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AHHOTALMSA

OObeKTOM  HCCHeNOBaHUS  ABISJICS ~ MUKPOOMONOTMYECKUHA  KOHTPOIb
MOJIOYHBIX TIPOTYKTOB.

[lenp paboThl: U3yYeHHE MHUKPOOHMOIOTMYECKOTO KOHTPOJS MOJIOUHBIX
IPOYKTOB.

AKTYyaJIbHOCTh ~HCCII€ZIOBaHHA OOYCJIOBIE€Ha TeM, 4YTO Jrobas muiia,
ynotpeOisieMasl 4eJIOBEKOM JOJKHA ObITh O€30MacHOM, a, CleJ0BaTeIbHO, UMETh
COOTBETCTBUE CAHUTAPHBIM HOpPMAaM M TMTMEHUYECKUM HOpMaTtuBam. MOJOKO U
MOJIOYHBIE TPOAYKTHI MPH STOM NPEACTABIAIOT COOOM NHUTATENBHYIO Cpely, B
BBICIIEH CTENEHW OJIArONpUATHYIO I Pa3BUTHUS MHUKPOOPraHHU3MOB, TIJIABHBIM
o0pa3oM OakTepHil.

KauecTBeHHBIN cOCTaB MOJIOYHON MUKPOGDIOpHl pa3HOOOpa3eH U MPECTABICH
CIEIYIOLMMHU TPYNIIAMHU: MOJOYHOKHUCIBIE, YKCYCHOKHCIIbIE, MPOMHOHOBOKUCIBIE,
MAacCJISTHOKHUCIbIE OakTepuu, OaKTepuu TPyNIbl KHUILIEYHON NaJIOYKH, THHJIOCTHBIE
OakTepuu, JTPOKKHU, MJIECHEBbIE TPUOBI, BO30YyAUTEIN HHPEKIIMOHHBIX 3a00JICBaHUN.

B paGore wHCHonb30BaguCh  METOAbl  MCCIENOBAHUS:  JAOOpPATOpHBIE
(MHKpPOOHMOJIOTMYECKUE) METOJIbI ONPEEIEHUS] MUKPOOPTaHU3MOB; MaTEMaTUUYECKUE
METO/1bl 00PabOTKH MOTYYEHHBIX JaHHBIX.

[IpoBeneHHOe Hccneq0oBaHUE MTOKA3al0, YTO BCE HCCIIEyeMble TPOObI MOJIOKA,
noctynatomero Ha IIYII «boOpyiickmonoko» OAO «babymkuHa KpBIHKAY,
COOTBETCTBOBAJIM TPEOOBAaHUSAM HOPMATHUBHBIX JIOKYMEHTOB MO OaKTepUalbHON
o0ceMeHeHHOCTU. Bcsi  Bblllyckaemasi TpPEeANnpUATHEM MOJIOYHAs MPOLYKLHUS
COOTBETCTBYET TPEOOBAaHUSAM HOPMATHBHBIX JIOKYMEHTOB MO MHUKPOOHUOJIOTHYECKUM
MOKA3aTeIIsIM.
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AHATALBIS

AG’ekTaM JacienaBaHHS 3 SyNsAycs MIKpaOisjariyHbl KaHTPOJIb MAaJIOUHBIX
paayKTay.

MbpTta mpamel:  BeiByusHHe — MikpaOisutariyHara — KaHTPOJNIO — MaJIOYHBIX
pajgyKTay.

AKTyanpHacup JaciefaBaHHs aOyMoyieHa TbhIM, IITO Jro0asg exa, sKas
YKbIBaelllla dYajaBeKaM, IaBiHHa ObIb OscrieyHaid, I, TakiM 4YblHAM, MeEIb
aJnaBeJHACIb CaHITapHBIM HOpMaM 1 TIrieHIYHbIM HapMaTtbiBaM. Mamnako 1
MaJOYHBISI MPaAyKThl MpPbl TITHIM YAYIAONs cab0il MaxblyHae acsiapoiise, Y
BBIIIBWIIAN CTYINEH] CHpbIsUIbHAE IJI Pa3BILIl MiKpaapraHizMay, rajJoyHbIM YblHAM
OaKTIPBIN.

SxacHpl ckJaJ MajoyHa MIKpaduiopbl pa3HAacTaHbl 1 MpajacTayJeHBbI
HACTYIHBIMI ~ Ipylami: MaJIOYHAKICJIbIS, BOIATHAKICIBIA, IparioHaBaKiCIbIs,
MacJIsTHaKICIbIs OaKTIPhIl, OAKTIPHIl FPYIIbI KilllayHAl MajlayKi, THUTACHBIS OaKTIPHIL,
JPOKIKBI, IBUTBHBIS TPBIOBI, Y30Y/IKaIbHIKI iH()EKIBIMHBIX 3aXBOPBAHHSY .

Y mpaubl  BBIKApBICTOYBAdICA METaAbl  JlaclieflaBaHHs: JabapaTOpPHBISA
(MiKpaOisuIariyHblsl) METabl BbI3HAUYAHHS MIKpaapraHizmMay; MaT3MaTbIYHbIs METabl
anparoyKi aTpbIMaHbIX Aa/13€HBIX.

[IpaBen3eHae nacnepaBaHHE Makasaja, IITO Yce JOCIEAHBIA MPOObI Mallaka,
skoe macrynae Ha BYII «babOpyiickmanako» AAT «baOyikina KpeIHKay, ajmaBsiani
naTpaOaBaHHIM HapMaThIYHBIX JaKyMEHTay Ia OakTIpbIsIbHAl a0csaMeHeHacll. Ycs
BbIITyCKaeMasi MpaJIpbleMCTBaM MaJIOUHasl MpaayKIblsd aanaBsiae narpadaBaHHSAM
HapMaTbIYHBIX JaKyMEHTay Ma MIKpaOisulariyHbIX MaKa3ublKax.
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ANNOTATION

The object of study was the microbiological control of dairy products.

Objective: study of microbiological control of dairy products.

The urgency of the study is due to the fact that any food consumed by a person
should be safe, and, therefore, have compliance with sanitary norms and hygienic
standards. Milk and dairy products are a nutrient medium, highly favorable for the
development of microorganisms, mainly bacteria.

The qualitative composition of the milk microflora is diverse and is
represented by the following groups: lactic acid bacteria, acetic acid bacteria,
propionic acid bacteria, butyric acid bacteria, coliform bacteria, putrefactive bacteria,
yeast, mold fungi, infectious agents.

In the work, research methods were used: laboratory (microbiological)
methods for determining microorganisms; mathematical methods of processing the
data.

The conducted research showed that all the samples of milk supplied to PUE
«Bobruiskmolokoy» of JSV «Babushkina krynkay» complied with the requirements of
the regulatory documents on bacterial contamination. All milk products produced by
the enterprise comply with the requirements of regulatory documents on
microbiological indicators.



