

placed in a 250 ml flask. Pour 100 ml of distilled water into this flask and mix well. 

After 15 minutes of stirring (stirring 3 times), the meat mixture was filtered through a 

paper filter. We used the extract to determine the pH of the meat. The Michaelis scale, 

a 6-digit comparator, was used to determine the hydrogen ion concentration. Pour 2 ml 

of the extract of the test meat sample into the test tube number 2 of the comparator and 

add 1 ml of indicator (paranitrofinol) and 4 ml of distilled water; in the first, third, 2 

ml of meat extract and 5 ml of distilled water were added to the test tubes, and only 7 

ml of water was added to the fifth test tube. The fourth and sixth chambers of the 

comparator were selected by comparing the color of the second test tube on the 

Michaelis scale, which showed the pH of the selected test tube. The pH of the meat 

samples we tested showed a decrease in acidity on the second and third days compared 

to the first day of testing. Controlled and pathological samples were stored under the 

same conditions. 
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Meat 

samples 

The first day of 

inspection 

PH index 

PH on the 

second day of 

testing 

PH on the 

third day of testing 

 ±5,8 ±5,9 ±6,0 

2- sample ±6,5 ±6,6 ±6,9 

3- sample ±6,4 ±6,6 ±7,0 

4- sample ±5,9 ±6,0 ±6,0 

5- sample ±6,4 ±6,8 ±7,0 

 

As can be seen from the table above, the first and fourth samples were taken from 

healthy animals, and the second, third and fifth samples were taken from diseased 

animals. 

The meat samples we tested were also tested with a formalin reaction. During the 

examination, 10 grams of meat samples were taken, crushed with scissors, placed in a 

mortar and placed in 10 ml of saline solution, 10 drops of 0.1% alkaline solution. The 

meat was crushed and rubbed with a chisel, and the resulting slurry was transferred to 

a flask using a glass rod and heated to boiling point to precipitate the proteins. The 

flask was cooled with running water, 5 drops of 5% shovel acid were added to 

neutralize, and the paper was filtered. Take 2 ml of the prepared meat extract in a test 

tube and add 1 ml of neutral formalin. 

At the end of the reaction, the filtrates from the first and fourth samples were clear, 

and the filtrate from the second, third and fifth samples was precipitated. 

Conclusion. 

In summary, the biochemical characteristics of TB-infected cattle differ from 

those of healthy animals in that they are unfit for human consumption. 

Over time, the concentration of hydrogen ions in diseased beef decreases, the 

acidity decreases and becomes alkaline, making it unfit for human consumption. 

Meat and other products from infected cattle must be thoroughly inspected in 

accordance with veterinary legislation, otherwise people may become infected through 

the products. 
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