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AHHOTALMSA

OObeKTOM  HCCHeNOBaHUS  SABISJICS  MHUKPOOMOJOTMYECKUHA  KOHTPOIb
0€3aTKOT OJTbHBIX HATTUTKOB.

[{ens paboThI: aHATM3 MUKPOOHOUW OOCEMEHEHHOCTH TOTOBOM MPOAYKIIMU HA
npennpusitiu 3AO «MuHCKHI 3aB0J] 0€3aJIKOTOJIBHBIX HAMMUTKOBY 3a mepuona 2013-
2017 rr.

AKTyaqbHOCTh  HACTOSILIETO  MCCIENOBaHHA  OOyCIOBJI€HAa TEM, 4TO
0€3aJIKOroJIbHbIE HAMMTKU W KBAaC SIBJISIOTCS OJIArONPUATHON MUTATEIBHOM Cpenoi
JUIS  pa3BUTHUSA  JPOXOKEH, MOJOUYHOKUCIBIX, YKCYCHOKHCIBIX OakTepuid u
MULEIHAIBHBIX TPUOOB. OTHM  MHUKPOOPraHW3Mbl ~ BCTPEYAKOTCSI B ChIPbE,
nonydaldpukaTax (caxapHOM CHpOIE, KOHLIEHTPAaTax HANMTKOB M KBAaCHOTO CyCIa,
KyHaXHbIX cHpomnax), B KOMOWHHpDOBaHHOM 3aKBacke, B BO3JyXe, Ha
TEXHOJOTMYECKOM 00O0pYIOBaHMHU, Tape, YKYNMOPOUYHBIX Marepuaiax. Pa3BuBasich B
TOTOBBIX HAIUTKaX, MUKPOOPTaHU3Mbl CHUKAIOT UX OMOJIOTMYECKYIO CTOMKOCTD.

[Ipy  mpoBeneHMHM  MCCIENOBAaHMS  OCBOEGHBI W HCIOJb30BAJIUCh
MUKpoOuonornyeckue (O0aKTepuOJIOrHYecKre) METOJIbl U METOJbl MaTeMaTHKO-
CTAaTUCTUYECKON 00pabOTKU MOITYYEHHBIX JAHHbBIX.

[Io uroram wmccimenoBaHWE YCTAHOBIEHO, 4TO npoaykuusa 3A0  «MwuHCkui
3aBOJI 0€3aJIKOrOJbHBIX HAIUTKOBY SIBISIETCS O€30MaCHOW MO MUKPOOMOJIOTUYECKUM
kputepusiM. CaHUTAPHO-TUTUEHUYECKOE COCTOSTHUE MPou3BoACTBA 3A0 «MUHCKUM
3aBOJl O€3aJIKOTOJIbHBIX HAIMKUTKOB» OLIEHUBAETCS KaK YJOBJIETBOPUTEIHLHOE U HE
BJIUSIIOLIME HA KaYECTBO BBIITYCKAEMOM NPOAYKIUY.
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AHATALBIS

AOG’exTam JacieJaBaHHs 3’ Aynsycs MiKpaOisIariaHbl KaHTPOJIb
0e3aJIKarobHbIX HATOAY.

MbTa mpampl: aHami3 MiKpoOHaW aOCsMEHEHACIll TaToBail MpaayKIbli Ha
npaanpeieMctBe 3AT «MiHCKiI 3aBoj; Oe3alKaroibHBIX Hamosy» 3a mepbisg 2013-
2017 rr.

AKTyaJlbHaCIlb T3Tara jJacienaBaHas a0yMoOyJieHa ThIM, IITO O€3aIKaroiabHbIS
Hamoi 1 KBac 3'AyJSIONLA CHPBIJIBHBIM MMaXKbIYHBIM AaCSIpPOAA3EM I pa3BILLA
IPOXKIKAY, MAaJOYHAKICIBIX, BOIIATHAKICIBIX OAKTIPBIA 1 MIMPIIaTbHBIX TPBIOOY.
['>TeIsI MiKpaapraHi3Mbl CyCTpakarolia y celpaBine, maydaOpbikatax (I[yKpOBBIM
cipolie, KaHLPHTpaTax Hamosy 1 KBacHora cycia, KyHaXHbIX ciponax), y
KamMOiHaBaHal 3aKBacCIbl, y MAaBETPhl, Ha THXHAJIATIYHBIM aOCTaJIABaHHI, Taphl,
MaTaIpbisiiax. Pa3BiBaioubICsl ¥ raToOBbIX HANoOSIX, MIKpaapraHi3Mbl 3HDKAIOLb 1X
Ols1ariyHyro yCTOMIiBaclpb.

[Ippl  mpaBsiA3€HHI  JacjelaBaHHS  AaCBOEGHBI 1 BBIKAPBICTOYBAIICH
MiKkpaOisutariunblg  (OAKTIPBISUIATIUHBISA)  METajbl 1  MeETaJbl  MaTAMaThIKa-
CTaTHICTBIYHAN anpanoyKi aTpbIMaHbIX 1A 3€HBIX.

[1a BbIHIKaX JacienaBaHHe YcTaHOYIeHa, mTo npaaykubist 3AT «MiHCKi 3aBOA
0e3aKaroJbHbIX Hamosy» 3'syndenia OgcrneyHaidl ma MiKpaOisjgariuHbIX KpbITIpam.
CanitapHa-ririeHiudbl ctaH BbITBopUacii 3AT «MiHCki 3aBoj Oe3aaKaroiabHbIX
Hamosty» alpPHbBacllla SK 37aBajJbHAIOYBI 1 fAKII HE YIUIBIBAIOIL Ha SKaclb
BbIITyCKaeMail paayKIibli.
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ANNOTATION

The object of study was microbiological control of soft drinks.

Objective: analysis of microbial contamination of finished products at the
enterprise of the CJSC «Minsk factory of non-alcoholic beverages» for the period
2013-2017.

The relevance of this study is due to the fact that soft drinks and kvass are a
favorable nutrient medium for the development of yeast, lactic acid, acetic acid
bacteria and mycelial fungi. These microorganisms are found in raw materials,
semifinished products (sugar syrup, beverage concentrates and kvass wort, blended
syrups), in a combination starter, in air, on process equipment, containers, and
corking materials. Developing in ready-made beverages, microorganisms reduce their
biological resistance.

During the research, microbiological (bacteriological) methods and methods of
mathematical-statistical processing of the data obtained were mastered and used.

According to the results of the study, it is established that the products of the
CJSC «Minsk factory of non-alcoholic beverages» are safe by microbiological
criteria. Sanitary and hygienic condition of the production of CJSC «Minsk factory of
non-alcoholic beverages» is assessed as satisfactory and does not affect the quality of
the products.



