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AHHOTALIMSA

Junnomnan  paboma: MUKpOOMOIOTUYECKHA  KOHTPOJb  KadyecTBa
TBOpOkHOU npoaykiuu Ha OAO «MuHckuil MosiouHbIi 3aBo Nely»: 54 crpanuil,
10 tabnuir, 39 HCTOYHHUKOB.

Kniouesvte cnosa: TBOPOI', MUKPOBUOJIOTMYECKWI KOHTPOJIb,
MOJIOYHOKUCIJIBIE BAKTEPUH, HIPOXOKU, IUIECEHU, BAKTEPUU
['PYIIIbI KNITEYHBIX ITAJIOYEK.

Oo0vexkmul uccnedosanus: TBOPOr, BO3AYX NOMEIICHH, BOJIa, CMBIBBI C PYK
U OJICK]IbI pAOOTHUKOB TBOPOKHOTO II€Xa.

Ilenv pabomwr: wu3ydyeHue OOpPA3LOB TBOPOXKHOM MPOAYKIMU IO
MUKPOOHOJIOTUYECKUM  TOKa3aTessiM, MHUKPOOUOJIOTMYECKU KOHTpPOJIb  Ha
IIPOU3BOJICTBE.

OcnogHnble pe3ynomameot.

3a mepuojbl NpoBeneHus uccienoBanuii: oktaOpp 2020, oktsops 2021 u
oKTsIOpb 2022 mpoBeaeH MUKpOOHOJIorHYeckuid aHaimu3 60 mpoO TBOPOKHBIX
IPOAYKTOB: TBOpora «MmuHckas Mapka» 5% 180 r m TBOpora 3epHEHOrO
«domammmuin» 4% 500 r Bempo, mpousBeneHHBIX Ha mnpeanpustun OAO
«MuHCKUH MOJIOYHBIHN 3aBoa Nely.

KonuyecTBO MOJOYHOKHUCIBIX MHUKPOOPraHM3MOB B TBopore «MuHcCKas
mapka» coctaBuio 6onee 1x10° KOE/r, B cpeauem — 5,5x10° KOE/T.

[IpucytcTBus qpoxcKeil, IeceHer u OaKTepuil TpyNbl KHIIEYHBIX NaT0YeK
BO Bcex mpobax TBopora «MuHckass Mapka» u TBopora 3epHeHOro «JlomanrHuii»
He oOHapyxkeHo. OOpasnsl N0  MHUKPOOMOJIOTHYECKUM  TOKa3aTelisiM
COOTBETCTBOBAJIM HOPMATHUBHBIM TPEOOBAHUSIM.

[IpoBenenue MUKPOOHOJIOTUYECKOTO KOHTPOJIS BO3lyXa B
MIPOU3BOJCTBEHHBIX TOMEIIEHUAX TBOPOXKHOIO I€Xa TOKa3zajlo, 4YTO IO
nokaszaressiMm coaepkanusi KMA®AHM, npoxoked U IJIECEHEW YMCTOTa BO3AyXa
BO BCEX MOMEIIEHHUAX COOTBETCTBOBAJIa TPEOOBAHUSIM.

B o6Opasuax Boasl u3 15 Todek oTOOpa MO CONEPNKAHUIO KOJIMYECTBA
MUKpPOOPTraHU3MOB  BOJAa COOTBETCTBOBana TpeOoBaHusaM. KomudpopmHbie
OakTepuu B MpoOax He OOHAPYKEHBI.

B cMpbiBax ¢ pyk u cnenoaexasl padoTHUKOB TBOpoxHOro I1iexa bI'KII He
0OHapy>KEHO, UTO COOTBETCTBOBAJIO CAHUTAPHBIM HOPMaM.



AHATALBIS

Hovitnnomnas padoma: MikpabisariuyHbl KaHTPOJb SKaclll TBaporasaii
npanykmbli Ha AAT «Mincki Mamounsl 3aBox Nely: 54 craponak, 10 taGmin, 39
KPBIHILI.

Knrouaswvia cnosvi: TBAPOI, MIKPABUSJIAI'TYHBI KAHTPOJID,
MAJIOYHAKICJIBIA BAKTOPBII, JPOXKbI, IBIJII, BAKTOPBII I'PYIIbI
KIITAYHBIX ITAJTAYAK.

Ab6'exmul dacnedaganns: TBAPOT, MABETPa NAMSAIIKAHHIY, Baja, 3MbIYIIbI 3
PYK 1 aa3eHHs paOOTHIKAY TBApOXKHAM 119Xa.

M>ima npaysi: BBIBYYDHHE Yy30pay TBaporaBail MpaayKibll Ta
MIKpaOIsIariyHbIX MaKa3ubIKax, MIKpaOisiaariuyHbl KAHTPOJIb HA BEITBOPYACIII.

AcHoyHbLA 8bIHIKI:

3a mepelisabl OpaBsAA3€HHA JacienaBaHHsAy: KacTpbluHik 2020, KaCTpbIYHIK
2021 1 xactperu"ik 2022 mnpaBen3eHsl MikpaOisnariunbl aHaniz 60 mpobay
TBAPOXKHBIX MpaayKTay: TBapary «MiHckas Mapka» 5% 180 r 1 TBapary 3spHéHara
«JdamamHy 4% 500 r Bsgpo, Belpabienbix Ha npaanpeiemMcrBe AAT «MiHcki
MaJIO4YHBbI 3aBOJ Nel».

Konpkacup MajgoyHakiciblX MIKpaapraHizmMay y TBapary «MIHCKas MapKay
ckinana 6omsm 1x10° KOE/T, y capaanim — 5,5x10° KOE/T.

[IpeicyTHaCL OpOXKIKAY, TIECeHY 1 OaKTIPbIi TPyMbl KIIIAYHBIX Majlayak
Ba ycix mpobax TBapary «MiHckasst Mapka» 1 TBapary 3sipHE€Hara «/lamamHi» He
BBISIYJIEHA. Y30pbl Ma MIKpaOisulariyHbIX Maka3ublKaxX aanaBsijani HapMaTbIyHbIM
naTpabaBaHHSIM.

[IpaBan3eHHe MikpaOisuiariyHara KaHTPOJIO TaBeTpa Y  BBITBOPYBIX
naMAIIKaHHSAX TBAapOXKHAM IPXa IMaka3ana, IITO Ma MaKa3yblkax YTpPhIMaHHS
KMA®AHM, ppoxmxay 1 mieceHeil 4YbICLIHS MaBeTpa Ba YCiX MaMSIIKAHHSIX
aJnaBsiiayia matpaOaBaHHsIM.

VY y3opax Bajel 3 15 kporak andopy ma 3Meciie KoJbKaclll MiKpaapraHizMay
Bajla aanapsgana mnarpabaBanHsM. KomudopMmHble OakTIpeii ¥ mpodax He
BBISYJICHBIS.

VY 3MbIBax 3 pyk 1 creuBorpaTki padorHikay TBapoxHara mpxa BI'KII ne
BBISTYJICHA, IITO aJllaBs/iaja CaHITaApHBIM HOPMaM.



ABSTRACT

Graduate work: Microbiological quality control of cottage cheese products
at JSC «Minsk Dairy Plant No. 1»: 54 pages, 10 tables, 39 sources.

Keywords: COTTAGE CHEESE, MICROBIOLOGICAL CONTROL,
LACTIC ACID BACTERIA, YEAST, MOLDS, BACTERIA OF THE E. COLI
GROUP.

Objects of research: cottage cheese, indoor air, water, flushing from the
hands and clothes of the workers of the cottage cheese shop.

Purpose of the work: to study samples of cottage cheese products according
to microbiological indicators, microbiological control in production.

Main results:

During the research periods: October 2020, October 2021 and October 2022,
a microbiological analysis of 60 samples of cottage cheese products was carried
out: cottage cheese «Minskaya Marka» 5% 180 g and cottage cheese «Domashniy»
4% 500 g bucket produced at the enterprise of JSC «Minsk Dairy Plant No. 1».

The number of lactic acid microorganisms in the cottage cheese «Minskaya
Marka» was more than 1x10° CFU/g, on average — 5,5x10° CFU/g.

The presence of yeast, mold and bacteria of the E. coli group in all samples
of cottage cheese «Minskaya Marka» and cottage cheese «Domashniy» was not
detected. The samples according to microbiological indicators met the regulatory
requirements.

Conducting microbiological control of the air in the production rooms of the
cottage cheese shop showed that according to the indicators of the content of
KMAFANM, vyeast and mold, the purity of the air in all rooms met the
requirements.

In water samples from 15 sampling points, according to the content of the
number of microorganisms, the water met the requirements. Coliform bacteria
were not found in the samples.

In the hand washes and overalls of the workers of the cottage cheese
workshop of the BGKP, it was not found that it corresponded to sanitary standards.



