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AHHOTAIUA

Jlannas nurioMHasi padbota coaepkut 54 c., 10 tabaui u 23 uCTOYHUKA.

COCTAB MOJIOKA, TIIOPOKM MOJIOKA ¢ MOJIOYHOU
[MPOAYKIINU, ITMIIEBBIE 3ABOJIEBAHUSA, TIIPOBbI W METO/bI
MUKPOBUOJIOTUYECKOI'O  AHAJIM3A, KOHTPOJIb KAYECTBA
MOJIOYHOM ITPOAVKIUN.

OOBEeKT JUIUIOMHOW paboThl: MOJOKO W  MOJIOYHAS  MPOIYKIIUA,
Bbilmyckaemasi Ha OAO «MuHCKU1 MOTOUHBIN 3aBOA Nely.

[lenpto pabOThl  SABISIETCS MPOU3BOJICTBEHHBIH MUKPOOMOIOTUYECKUIMA
KOHTPOJISI CBIPOTO M MACTEPU30BAHHOTO MOJIOKA, CMETaHbl, a TakK€ TBOpOra u
TBOpOkHOM npoayKunu Ha OAO «MHuHCKHI MOJTOYHBIN 3aBOJ Nely.

B pe3ynbprare uccnenoBanus:

1. Otnecnu 50 % ceIporo Monoka K Kiaccy <«dkctpa», 36,95 % — k
BbICHIEMY KJaccy U 13% — K mepBoMy KJiaccy.

2. [Tokazarenu BI'KIT 1 KMA®AHM B chipbe U T'OTOBBIX MPOAYKTaX,
JIPOXKKUA M IUIECEHH, a TAKKE HAIMYUE MOJIOYHOKHUCIBIX MHUKPOOPTaHU3MOB B
3aKBacKax MOJHOCTBbIO COOTBETCTBOBAJIN HOpMaM.

3. BoisBiiin 3aBucuMocth konmdectBa KMA®AHM u comMaTtuueckux
KJIETOK C YYETOM C€30Ha roja. B neTHuii nepuoj; JaHHbIE TTOKa3aTeIu BhIIIE, YEM B
BECCHHUU U OCEHHUU.

4, [Monmyuynnu paBe HecTaHAAPTHbIE NPOOBI HA HAIMYKME MHUKPOOHOMN
KOHTaMHUHAIlM1 000pY0BaHUSI HA CTAJUHU MTPECCOBAHUS U OXJIAXKAEHHUS TBOPOra.

B xone manHOW paboTBl MBI TOMYYHJIM JKCIEPUMEHTAIBHBIC JTaHHBIC O
dbopMupOBaHUY TIOKA3aTeNlel KauecTBa MOJIOKA U MOJIOUHOM mpoaykiuu Ha OAO

«MuHCKUI MOJTOYHBIN 3aB0J Nely.



MIHICTAPCTBA AIYKALBII PACYBJIIKI BEJIAPYChH
BEJIAPYCKI JI35SIP’KAYHBI YHIBEPCITOT
BISIJIATTUHBI ®PAKYJIbTAT

Kadenpa mikpaoisorii

IIAPIIIHEBA

I'anna Anerayna

KAHTPOJIb SIKACII MAJIAKA 1 MAJIOYHAM
HPAAYKIDbII HA AAT «MIHCKI MAJIOYHBI 3ABO/I Nel»

AHaTanpis Ha ABIIUIOMHYIO paboTy

HaBykoBbI KipayHIK:
Crapiibl BBIKJIQ9bIK
A.l. IrHanenka

Minck, 2019



AHATALBIS

JHanzenas apimmomHas npama yrpeiMiiae 54 c., 10 tadumii 1 23 KpBIHIIEL.

CKJIAJI MAJIAKA, HEJIAXOIIBI MAJIAKA I MAJIOYHAN
IMPAAYKIDBII, XAPYOBBISA 3AXBOPBAHHI, TIPOBbl 1 METAJbI
MIKPABISIJIATTUHATA  AHAJI3Y, KAHTPOJIb SIKACHI MAJIOYHAU
IMPAIYKIIBII.

AO'ekT JBIIUIOMHAW TMparpl: Majako 1 MajodyHas MPaTyKIbIsa, sSKas
BhITyckaera Ha AAT «MiHcki MaiouHbl 3aBo1 Noly.

MbTail mpans! 3'synasenua BRITBOPYBl MIKpaOisIariuHbl KaHTPOJIb ChIpora 1
nmacTIphI3aBaHara Majaka, CMSATaHbI, a TAKCaMa TBapary 1 TBaporaBai MpajyKIlbli
Ha AAT «MiHCKi ManouHbl 3aBoa Noly.

VY BBIHIKY JaciielaBaHHSA:

1. Apgmecmi 50% ceipora Majaka nga kiaca "Ikerpa", 36,95% - na
BbIDIAara kiacy 1 13% - na nepiara kiacy.

2. IMakazupiki BI'KII 1 KMA®AHM vy celpaBiHe 1 raToBBIX MpaayKTax,
JPOXKIKBI 1 TUIECHI, a Takcama HasyHAcCllb MaJIOYHAKICIBIX MiKpaapraHizmay y
3aKBacKax IMaJIkaM aJrmaBsiaalii HOpMaM.

3. Brigsin 3anexHacrps koidpkacl KMA®AHM 1 caMaThIYHBIX KJIETaK 3
yJliKaM Ce€30Hy roja. ¥ JIETHI NEepbIs] JaA3€HbIs MaKa3ublKl BbIIIDN, YbIM Y
BSICHOBBI 1 BOCEHBCKI.

4. AtppiMaHa [3B€ HECTaHJAPTHBIA MPOObI HA HaAYHACIH MIKpOOHA
KaHTaMiHaIbll a0CTaSIBAHHS HA CTA bl MPACABAHHS 1 ACTYXKOHHSI TBapary.

VY Xxoxze raTail mpaikl Mbl aTphIMalli AKCTIEPHIMEHTANIBHBIA Jal3€HbIS a0
dbapMipaBaHHI TakKa3zyblKay sSKacIll Majaka 1 MalloyHad mpaaykieli Ha AAT

«MiHCKI MaJIO4HBI 3aBog Nely.
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ANNOTATION

This thesis comprises 54 p., 10 Tables and 23 sources.

THE COMPOSITION OF MILK, GRADES OF MILK AND MILK
PRODUCTS, FOOD DISEASES SAMPLE AND METHODS
MICROBIOLOGICAL ANALYSIS, QUALITY CONTROL OF DAIRY
PRODUCTS.

The object of the thesis: milk and milk products manufactured by JSC
«Minsk Dairy Plant Nol».

The aim is to control the microbiological production of raw and pasteurized
milk, sour cream and cottage cheese and curd products of JSC «Minsk Dairy Plant
Nely.

Methods: determination of somatic cell, determination of inhibitory
substances, determination of coliform bacteria (coliforms), the method of
determination the mesophilic aerobic and facultative anaerobic microorganisms
(QMAFANM), determination of yeasts and molds, the method of determination of
lactic microorganisms.

As a result of the study:

1. The 50% of raw milk were determined as Class "Extra", 36.95% —
"Higher" class and 13% — "First" class.

2. QMAFANM, coliforms in raw materials and finished products, yeast and
molds, as well as the presence of lactic acid microorganisms were in full
compliance with standards.

3. The seasonally adjusted dependence of the number of somatic cells and
QMAFANM has been revealed. These rates are higher during summer than in
spring and autumn.

4. Two non-standard samples for the presence of microbial contamination of

the equipment in the step of pressing and cooling the curds have been received.



In the course of this work we have obtained experimental data on the
formation of indicators of milk quality and the quality of dairy products of JSC
«Minsk Dairy Plant Nel».



