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AHHOTAIUSA

Jlunnomnan padoma: 1loxazarenu kauecTBa U 0€30MACHOCTH MUIIIEBOI
npoaykuuu : 100 ctpanui, 7 Tabauu, 27 pUCYHKOB, 47 HCTOYHUKOB.

Knrouegvie cuoea: CUCTEMA KAYECTBA, HACCP,
MMKPOBHOJIOTMYECKUI KOHTPOJIb, MSICHBIE ITPOJTYKTHL.

Obvekmuvt  uccnedoeanusn: MsCHash TNPOAYKLMs, TOCTyHaromas B
MuKpoOuonorundeckyo jadoparoputo I'Y «KanuHkoBUYCKHN pallOHHBIN LEHTP
TUTHCHBl W DIUIAEMHUOJIOTHI» B paMKaxX IMPOU3BOJCTBEHHOTO JabOpPaTOPHOTO
KOHTPOJISL ¥ TOCYIAPCTBEHHOI'O CAHUTAPHOr0 HA/A30pa.

Llenv padomwi: uccneq0BaHUE MSICHOW MPOJYKIMU C LEIBIO U3YUYCHUS €€
KauecTBa U 0€30MaCHOCTH JIJISi TOTPEOUTES.

Memoowt UCCN1e006aAHUA: aHaIu3 CTaTUCTHUYECKUX JTAHHBIX,
OaKTEepPHOJIOTUUECKHUE.

Ilonyuennvie pesyromamel:

[IpoBeaeH aHaW3 KOJMWYECTBA HMCCIEAOBAHHMI OOpPa3LOB CBHIPOM MICHOM
NPOAYKIIMA  OT  MsACONEpepadaThIBAIONIUX  NPEANPHUATAH W IIEXOB
KanmuHKOBHUYCKOTO palioHA HA HaJW4YWe B HHUX NATOTEHHBIX W YCIIOBHO —
MaTOr€HHBIX MUKPOOpPraHu3MoB 3a nepuoj ¢ 2020 o 2022 r.

B  Xozme wuccienoBaHM — ONpPENENEHO  JOIMYCTUMOE  COJEP)KAHME
MUKpPOOPTaHU3MOB, TPEACTABIAIONIMX OMACHOCTb IS 3JI0POBbSl  UYEJOBEKA.
Omnpenenensl MoKa3aTea MUKPOOUOJIOTHYECKON O€30MaCHOCTH CHIPBIX MSCHBIX
MIPOTYKTOB.

Listeria monocitogenes Obuta BbIsIBJICHA B 3 oOpasiiaXx, 4TO COCTaBJISICT
2,4% ot o011ero KoJu4yecTBa UCCIIeI0BaHHBIX 00pasioB. Hamuuue Bo30OyuTens B
CBIPOI MACHOMW MPOJYKIIMH TOBOPUT O HAPYIIIEHUU BETEPUHAPHO — CAHUTAPHBIX U
CaHUTApPHO — DIHJIEMHUOJOTHYECKUX TpeOOBAaHUN K MPOU3BOACTBY MSICHOM
MPOTYKITUH.

[TaTorennsie sHTEpOOaKTEpHH, B ToM urcie Salmonella 6butn BhiEeHBI B 4
oOpasmax, uto cocraBisieT 3,2% OT o0O0uIero KoJW4YecTBa HCCIIECIOBAHHBIX
obpasios. IlpucyrcTBre B chipbe OakTepuii poga Salmonella ceuaerenscTByeT 00
OTKJIOHEHUU OT CAaHUTApHBIX TpeOOBaHUWU Mpu yOoe, mepepadoTKe M XpaHEHHUH
CBIPbS. A TakXe O HapYIICHUU MPABUJI JTUYHON TUTUEHBI pAOOTHUKAMU, 3aHSATHIMH
Ha BCEX dTarax Mpou3BOICTBA MPOAYKITUH.

B 3 o0pa3nax npoayKIiuu BEISIBIEHBI OAKTEPHUH TPYIIHI KUIIIEYHON MaJ0uKH
(komudopmHBIe OakTepum). ITO cocTaBiaser 2,4% oOT 0O0Iero KoJMYecTBa
UCCIICMOBaHHBIX  0OpasmoB. K KOHTaMWHanMM  CHIpbS  NATOTCHHBIMHU
MUKpPOOpPraHU3MaMH MPUBEJIO HECOOJI0JIEHUE TEXHOJIOTMYECKUX IMapaMeTpoB Ha



OMNPCACICHHLIX CTaAuAX IIPOU3BOACTBA, d TaKXKXC HAPYHICHHUC CAHUTAPHO-
TNMTUCHUYCCKUX ITPABUJII U3TOTOBJICHUS, TPAHCIIOPTHUPOBKH, XPAHCHUS ITPOAYKIIHH.



AHATAIDBIA

Hvtnnomnan npaya: lakazubiki sxacii 1 Ogcreki XapdyoBail MpagyKIbll :
100 craponax, 7 Tabmir, 27 ManroHKay, 47 KPBIHIII.

Knwuaewia cnoewvi: cictoma sikacii, HACCP, Mikpa0isiariaabl KaHTPOJIb,
MSICHBISI TPAIyKThI.

Ab'exkmovl  0acnedasanmsa: MACHasA MNPaaAyKubld, sKas IacTynae v
Mikpabisutariunyio nabaparopeiro Y «KaminkaBinki pa€HHBI LPHTP Tiri€HB 1
SMIBMISIIOTI» ¥ paMKax BbITBOpUYara JiabapaTopHara KaHTPOJIO 1 A3spkayHara
caHiTapHara HarJsiay.

M>ma npaywi: nacnefaBaHHE MSICHOM TPagyKIlbli 3 M3Tall BBIBYYIHHS si€
sIKacIl 1 OSICTIeK JIJIs CIIaXKbIYyIIa.

Memaowt 0ac1e0a6ants: aHai3 CTATBICTHIYHBIX JIa3CHBIX,
OAKTAPBISTIATTYHBIS.

AmpouiManvla 6bIHIKI:

[IpaBen3eHsl aHami3 KOJBKACII JacleJaBaHHAY Yy30pay ChIPOMl MSCHOM
IpaayKibll aJ Mscarnepanpanoyyblx MpaamnpbieMcTBay 1 mpxay KamiHkasinkara
paéHa Ha HasyHACIb Yy 1X MaTareHHbIX 1 YMOYHA — MMaTareHHbIX MIKpaapraHizmay 3a
nepbisan 3 2020 ma 2022 1.

Y xom3e JacienaBaHHSY ~ BbI3HAUaHa JamylIvyajbHae  YTphIMaHHE
MIKpaapratizmay, sikis Ysaymsiolb HeOACTeKy NI 3apoys yanaBeka. Bol3HauaHbl
naka3z4bIKi MiKpaOisariuHai 0sCreKi ChIPhIX MSICHBIX MPaJAyKTay.

Listeria monocitogenes Obuta BeIAyiIeHa ¥ 3 mpobax, mrTo ckiagae 2,4% an
aryJibHail KOJbKacli JaciiefaBaHbix y3opay. HasyHacup y30ykanbHika ¥ ChIpoit
MSICHOM MpaayKIbll Kaka a0 MapyldHHI BET3pbIHApPHA-CAHITAPHBIX 1 CaHITapHa-
AMIIPMISUTATYHBIX TTaTpabaBaHHSY J1a BRITBOPYACIl MSCHOM IIPpaayKIThbIi

[TatareHHbIs SHTEpoOaKTEpHH, Y ThiM JIiKy Salmonella 6b11i BeUTyUaHbIs ¥ 4
npobax, mro ckiagae 3,2% ajn aryipHal KOJBKACI JaciielaBaHbIX Y30pay.
[peicyTHacIb Y chIpaBiHy OakTaphiii poay Salmonella cBemubiiis a0 agxiieHHI aj
caHiTapHbIX NaTpabaBaHHAY Npbl 32001, Mepanparoyibl 1 3aX0yBaHH1 ChIPABIHBL. A
TakcaMa a0 MapylHHI MNpaBijgay acalicTail TirieHbl paOOTHIKaMi, 3aHSITBIMI Ha
YCixX 3Tanax BRITBOPYACI MPaayKIIbIL.

VY 3 nmpobax mpamyKIlbli BBISYICHBI OAKTIPBI TPYIbBI KilllayHAW Taidadki
(xomudopmubie  Oaktapeil). I[ara ckimamae 2,4% an  aryinbHail  KOJbKACIi
JacienaBaHbIX y3opay. Ha KaHTaMIiHalbIl CBhIPaBIHBI rmaTareHHbIMI1
MiKpaapraHizMami IpbIBSUIO HEBBIKAHAHHE TIXHAJIATTYHBIX TTapaMeTpay Ha MIYHBIX
CTaJbIIX BBITBOpPYACI, a TaKkcama MapylIdHHE CaHITaApHA-TITIEHIYHBIX MpaBiiIay
BbIpaly, TPaHCMAPLIPOYKI, 3aX0YBaHHS MPaAyKIIbIL.



ABSTRACT

Diploma work: Indicators of quality and safety of food products : 100 pages,
7 tables, 27 drawings, 47 sources.

Keywords: quality system, HACCP, microbiological control, meat products.

Obijects of research: meat products entering the microbiological laboratory
of the State Institution "Kalinkovichi District Center of Hygiene and
Epidemiology" within the framework of industrial laboratory control and state
sanitary supervision.

The purpose of the work: the study of meat products in order to study its
quality and safety for the consumer.

Research methods: statistical data analysis, bacteriological.

The results obtained:

The analysis of the number of studies of samples of raw meat products from
meat processing enterprises and workshops of the Kalinkovichi district for the
presence of pathogenic and conditionally pathogenic microorganisms in them for
the period from 2020 to 2022 was carried out.

During the research, the permissible content of microorganisms that pose a
danger to human health was determined. The indicators of microbiological safety
of raw meat products have been determined.

Listeria monocitogenes was detected in 3 samples, which is 2.4% of the total
number of samples studied. The presence of the pathogen in raw meat products
indicates a violation of veterinary and sanitary and epidemiological requirements
for the production of meat products.

Pathogenic Enterobacteria, including Salmonella, were isolated in 4 samples,
which is 3.2% of the total number of samples studied. The presence of Salmonella
bacteria in the raw materials indicates a deviation from sanitary requirements
during slaughter, processing and storage of raw materials. And also about the
violation of the rules of personal hygiene by employees engaged in all stages of
production.

Bacteria of the E. coli group (coliform bacteria) were detected in 3 samples
of products. This is 2.4% of the total number of samples examined. Contamination
of raw materials by pathogenic microorganisms was caused by non-compliance
with technological parameters at certain stages of production, as well as violation
of sanitary and hygienic rules for manufacturing, transportation, and storage of
products.



