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NECESSITY OF CONTROL STRENGTHENING OF REMAINING 

HORMONAL PREPARATIONS IN ANIMAL ORIGIN PRODUCTION 
IMPORTED TO UKRAINE 

 
Safety of food products is priority at all stages of food chain, which engulfs 

links from agriculture to the salespeople. Producers must take into account food risks 
because they are responsible for safety of food products. There was a necessity of 
harmonization of veterinary requirements to quality of animal origin products with 
entering of Ukraine into World Trade Organization, because there is a danger of 

nternational standards 
of safety. 

In a modern industrial stock-breeding, poultry farming and fish-farming at 
intensive technologies of growing of animals, in violation of technological 
regulations  harmful to human health hormonal growth factors and thyrostatics often 
are used illegally because its allow to obtain the considerable increasing stock-
breeding productivity. The use of hormonal active growth factors ("hormones") for 
agricultural animals is able to increase the production of veal and beef to 15 %. 

As presented in Scientific Committee of the European Commission for 
protection of human health and consumers report, the products contained veterinary 
drugs are extremely dangerous for human health. Hormonal growth promoters - 
stylbens, steroid hormones have carcinogenic activity, cause violation of sexual 
maturation and reproductive capacity, thyrostatics violate thyroid function and cause 
allergies, affect on biological processes. 

Using the most dangerous hormonal growth promoters  for growing animals is 
strictly forbidden in most countries and constantly monitored by the authorized state 
veterinary supervision in accordance with EU 89/662/EES, 90/425/EES and 96 / 23/ 

 et al. in relation to veterinary and zootechnical control of live animals and 
veterinaty products. 

In the European Union the production and importation of beef and the products 
derived from cattle reared using hormones are banned. Special research is focused on 
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affects of hormonal components low concentrations in meat products in children 
pubertal, enterohepatic inactivation, cell receptors and non-receptor mediated 
processes and determination of the potential impact on growth, development and 
physiological function of consumers.  

However, in different countries control of such hormones use is dramatically 
various. Thus, there is a complete ban on its use in the European Union, but in the 
United States the application of certain hormones are allowed at strict conditions. 
Meanwhile, there is a very big black market in some EU countries and the number of 
illegally used hormones ranges from 35 to 55. There is no evidence of a black market 
in the U.S and only six hormones are used legally. The levels of hormone residues 
found in beef produced in the U.S. in most cases below the maximum residual limits 
recommended by the Expert Committee on Food Additives (JECFA) of the Joint 
Food and Agriculture Organization / World Health Organization (FAO / WHO). 

Due to a complete ban of all active hormonal growth promoters in cattle 
breeding in EU countries, as opposed to its legal use (for example, such common 
hormone as an estradiol-
melengestrol acetate for additives in food heifers and raktopamine - for pigs in the 
U.S.), the regulatory control also differs significantly in the EU and the U.S. 

In the EU, the injection of hormones for animal for a coalface is a violation that 
is regulated by the inspection programs. In the United States in the inspection 
programs maximum residual level in the tissues used in food - muscle, fat, liver or 
kidneys is normalized. Inspection programs of the EU focus on typical materials, in 
particular urine or hairs, which are more suited to test animals for the use of banned 
substances, especially especially if animals all yet are on the farm. In the case of 
coalface of animals, typical materials - bile, blood, eyes and sometimes liver are more 
approved. Only in some cases random inspection of muscle meat is carried out: it 
occurs only in case of import controls and the control of meat in meat stores or 
supermarkets. As a result, information in relation to the concentrations of hormone in 
the standards of muscular meat at  the market of EU is very limited and got in most 
cases as a result of the small programs.  In addition, th legislatively set 
standards of natural hormone levels in samples of stock-raising products the EU. Data 
on the inspection of tissues samples of the animals illegally injected hormones, 
typically range between a few micrograms per kilogram (ppb) to several tenth 
micrograms per kilogram. In the EU quite a large number of hormones is illegally 
used and the number of active compositions is still expanding. Except for estrogenic, 
androgenic and progestagenic components and thyreostatic, corticosteroid -
adrenergic components used separately, its are used in "strong" combinations, that 
grounds to assume  probability of consumption in ES of highly contaminated meat of 
cattle. 

After the WHO Global Forum in November 2007 Beijing Declaration 
recognized the importance of food safety along with the rights of all individuals to 
safe and adequate nutrition. For identify the main generators of danger Governmental 
Chemical Laboratory (LGC, UK) were retrospectively analyzed samples of food from 
117 countries. The greatest crime was seen in samples from China, Turkey, Iran. 
China dominated as the country-breaker. Given the imported products volume, 
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including food coming in Ukraine, in particular from Europe and China, indisputably 
it is necessary to strengthen control in relation to safety of food stuffs 

Expert Committee on Food Additives (JECFA) FAO / WHO and the 
Administration of U.S. on Food and Drug (FDA) approved that tailings of hormones 
found in meat from the considered animals are safe for consumers. However, on  
recent scientific data with special accent on estradiol levels in children at 
propubertant period, JECFA conclusion on estradiol residues safety in meat is based 
on unproven assumptions and inadequate scientific data. Reason consists in the 
following: 1) Data on residue levels of hormones in meat are based on research 
carried out in the 1970's and 1980's using radioimmunoassay methods, the sensitivity 
of which at that time was generally inadequate for accurate measurement of low 
levels of hormones found in the tissues of the animals and significant differences 
between radioimmune method for measuring steroids are noted. 2) The only limited 
information about the amounts of different metabolites of steroids was given, despite 
the fact that the metabolites can have biological activity also. 3) There are still no 
objective data on daily production levels of steroid hormones in healthy prepubertant 
children. 4) The possible biological significance of very low estradiol levels of is 
underestimated. 

In addition, for the estimation of potential risk of eating hormones  it costs to 
take into account other food products. For example, eggs bring in a greater 
contribution to the estradiol consumption with a food than beef, regardless of legally 
or illegally an animal got hormones: chicken eggs are the main source - -
estradiol in the daily "normal" diet of the consumer. 

Development of analytical methodology is partially prevented by some limited 
usefulness of gauge material, although this situation gets better gradually. New 
instructions in the European union gave a shove to development and claim of 
chemical analysis methods. The incorporated efforts in the European context are now 
directed on the substantial improving the situation. 

-
monitoring residues of veterinary drugs and contaminants in live animals, animal 
origin products and feeds, as well as in food controlled by the veterinary service in 
2010- In accordance with Law the material and technical 
base of state laboratories of veterinary medicine must be improved, sphere of its 
accreditation in obedience to the standard of ISO/IEC 17025 will extended, that 
determines requirements to the competence of testing and calibration laboratories, 
and the confirming methods of control realization due to developed and inculcated 
etc. in Ukraine. 

Thus, because of possibilities and size of food supplies 
impossible to guarantee that all food products are safe for consumers. Although the 
safety of food products grows due to the systematic reduction of contamination in 
every point from the food production and treatment to preparation and consumption, 
modern improvements of safety control for diminishing of human health violations 
risk caused by the consumption of food products, in particular, animal origin, it is 
necessary to attain the high requirements of its safety and optimization of the 
methods expert estimation. 
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SPECIFITIES AND RANGE OF SERVICES OF TOURISM FOR 
CHILDREN  

 
Tourism for children is an important way of passing on the experience 

accumulated by the mankind and tangible and intangible cultural heritage to new 
generations, forming spiritual values, moral regeneration and cultural development of 

important social tasks connected with upbringing, training, recovering and educating 
new generations by means of tourist and local history activities, namely [1]: to give 
knowledge, provide children and young people with necessary services for physical 
treatment and preventive services, focus young people on the necessity of  leading a 
healthy lifestyle and shape their active life position, arouse the best spiritual qualities 
and relations, prepare for military service, foster a love for nature and a love for 
country. 

universities in Ukraine in order to work with children in tourism and regional study. 
urism for children is 

specified as the one which is in the rank of such kinds of tourism as tourism for 
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young people, families, elderly people and for the disabled [2]. 
Having analyzed numerous thematic publications we can determine tourism for 

children as a specific type of tourism, which service consumers can be children from 
7 to 17 years old, and which is organized by specialized companies. They provide 
service for groups of children supervised by tour representatives or tour guides or 
instructors and offer services aimed at satisfying the demands for recovery, sport and 
cognitive needs. 

Arrangement of tourism for children is one of the most important and difficult 
directions in tourism business, as there are many characteristic features and top  
influence which should be taken into account while creating and realizing service in  
tourism for children such as seasonable character of services (it should correspond to 
the school curriculum), the character of service in groups, the role of instructors in  
ch
parents, low profitability of service in tourism for children, as well as taking into 
account the health of children, providing children with adequate nutrition (three 
meals a day), developing animation programs for recreation according to the age of 
children and a tour theme; using economical transfers for tours and, of course, 
arranging excursions which are obligatory elements of any tour service.  

When we speak about a tour product we mean a complex of services of certain 
amount and quality and products, which should meet the needs of children while 
visiting any tourist region and which refer to local tourist resources and are offered 
for realization for a unit rate [3]. 

The organizations that are specialized on tourism for children should offer their 
customers such services which should take into account all their tourist motivations 
and be unique in its kind. It can be reached by using the strategy of tour product 
differentiation in the market of tourism for children.   

If any tour organization wants to be successful while realizing this strategy, it 

to understand what they consider as the real value and what they are ready to pay for. 
Then, according to the obtained results these organizations should identify their 
products with one or several distinctive features. As a rule it is better to determine 
product differentiation, staff differentiation, service and public image differentiation.  

The range of services of any organization, which is considered as a group of 
similar and closely interrelated products, is the basis of product differentiation. 
Within the product differentiation the organization, which specializes on tourism for 
children, can offer a narrow list of tour products (for example, only regional 
establishments for recreation and health care services for children in combination 
with leisure programs and different levels of service). In this case we speak about 
focusing on differentiation. It can also offer a wide list of tour products such as  
different kinds of recreation, treatment, health care services, sports, educational and 
other tour directions not only in Ukraine but also abroad. 

According to the analysis of present-
Zaporizhzhya and Kharkiv regions there can be arrangements of tours for children 
with different thematic focuses such as recreational, entertaining, cultural and 
educational, eventful, ecological ones and so on. 
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