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AHHOTAIIUAS

Junnomuas pabora Ha TeMy: «KOHTposib KayecTBa MOJIOYHOW MPOIYKUHU Ha
OAO KobOpuHCKHIT MacI0-ChIPOACIBHBIN 3aBOTY.
[{enpto pabOTHI ABISETCSA ONPENEIECHUE KaueCTBA MOJIOKA U MOJIOYHBIX IIPOIYKTOB,
npousBeneHHbIX Ha OAO «KoOpHHCKOM Maciio-ChIPOACIbEHOM 3aBOIE», C UCIIONb-
30BaHMEM MUKPOOMOJIOTUYECKUX METOJ0B ucciaeaoBanuii. OCHOBHOHM 3amaueit
MUKPOOHOJIOTUYECKOT0 KOHTPOJII B MOJIOYHOW MPOMBIIUIEHHOCTH SIBIIsieTCs o0ec-
MIEYEHUE BBIMYCKa MPOAYKIMHU BBICIIETO KAY€CTBA, TOBBIIIEHUE €€ BKYCOBBIX U IH-
TaTeJIbHBbIX CBOWCTB.

O0beM TUIIOMHON paboThl 56 cTpaHull, OHA coAepkuT 15 Tabmun, 17 wuc-
TOYHUKOB JINTEPATYPHI.

Bo BBeneHHM OOOCHOBaHA AKTYaJIbHOCTh BBIOPAHHOM TEMBbI, MOCTaBJIEHA
1eNb, 3a7a4a, 00bEKT HUCCIIEJOBAHUS.

B mepBoii riaBe AMIUIOMHON paOOThl pacCMaTpPUBACTCA XapaKTEPUCTHKA
MOJIOKA U MOJIOYHBIX MPOAYKTOB, OCHOBHBIE MOPOKH MOJIOYHBIX MPOIYKTOB, Xa-
PaKTEPUCTUKA MUKPOOPTAaHW3MOB, BBI3BIBAIOIINX 3a00JI€BaHUS YEJIOBEKA M KH-
BOTHBIX.

Bo BTOpOIi r1aBe pacCMOTPEHBI METOABI MCCIIEOBAHUI MUKPOOPTaHU3MOB,
MCCJIeI0BaHA YaCcTOTa 0TOOpa Mpo0 I MUKPOOHOJIOTUYECKOTO KOHTPOJISL.

B 3aknroyeHuu JaHbl OCHOBHBIE BBIBOJbBI: Ka4€CTBO MPOBEPSUIM MPOOOIl HA peryK-
Ta3y C pe3a3ypuHOM; NPU NPOU3BOJACTBE KAXKJIOTO BUAA MPOAYKLIHH OTMEYAIUCH
€AUHUYHBIE CITy4al OTKIIOHEHUM OT JOIMYCTHUMBIX HOPM; BCE HECOOTBETCTBHUS HOP-
MaM SIBJISIIOTCS CJIEICTBUEM OOCEMEHEHHOCTH TEXHOJIOTMYECKOro 000pyI0BaHUs

Ha TOM WJIM MHOM JTall€ IMPOHU3BOACTBA.



SUMMARY

The thesis on a subject: "Quality control of dairy production on JSC Ko-
brinsky oil - cheese-making plant".

The purpose of work is determination of quality of milk and the dairy prod-
ucts made on JSC Kobrinskommaslo-syrodelnomzavode with use of microbiologi-
cal methods of researches. The main objective of microbiological control in the
dairy industry is ensuring production of the superior quality, increase of its flavor-
ing and nutritious properties.

The volume of the thesis of 56 pages, it contains 15 tables, 17 sources of lite-
rature.

In introduction relevance of the chosen subject is proved, the object, the
task, object of research is set.

Inthe first chapter of the thesis the characteristic of milk and dairy products,
the main defects of dairy products, the characteristic of the microorganisms caus-
ing diseases of the person and animals is considered.

In the second chapter the research methods of microorganisms investigated
the frequency of sampling for microbiological control.

In the conclusion the main conclusions are given: quality checked break-
down for reductase with rezazuriny; in the production of each product were ob-
served isolated cases of deviations from admissible norms were noted; all discre-
pancies to norms are a consequence of an obsemenennost of processing equipment

at this or that production phase.



