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PE®EPAT

Junnomnan paboma: 58 crpanui, 1 pucyHok, 11 tabaun, 48 HCTOYHUKOB.

Knwueewvie cnosa: [IPOXKU, IIJIECHEBBIE I'PUBbI, BAKTEPHUU
I'PYIIIIbI KWUIIEYHOM TTIAJIOYKH, SALMONELLA, AHAJIMTUYECKUN
AHAJIN3, OLIEHKA KAYECTBA, MHKPOBHMOJIOTUYECKHII KOHTPOJIb,
BE3OITACHOCTD [MPOAYKINU

Obvekm wuccnedosanusn: TPECCOBAHHbIE XJIEOONEKAPHBIE IPOXKU BUAA
Saccharomyces cereviae.

Memoowt uccnedosanusa: opraHoJIENTUYECKUA aHAIN3, (PU3HKO-XUMUYECKHUM
aHaJIu3, MUKPOOMOJIOTMYECKUI aHalu3, MaTeMaTHYECKUE PaCUYeThl, CTATUCTUYECKHM
aHaIU3 JaHHBIX.

Ileny pabompr: W3y4uTh OPraHoJENTHYECKUE, (PUIUKO-XUMUYECKUE U
MUKPOOUOJIOTUYECKHE TIOKa3aTelau KadecTBa xjebomekapHbix apoxokert COOO
“UnTeppepm”

3aoauu:

1. U3yunTh opraHosienTUYECKUe MOKa3aTean XJIeOOoneKapHbIX IPOXIKEH;

2. Onpenenuth (PU3NKO-XUMUYECKHE IOKA3aTENM KadecTBa XJIEOOMEeKapHBIX
IPOXKEN;

3. Onpenenutrb MUKPOOMOJIOTHYECKHE MOKA3aTeIM KayecTBa XJIEOOMEKapHBIX
TIPOKIKEM.

IHonyuennvie pe3ynomampl: ONpEACICHbl BHEIIHUM BUJ, IIBET, 3aax,
KOHCUCTEHLIMA, BKYC, MaccoBasl JOJIs BJIAXHOCTH, CyXH€ BEIIECTBA, KUCIOTHOCTD,
CTOMKOCTb, MOABEMHAs CHJIA, KOJIMYECTBO OAKTEPHI TpYIIbl KUIIEYHAs MajloyKa,
NATOTE€HHBIE U YCIOBHO-IIATOI€HHbIE MUKPOOPTaHU3MBI, TJIECEHH.

[TomyyeHHbIE JaHHBIE CPABHUIIM C IOMYCTUMBIMHU 3HAYEHUSAMHM, YKA3aHHBIMU B
JNENCTBYIOLIEH HOPMATUBHOW JOKYMEHTAIIMU U OTPa3UiIu IPH MOMOIIM TaOIHII.

Oonacmv npumenenusn: OVOTEXHOJOTHS, TMHUIIEBAS MNPOMBIILIEHHOCTD,
MUKpPOOHOJIOT U, aHATUTHYECKAsT XUMHUSI.
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REPORT

Thesis: 58 pages, 1 figure, 11 tables, 48 sources.

Key words: YEAST, MOLDS, E. COLI BACTERIA, SALMONELLA,
ANALYTICAL ANALYSIS, QUALITY ASSESSMENT, MICROBIOLOGICAL
CONTROL, PRODUCT SAFETY

Object of study: pressed baker's yeast of the species Saccharomyces cereviae.

Research methods: organoleptic analysis, physical and chemical analysis,
microbiological analysis, mathematical calculations, statistical data analysis.

The purpose of the work: to study the organoleptic, physico-chemical and
microbiological indicators of the quality of baker's yeast SOOO "Interferm"

Tasks:

1. To study the organoleptic characteristics of baker's yeast;

2. Determine the physical and chemical indicators of the quality of baker's
yeast;

3. Determine the microbiological quality indicators of baker's yeast.

The results obtained: the appearance, color, smell, consistency, taste, mass
fraction of moisture, solids, acidity, resistance, lifting force, the number of bacteria of
the E. coli group, pathogenic and opportunistic microorganisms, molds were
determined.

The data obtained were compared with the allowable values specified in the
current regulatory documentation and reflected using tables.

Application area: biotechnology, food industry, microbiology, analytical
chemistry.
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