ICTOPUKO-TEPMIHONOTTHHA KOHGEPEHLIA BYNT o 30.06.2022
e :;bni noCaikeHHS  mposenedo  Ha  0azl YMaHChROro HALiOHAILHOIO  VHIBEPCHUTETY
cochninnrra v 2019-20200 pp. BusHavenHs  minGemMerTiuy B FPYHTI  TIPOBEAEHO  METOAOM
HHCOKOeqeKTHEROT pianHioT xpomatorpadii, Mexa sussienns — 0,008 mr/kr. OGrpyurysanns OJIK
MIAGEMCKTHHY B FPYHT IPOROANAM BIANOBIAHO A0 WHHHNN B YKPaiHi 1HANOAIB.

PeayanLTaTH BHEHAMCHHS BMICTY MINOEMERTHHY B npodax rpyHTy nokazann, mo {oro nodarkona
komieTpalis ckaagana (0.037 = 0,005) mr/kr. B nozankui TePMIHM 3AIMILUKY 411040l PeuoBHHN
HOCTVIIOBO JHIRVBAIHCH 1 10 MOMEHTY 300pY BPO®AI0 He BHABALAUCA. BYo BCTAHORJIEHO. LLO nepion
HaniBpYIHALT (Tsg) MinGeMeRTHHY B TPYHTI B IPYHTOBO-KIIMATHHIIX YMOBAN YKpaTHI CKNaB 21,4-23.2
BSOS

Rianosixio no JCan!Tin 8.8.1.002-98 pevorina 3a cTiiikicTio ¥ IPYHTI BigHecena 10 3-T0 knacy
HOGEIHCYHOCTI.

Ja JaHHMH DiTepaTypH, B aepo0HIX YMOBAN Tsg MINOEMERTHHY B rpynTi ~ 21-82 1001, B
AHACPOBIIN — Tsp 356 4i0. CopOilis MinbemexTiry B IpynTi Moxe OyTH knacudikoBaHa SK BHCOKA 1 DykKe
sicoka 3 Kd: 12-138 1 Koc: 13704059,

Bpaxosylouwt sHUleRIKIAIeHe, OOMEKIANCH OOIPYHTYBAHHAM PO3PAXYHKOBOTO HOPMATHBY,
BHNONSUH 3 BEIUTHEH MHP MiIOEMERTHHY B a0myKax - 0.02 MT/KT:
OJIK = 1,23 + 0,48 = 1g 0,02 = 0,41 yir/xr. Bpaxosyiouit indopaailitio npo Mirpauiio mindemekTisy no
APOQITIO FPVHTY. OY10 BBEACHO KoedinienT 3aracy 2

Bienopox. Odrpynrosana OJIK mindenmerriny B rpynri na pisni 0.2 Mr/xr.

HUMAN RISK ASSESSMENT OF FOOD PRODUCTS PRODUCED
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The United Nations estimates that around 420,000 people worldwide die every year from eating
unsafe food contaminated with bacteria. viruses, parasites or harmful chemicals, including pesticides.
Fvery year. more than 2 million tons of chemical plant protection agents are used to preserve products,
which in turn have the ability to accumulate in the soil and become a potential source of agricultural raw
muaterials and. as a result, food products contamination. In order to conduct agriculture and comply with
food standards. it is necessary to create effective systems for controlling the pesticides” active ingredients
content in agricultural crops, the food products quality. and assessing the risk of consuming contaminated
products.

The goal was to predict the potential risk of the new insecticide spiromesifen effect on the human
bady when consuming potentially contaminated food products.

To assess the index of potential hazard of spiromesifen when consuming contaminated food
products (IPHCCF) we used the methodology proposed by specialists of the Hygiene and Ecology
Institute.

When calculating IPHCCF, the largest value of spiromesifen tso in the studied cultures was taken
as 8.8 days, which is 2 points; acceptable daily dose 0.01 mg/kg — 2 points; average daily consumption of
apples. grapes. sunflower and corn oil ~ 4 points.

Therefore. spiromesifen belongs to class 3 (IPHCCF = 8 poim%) — moderately hazardous for
humans when consuming products potentially comaminated with it. This is primarily due to the rapid
destruction of the insecticide after application and to the rather high value of the compound’s acceptable
daily dose, which characterizes it as a substance of low toxicity. taking into account the summation of the
products intake.




