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AHHOTALIIUA

JAunuiomuas padora: 40 ctpanull, 7 pucyHkoB, 3 Tabnuiibl, 40 HCTOYHUKOB.

IHepeuenb kiaw04eBbIX ca0B: SALMONELLA, LISTERIA, ITATOI'EHHBIE
MUKPOOPI'AHU3MBI, BI'KII, MHWKPOBUOJIOTUYECKHUE IIOKA3ATEJIN
BE3OITACHOCTH, OPI'AHOJIEIITUYECKUE IIOKA3ATEJIM BAPEHLIX
KOJIBACHBIX W3JIEJINN.

OO0bexTOM HCC/IEI0BAHMA SIBISUINCh BapeHble KojidacHble wu3nenus (29
napTHil BapeHbIX KOJIOAC BBICHIETO COpTa M 8 MAapTUH COCHCOK BBICILIETO COPTA)
npousBoacTBa OAO «I'poHEHCKHIT MICOKOMOMHAT.

Meroabl HMcCaeAOBaHUSI: MUKPOOMOJOTHYECKHE, (PUIUKO-XUMUYECKUE,
OpPraHOJENTUYECKHE.

Hear paborbl — uccinenoBaHre OOpa3lloB BapeHOM KOJI0ACHON MPOTYyKIIMH
(BapeHbIX Kojbac W  cocucok), BbimyckaeModl Ha OAO «['poaHeHCKuUi
MSICOKOMOUHAT.

IHonyuyeHHsbie pe3yabTaThl:

OnpeneneHbl MHUKPOOMOJIOTMYECKUE IIOKA3aTeNH O€30MaCHOCTH BapeHbIX
KOoJ0acHbIX W3aenui, Bolmyckaemblx Ha OAO «I'ponHeHckuil MscokomOuHary. [lo
MUKpPOOHOJIOTUYECKUM TIOKa3aTeasiM O€30MacHOCTH BCE HCCIEAOBAHHBIE MAPTUU
OPOAYKUMH COOTBETCTBOBAJIM TpeOoBaHUAM, ycTaHoBieHHbIM B THIIA: B
uccienyeMbix oOpaslax He OOHapyKeHbl OaKTepUHM TPyNIbl KUIIEYHOW MalTOYKH,
cTaUIOKOKKa, caibMoHemun u Jjucrtepuid. Ilo moxazaremo KMA®AHM Bce
UCCJIEIOBAHHBIE TApTHH BapeHbIX KOJIOAC M COCHCOK TaKXE€ COOTBETCTBOBAIU
HOPMATHUBHBIM  JTOKYMEHTaM: KOJUYECTBO MHMKPOOPraHU3MOB OBLIO  HUXKE
HOpMUpyeMoro 3Hadenns — 1x10° KOE/r.

HccnenoBanbl  OpraHojieNTHYECKHE M (PU3MKO-XMMHUYECKHE TOKa3aTeau
KauecTBa BBIITYCKAEMOW MPOAYKIUHU (BapeHBIX KOJ0AC U COCUCOK), KOTOpPbIE TaKkKe
cootBeTcTBOBaNIA TpeboBanusiM THITA Ha COOTBETCTBYIOIIYIO MPOAYKIIHIO.



AHATALDBIA

Jbimsiomuast mpana: 40 craponak, 7 MantoHkay, 3 Tabumiisl, 40 KpbIHILI.

KawuaBbia  caoBbl: SALMONELLA, LISTERIA, I1IATAI'EHHBIA
MIKPAAPI'AHI3MBI, BI'KII, MIKPABISIJIATTYHBIA [TAKA3YBIKI BACIIEKI,
APTAHAJIEIITBIYHBIA ITAKA3YbIKI BAPOHBIX KAJIBACHBIX BBIPABAY.

A0'ekTamMm JaciefaBaHHsl 3'AYJSUIICA BapaHblsl KayOacHbIA BbIpaObl (29
napThlii BapaHbIX Kay0Oac BbIIIDMIIAra raTyHKy 1 8 mapThlil cacicak BbIIIdMIIAara
ratyHky) BeiTBopuaciii AAT «['poazeHcki msicakaMO1HAT.

Metaabl AacIeIaBaHHS: MIKpaOIsIariyHbls, (131Ka-XIMIYHbIA,
OpraHajJenTblYHbIA.
Mbra mnpaubl — JacieJaBaHHE Y30pay BapaHail kayOacHall mpamyKIbli

(BapanbIx Kaybac 1 cacicak), wmrTo Bbeimyckaenua Ha AAT «I'poazeHckl
MsicaKkaMO1HaT».

ATpBbIMAHbIA BbIHIKI:

BbI3HauaHbl MiKpaOisuIariyHelsl Maka3yblKl OSCIEKl BapaHbIX KayOacHBIX
BbIpaOay, skig Bbimyckaomnuma Ha AAT «'pomseHcki MsacakamOinaty». [la
MIKpaOisariyHbpIX Maka34blkax OsCIEKl Yce JaciefaBaHblsl MNapThll MPaayKIlbIl
annaBsan narpabaBaHHsM, yctaHoyneHbiM y THIIA: y pocnenHbix y3opax He
BBISTYJIEHBI OAKTAPBIl TPYNBI KIMIAYHAN Nanauki, cTapilakoKa, CaIbMAaHEe 1 JIICT3PBIi.
ITa nmaka3zubiky KMA®AHM yce nacienaBaHblsd MapThlli BapaHbIX Kay0ac 1 cacicak
Takcama aJnaBsAjiaji HapMaTbIyHbIM JTaKyMEHTAaM: KOJbKAcllb MIKpaapraHizmay ObLia
HIDXKOH 3a HapMaBaHae 3HaudHHE — 1x10° KV A/T.

JlacnegaBaHbl OpraHaJeNTBIUHbIA 1 (I31KA-XIMIYHBISI TAKA34bIKI  SIKACII1
BbIITyCKaeMail MpaayKIpll (BapaHbIX Kay0ac 1 cacicak), sAKis Takcama ajanaBsiiall
natpabaBanasaM THIIA Ha agmaBeHyO IpagyKIIbIFoO.



ANNOTATION

Thesis: 40 pages, 7 figures, 3 tables, 40 sources.

Keywords: SALMONELLA, LISTERIA, PATHOGENIC
MICROORGANISMS, COLIFORM BACTERIA, MICROBIOLOGICAL SAFETY
INDICATORS, ORGANOLEPTIC INDICATORS OF COOKED SAUSAGE
PRODUCTS.

The object of the study: cooked sausage products (29 batches of cooked
premium sausages and 8 batches of premium sausages) produced by OJSC Grodno
Meat-Processing Plant.

Research methods: microbiological, physico-chemical and organoleptic.

The purpose of the work is to study samples of cooked sausage products
(cooked sausages and sausages) manufactured at OJSC Grodno Meat-Processing
Plant.

Results:

Microbiological safety indicators of cooked sausage products that
manufactured at OJSC Grodno Meat-Processing Plant were determined. According to
microbiological safety indicators, all tested batches of products met the requirements
established in TNPA: coliform bacteria, staphylococci, salmonella or listeria were not
found in the investigated samples. According to the total viable count indicator, all
tested batches of cooked sausages and wieners also met the regulatory documents: the
number of microorganisms was below the standardized value - 1x10? CFU/g.

Organoleptic and physicochemical quality indicators of the manufactured
products (cooked sausages and wieners) were studied, that also met the requirements
of TNPA for the corresponding products



