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AHHOTALIUA

Junnomuas pabota: 64 c., 5 Tabm., 9 puc., 45 ucr.

XJIEBOBYJIOYHBIE U3JEJINA, KOHTPOJIb KAYECTBA,
MUKPOOPI"'AHU3MbBI, KOHTAMMNHALM A, OB BbEKTBI, METO/bI

[ens pabOThI — KOMIUIEKCHOE U3YYEHHE MUKPOOHUOTHI XJI€000YTOUHBIX U3AEITUN
Ha Pa3IMYHBIX dTallax MPOU3BOJICTBA U XPAHECHMS, a TAK)KE OINPEICIICHUE e
BJIMSTHUSI HA KQUECTBEHHBIC XapaKTePUCTHKH TPOTYKTA.

OOBeKT ucciea0BaHus — Pa3IuYHbIC BUIbI XJI€000YTOUHBIX U3/ICIIHM,
npousBoaumMbie HA OAO «['poaHOXIEOIPOMY.

[IpenMeT — BUI0BOM COCTaB MUKPOOHMOTHI, €€ TUHAMHKA B MPOLIECCE MPOU3BOJICTBA
U XpaHCHUS, a TaK)Ke BIUSHUE OTISIbHBIX BU0B MUKPOOPTAaHU3MOB Ha (hU3UKO-
XUMUYECKUE U OPTraHOJIENTUYECKUE TTOKa3aTeIu XJIe000yIOUHBIX U3CITH.

AKTYabHOCTB MCCJICIOBAHUS 00YCIIOBJICHA MTOBBITIICHUEM TPEOOBAHUN K KAYECTBY
1 0€30MacCHOCTH MPOIYKTOB MMUTAHUS, PA3BUTHEM TEXHOJIOTHUH TIPOU3BOJICTBA
xJ1€000YIOUHBIX U3ACTUI; PACTYIIUM HHTEPECOM K GYHKIIMOHATBHBIM MPOAYKTaM
MTUTAHUST; HEOOXOAMMOCTHIO TIPOICHUS CPOKOB TOJTHOCTH XJIS000YTOUHBIX
150631 () 0505 8

MeTtoabl: aHANW3 HAYYHOM JIUTEPATYPHI, UCCIIEIOBAHUS COCTaBa MPOAYKTOB,
MUKPOOHOJIOTUYECKUE METO/BI.

ABTOp pabOThI MOATBEPKIAET, UTO NPUBEACHHBINA B HEW pacueTHO-aHATUTHYECKUI
MaTepuai NpaBUIbHO U OOBEKTUBHO OTPAXAEeT COCTOSIHUE UCCIIEyEMOTO
Ipolecca, a BCe 3aMMCTBOBAHHbBIC U3 JINTEPATYPHBIX U IPYTUX UCTOYHUKOB
TEOPETUYECKUE, METONOJIOTHUECKUE U METONYECKHUE TTOJIOKEHHS U KOHLIETILIUU
COIIPOBOXKIAIOTCS CCBUIKAMU Ha X aBTOPOB.



AHATAIDBIA

Jeimutomuas mpana: 64 c., 5 tabi., 9 man., 45 ricr.

XJIEBABYJIAYHBIA BbIPABLI, KAHTPOJIb AKACLI, MIKPAAPI'AHI3MBI,
KAHTAMIHALBIA, AB'EKTBI, META/IbI

MbTa paboThl — KOMILJIEKCHAE BRIBYYIHHE MUKPOOUOTHI XJ1e0a0ynauyHbIX BeIpaday
Ha PO3HBIX 3TANAX BBHITBOPUACIII 1 3aX0YBaHHS, a TAKCaMa BbI3HAYDHHE 5ie YIUIBIBY
Ha SIKACHBIS XapaKTapbICTHIKI IPATYKTY.

AO'eKT fgaciemaBaHHs — PO3HBIS Bibl XJ1€0a0yauyHbIX BeIpaday, mTo
BeIpaOstiona Ha AAT «I'poaHaxieOmpamy.

[IpagMeT-BigaBbI CKJIa L MUKPOOUOTHI, sie AbIHAMIKa ¥ Mparpce BRITBOpYACI 1
3axX0yBaHHs, a TaKcaMma YIUIbIY acOOHBIX BiJjay MiKpaapraHizmay Ha ¢izika-
XIMIYHBIA 1 OpTaHaJIENThIUHbIA MMaKa34bIKil XJIe0a0yIauHbIX BhIpaday.

AKTyanpHacUp JacienaBaHHs aOyMOYIIeHa MaBbIIIPHHEM NaTpaOaBaHHAY Ja
sKacli 1 OSCTeKl MpaayKTay XxapyaBaHHs; Pa3BillIEM TIXHAJIOT1M BEITBOPYACII
xJ1e0a0yauyHbIX BEIpabay; pacie miKaBaciro Aa PyHKIBITHATBHBIX TPaTyKTay
XapyaBaHHs; HeaOXOAHACIIIO TaAAYKIHHS TOPMIHAY MpblIaTHACLI XJ1e0a0yIauyHbIX
BbIpaday.

Mertaspl: aHaJi3 HABYKOBAH JIiTapaTyphl, JacieaBaHHi CKIIaTy MpaayKTay,
MiKpaOisaariaHbIsi METaIbI.

A¥Tap npaisl mauBsipjxkae, To npbiBea3eHbl ¥ €il pa3iiikoBa-aHATITHIYHBI
MaTAPBISI IpaBiIbHA 1 a0'eKThIVHA aNTFOCTPOYBAE CTaH JIOCJIEIHAra IPaIdCy, a
yce 3ama3blyaHbls 3 JTITAPATYPHBIX 1 IHIIBIX KPBIHILL TIAP3THIYHbIA,
MeTaajaridHbIsg 1 MeTaIbIYHBIA ATk HH1 1 KAaHIIIIBI CyIpaBaKaroIa
CrachbUIKami Ha 1X ayTapay.



ANNOTATION
Thesis: 64 p., 5 tables, 9 figures, 45 pages.

BAKERY PRODUCTS, QUALITY CONTROL, MICROORGANISMS,
CONTAMINATION, OBJECTS, METHODS

The purpose of the work is a comprehensive study of the microbiota of bakery
products at various stages of production and storage, as well as determining its
impact on the quality characteristics of the product.

The object of the study is various types of bakery products produced at JSC
Grodnokhlebprom.

The subject is the species composition of the microbiota, its dynamics during
production and storage, as well as the influence of certain types of microorganisms
on the physico-chemical and organoleptic characteristics of bakery products.

The relevance of the research is due to the increasing requirements for the quality
and safety of food; the development of technologies for the production of bakery
products; the growing interest in functional foods; the need to extend the shelf life
of bakery products.

Methods: analysis of scientific literature, studies of the composition of products,
microbiological methods.

The author of the work confirms that the computational and analytical material
presented in it correctly and objectively reflects the state of the process under
study, and all theoretical, methodological and methodological provisions and
concepts borrowed from literary and other sources are accompanied by references
to their authors.



