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AHHOTALIMS

Junnomnaa padoma. MukpoOHOIOTUYECKUN KOHTPOJIb MSICHOW MPOAYKLIMH
Ha Haymmawe Oaktepwid poma Salmonella Hva OAO «MunCKui MsacokoMOuHaT»: 47
ctpanul, 9 Tabmuil, 44 UCTOYHUKA.

Knioueevte cnosa: CAJIBMOHEJUJIb, MUKPOBUOJIOI MUECKUI
KOHTPOJIb, MACHBIE ITPOJIYKTHI.

Ob0vexkmul uccinedosanusn’. MsCHasi NPOAYKIIUS, BbIITyCKaeMasi NpeaIpUsITHEM
OAO «MwuHCKHII MSICOKOMOMHAT)», CMBIBBI C TEXHOJIOTHYECKOTO 00OpPYIOBAHMS U
IIPOU3BOICTBEHHBIX TOMEIICHHI, OCYIECTBISIOMNX YOOI CEIbCKOX03IMCTBEHHBIX
YKUBOTHBIX U TIEPEPabOTKy Msica.

Ilenv pabomer: vzyueHue MICHOW MPOIYKIHH C IEJIbI0 OOHAPYKEHUSI B HEH
OaxTepuii poxa Salmonella spp. B 2018 — 2022 rr.

Memoowi UCC/1e006aAHUA. aHaJIu3 CTaTUCTHUYCCKHUX JIAaHHBIX,
OAKTEpPHOJOTUYECKHE, MUKPOCKOITMYECKHUE.

Ilonyuennvie pe3yromameor:

[IpoBeneH aHanM3 KOJMYECTBA HMCCIEAOBAHMI HA HAJIMYHME CAJbMOHEI B
ChIpbE M TOTOBOM mpoaykiuu 3a S5 et (2018 — 2022 rr.).

B XoJie HCCJIEIOBAHUN ONPENETIEHO JTOITYCTUMOE coaepKaHue
MUKpPOOPTraHU3MOB U OMOJIOTMYECKHX OPTraHW3MOB, MPEACTABIISIIOIIUX ONACHOCTb
JUIsL  310poBbsl  yesoBeka. OmpeneneHsl MOKa3aTead MHUKPOOMOJIOIrHYECKOU
0€30MacHOCTH MACHBIX MPOAYKTOB.

B MscHbIX nony(dadpukarax: ne4eHb NTULbI, e CBUHUHBI, BEIPE3KA TOBSIKbS
Oaktepuii poga Salmonella ne O6buTO BBISIBIEHO. MsicHBIE TOTYy(haOpUKaTHl MOTYT
ObITh MCIOJB30BAHBI [JIsl MPOM3BOACTBA IMHUINEBOM MICHOM NPOAYKIMU U €€
peanu3zanuu.

B npoaykiuu, BeimyckaeMoit OAO « MHUHCKUN MSICOKOMOMHATY, 3 TIOCIIEHUE
5 neT callbMOHEIIbI He 0OHAPYKUBAIKCH.

Obonacmo 603M0OIHCHO20 NPAKMUYECKO20 NPUMEHEHUA. MUKPOOUOJIOTHS,
oOpasoBaHue.



AHATALBIS

Jvinnomnan padéoma. MikpabisyiariuyHbl KaHTPOJIb MSICHOW MpaayKIlbll Ha
HasyHaclb OakTIpeii pomy Salmonella mva AAT «Mincki MscakamOiHaT»: 47
cTapoHak, 9 Tabin, 44 KpbIHIL.

Kntouaevia cnoewi: campMaHenbl, MiIKpaOisjgariydbl KaHTPOJIb, MSCHBIS
PaTyKTHI.

Ab'ekmbl  Oacnedaganna:  MsCHas  NOPAAyKIbIsl, INTO  BBIMTyCKaela
npannpeieMctBaM  AAT "MiHcki MscakaM0OiHaT", 3MBIBBI 3 TAXHajariyHara
abCTasiBaHHS 1 BBITBOPYBIX MAMSIIKAHHAY, SKiS aXBIIIYISIIONb 3200
CelIbCKaracnaaapyubiX JKbIBEI 1 IEparparoyKy Msca.

M>ma npaysi: BBIByYSHHE MSCHOM MNpaAyKIbll 3 MAITall BBIAYIEHHS y €l
OakTIpeIil poxy Salmonella spp. y 2018 — 2022 rr.

Memaowl dacnedasannsa: aHalli3 CTATHICTBIUHBIX JAHBIX, OAKTIPBISIATIUHbIA,
MIKpACKaIlYHbIS.

Ampoimanvla 6bIHIKI:

[IpaBea3eHbl aHaji3 KOJIbKACI Jaclie/laBaHHSAY Ha HasgyHACIh CajJbMaHeNl y
ChIpaBiHE 1 raToBai mpaayKubli 3a 5 ragoy (2018 — 2022 rr.).

VY Xoa3e nacnefaBaHHSY BbI3HAYaHbI JAMyIIYaldbHbI 3MECT MiKpaapraHizmay i
OlsUTariyHBIX apra”izmay, sKig Yayasiolb HeOscneky Uis 34apoys 4ajlaBeka.
Bri3Hauanbl naka3zubiki MiKpaOisiariyHail 0sCIeKl MSICHBIX MPaTyKTay.

VY MmsacHbIX naydalOppikaTax: Ne4aHb NTYLIKI, Ik CBIHIHBI, BbIpa3Ka siiaBlyHas
OakTIpeIil poxy Salmonella ve 6bu10 BBISTYIEHA. MsCHBIS MaydaOpbIKaThl MOTYITh
OBbILb CKAPBICTaHbI JJI1 BBITBOPYACI XapyOBail MSICHOM MpaayKIIbli 1 sie praii3alblil.

VY npanykieii, mto Beimyckaera AAT "MiHcki MscakaMOiHat", 3a anomHis 5
rajioy caJbMaHeJbl HEe 3HaXO031TICH.

Boonacuv macuvimaca npakmelyHaza  NPLIMAHEHHA:  MIKpaOIsIoOris,
aJyKarlbls.



ANNOTATION

Graduate work: Microbiological studies of semi-finished meat products for
contamination with bacteria of the genus Salmonella: 47 pages, 9 tables, 44 sources.

The key words: salmonella, microbiological control, meat products.

The objects of study: meat products manufactured by Minsk Meat Processing
Plant JSC, as well as flushes from technological equipment and production
facilities that slaughter farm animals and process meat.

Purpose of the work: study of meat products in order to detect bacteria of the
genus Salmonella spp. in 2018 — 2022.

The research methods: analysis of statistical data, bacteriological,
microscopic.

Results:

The analysis of the number of studies for the presence of Salmonella in raw
materials and finished products for 5 years (2018 — 2022) was carried out.

In the course of the research, the permissible content of microorganisms and
biological organisms that pose a danger to human health was determined.
Indicators of microbiological safety of meat products are determined.

In semi-finished meat products: poultry liver, pork neck, beef tenderloin,
bacteria of the genus Salmonella were not detected. Meat semi-finished products
can be used for the production of food meat products and their sale.

Salmonella has not been found in products manufactured by Minsk Meat
Processing Plant OJSC over the past 5 years.

The area of possible practical application: microbiology, education.



