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AHHOTALIMS

Junnomnan  paboma:  MuxkpoOHOJIOTHYECKUA  KOHTPOJb  KauecTBa
KuciomMosiouHon nmpoaykiuu Ha OAO «JIuackuit MOJIOYHO-KOHCEPBHBIM KOMOUHATY:
50 cTpanuil, 5 pUCYHKOB, 5 TabiuIl, 34 UCTOYHHUKA.

Knroueevie cnosa: KUCJIIOMOJIOYHBIE ITPOAYKTBI, BAKTEPHUMN,
MMKPOBHOJIOI MYECKUIA KOHTPOJIb, CMETAHA, TBOPOT,
MUKPOBHMOTA, BI'KII.

Obvexkmol uccnedoeanua: oopasibl CMETaHbI (C MAacCOBOM noeit xxupa 25 %),
ouocMeranbl «CrnaBsiHCcKas» (¢ MaccoBoi moieit xupa 18 %), TBopora (¢ MaccoBoi
noseit xupa 10 %) 1 CMBIBBI C MTOBEPXHOCTH KOKU PYK paboyvero nepcoHania.

Ilenv pabomer: anannu3 COOTBETCTBHSI CAHUTAPHO-MHUKPOOMOIOTHYECKUX
nokasaresieil cMeTaHbl (C MaccoBoi noseit sxupa 18 % u 25 %), TBopora (c MaccoBoi
noxeit sxxupa 10 %) ToproBoit mapku «MilLida» 1 cMBIBOB ¢ TOBEPXHOCTH KOXKU PYK
pabouero nepconana OAO «JIuackuit MOJIOYHO-KOHCEPBHBIN KOMOMHAT.

Memoobt uccnedoeanuil: KiiacCUYECKHE MHUKPOOHOJIOTUYECKUE METO/IBI,
CTaTUCTUYECKasi 00paboTKa JaHHBIX.

Ocnognuwie pezynomamet: B 2023 u 2024 ronax Ha OAO «JIuackuii MOJIOYHO-
KOHCEpBHBIM KoMOMHaT» 23 oOpasna cmeTaHbsl AByX HammeHoBauu# (14,02 % ot
o01ero KOJIM4YECTBa po0) HE COOTBETCTBOBAIIU yCTaHOBJICHHBIM
MUKpPOOHOJIOTHUYECKUM TpeOoBaHUsM. OCHOBHBIE OTKJIOHEHHS OT HOPMATUBHBIX
TpeOOBaHMII B HCCIEJOBAaHHBIX MPOOaX CMeTaHbl OB 3aQUKCUPOBAHBI TIO
KOJIMYECTBY MOJIOYHOKHUCIBIX OAKTEPHM U IPOKKEH.

B wuccnemoBannbix o0pasiax TBopora ¢ maccoBod moneit xupa 10 %
CMHCTBEHHBIM  BBISBICHHBIM  OTKJIOHEHHEM  OKa3aJloCh  HECOOTBETCTBUE
KOJIMYECTBEHHBIX IMOKa3aTeIe MOJIOYHOKHUCIBIX OakTepuil. M3 oliero xonnyecTna
UCClIeyeMbIX MPOoO HOPMATUBHBIM IOKa3aTessiM He coOTBeTcTBOBaNIO 11 mpo0, uTo
yKa3bIBaeT Ha JI0JII0 HecOOTBETCTBUM B 11,83 %. AHamu3 MUKPOOHOTHI C MTOBEPXHOCTH
KOXH PYK pabouero nepcoHasna BhIABII Kak KOMMEHCAIbHBIE MUKPOOPTAaHU3MBI, TaK
U YCJOBHO-TATOT€HHbIE OaKTEpHH, YTO TOKa3bIBa€T HEOOXOJIUMOCTh CTPOTOro
KOHTPOJISi THUTMEHBl PYK TIepcoHalia JUisl MPENOTBpAICHUS TMEPEKPECTHOrO
3arpsi3HEHUS MPOAYKIUH.

Yamie Bcero u3 CMBIBOB C TMOBEPXHOCTH KOXH PyK padouero mnepcoHaa
BCTPEYAJIUCh  TMPEJICTABUTENM  KOMMEHCAIbHOW  MHUKPOOHMOTHI,  OCOOEHHO
Staphylococcus epidermidis (26,3 %) u Micrococcus spp. (21,1 %). Cpeau ycioBHO-
NaTOTeHHBIX OakTepuil HamOoJiee 4acTo BCTpedanuch Streptococcus spp. (15,8 %),
Staphylococcus aureus (10,5 %) u npencraButenu cemeiictBa Enterobacteriaceae
(10,5 %).

Obnacms  603MOIHCHO20 NPAKMUUECKO20 HPUMEHEHUA: MUKPOOUOIIOTHS,
MIPOU3BOJICTBO MPOIYKTOB MUTAHUS.



AHATALBIS

Jviniomuaa npaya: Mikpalisyiariyabl KaHTPOJIb SIKACIll  KicJaMallouHan
npaaykibli Ha AAT «Jligcki ManoyHa-kaHcepBaBbl kamOiHat»: 50 craponak, 5
MaJtoHKay, 5 Tabiii, 34 KPBIHIIEI.

Knrouaswvia cnoevi: KICIIAMAJIOYHBIA TIPAAYKTHI, BAKTOPHII,
MIKPABISITATTYHBI KAHTPOJIb, CMATAHA, TBAPOI', MIKPABIETA, BI'KII.

A0’ ekmbl 0acnedosanns: y30pbl CMITaHbI (3 MacaBail JoJsi Taynmay 25 %),
oisicmsiTanbl «CnaBsiHCKas» (3 MacaBail monsit Tiymay 18 %), TBapary (3 macaBaid
noistid Taymrgy 10 %) 1 3MBIBBI 3 MABEPXHI CKYPHI PYK MparjoyHara nepcasany.

M>ma npaysl: aHaii3 aAnaBeIHACII CaHITapHA-MIKpaOisJIariyHbIX IMaKa34bIKay
CMsITaHbI (3 MacaBait nossi Tiymay 18 % 125 %), TBapary (3 MacaBaii oI TAyIIdy
10 %) ranpnésaii mapki «MilLida» 1 3MbpIBay 3 maBepXHi CKypbl pyK MpaiioyHara
nepcanany AAT «Jliacki MasiouyHa-KaHCEpPBaBbl KaMOIHAT.

Memaowt 0acC1e0a6aAHHA: KJIAC1YHBII MIKpaOisIariaHbls MeTaabl,
CTaTBICTBIYHAS alpalioyKa Jaa3eHbIX.

Acnoynuia evtniki: y 2023 12024 ragax Ha AAT «JIiicki Mamo4Ha-KaHCEpBaBbI
kaMmOiHaT» 23 y30pbl cMATaHbl IByX HaimeHHsY (14,02 % an arynbHail KoJbKaciii
npo0) He aamnaBsaani YCTaHOYJICHBIM MIKpaOisaaridHbIM MaTpadaBaHHSIM. ACHOYHBISA
aIXUICHH] aJl HApMaTBhIYHBIX MaTpabaBaHHAY Yy JaciielaBaHbIX po0ax cMsATaHbl ObLI1
3adiKcaBaHbIsI IO KOJIBKACII MAJIOYHAKICIBIX OAKTAPBIN 1 IPOKIKAY.

VY nacnenaBaHbIX y3opax TBapary 3 macaBail goisi Tiymray 10 % aaziHbim
BBISIYJIGHBIM ~ aJXUJIGHHEM aKa3ajlacsi HeaJlaBeHACIb KOJIbKAaCHBIX TMaKa3ublKay
MaJOYHAKICIbIX OakTiIpblil. 3 aryinbHail KOJbKAcIll JaclielaBaHblX Mpoday
HapMaTBIVHBIM TaKa3ublkaM He aamaBsigana 11 mpobay, mTo makasBae Ha JOJIO
HeaanaBeaHacisy y 11,83 %. Anani3 MikpaOi€Thl 3 MaBepxHI CKYphl pyK MpalioyHara
nepcaHally BbIABIY SIK KaMEHCAJIbHbIS MIKpaapraHi3aMbl, Tak 1 YMOYHa-MaTareHHbIS
OaKTIPHII, IITO TaKa3Bae HEAOXOHACIIH CTpOrara KaHTPOJIIO TIrieHbl PYK NepcaHany
JUTSI TIpAyX1JICHHS TIepaKkpbhbKaBaHara 3a0pyI>KBaHHs MPayKIIbIi.

Haituacnieit ca 3mbIBay 3 MaBepXHI CKypbl pyK IIpalioyHara IepcaHay
CcyCTpakaics npajcTayHiKi KaMeHCaJIbHaM MIKpaOiEThI, aca0iBa
Staphylococcus epidermidis (26,3 %) 1 Micrococcus spp. (21,1 %). Csapoxn ymoyHa-
naTareHHbIX OaKTAphIM HaOoNbIl YacTta cyTpakamics Streptococcus spp. (15,8 %),
Staphylococcus aureus (10,5 %) 1 mpaacrayniki csmeiictBa Enterobacteriaceae
(10,5 %).

Boonacubv macuvimaza npakmoluHaca - NPLIMAHEHHA:  MIKpaOisUIOTis,
BBITBOpYACIH MTPAAYKTAy XapuaBaHHS.



ANNOTATION

Diploma thesis: Microbiological quality control of fermented milk products at
OJSC "Lida Dairy and Canning Plant": 50 pages, 5 figures, 5 tables, 34 sources.

Keywords: FERMENTED MILK PRODUCTS, BACTERIA,
MICROBIOLOGICAL CONTROL, SOUR CREAM, COTTAGE CHEESE,
MICROBIOTA, coliform bacteria (CBG).

The objects of the research: sour cream samples (with a mass fraction of fat of
25 %), bio-sour cream "Slavyanskaya" (with a mass fraction of fat of 18 %), cottage
cheese (with a mass fraction of fat of 10 %) and rinses from the surface of the skin of
hands of workers.

The purpose of the work: analysis the compliance of sanitary and
microbiological indicators of sour cream (with a mass fraction of fat of 18 % and 25 %),
cottage cheese (with a mass fraction of 10 %) of the MiLida trademark and rinses from
the surface of the skin of hands of workers of OJSC "Lida Dairy and Canning Plant".

Methods of research: classical microbiological methods, statistical data
processing.

The main results: in 2023 and 2024, 23 samples of sour cream two names
(14.02 % of the total number of samples) did not meet the established microbiological
requirements at OJSC "Lida Dairy and Canning Plant". The main deviations from
regulatory requirements in the studied sour cream samples were recorded in terms of
the number of lactic acid bacteria and yeast.

In the studied cottage cheese samples with a fat mass fraction of 10 %, the only
revealed deviation was a discrepancy in the quantitative parameters of lactic acid
bacteria. Of the total number of samples studied, 11 samples did not meet the regulatory
indicators, which indicates a nonconformity rate of 11.83 %. Microbiota analysis from
the skin surface of the workers’ hands revealed both commensal microorganisms and
opportunistic bacteria, which shows the need for strict control of staff hand hygiene to
prevent cross-contamination of products.

Most often, representatives of the commensal microbiota were isolated from the
rinses from the surface of the skin of hands of workers, especially
Staphylococcus epidermidis (26.3 %) and Micrococcus spp. (21.1 %). Among the
opportunistic  pathogenic  bacteria, the most frequently detected were
Streptococcus spp. (15.8 %), Staphylococcus aureus (10.5 %) and representatives of
the Enterobacteriaceae family (10.5 %).

Field of possible practical application: microbiology, food production.



