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AHHOTAIUA

Oo0bekroM wuccnenoBanus sBisuuch BI'KII, KMA®AHM, niaecHEeBEIC
rpuokI, IPOKIKU, S.aureus, CaJIbMOHEJILJIBI, BBISIBIISIEMbBIE yTeEM
MUKPOOUOJIOTUUECKOTO KOHTPOJISI COTJIACHO HOPMATHUBHBIM IOKYMEHTAM.

Llenpto paboOTHl SIBISIACH CAHUTAPHO-TUTHMEHHYECKas OICHKAa KayecTBa
TBEPJBIX CBHIYYKHBIX W IUIABJICHBIX CHIPOB Ha OCHOBE MHUKPOOMOJOTHYECKHX
ITOKA3aTEJIEH.

bbuto ucciaenoBaHo Ha HaIM4YME KOHTAMHUHUPYIOUIUX MHUKPOOPTaHU3MOB
4178 mpoO, oToOpaHHBIX MO XOJy TEXHOJOrudeckoro mpoiecca; 14923 mpob
rOTOBOM NPOAYKUWHU; 7753 CMBIBOB C OOOpYAOBaHHS, WHBEHTaps, Tapbl, PYyK
pabounx; 3432 mpo0, uccienyeMbIX Ha KaueCTBO BOJbI U BO3/IyXa.

[Ipy wucciaenoBaHUU CBHIYYKHOTO TBEPJAOTO M IUIABJICHOTO ChIpa ObUIM
ooHapyxkeubl BI'KIT 1 KMA®AHM, HO B HE3HAYUTEIHLHOM KOJWYECTBE, UTO
MO3BOJIIET TOBOPUTH O BEICOKOM Kau€CTBE BBIITYCKAEMbIX MPOTYKTOB MUTAHUSI.

Haunbonpiass koHTaMUHAIIUMST TOTOBBIX MPOAYKTOB PETUCTPUPYETCS B
BECEHHE-OCEHHUH MEPUOI.

CambIM  YyBCTBUTEJIBHBIM MECTOM  IPOU3BOJCTBEHHOIO  Ipoliecca,
CIIOCOOCTBYIOIIUM KOHTAMHUHAIIMM BBITYCKAEMBIX MPOJIYKTOB, SIBISIETCS ILIE€XOBOE

IIOMCIICHUC.
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ANNOTATION

The object of the study were coliforms, the number of mesophilic aerobic
microorganisms and anaetobnyh, fungi, yeast, S.aureus, salmonella was detected
by microbiological controls in accordance with regulations.

The aim is to sanitary and hygienic quality assessment tvér-stomach rennet
and melted cheese on the basis of microbiological indicators.

It was investigated for the presence of contaminating microorganisms 4178
samples taken during the process; 14923 samples of finished products; 7753 swabs
from the equipment, tools, containers, workers' hands; 3432 samples examined the
quality of water and air.

In the study of solid rennet and cream cheese were found coliform bacteria
and the number of mesophilic aerobic microorganisms and anaetobnyh, but in
small quantities, which is indicative of high quality of the food.

The highest contamination of finished products recorded in the spring and
autumn.

The most sensitive spot of the manufacturing process, contributing to the

contamination of manufactured products is the guild room.



