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PE®EPAT

Junnomnas paboma conepxut: crpanun — /2, Tabmui — 14, pucyHkoB — 6,
UCTOYHHUKOB — 43, MPUIIOKEHHUH — .

Knrouesvie cnosa: MOJIOYHOE CBIPBE, T'OTOBAS MOJIOYHAZS
HOPOAYKIMS, BAKTEPMM  T'PVIIIBI  KHUIIEYHOM  ITAJIOYKH,
ME30®OUJIbHBIE ADPOBHBIE U ®AKYJIIbTATUBHO-AHASPOBHBIE
MUKPOOPI"AHU3MBLI, IPOXKU, INTECHEBBIE I'PUBHI.

Obvexkm uccnredosanus: TOTOBask MOJIOYHAS MPOAYKIHUS: MOJIOKO MUTHEBOE
nactepu3zoBanHoe 3,6 % kupHocTH, cmerana 23,0 % KUPHOCTH, CBIPKHU
TBOPO’KHBIE CIAJKHE C U3IOMOM M apOMAaTOM BaHWJIM, CHIPKH TBOPOXKHBIE CIIAIIKUE
C apoMaTOM BaHWJIM, MOPOKEHOE CIIMBOYHOE C KaKao.

Llenv  uccnedosanus: TPOBENEHUE MHKPOOMOJIOTHYECKOTO  KOHTPOJIS
MosiouHOM mpoxykiuu Ha ¢umane «Jlenenbckuit MKK» OAO «Burtebckuii
MSICOKOMOWHAT.

MosoyHasi TPOAYKIUS SBJISICTCS IICHHBIM MPOJAYKTOM IMUTaHUS OJjarojaps
€€ XUMHUYECKOMY COCTaBY, KOTOPBIH COACPKUT OPraHUYECKUE U HEOPTaHUYECKUE
BemiecTB. OIleHKa MOJIOYHOW TPOIYKIIUKA TPOBOJIUTCSA IO OPraHOJEHNTUYCCKUM,
(U3UKO-XUMUYECKHUM M MUKPOOHMOJOTUYECKUM TMOKA3aTeIsIM C IEIbI0 MPOBEPKHU
0€30IMacHOCTH JaHHON MPOAYKIIHH.

Memoovr uccneoosanusa: KoHTposlb 1O coaepKaHUIO OaKTepUil TPYIIIbI
KHILIEYHOM MAaJOYKH B MOJIOKE MacTepu3oBaHHOM 3,6 %, cmerane 23,0 %, chlpkax
TBOPOKHBIX W MOPOXEHHOM CIMBOYHOM C Kakao; OMpEIeIeHUE KOJIUYECTBa
Me30(UIbHBIX U (PaKyJTbTaTUBHO-aHA’POOHBIX MUKPOOPIaHU3MOB B cMeTaHe 23,0
% JKUPHOCTH ¥ MOPOXKXEHOM CJIIMBOYHOM C Kakao; OMpeAesieHHe KOJMYECTBa
TPOXKEHN M TIIECHEBBIX TPUOOB B cMeTaHe 23,0 % >KUPHOCTH.

Ilonyuennvie pesynomamol: B X0Je HACTOSAILIETO HCCIEIOBaHUS MPOBEICH
MUKPOOMOJIOTUYECKHI KOHTPOJIb MPOU3BOACTBA TOTOBOW MOJIOYHOW TPOIYKIIUU
Ha npeanpustuu «Jlemenbckuit MKK» OAO «Butebckuii MsicokoMOMHATY:
npoBeneH ananu3 coxaepxkanus BIKII, npoxoxkelt, miecHeBbIX TpuOOB U
onpeneneHo KMA®AHM B KOHTpOJUPYEMBIX MpoOax TOTOBOM MOJIOYHOU
POy KIIUU.

3a Bce BpeMs WHCCIEOBaHUS MOJIOYHOM MPOAYKIIMU Ha (uiauaie
«Jlenmenbckuit MKK» OAO «Butebckuii MmsacokomOunat» B nepuoa 2024-2025 r
Bce IpoBepsemble oOpasmel 1o comepkannto BIKIIT uw  KMA®AHM
COOTBETCTBOBAJIM HOpMaM JeWCTByromux HopMatuBHbIX akToB TP TC 033 u
['OCT 9225—84. ConepxaHue APOAOKEH M TUJICCHEBBIX TPUOOB B MPOIYKIIUU
HAaxXOJUJOCh B TpelnelaXx HOPMBI COIVIACHO COOTBETCTBYET TpPEOOBaHUSIM
HopmaTuBHbIX akTOB TP TC 033 u neiictByromux THITA.



PO®EPAT

Jvinnomnas npaya yTpeiMiiBae: cTapoHak-/2, tabmi — 14, mamonkay — 6,
BBIKAPBICTAHBIX KPBIHII — 43, IpbIKIaaHHAy — O.

Knrouaevin cnoser: ManouHasi cblpaBiHa, ratoBas Majo4Has MPaayKIbIs,
OaKTIphIl TPyIbl KilIaYHAW Manaudki, Me3adibHbIs a3poOHBIA 1 (aKyIbTaThIyHa-
aHA’POOHBISI MiKpaapraHi3Mbl, IPOXKIKbI, TUIECHEBBISI TPHIOKI.

Ab'exm Oacnedasanmns: TaTOBas MallOYHAs NPATYKIbIA: Malako MITHOE
nacTipeizaBaHae 3,6% Ttimycracui, cmsataHa 23,0% Tiaycraciy, ChIpKi TBapOXKHbISA
CaJIOZIKIS 3 pa3blHKaMi 1 BOJapaM BaHLUII, CHIPKI TBAPOXKHBIS CAJIOAKIS 3 BOAapam
BaH1JIi, Mapo31Ba CMETAHKOBAE 3 KaKaBbhl.

Mbma npaywvl: npaBaa3eHHE MikpaOisulariuHara KaHTpOJII0 MajoyHail
npanykusl Ha ¢iisue «Jleneascki MKK» AAT «BineOcki MsicakamOiHaT.

ManouHasg npaxyKupls 3'Syigenna KallTOYHBIM MpagyKTaM XapyaBaHHS
I3AKYIOUbl sie XIMIYHBIM CKJIaj3€, fKi 3MsII4ae apraHiyHbld 1 HeapraHiuyHBIA
poubiBay. AIPHKA MalO4YHAM NpagyKIbll MpaBoA3ila Ia apraHaJeNThIYHBIX,
¢i3iKa-XIMIYHBIX 1 MIKpaOisUIariuHbIX MMaKa3ublKax 3 MATal mpaBepKi OsicHeKi raTai
MPaayKIIbIL.

Memaovl dacnedasanHs: KaHTPOIIb Ma 3Meclie OAKTIPBIA TPYyMbI KillauHal
najadki ¥ Majarp nacTipbizaBaHbiM 3,6 %, cmarane 23,0 %, ChIpKax TBApOKHBIX 1
MapoXaHbIM CMETAaHKOBBIM 3 KakKaBa; BBbI3HAYDHHE KOJbKACLI Me3a(uIbHBIX 1
(dakynbTaThIyHa-aHA3POOHBIX MiKpaapranizmay y cmstane 23,0% tmoycracmi 1
Mapo3iBe CMETAaHKOBBIM 3 KaKaBa; BhI3HAYIHHE KOJBKACI JPOKIKAY 1 TIIIECHEBBIX
rpeiooy y cmstane 23,0% Tiycractii.

Ampuivaneiss  6blHIKI:  TIQAYac  raTara  JacielaBaHHA  IPaBel3€HbI
MIKpaOisyIaridyHpl  KaHTPOJIb BBITBOpYACIIl TaTOBAll MalloWHAW MpagyKIbll Ha
npaanpeiemcTBe "Jleneascki MKK" AAT "Bine6cki MsacakamOiHaT": mpaBe3eHbBI
anaii3 3mecty BI'KII, npoxxmxkay, miiecHeBbix rpoio0oy 1 BeizHavaHa KMA®AHM y
KaHTpaJSBaHbIX MPOOAX TaTOBAM MAIOYHAN MPATYKITBII.

3a yBech Yac gacieaBaHHs MajlouHail mpaaykipll Ha (imsuie "Jlemenscki
MKK" AAT "Bine6cki msacakam6inat" y nepsisan 2024-2025 r Yce npaBsipaHbls
y3opel ma 3mecue BI'KII 1 KMA®AHM aamaBsgami HOpMaM  J3€HOUBIX
HapMatbIyHbIX aktay TP MC 033 1 TACT 9225-84. 3mecT npoxxmkay 1 miiecHeBbIX
rppIOOY y MpaayKublli 3HaXona3liacs Y MeXax HOpPMBI 3rOofHa ajmnaBsiaae
naTpabaBaHHsAM HapMaTeIyHBIX akTay TP MC 033 1 n3erousix THITA.



ABSTRACT

The thesis contains: pages — 72, tables — 14, figures — 6, sources — 43,
appendices — 5.

Keywords: DAIRY RAW MATERIALS, FINISHED DAIRY PRODUCTS,
E. COLI GROUP BACTERIA, MESOPHILIC AEROBIC AND FACULTATIVE
ANAEROBIC MICROORGANISMS, YEAST, MOLD FUNGI.

Object of research: finished dairy products: drinking pasteurized milk 3.6%
fat content, sour cream 23.0% fat content, sweet curd cheese with raisins and
vanilla flavor, sweet curd cheese with vanilla flavor, cream ice cream with cocoa.

The purpose of the study: conducting microbiological control of dairy
products at the Lepelsky MCC branch JSC Vitebsk Meat Processing Plant.

Dairy products are valuable food products due to their chemical
composition, which contains organic and inorganic substances. Evaluation of dairy
products is carried out according to organoleptic, physico-chemical and
microbiological parameters in order to verify the safety of these products.

Research methods: Control of the content of E. coli bacteria in pasteurized
milk 3.6%, sour cream 23.0%, cottage cheese and cream cream with cocoa;
determination of the number of mesophilic and facultative anaerobic
microorganisms in sour cream 23.0% fat content and cream ice cream with cocoa;
determination of the amount of yeast and mold fungi in sour cream 23.0% fat
content.

The results obtained: In the course of this study, microbiological control of
the production of finished dairy products was carried out at the Lepelsky MCC
enterprise Vitebsk Meat Processing Plant OJSC: the content of BGCP, yeast, mold
fungi was analyzed and KMAFANM was determined in controlled samples of
finished dairy products.

For all the time of research on dairy products at the Lepelsky MCC branch
During the period 2024-2025, Vitebsk Meat Processing Plant OJSC, all tested
samples for the content of BGKP and KMAFANM complied with the norms of the
current regulations TR CU 033 and GOST 9225-84. The content of yeast and mold
fungi in the products was within the normal range in accordance with the
requirements of regulatory acts TR CU 033 and the current TNPA.



