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AHHOTALIMS

JuninomHass pabota coxaepkut 59 crpanun, 10 Tabnui, 8 pPHUCYHKOB U

43 UCTOYHHKA JTUTEPATYPHI.

KitoueBbie cnoBa: MOJIOKO, MOJIOYHBIE MPOAYKTHI, MHUKPOOUOIOTHYECKUI

dHaJIn3, KOHTPOJIb Ka4€CTBA, MUKPOOPIraHU3MEI.

OOBEKTHI HCCIICAOBAHUA: CBIPBC — CBIPOC MOJOKO W TOTOBasd MOJOYHAasA

IPOIYKIIMS.

[lenr gaHHOW TUIUIOMHOM paOOTHI: OCYIIECTBIEHHWE KOHTPOJS KayecTBa IO
MUKpPOOHOJOTUYECKUM TIOKA3aTeNsiM ChIpbS M TOTOBOM MOJIOYHOM MPOIYKIIUH,

npou3BoauMon Ha npeanpusatu OAQO «3apaByliKa-MUATIK.

Pe3ynpTaThl: OBUT TpPOBENEH aHadUM3 NOpo0 CHIPbS M TOTOBOM MOJIOYHOMU
OPOAYKIMH, C UCIIOJIb30BAHUEM METOJI0B, OCHOBAHHBIX Ha KOJWYECTBEHHOM YYETE U
KauYeCTBEHHOM OOHApPY>KEHUM TPyNI MHUKPOOPIaHU3MOB: KOJIHMYECTBEHHBI Y4YET

KMA®AH#M, BI'KII, npoxoku U miieceHu, MOJIOYHOKUCIIBIE MUKPOOPTaHU3MBI.

Bce HCCJIICAOBAaHHBIC HpO6BI COOTBCTCTBOBAJIM HOpMaM, YCTAaHOBJIICHHBIM B

TP TC 033/2013 "O 6e30nmacHOCTH MOJIOKa U MOJIOYHOM MPOAYKIIUU".
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AHATALBIS

JlpiruioMHasi mpama 3msmgae 59 craponak, 10 Tabmin, 8 mamonkay 1 43
KPBIHILIBI.

KirouaBbisi CJIOBBI: Majlako, MaJIOYHBIS MPaaYyKThl, MIKpaOisiariuyHbl aHamis,
KAHTPOJIb SIKACI[l, MiIKpaapraHi3Mbl.

AO'ekTbl JacienaBaHHS: ChIpaBIHA - ChIPOE€ MaJlaKo 1 raToBas MaJo4yHas
IPATYKIIBISL.

MbhTa nan3zeHail NBITUIOMHAM TpAIlbl: aXbBIILIAYICHHE KAHTPOIIO SKacCll Tma
MIKpaOisjariuHbIX Maka34yblkaX ChIPAaBIHBI 1 raToOBall MallOYHAMl MpagyKIlbli, IITO
BbIpabserna Ha npaanpsieMcTBe AAT «3apaByiika-Mijik.

BriHiki: ObIy mpaBea3eHbl aHami3 Mpoday ChIpaBiHBI 1 raToBail MajoyHA
NpaayKIibli, 3 BBIKAPBICTAHHEM MeETajay, 3acHaBaHbIX Ha KOJBKACHBIM VIIKY 1
SAKaCHBIM BBISIYJIEHHI TPyl MiKpaapraHizmay: kosbkacHbl yimik KMA®AuM, BI'KII,
JIPOKJIXKBI 1 I[BLJI1, MAJIOYHAKICIIBISI MIKpaapraHi3Mbl.

VYce pacnenaBasbis NpoObl aAmnaBsjgail HopMam, yctaHoyieHsiM y TP MC

033/2013 "A6 Osicrierpl Majaka i MaJIOYHAN TIPATYKIThI".
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ABSTRACT
The thesis contains 59 pages, 10 tables, 8 figures and 43 sources of literature.

Key words: milk, dairy products, microbiological analysis, quality control,

microorganisms.
Objects of research: raw materials — raw milk and finished dairy products.

The purpose of this thesis: the implementation of quality control on
microbiological indicators of raw materials and finished dairy products produced at

the enterprise JSC "Zdravushka-milk".

Results: the analysis of samples of raw materials and finished dairy products
was carried out using methods based on quantitative accounting and qualitative
detection of groups of microorganisms: quantitative accounting of CMAFANM,

coliforms, yeast and mold, lactic acid microorganisms.

All the samples were in accordance with the norms established in
TR CU 033/2013 "The safety of milk and dairy products".



