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AHHOTALIUA

JunjomHass padora: MukpoOHas 00CEMEHEHHOCTb MSCHBIX KyPHHBIX
nonydadbpukaroB B r. Muncke B 2022-2024 rr.: 55 crpanui, 4 wuttoctpanuu, 10
Ta0mil, 46 NICTOYHUKOB.

KmoueBbie caosa: MSICHBIE KVYPUHBIE TIOJIY®ABPUKATEHI,
MHUKPOBUOTA, MHKPOBMOJIOTMYEKCHII KOHTPOJIb, MUKPOFHAS
OBCEMEHEHHOCTb, KMA®ABM, BI'KIIT, KYPUHBIN ®APIII.

OO0bekT HccaeN0BaHMsA: MPOObI PA3NUYHBIX KYpPUHBIX MOIYy(QadbpuKaTos,
MOCTYHAIOIUX B MHUKPOOHMOJOTHUECKYIO0 Jadoparoputo HayudHO-IpakTH4EeCKOro
ueHTtpa HauronaneHOU akajgemun HayK benapycu 1o npoaoBOJIbCTBUIO B IIEPUOJ C
saBaps 2022 roga o aexadps 2024 rona.

Heanb padoThl: poBeeHUE MUKPOOUOIOTUUECKOTO UCCIEAOBAHUS MSICHBIX
KYpPUHBIX TI0JTy(haOpUKaTOB, OMpECICHHEe HATWYUS MUKPOOPTaHU3MOB, KOTOPbHIE
HE OTBEYAIOT TPEOOBAHUSM BETEPUHAPHO-CAHUTAPHBIX MPABUI U HOPM.

MeToabl HcCeI0BAHUSA: OINMCATEIHLHO-aHATUTUICCKAE, CPABHUTEIHHO
COTOCTABUTENIbHBIE, CTATUCTUYECKHE, JabOpaTOpHbIE METOMAbl HCCICAOBAHUS:
MUKpPOOHOJIOTUYECKHUE, METO/ OIIPEIeNIEHUs 00IIEeTo Ynciaa MUKPOOPTaHU3MOB.

IMonyyeHHbIe UTOTH U MX HOBHM3HA: ObUIO MpoaHanu3upoBaHo 1548 mpob
MSICHBIX KypUHBIX moiydabpukaroB. Hamuume maToreHHON MUKpPOOMOTHI OBLIO
00HapY>KEHO B CIEAYIONIUX BUIaX MOy (PadpUKaTOB:

*  @uie KypuHoe 0e3 KOCTOUKU — 5 3a0pakoBok 1o nokazareiato KMA®AHM, 1 no

rokasareno Salmonella;

Msico 6eapa 6eckocTHOe — 3 3abpakoBkH 1o nmokazarento bI'KII;

Kypunsbiit Habop st OysiboHa — B 3 00pa3iiax oOHapyKEHbI TJIECEHU U JIPOKIKU;

Kypunsie ronenu — 5 3a0pakoBok 1o nokasarento KMA®AHM;

Kypunoe msico Mexannyeckoi oOBajku — B 6 oOpa3iax oOHapyKeHbl OAKTEpUU

Buna Escherichia coli, B 2 o0pa3uax 0O0Hapy>KeHbl CyIb(PUTpEeRyLUPYIOIINE

KIIOCTPUJTUY;

* CHnMHKY UBILUIAT-OpOoiIepoB — B 2 00pa3iiax 0OHapyKEeHbI IJIECEHU U IPOXIKU;

e Kypunbiii okopouok — 1 oOpazenr 3a0pakoBaH o nokasarento Staphylococcus
aureus, 4 odpasia 3abpakoBanbl 1o nmokazatento bI'KII;

e ®pukajaenbku KypuHbie — B 1 oOpasiie oOHapyx)eHbl bakTepuu poaa Salmonella;

® ['pynHble MBI KypHUILIBI 0BaJIbHOM (hopMbI O€3 KOk — 3 00pa3ia 3a0paKkoBaHbI
no nokazarento KMA®AHM, 1 obpasen o nmokaszarento Staphylococcus aureus;

¢ Kypunsle kotieTsl — 1 006pazerr 3abpakoBan 1o nokazareinto KMAD®AHM.

HanbGonee mnoaBepXKEHHBIM MHUKPOOHOH 0OCEMEHEHHOCTH  OKa3ajucCh
00pa3iel KypuHoro duie: 17 mpob Opl1u 3a0pakoBaHbl, 6 U3 HUX IO TTOKa3aTEIO
KMA®AHBM, 1 no nokazareito Salmonella n 12 no noka3zarearo BI'KII.

PexoMeHaaI[uM M0 UCMOJIL30BAHUIO Pe3yabTaTOB PadoThl. McciaenoBanne
U €ro pe3ylbTaTbl MOTYT MPEJCTaBISATh WHTEpPEC MJs IIMPOKOTO Kpyra JIHII,
3aHUMAIOLIUXCS  MPOM3BOACTBOM U pealu3aluel  MACHBIX  KYpPHUHBIX
noJ1ypaOpHKaTOB.



AHATAIBISA

JbluioMHAasi mpama: MikpoOHass aOCsAMSHEHACllb MSCHBIX KYPBIHBIX
naygabpeikaray y r.Miucky ¥ 2022-2024 rr.: 55 craponak, 4 imocrtpansii, 10
Tabmiu, 46 KpbIHILIL.

KarouaBbis  caoBbl:  MSICHBIS KYPBIHBISI TIAVOABPHIKATEI,
MUKPABIETA, MUKPOBIAJIATTYHBI KAHTPOJIb, MIKPOBHAA
ABCAMSAIHEHACIb, KMA®A=®M, BI'KII, KYPBIHbI ®APIII.

AO'eKT aaciaenaBaHHs: MPOObI PO3HBIX KYPBIHBIX MaydaOpbikaTay, sKis
nacTynaroup y Mikpalisiariunyto jadapaTopbito HaBykoBa-mpakThluHara maHTpa
HaupisinansHali akagdmii HaByk benapyci ma xapyaBaHHI ¥ HEpbI]l ca CTYA3CHS
2022 rona na cuexxann 2024 rona.

MbTa mnpaubl: NpaBsa3eHHE MikpadisiiariyHara gaciieJJaBaHHsT MSCHBIX
KypbIHbIX naydaOpbikaTay, BbI3HAUIHHE HasyHacIl MIKpaapraHizmay, sKis He
aJIKa3Barollb MarpadaBaHHAM BETIpPhIHAPHA-CAHITAPHBIX TMIpaBLiay 1 HOpMay.

MeTtaabl  gacjieJaBaHHA: aricajibHa-aHaTIThIYHBIS, napayHajibHa
CyMacTaysbHbIA, CTATBICTBIYHBIA, JabapaTOpHBIA MeETajbl JaciieJJaBaHHS:
MIKpaOisyariyHbls, METa]] BEIZHAYIHHS aryibHall KOJIbKACIl MiKpaapraHizmay.

ATpbIMaHbIfl BBIHIKI i iX HaBi3Ha: ObUIO MpaaHanizaBaHa 1548 mpobay
MSICHBIX KYpBIHBIX maydadpbikatay. Hasynacup mararenHaii mMikpaOi€Tel ObLIO
BBISTYJIEHA ¥ HACTYIIHBIX Bijax naydadpbikaray:

- @ine KypblHae 0e3 KocTauki - 5 3a0pakoBak na nakazublky KMA®AHM, 1
na nakasubIky Salmonella;

Msica cusirna 6eckacniépae - 3 3abpakoyki ma naka3zubiky BI'KIT;

Kypsbinbl Habop a1 OynéHa — y 3 mpo6ax BBISYIECHBI IBUII 1 APOAKIKBI;
Kypoiabisg ranénki - 5 3a0pakoBak na nakazuybiky KMA®AHM;

Kypbinae msica mexaHiuyHail aOBanki — y 6 mpoOax BBISYJIEHBI OAKTAPHII Bimdy
Escherichia coli, y 2 npo6ax BbIAYI€HBI CyIbPITPI Iy LBIPYIOUBIS KIACTPBIAbIL;
CmiHki KypaHsT-Opoisepay - y 2 mpo0ax BBISYICHBI IBUII 1 JPOMKIKBI,

Kypsiabl kymmsik — 1 mpo0a 3a0pakaBaHa 1a naka3ublky Staphylococcus aureus,
4 npoObl 3a0pakaBanbl na naka3zysiky bI'KII;

@pbIkaPIbKI KYpBIHBIA - Y 1 ipo0e BeIsIyJIeHbl OaKkT3phll poay Salmonella;
['pyAHbBIA MBIIIIIBI KYPHIIBI aBaTbHa PopMbI 6€3 CKYpHI - 3 TpoOBI 3a0paKaBaHbIs
na nakazubiky KMA®AHM, 1 npoba na nakazubiky Staphylococcus aureus,
Kypsinbis katnetsl — 1 y30p 3a0pakaBanbl na naka3zublky KMA®AHM.

HaiiGonbmr  cxinbHBIM ~ MIKpOOHAl aOCsIMEHEHACIll aIbIHYJICS  Y30PbI
KypbiHara ¢ine: 17 npo6 Obuti 3a0pakaBaHbls, 6 3 ix na nakazubiky KMA®AHM, 1
na nakasublky Salmonella 1 12 na nakazusiky bI'KII.

JaknagHacub MATIPbIsJIay | BbIHIKAY ABIIVIOMHANW Npanbl: y Ipaisl
BBIKAPBICTaHBI  aQIiUbIMHBIL  CTATBICTBIYHBIA  JAJ3€HBIS,  CIpaBa3iadybl,
HapMaTblyHa-IPaBaBblsl aKThl, IITO CBEIUBILD a0 1X AakinagHacil. [Ipama BeikaHaHa
caMacTOMHA.

Pakamenanpli na BIKaApbICTAHHI BbIHIKAaY npanbl. /lacienaBanHe 1 Aro
BBIHIKI MOTYIb MPajCcTayisilp IiKaBaclb JJs IIbIpOKara Koja aco0, sKis
3aiimMarolilia BHITBOPUYACIIO 1 praii3allblsiii MICHBIX KyphIHBIX TayQadpbikaray.



ANNOTATION

Graduate work: Microbial contamination of semi-finished chicken meat
products in Minsk in 2022-2024: 55 pages, 4 illustrations, 10 tables, 46 sources.

Keywords: SEMI-FINISHED CHICKEN MEAT PRODUCTS,
MICROBIOTA, MICROBIOLOGICAL CONTROL, MICROBIAL
CONTAMINATION, QMAFANM, BGKP, MINCED CHICKEN.

Object of study: samples of various semi-finished chicken products received
by the microbiological laboratory of the Scientific and Practical Center of the
National Academy of Sciences of Belarus for Food in the period from January 2022
to December 2024.

The purpose of the work: conducting a microbiological study of semi-
finished chicken meat products, determining the presence of microorganisms that
do not meet the requirements of veterinary and sanitary rules and regulations.

Research methods: descriptive-analytical, comparative, statistical,
laboratory research methods: microbiological, method for determining the total
number of microorganisms.

The results obtained and their novelty: 1548 samples of semi-finished
chicken meat products were analyzed. The presence of pathogenic microbiota was
detected in the following types of semi-finished products:

* Boneless chicken fillet — 5 rejections for QMAFAnM, 1 for Salmonella,

* Boneless thigh meat — 3 rejections for BGKP;

* Chicken broth set — molds and yeasts were detected in 3 samples;

* Chicken drumsticks — 5 rejections for QMAFAnM;

* Mechanically deboned chicken meat — Escherichia coli bacteria were detected
in 6 samples, sulfite-reducing clostridia were detected in 2 samples;

* Backs of broiler chickens — molds and yeasts were detected in 2 samples;

* Chicken leg — 1 sample was rejected for Staphylococcus aureus, 4 samples
were rejected for coliform bacteria;

* Chicken meatballs — Sa/monella bacteria were found in 1 sample;

* Oval chicken breast muscles without skin — 3 samples were rejected for
QMAFAnM, 1 sample for Staphylococcus aureus;

* Chicken cutlets — 1 sample was rejected for QMAFAnM.

The samples of chicken fillet were the most susceptible to microbial
contamination: 17 samples were rejected, 6 of them for QMAFAnM, 1 for
Salmonella and 12 for coliform bacteria.

Reliability of the materials and results of the thesis: the work uses official
statistical data, reports, and regulatory legal acts, which indicates their reliability.
The work was completed independently.

Recommendations for using the results of the work. The study and its
results may be of interest to a wide range of people involved in the production and
sale of semi-finished chicken meat products.



