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Jumiomuas pabora Ha TeMy: «MuUKpoOHAasi 00ceMeHEHHOCTh ChIPpbsi U T'OTOBOM
npoaykuuu Ha npeanpusatun OAQ «badymkuHa KpbIHKa» COAEPXUT 46
CTpaHMI[ TEKCTa, pUCYHKOB — 1, Tabmum — 7, ¢opmyn — 3. Mcnosib3oBaHHBIX
HUCTOYHUKOB — 27. PaGoTa COCTOUT M3 TpeX IJIaB U BHIBOJIOB.

KioueBble cj10Ba: MOJOKO, MOJOYHBIE MPOAYKTHI, MHUKPOOUOIOTHS,
UCCJIeIOBaHNE, MUKPOOPTaHU3MbI, MUKpOdIIOopa.

OO0beKT HccIeJ0BAHNI: MOJIOKO U MOJIOYHBIE TPOIYKTHI.

Heabro mgaHHON JUITIOMHON paboOThl SBISETCA H3ydeHHE OOCEMEHEHHOCTH
MUKpPOOpPraHMU3MaMH MOJIOKa W MOJo4YHbIX mpoayktoB Ha OAQO «babOymkuna
KPBIHKa» - YIPaBIAIONMIAas KOMIIAHWS XOJauHra «MoruneBckas MOJIOYHAs
KommaHus «ba0ymKkuHa KphIHKA.

3agaum:

1. OT™MeTUTHh BaKHEHIIHNX MpPECTaBUTENECH MOJIOYHOM MUKPOQIOPH U MPOIIECCHI,
KOTOpBIE OHU BBI3BIBAIOT.

2. Omnpenenutb HampaBiI€HUE MHUKPOOHOIOTMYECKOrO KOHTPOJIS KayecTBa
MOJIOYHBIX IPOAYKTOB.

3. N3yuuTh MUKPOOHOIOTHIO CHIPOIO MOJIOKA U MOJIOYHBIX MTPOYKTOB.

Bce uccrnenoBanus npoBOAWIMCH Ha 0a3e MUKpPOOHMOIOTMYECKOM JabopaTopuu
npeanpusatusa OAO «ba0ymIKUHA KPBIHKA».
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JpiruioMHass mpama Ha ToMYy: «MikpoOHasi a0ceMsiHEHHACHb CBHIPABIHBI |
ratopaili mnpaaykubli Ha mnpaanpbieMcTtBe AAT'" ba0ymkuHa KpbIHKa
"3Mmsmyae 46 cTapoHak TOIKCTY, ManmtoHkay - 1, tabmig - 7, ¢opmyn - 3.
BBIKApPBICTAHHBISL KPBIHIIEI - 27. [Ipana ckimagaeriia 3 TpOX 4acTak 1 BEICHOY.

KaouaBbiss  CI0BbI:  Mallako, MAaJOYHBIS  TPAAYKThI,  MiKpaoisioris,
JacielaBaHHe, MiKpaapraHi3Mbl, Mikpadiopa.

AD'eKT 1acjie]aBaHHAY: MaJIaKo 1 MaJIOYHBIS TIPATYKTHI.

Mbpraii nan3eHail ApIIUIOMHAN Mparbl 3'symseniia BhIByUdSHHE abcsMEHEHAcCIl
MiKpaapraHizMaMmi Majaka 1 MaouHbIX mpagaykray Ha AAT "baOymkuHa KpbiHka"
- Kipyrodasi KaMmaHisi XonAsIHry «Marinéyckas Manounas kammnanis" baOymkuHa
KpbIHKa ".

3agaubl:

1. An3Haybllb HaWBAXKHEHUIITBIX MPAJICTAYHIKOY MalouHail MiKpadIopsl 1 MpaIpChl,
AKIST STHBI BBIKJTIKAIOLIb.

2. BbI3Haublllb KIpyHaK MikpaOisuiariyHara KaHTpOJIO SKaclll MaJOYHBIX
pagyKTay.

3. BeiByublllb MIKpaOIsUIOrii ChIpOra Majaka 1 MaJOYHbIX MPagyKTay.

VYce pacnenaBaHHI mpaBoA3LIiCSs Ha 0Oase MikpaOisiariyHail sabapaTopsbll
npaanpeiemctBa AAT "baOymikrHa KpblHKa'.
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Diploma work on the topic: "Microbial contamination of raw materials and
finished products at the company" Babushkina Krynka "contains 46 pages of text,
drawings - 1, tables - 7, formulas - 3. Used sources - 27. The work consists of three
chapters and conclusions.

Key words: milk, dairy products, microbiology, research, microorganisms,
microflora.

Object of research: milk and dairy products.

The purpose of this thesis is to study the contamination of milk and milk products
by microorganisms at JSC "Babushkina Krynka" - the managing company of the
holding company "Mogilev dairy company" Babushkina Krynka *.

Tasks:

1. To note the most important representatives of milk microflora and the processes
that they cause.

2. Determine the direction of microbiological quality control of dairy products.

3. Study the microbiology of raw milk and dairy products.

All the studies were carried out on the basis of the microbiological laboratory of
the company "Babushkina Krynka".



