MHMUHHUCTEPCTBO OBPA30BAHUS PECITYBJIMKU BEJIAPYCb
BEJIOPYCCKHWM I'OCYJAPCTBEHHBIV YHUBEPCUTET
BUOJOT'MYECKUHN ®AKYJIBTET

Kadeapa MmuxpoouoJiornu

APTIOX
Amnacracus CepreeBHa

N3YYEHUME HAJINYUSA MUKPOOPI'AHU3MOB, BbBI3bIBAIOIIINX
MOPYY, BIOTOBOM NUIIEBOX MPOAYKIIUU

AHHOTAIMS K TUIUIOMHON paboTe

HayuHslii pykoBOIUTEIB:
KaHIUJaT OMOJOTUYECKUX HaYK,
3aBeayroNi Kadenpoit
mukpoouosoruu C.JI. Bacunenko

Munck, 2023



AHHOTALIMSA

Junnomnaa padoma: V3yueHrne MUKpOOPTraHU3MOB, BBI3BIBAIOIIMX M10pPYY, B
TOTOBOM MHUIIEBOW mpoaykuuu: 44 crpanuubl, 4 Tabmumsl, 4 pucyska, 30
MCTOYHHKOB.

Knrwuesvie cnosa: TOTOBAS TTNIIEBAS ITPOAYKIMA, IIATOI'EHHBIE
MUKPOOPI'AHU3MbBI, OBILIEE MMWKPOBHOE YUCJIO, JPOXKU,
[IJIECEHU, BAKTEPUUA ['PVYIIIIbI KHIIEYHON [TAJIOYKMN,
CAJIbMOHEJUIA, JIMCTEPUA, ITPOTEMN.

Obvexkmovl  uccnedoganusn. KyJduHapHas MOPOAYKLUHS, KOHIUTEPCKUE,
xJ1e000yT0UHbIE, MyKOMOJIBHO-KPYIISIHbIE U3/IENHS, TJI0OJI0BOOBOIIHAS IPOAYKIIHS,
cajaThl, OTOOpaHHBIE U3 TOUEK OOIIECTBEHHOI'O MUTAHUS U UCCIETOBaHHBIX B ['Y
«IlerpukoBckuii pait LII'9» u I'Y «Munckuit 061 LI 29u03».

Ilenv pabomur: u3yyeHrve MUKpPOOPTaHU3MOB, BBI3BIBAIOIINX MOPYY TOTOBBIX
MUIIEBBIX TPOYKTOB IPU XPAHEHUHU.

Memoowbt uccnedosanusn’. 6aKTEPUOIOTNYECKHE, MUKPOCKOITUYECKHE.

Ilonyuennvie pezynbmamol. B XOJ€ HCCICIOBAHUN MHILEBOM MPOAYKIIMU
MAaTOT€HHBIX MUKPOOPIaHU3MOB HE BBISIBJICHO — B 52 MCCIEA0BAHHBIX 00pa3lax He
oOHapyxeHbl OakTepuii pona Listeria u / mim Salmonella u / wm Proteus. B 88
MCCJIEIOBAHHBIX 00pa3nax coAepkaHrue Me30(UIIbHBIX MUKPOOPTaHU3MOB, a TaKkKe
npoxokeil He npesbimiano Hopmupyemoro THIIA, oxnako aBe mpoOsl (mpunpasa
JUTSL pbIOBI M IpUIIpaBa sl Kypuilbl MUBHHA) ObUIM HECTAHAAPTHBIMU MO HATUYHUIO
MJIeceHeBbIX TpuOoB (2,25 % oT olmiero umcia UcciaeaoBaHHBIX o0Opasnon). U3
uccnenoBaHHbix 180 mpo6 numieBoit npoaykiuu Ha conepxanne bI'KIT u E. coli B
ceMu Ipo0ax rOTOBOM MUIEBOM MpoyKIKH (camaT Mopckoi ¢ MOPCKOH KaIlyCTOH,
canatr Hesecra, canar LIBeTHoH, canaT Bunerper, npunpasa ais peiObl, DUHUKH
CylLIEHbIe, OTBapHble cocucku MuinyTka) BbisiBiieHbl BI'KII, uro coctaBuio 3,9%
OoT oOwero KoiuuecTBa wuccienyeMbix mpo0. IIpoBeneHHble uccIenOBaHUS
MOKa3aJId I0CTaTOYHO BBICOKUW YPOBEHb CAHMUTAPHOTO OJaronoyy4usi B TOPrOBbIX
YUPEXKACHUSAX U MPEANPUSITHIX 0OIIECTBEHHOTO MUTAHMUSI.

Obnacmb  603M0OIHCHO20 NPAKMUYECKO20 HNPUMEHEHUA. MUKPOOUOIOrus,
AMUEMUOJIOTHS, OOpa3oBaHUe.



AHATALBIS

Jvinnomnan paboma. BeiByusHHE MiKpaapraHizmay, sikis BBIKIIIKAOLb MICYTY
raToBail Xap4yoBai mpaayKieli: 44 craponki, 4 Tabminbl, 4 MatoHKa, 30 KpBIHIL.

Knrwuaewvin Cl1060bL: I'ATOBAA XAPYOBAA ITPAJIYKIIBIA,
[TATATEHHBIA MIKPAAPT AHI3MBEI, AT'YJIBHAE MIKPOBHASA
KOJIBKACIb, JPOXJXbI, ILIBIJII, BAKTOPHII TPYIIbl KINIPYHAU
[TAJTAYKI, CAJIbMAHODIJIA, JIICTOPBIA, ITPATOI.

Ab'ekmul  Oacnedaganma:  KyJdiHapHas — NPaayKUbIs,  KaHABITAPCKis,
xJ1e0a0ynauHbI, MYyKaMOJIbHA-KPYIISHBIT ~ BBIPAOBI, TI0faarapoJHiHHas
OpaayKIblsd, calaThl, anadpaHblsi 3 KpOMaK TIpaMajcKara XxapyaBaHHS 1
nacnenaBanbia y Y «llerpsikaycki pait LI'D» i 1Y «Miucki Bo6x LHI'D103».

M>ma npaysi: BHIBYUSHHE MIKpaapraHizmay, sKis BBIKJIIKAIOIb IICABAaHHE
raTOBBIX XapYOBBIX MPATYKTAY NPl 3aX0YBAHHI.

Memaowvt dacneoasannsn: OAKTIPHIAIATIYHBISA, MIKPACKATIYHBIA.

Ampoimansla  @plHIKI: Y XOJ3€ JacielaBaHHAY XapyoBail MpaayKLbIl
naTareHHbIX MIKpaapraHizMay He BbIsSyJieHa — y 52 nacienaBaHbIX NpoOax He
BBISTYJISTHBI OakTIpbIi poxy Listeria i / a6o Salmonella i / abo Proteus. ¥ 88
JacienaBaHHbIX Mpo0ax yTpbIMaHHE Me3a(UIbHBIX MIKpaapraHizmay, a Takcama
JIpoKKay He mepaBblana HapmaBaHara THITA, agnak a3Be mpoOsl (3ampaBa s
pBIOHI 1 3ampaBa sl KypbIliel MiBiHA) OBLTI HECTAaHIAPTHBIMI TIa HasyHACI 1B
(2,25% an arynpHaii KoJIbKACIIl 1acienaBanbix mpo0). 3 nacnenaBansix 180 mpoday
xapuoBaii mpanykipli Ha yrpeimanHe BIKII i E. coli ¥ cami mpoGax rorosaii
xapuoBail npaaykiueli (canara Mapcki 3 Mapckoi kamycTaii, canara Hssecra, canara
Kansapossl, canara Binerpart, 3anpaBa aiis pbiObl, (iHIKI CyIIaHbIsS, aJBapHbISL
cacicki Mimytka) Beisysnensl BI'KII, mto ckmana 3,9% an arynabHail KoiabKaciil
nocienansix mnpobay. [lpaBeaseHbls AaciefaBaHHI MMakazajll JAaCTaTKOBA BBICOKI
Y3pOBeHb caHiTapHara JaOpalbITy Y TaHJIEBBIX YCTAHOBAxX 1 MpaanpbleMCTBax
rpamajickara xapuaBaHHsI.

Boonacuyv macuvimaza npakmelunaza NPLIMAHEHHA. MIKPaOIsIIOTi,
AMIAIMISIIOTISA, aAyKallbIsl.



ANNOTATION

Diploma work: The study of spoilage microorganisms in ready-to-eat meal:
44 pages, 4 tables, 4 figures, 30 sources.

Key words: finished food products, pathogenic microorganisms, total
microbial count, yeasts, molds, bacteria of the Escherichia coli group, salmonella,
listeria, proteas.

Objects of study: culinary products, confectionery, bakery, flour and cereal
products, fruit and vegetable products, salads, selected from public catering outlets
and studied in the State Institution "Petrikovskiy Ray CGE" and the State Institution
"Minsk Region TsGEIOZ".

The purpose of the work: the study of microorganisms that cause spoilage of
finished food products during storage.

Research methods: bacteriological, microscopic.

The results obtained: pathogenic microorganisms were not detected during
the studies of food products. In 52 examined samples bacteria of the genus Listeria
and / or Salmonella and / or Proteus were not founded. In 88 studied samples the
quantity of mesophilic microorganisms, as well as yeast, did not exceed the
normalized TNLA. However, two samples (seasoning for fish and seasoning for
chicken Mivina) were non-standard in terms of the presence of mold fungi (2.25%
of the total number of studied samples). We studied 180 samples of food products
for the presence of Enterobacteriaceae and E. coli. Seven samples of ready-to-eat
meal (Marine salad with seaweed, Bride salad, Tsvetnoy salad, Vinaigrette salad,
seasoning for fish, Dried dates, boiled sausages Mishutka) were contained of
Enterobacteriaceae. This is amounted to 3.9% of the total number of samples
studied. The conducted studies have shown a fairly high level of sanitary wellbeing
in trade establishments and catering establishments.

Area of possible practical application: microbiology, epidemiology,
education.



