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PEDEPAT

Hunnomnan paboma. CoBpeMEHHbIE METO/IbI OLIEHKH OOBEKTOB OKPYKAIOIIEH
CpeJibl MULIEBBIX POU3BOACTB [l BBISIBJICHUS! PUCKOB, aCCOLIMUPOBAHHBIX €
KOHTaMHUHALMEH MUKPOOPraHu3MaMu NUIIEBOM npoAayKuu: 38 ctpanull, 6 TadJui,
30 UCTOYHHKOB.

Knwouesvie cnosa. MOHUTOPUHT, KOHTAMHHAITMS, 0€30IMaCHOCTD TTHIITH,
KOHTAMUHALNS TPOYKTOB MUTAHUS, METOJIbI KOHTPOJIS, MUIIIEBOE POU3BOJICTBO.

Ilenv pabompi: N3y4nTH COBPEMEHHbBIE METO/IbI OLICHKU HA OOBEKTAX CPeIbl
TEXHOJIOTUYECKOTO OKPYKEHUS MUILEBBIX MPEANPUATAN U 000CHOBATH MEPHI 110
YIOPaBIECHUIO PUCKOM HEXKEJIATeIbHOW KOHTAMUHAIIMM MUKPOOPTaHU3MaMU MHUILEBBIX
MPOJTYKTOB.

Memoowbt uccnedosanuii: MUKpOCKOITMYECKHUI, MOP(HOIOTHYECKUH,
CTaTUCTUYECKUM.

IHonyuennvle pe3yromamal u ux HO8u3HaA: B PE3yJIbTaTe UCCIEAOBAHUS OblIa
n3ydeHa MUKPOOHMOJIOTHYECKAss KApTUHA MUIIEBBIX MPEIITPUATHI U ONIPEACIICHbI
JMMUTHUPYIOLINE, TPEAYIPEKIAIOIIME U KOPPEKTUPYIOLINE IEUCTBUS B KOHTPOJIBbHBIX
KPUTUYECKUX TOUYKAX, BIUSIONIUX HA MUKPOOHUOJIOTHYECKYIO O€30TaCHOCTh
POLEAYPHI.

Cmenenwb ucnonb3zoeanus: pe3yabTaTbl padOThl MOTYT OBITh UCIIOJIB30BaHBI
BpayaMH — MUKPOOUOJIOTaMHU /111 00ECTIeUeHHs] KOHTPOJISI 32 00bEKTaMM MUIIEBBIX
MIPOM3BOJICTB M MyHKTaMH OOIIIECTBEHHOTO IMUTAHUSI.

Obnacms npumeneHus . YKOI0THSI, MEUITUTHA, MUKPOOHOJIOTHS.



PODEPAT

Jvinnomnan npaya: CydacHbIs METaIbl allPHKI a0'eKTay HaBaKoJbHATa acspoa3s
XapYOBBIX BBITBOPYACIICH JIJISI BBIYJICHHS PHI3BIK, acallbIIBaHbIX 3 KAHTaMiHAIIbI1
MiKpaapraHizMami XxapuoBai mpaaykiisii: 38 crapoHnak, 6 Taomin, 30 KpbIHIIIL.

Knrwouaewbisa cno6vl: MaHITOPBIHT, KAHTAMIHAI[BI, OsICTIEKa €XKbl, KAHTAMIHAIbI1
npajyKTay xapuaBaHHs, METaJlbl KAHTPOJIIO, XapuOBae BEITBOPYACIIb.

M>ma npaysl: BEIBYUBIIb Cy9aCHBIS METAJIbI allPHKI Ha a0'eKTax acspoau3s
THXHAJIArIYHATa aKpYKIHHS XapUOBBIX MPANPHIEMCTBAY 1 a0rpyHTaBallb MEPHI 1Ma
KipaBaHHI phI3bIKal HeMa)KaJjaHal KaHTaMIHAI[bll MiKpaapraHi3Mami XapuoBbIX
MpayKTay.

Memaowt 0acnedasannay: MikpacKkariuHbl, Map(danaridyibl, CTaTICTHIYHBI.

Ampoimansla 6bIHIKI [ IX HAGI3HA: Y BBIHIKY Jaciie/laBaHHs OblIa BhIByYaHa
MIKpaOisylariyHasi KapliiHa XapyoBbIX IPAaANPbIEMCTBAY 1 BbI3HAYAHbI
aOMSHKOYBAIOIb, MANepaKadbHbIS 1 KAP3KIIPYIOUbIs A3€IHHI ¥ KAHTPOJIbHBIX
KPBITBIYHBIX KPOTKaX, AKis YIJIBIBAIOIb HA MIKpAOIsJIariyHy 0 OSICTIEKY MPardayphl.

Cmynenb @blKapblcmanHA: BBIHIKI IIPAIBl MOTYIIb OBIIb BEIKAPHICTAHBI JIEKapami -
MikpaOiénarami aJis 3a0€CIsTUdHHS KaHTPOJTIO 32 a0'eKTaMi Xap4yoBbIX BBITBOPYACIICH

1 MyHKTaMi rpaMajickara xap4yaBaHHsI.

Boonacub yrcvleanns: SKanoris, MeIbIIbIHA, MIKPaOisIoTis.



ABSTRACT

Graduate work: Modern methods of environmental assessment of food
production to identify risks associated with contamination of food products by
microorganisms: 38 pages, 6 tables, 30 sources.

Key words: monitoring, contamination, food safety, food contamination, control
methods, food production.

Objective: to study the modern methods of assessment at the facilities of the
technological environment of food enterprises and to justify measures to manage the
risk of unwanted contamination of food products by microorganisms.

Research methods: microscopic, morphological, statistical.

The obtained results and their novelty: as a result of the study, the
microbiological picture of food enterprises was studied and limiting, warning and
corrective actions were determined at the control critical points that affect the
microbiological safety of the procedure.

Degree of use: the results of the work can be used by microbiologists to ensure
control over food production facilities and public catering facilities.

Scope: ecology, medicine, microbiology.



