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AHHOTAIUSA

JlumiomHuas pabota: 65 crpanuil, 6 pucyHkoB, 11 Tabnuir, 45 HCTOYHHUKOB.

KiroueBbie cJIoBa: MSCHAA ITPOJAYKIINA,
MUKPOBHMOJIOI'MYECKHUE [TOKA3ATEJIN BE3OITACHOCTH,
KOHTAMMHAIIUS, BAKTEPUU TPYIIIbl KHIIEYHOM IIAJIOUKU,
SALMONELLA, LISTERIA MONOCYTOGENES.

OO0bekT wuccaenoBaHMsi: 1TpoObI Msca, CBIPOM MSCHOM NPOIYKLHH,
IPOAYKTHI yOOS MTHIIBI, MOCTYMAOUINE HA MUKPOOHOJIOTHYECKOE HCCIEI0BaHUE B
naboparopubiii  otnen 1Y «llonoukuil 30HaNbHBIA LEHTP TUTHEHBI U
AMUAEMHUOJIOTUIY.

Iesab padoThl: HcclieI0BaHNE MUKPOOHOJIOTHYECKUX MTOKa3aTesIel KauyecTBa
Msica, CBIPO MSICHOM MPOAYKIMH, MCA NITULBI U 10Ty (paOpuKaTOB U3 Msica MTHIIBI,
IIPOU3BOAMMBIX U (WJIM) peanuzyeMbix Ha Tepputopuu r. [lonouka u Ilonoukoro
paiioHa.

MeToabl ucc/e0BAHUA: MUKPOOHOJOTUYECKUNA, MHKPOCKOIIMYECKHIA,
CEPOJIOTUYECKU, OMOXMMUYECKAS] UIEHTU(DUKALUS.

Ilonyyennble pe3yabTaThl W WX HOBHM3HA. lccienoBanbl mpoObl Msica
yOOMHBIX BHJIOB >KMBOTHBIX W MPOAYKTHI €ro MnepepadOTKH, Msca MNTULBI H
nosty(paOpuKaToB M3 Msca NTHUIBI, NOCTYNAIOIIKUX OT MscomnepepadaThIBAIOIINX
npeanpuatuid u oO0bekToB ToproBiau r. llomomka um Ilomomkoro paiioHa Ha
COOTBETCTBHE TPEOOBAHUSAM HOPMATUBHBIX TOKYMEHTOB [0 MUKPOOHOJIOTUYECKUM
nokasaressaM. OrmnpefeneHbl OCHOBHbIE MHUKPOOMOJOTMYECKHE IOKa3aTelH, I10
KOTOPBIM BBISIBJIEHBI HECOOTBETCTBUSI B MCCIEAOBAHHBIX MpoOax. YCTaHOBIIECHbI
OCHOBHBIE€ KaTeropuu mnpo0, HanboJiee MOABEPKEHHbIE KOHTAMUHALMU YCIOBHO-
NAaTOTCHHBIMU M TMAaTOr€HHbIMU MUKpoopraHusmamu.  IIpoBeneHa BupoBas
UAEHTU(UKALMS BBIACIEHHBIX KYJbTYP NATOT€HHBIX MUKPOOPTAaHU3MOB 3a TIEPUOJ]
2020-2023 rr.

Pe3ynbrarhl uccienoBaHWid MOTYT OBITh YYTEHBl INPU OIIEHKE PHUCKOB
KOHTaMUHALIMK MPOAYKTOB YOOs U epepabOTKu Msca YOOMHBIX BUOB KUBOTHBIX,
NTULBI HA MsconepepadaThIBAOMIMX MPEAIPUITHSIX TPU COCTABICHUH MPOrpamMm
MPOU3BOJCTBEHHOTO KOHTPOJS, MpPU MPOBEACHUM OLEHKH 3P(HEKTUBHOCTH
MPOBOJUMBIX  MPOPWIAKTUYECKUX M  JUArHOCTUYECKUX MEpPONpPUITHA  Ha
NPEeANpUATUAX, a TakkKe MpH DMNHUIEMHOJIOTUYECKOM  aHajJu3€ CIy4aeB
3a00J1€BAEMOCTH OCTPBIMHU KUIIIEYHBIMU UHPEKIMSIMU Ha TeppuTopuH T. [Tosonka u
[Tosoukoro paiiona.

O0s1acTh BO3MOKHOTO  NPAKTHYECKOr0 TNPHUMEHEHUN:  IHILIEBas
MPOMBIIIUIEHHOCTh, MEAUIIMHA, MUKPOOUOIOTHUSI.
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AHATAIDBIA

JlpIrioMHast mpana: 65 craponak, 6 mamronkay, 11 tabmim, 45 kpbIHil.

KirouaBbia cnoel: MACHASA TIPAAYKUBIA, MIKPABIAJIATTYHBIA
I[TAKA3YBIKI  BACIIEKI, KOHTAMIHALBIA, BAKTOPbII TI'PVYIIbI
KIIIAYHAM ITAJTAYKI, SALMONELLA, LISTERIA MONOCYTOGENES.

A0'eKT HacjaenaBaHHs: POOLI Msica, CHIPOIl MSICHON MPaTyKI[bli, TPOTYKTHI
320010 MTYIIKI, SKisS TACTYMarIh Ha Mikpalisiaridyaae naciemaaBaHHe Yy jabo-
patopusbl agnzen Y «[lomamki 3aHaIBHBI IPHTP TITICHBI 1 AT AIMISIIOTI.

Mbra npansl: JlacnegaBanHe MiKpaOisilariyHbIX Maka3zdyblkay sSKacii Msca,
CBIpPOW MSICHOM TpaayKIibli, Msica NTyHIKi 1 may@alOpsikatay 3 msica NTYIIKI, SKis
BbIpalsstoia i (a00) pranizyroiiia Ha TIpbITopbli I.Ilonaika 1 [Tonankara paéna.

MeTtaabl aacjiefaBaHHA: MIKpaOisuIariyHbl, MIKpacKamidyHbl, cepajariuyHsbl,
O1sixiMIUHAs 1IPHTHI(PIKALIBIS.

ATpbIMaHbIfA BBIHIKI i IX HaBi3Ha. [lacienaBanbl NpoObl Msica 3a00MHBIX
B1J1a¥ JKBIBEN 1 MPAAYKTHI SITO NIEpaNpaloykKl, Msica NTYLIKI 1 naydadpbikaray 3 msca
NTYIIKI, SIKiSI TacTyHarolb ajf MscamnepanparoyybiX MpajarpbleMcTBay 1 ad'ekray
raujiro 1. Ilomanka 1 Ilonmankara pa€Ha Ha ajamnaBenHaclb TNaTpadaBaHHSIM
HapMaTBIYHBIX JIaKyMEHTay Ia MiKpaOisjariyHbIX IaKa3dblkaX. BbI3HaYaHBI
ACHOYHBISI MiKpaOlsylariyHblsl Maka3ublKi, Ta SKiX BbIAYJIEHBI HeaamnaBeaHacil ¥
JacienaBaHblx npoOax. BpI3HauaHbl aCHOYHBIA KaTAropbll Mpolay, HaillbobIl
CXUIbHBISI ~ Ja  KaHTaMmiHalpll  YMOYHa-maTareHHbIMI 1  MaTareHHbIMI
Mikpaapradizmami. IlpaBeaseHa BimaBas 1IPHTBI(IKALI KyJIbTYp MaTareHHBIX
MIKpaapratizmay, Bbia3eneHbix 3a nepoisia 2020-2023 rr.

BbIHIKI JaciaenaBaHHAY MOTYLb ObIb YI14aHbIA IPbl allPHLBI PHI3bIK KaHTa-
MIHalIbIl MpaayKTay 3a0010 1 mepanpanoyki mMsca 3a00MHBIX BiJay >KbIBEN, NTYILKI
Ha Mscanepanpanoyyblx MpaanpbleMCTBax Mpbl CKIAJaHHE MparpaMm BbITBOpYAra
KaHTPOJIIO, TMpbl MPaBAJI3€HHI alPHKI HJ(eKThIyHacll MpadiIakTbIYHBIX 1
JBISITHACTBIYHBIX MEpaIpbhleMCTBaY, SKis MPaBOI3SIa Ha MPaANpbIEMCTBAX, a
TakcamMa TMpbl SHIIAMIAJAriYHbBIM aHali3e BbIMAJKay 3aXBOPBAHHSA BOCTPHIMI
KilIayHbIMI1 1H(QEKIBIAMI Ha TIpbITOpbII T. [lonanka 1 [Tonamkara paéna.

Bobaacubr mMarusiMara NpakThlYHAra MNpPbIMSAHEHHSI:  XapyoBas
MIPOMBICJIOBACITb, MEJIBIIBIHA, MIKPaOISIIOTIS.
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SUMMARY

Thesis: 65 pages, 6 figures, 11 tables, 45 sources.

Keywords: MEAT PRODUCTS, MICROBIOLOGICAL SAFETY
INDICATORS, CONTAMINATION, BACTERIA OF THE E. COLI GROUP,
SALMONELLA, LISTERIA MONOCYTOGENES.

The object of the study: samples of meat, raw meat products, poultry
slaughter products submitted for microbiological examination to the laboratory
department of the State Institution "Polotsk Zonal Center of Hygiene and
Epidemiology".

The purpose of the work: to study the microbiological indicators of the
quality of meat, raw meat products, poultry meat and semi-finished products from
poultry meat produced and (or) sold on the territory of Polotsk and Polotsk district.

Research methods: microbiological, microscopic, serological, biochemical
identification.

The results obtained and their novelty. Samples of meat from slaughtered
animals and its processed products, poultry meat and semi-finished poultry meat
products coming from meat processing plants and trade facilities in the city of
Polotsk and the Polotsk region were examined for compliance with the requirements
of regulatory documents on microbiological indicators. The main microbiological
indicators were determined, according to which inconsistencies were identified in
the studied samples. The main categories of samples that are most susceptible to
contamination by opportunistic and pathogenic microorganisms have been
established. Species identification of isolated cultures of pathogenic microorganisms
was carried out for the period 2020-2023.

The results of the research can be taken into account when assessing the risks
of contamination of products of slaughter and processing of meat of slaughtered
animal species, poultry at meat processing enterprises, when drawing up production
control programs, when evaluating the effectiveness of preventive and diagnostic
measures at enterprises, as well as in the epidemiological analysis of cases of acute
intestinal infections in the territory of Polotsk and Polotsk the district.

Area of possible practical application: food industry, medicine,
microbiology.



