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Microbiological safety of food in the XXI century is a leading health problem. The number of foodborne infections commonly grows, an unprecedented number of outbreak victims registered even in countries with high levels of.

This is due to the profound changes that occurred at the end of the 20th century in all three links of the epidemiological process of "food" infections, so that anthropogenic environmental impacts, the use of antibiotics in medicine for agriculture, "forced" the evolution of microbes and led to the emergence of traditional food contaminants and food products of strains with altered properties, resistant to antibiotics, with additional pathogenicity factors[1-5]. 
Technologies of long-term storage in the cold, packages in the film, minimal processing of the cooled raw materials, incl. from countries geographically remote from the producer, created favorable conditions for the concentration of poorly studied microorganisms in food, often uncharacteristic for specific regions. As a result, due to such microbes ("emergent pathogens" in the terminology of FAO-WHO), the risks of diseases from food have increased significantly, especially in the categories of the population with increased susceptibility (pegs, the elderly, persons with defects in the immune system and microbial ecology of the digestive tract) which are everywhere growing. Their new forms appeared, accompanied by translocation of pathogens from the intestine into the internal environment of the organism, often resulting in serious complications and death of the diseased. Infections due to verocytotoxigenicEscherichia coli, antibiotic-resistant Salmonella, Enterococcus, Campylobacter spp. Listeria monocytogenes. Enterobactersakazakii, cause particular concern, since most of these agents come from representatives of the normal flora of the gastrointestinal tract (GIT) of animals and birds[3-6,8].
Hygienic standards for microbiological indicators include the control of 4 groups of microorganisms:

• Sanitary-indicative, which include mesophilic aerobic and facultative anaerobic microorganisms, bacteria of the coliform group;

• Conditionally pathogenic microorganisms, which include Escherichia coli, bacteria of the genus Proteus, Bacillus cereus and sulfate-reducing clostridia;

• Pathogenic microorganisms (salmonella and others);

• Microorganisms of spoilage-yeast, and molds.

By the degree of biological danger, all microorganisms are divided into 4 groups:

1. Pathogens of especially dangerous infections, for example plague, smallpox, yellow fever

2. Pathogens of highly contagious epidemic diseases of man, for example brucellosis, malaria, anthrax, typhus

3. Pathogens of infectious diseases isolated in independent nosological groups, typhoid, shigellosis, diphtheria

4. Conditionally pathogenic microorganisms, pathogens of opportunistic infections, for example Klebsiella, Proteus;[3-6]
It is estimated that 90% of the biological and genetic diversity on Earth belongs to the world of microbes, of which only 0.4 to 10% have been studied[7].
To date, a considerable amount of data has been accumulated abroad to consider the concept of microbiological risk analysis and its main element, the microbiological risk assessment as a universal structural and methodological model that, taking into account the variability of infectious agents and the nature of their interaction with the microorganism, establishes the degree of danger to health when consuming contaminated products. Accordingly, this serves as the most objective justification for protective measures[1,2].

Methods for assessing food safety require constant improvement. From a simple statement of the toxic properties of the agent, the source or carrier of which is food, you should proceed to quantify the real risk to human health[5-9].

The laboratory of reaction mechanisms allows us to develop and implement the most reliable and realistic requirements for microbiological safety of technological regimes, raw materials and final products. At the same time, only standards and standards based on the assessment and analysis of risks to human health and life are recognized as appropriate under the WTO SPS agreement. However, the introduction of new microbiological risk analysis principles and methodology into the hygienic assessment of food products in the Republic of Korea can be carried out only on the basis of data obtained as a result of targeted scientific research, practical and expert decisions that take into account the peculiarities of domestic food products and the health status of the population.

With the development of food technology, chemistry, microbiology and biotechnology, a huge number of new food additives appeared, and environmental pollution began to grow, which necessitated the creation of an international food legislation that tightened food safety requirements.

Currently, the developed countries of the West operates Codex Alimentarius, which is a set of legislative acts on the composition, properties and quality of food. To ensure the guaranteed safety of food products, a system for analyzing hazards at critical control points has been established and is operating at processing enterprises in industrially developed countries, which provides a quality control system for the production of food products according to the level of risk criteria. This system of hazard analysis for critical points (HACCP) is also called a safety technology for the products.
Objective: to improve the system for assessing food safety and control through the introduction of approaches and a structural model based on the concept of microbiological risk analysis and microbiological risk assessment.

Scientific novelty is a study aimed at introducing the principles of microbiological risk analysis and the methodology of microbiological risk assessment in the process of food safety assessment. Use of systematized forms for collecting data on the results of microbiological control of food products designed to receive "risk-oriented" epidemiological information.
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