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AHHOTALIMS

Junimomuass pabotra comepxut 51 crtpaHuiy, 15 pucyHkoB, 6 Talmul,
36 nuTepaTypHBIX UCTOYHUKOB.

Kmouessle cinosa: MUKPOBHMOJIOTMYECKUI KOHTPOJIb, MOJIOKO,
CBIPLE, TOTOBAS ITPOJIYKIIUAL.

OOBEKTHI HCCIIEIOBAHUS: ChIPhE-MOJIOKO, 00pa3Lbl CyX0il CBIBOPOTKH, CBHIPOB,
IJ1a3UPOBAHHBIX CBHIPKOB, ITpou3BeaEHHbIX Ha IIITY «MunkaBuray.

Lens pa®oThI: MPOBEAECHHE MUKPOOUOIOTMUECKOTO KOHTPOJIS KaueCTBa ChIPbs
¥ roToBoM nponykuuu Ha [IITY «Mwunkasurtay.

OcHoBHbIe pe3ynbTaThl: 11 00pa3uoB Monoka-ceipbs (9,5 % oT obuiero yucia
npo0) HE COOTBETCTBOBAJIM HOPMATHMBHBIM TIOKA3aTelsiM IO  pe3yJbTaTam
pEAYKTa3HOM U ChIUYKHO-OpoAmibHOU 1po0. M3 obmiero konuuecTBa UCCIEqyeMbIX
o0pa3lloB Ha HaJIWYM€ MHIHMOUPYIONIMX BEIIECTB B MOJIOKE HOPMATHUBHBIM
TpeOOBaHUSIM HE COOTBETCTBOBAIM 8 00pa3lloB, UTO cOCTaBUiIO 6,9 % oOT 06IIero
yycia npo6. Cpeld HUX HECOOTBETCTBHE YCTAHOBJIEHHBIM HOPMaM ObLIO BBISIBJIECHO B
4 mpobax 3a 2023 1. u 4 mpobax 3a 2024 r. AHanu3 MacTEPU30BAHHOTO MOJIOKA
nokasan yposeHb oocemenénnoctu ot 0,05x10° go 0,4x10° KOE/r, uto Haxoaurcs B
npenenax JOMyCTUMOM HOpMBI. B uccienoBaHHbIX 00pasliax CyXoll MOJIOYHOM
CBHIBOPDOTKM ypOBeHb oOceMeHenus cocraBun ot 0,1x10° mo 1,7x10° KOE/T.
OtknoHennit oT HopMaTuBHBIX mokazareneii KMA®AHM He BbisiBieHo. BI'KII
Tak)ke He OOHapykeHbl. M3 00miero koivuecTBa HMCCIEJOBAaHHBIX MPOO CHIPOB 9
00pa3ioB (7,6 %) He COOTBETCTBOBAJIM HOPMATUBHBIM ToKa3arensiMm. B 2023 r. u3 9
HECTaHJIAPTHHIX MPOO B TPEX 00pa3iiax ObLIO BHISBJICHO MPEBBIIIEHUE COACPKAHUS
JPOXOKEH, a B IBYX oOpasiax - mieceHu. B 2024 r. npeBblllieHre HOPMBI 0 TJIECEHU
oTMe4YeHO B Tpéx obpasmax. Tpu oOpasma ceipa «Ilapmeszan Lux» (33,3 % ot
HECTaHAAPTHBIX MPO0O) MMENU MPEBBIIICHUE HOPMBI MO CoJepKaHuio rieceHu. [lo
nokaszareno KMA®AHM B roToBbIX ChIpax OTKJIOHEHUW OT HOPMBI HE BBISIBIICHO, a
BI'KII He oOHapyxeHsl. B wucciemyeMbix mpoOax IUIABJIEHBIX ChIPOB YpPOBEHb
KMA®AHM nHaxogwics B mpenenax HOPMAaTUMBHBIX IoOKa3arened, a OakTepuu
IpYNIbl KUIIEYHON MNaJIOYKKM HE BBISIBIEHBL. B o0Opasnax ria3upoBaHHBIX CHIPKOB
ypoBeHb oOcemenénnoctd cocrasua  or  0,2x10°  mo  0,4x10° KOE/r, u4ro
cooTBeTcTBYeT HOpMe. C MOBEPXHOCTU KOXKHU PYK COTPYIHUKOB MPEINPHUATHUS Yallle
Bcero  Bwumensiack  Escherichia coli (43,5 %). KoaudecTBO  BBISBICHHBIX
Enterobacter spp. (26,1 %) u Proteus spp. (21,7 %) Obl710 IPUMEPHO OJMHAKOBBIM.
W3 moceBOoB BO3AyXa HAa HaJUM4Me APOXAGKEH M IUIECEHHM 4Yallle BCEro BbIICISUIUCH
Aspergillus niger, Debaryomyces hansenii w Mucor circinelloides. Conepxxanue
JIPOACOKEHN U MIIECEHU HAaXOIUJIOCh B Mpeieyax JOMYCTUMbIX HOPM.



AHATALBIS

JpiruiomMHass pabora 3msmyae 51 craponky, 15 wMamonkay, 6 TaOmilm,
36 niTapaTypHBIX CIIicay.

Knrouaseiss  cnoBel:  MIKPABISIJIAI'THHBI KAHTPOJIb, MAJIAKO,
CBbIPABA, TATOBAA ITPAAYKIIbIA.

AG’eKThl JaciefaBaHHs: ChIpaBiHA-MAJIaKO, Y30pbl CyXOH ChIBapaTKi, ChIPOY,
rJ1a3ypaBaHbIX CHIPKOY, BeipabiieHbix Ha [IITY “MinkasiTa”.

Mbra paboThl: mpaBsA3eHHE MiKpalisaariyHara KaHTPOJIO SKACIll ChIPaBIHBI 1
raToBai npaaykipli Ha [IITY “MinkaBita”.

AcHoyubig BbIHIKI: 11 y30pay wmanaka-ceipaBiasl (9,5 % an  arynbpHai
KOoJbKacll mpo0) He aAmaBsjgadl HapMaThIYHBIM —Taka3yblkaM Ia  BBIHIKAX
poAyKTa3Hal 1 ChluyX)Ha-Opaj3iibHaid 1po0. 3 arynbHail KOJBKACIl Jaciie/laBaHbIX
y30pay Ha HasgyHaclp IHTIOIPYIOYBIX pIYbIBAY Yy Majal® HapMaTbhIyYHBIM
naTpabaBaHHSIM He aanaBsaajii 8 y3opay, mrTo ckiana 6,9 % aj arynbHail KoJabKacii
npo6. Csapon ix HeaAmaBeAHACIb YCTAHOYJIEHBIM HOpMaMm Oblia BbIsyieHa V 4
npobax 3a 2023 1. 1 4 nmpobax 3a 2024 r. AHami3 macT phl3aBaHara mMajaaka mnakasay
y3poBeHb abcamenenacui ax 0,05x10° ma 0,4x10° KAE/r, mro 3Haxoasinna ¥ Mexax
nanymrgaiabHail HOpMBI. Y  JaciieflaBaHbIX Y30pax CyXOW MajouyHas ChIBapaTKi
y3posenb abcamenenacui cknay ax 0,1x10° ma 1,7x10° KAE/r. Anxinenusy an
HapMaThIyHbIX Takazybikay KMA®AHM He Bboisynena. BI'KII Takcama He
3M0MA3€HbI. 3 aryJjbHal KOJIbKACIll Jacie/laBaHblx mpob ceipoy 9 y3opay (7,6 %) e
aZnaBsaal HapMaThIYHBIM MakazubikaMm. Y 2023 r. 3 9 HecTaHAApTHBIX TTPOO Y TPOX
y30pax ObLIO BBISYJICHA MEPABBIIIIHHE 3MECTY APOXKIKAY, a ¥ ABYX y30pax - HBLUI. Y
2024 r. mepaBbIIIIPHHE HOPMBI Ta I[BUII aJ3Ha4aHa ¥ TpOX y3opax. Tpbl Y30pbI ChIpY
“ITapmesan Lux (33,3 % an HecTaHIApPTHBIX MPOO) MEJl MEepPaBHIIIIIHHE HOPMBI I1a
konpkacii 1BuIl. [la makazupiky KMA®AHM y raToBbIX ChIpax aJXUICHHSY a
HOpMBI He BoistynieHa, a BI'KII ne 3HoA3eHbl. Y nacienaBaHbIX MpoOax IJiaylIeHbIX
ceIpoy y3poBeHb KMA®AHM 3Haxoa31ycs ¥ Mexax HapMaTBhIVHBIX IMaKa3udblkay, a
OaKTIPBIl TPYIIBI KIIIDYHAK TMajlauki He BBIAYIICHBL. Ba y30pax rimazypaBaHbBIX CHIPKOY
y3poBeHb abcaMenenacui cknay ax 0,2x10° ma 0,4x10° KAE/r, mro aanassjae
HOpMe. 3 TMaBepXHACI CKypbl PYK CYINpaloyHIKay MpaJrpbleMcTBa Yacieu 3a ycé
Bbutyvanacst Escherichia coli (43,5 %). Konbkacup BwIsyneHbIX Enterobacter spp.
(26,1 %) wu Proteus spp. (21,7 %) ObuI0 TpBIKIATHA aAHOJIBKABBIM. 3 IMaceBay
NaBeTpa Ha HasgyHACIh JPOXKKAYy 1 MBIl dYacued 3a Yc€ BbUIydallics
Aspergillus niger, Debaryomyces hansenii 1 Mucor circinelloides. YTpbiMaHHe
JTPOKJIKAY 1 1[BUII 3HAXO0/A317acs ¥ MeKax JanylrdaJbHBIX HOpMay.



ANNOTATION

The thesis contains 51 pages, 15 figures, 6 tables, 36 literary sources.

Keywords: MICROBIOLOGICAL CONTROL, MILK, RAW MATERIALS,
FINISHED PRODUCTS.

Objects of the study: raw materials — milk, samples of whey powder, cheeses,
glazed curds produced on «Milkavitay Poleskiy Production Site.

The purpose of the work: conducting microbiological quality control of raw
materials and finished products on «Milkavita» Poleskiy Production Site.

Main results: 11 raw milk samples (9,5 % of the total number of tests) did not
meet the standard values based on the results of the reductase and rennet-
fermentation tests. Of the total number of samples tested for the presence of
inhibitory substances in milk, 8 samples did not meet the regulatory requirements,
which amounted to 6,9 % of the total number of tests. Among them, non-compliance
with the established standards was detected in 4 tests for 2023 and 4 tests for 2024.
Analysis of pasteurized milk showed a contamination level from 0,05x10° to
0,4x10° CFU/g, which is within the permissible norm. In the studied samples of dry
milk whey, the contamination level ranged from 0,1x10° to 1,7x10° CFU/g. No
deviation from the standard indicators of QMAFAnM were detected. Coliform
bacteria were also not detected. Of the total number of cheese samples tested, 9
samples (7,6 %) did not meet the standard indicators. In 2023, out of 9 non-standard
tests, three samples were found to have excess yeast content, and two samples had
excess mold. In 2024, excess mold levels were noted in three samples. Three samples
of «Parmesan Lux» cheese (33,3 % of non-standard tests) had excess mold levels. No
deviations from the norm were found in the finished cheeses for the QMAFAnM
indicator, and no coliform bacteria were detected. In the studied tests of processed
cheese, the QMAFAnM level was within the standard values, and no coliform
bacteria were detected. In the samples of glazed curd, the contamination level ranged
from 0,2x10° to 0,4x103 CFU/g, which corresponds to the norm. Escherichia coli was
most often isolated from the surface of the hands of the enterprise’s employees
(43,5 %). The number of detected Enterobacter spp. (26,1 %) and Proteus spp.
(21,7 %) were approximately the same. Aspergillus niger, Debaryomyces hansenii
and Mucor circinelloides were most often isolated from air cultures for the presence
of yeast and mold. The content of yeast and mold was within the permissible limits.



