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PE®EPAT

JunaomHuas paboma: 42 crpanuilpl, 6 Tabmmil, 42 UCTOYHUKA.

Knwueeble  c/n106a:  MOJIOKO,  MOJIOKO-ChbIpbe,  KaueCTBO  MOJIOKa,
opraHoJieniTuyeckue, GU3NKO-XUMUUECKHe, MUKPOOUOIOruyeckye roka3aTesiu.

IJenp pabombl: oOljeHKa KauyecTBa U KOHKYPEHTOCIIOCOOHOCTU MOjOKa (Ha
Marepuanax I'TI ”Mo3bIpckrie MOIOYHBIE TTPOAYKTHI).

3adavu:

1. JaTb XapakTepuCTHUKYy KauecTBa MOJIOKA Ha OCHOBaHUM OpPraHO/IeNTUYeCKUX
Y (PM3UKO-XMMUUYECKUX TTOKa3aTesien;

2. OmnpesieMUTh MUKPOOUOIOTHYECKUE TIOKa3aTell MOJIOKa;

3. TlpoBecTu aHanM3 U CAesiaTh BBIBOJ O KOHKYPEHTOCTIOCOOHOCTH MOJIOKa
I'TT ”Mo3bIpCcKre MOJIOYHbIe ITPOAYKTHI“ Ha PbIHKeE.

Memoobl  uccnedogaHutll:  OpraHojenTuyeckue,  (QU3NKO-XUMHUUYeCKUe,

MUKDPOOUOIOTHYeCKHe.
ITonyueHnHble pe3ynbmambl: Ha OCHOBAaHWM TPOBE/IEHHBIX WCCIeAOBAaHUN U

MOJIyUeHHBIX pe3yJ/IbTaTOB MOXXHO CJeJiaTb BbIBOJ, uTO MOJIOKO ['TI ”Mo3bipckue
MOJIOUHbIe  TIPOAYKTHI“  COOTBETCTBYeT BCeEM HOpMaM U  TpeOOBaHUsM,
nipesiBasieMbiM B Pecnybnvku Bemapych, a Takke YCIEIITHO KOHKYPUpPYeT Ha
BHYTPEHHEM pbIHKe.

O6aacmb npumeHeHusi: CebCKOe XO035IMCTBO, MOJIOKOTepepabaThiBarole
TIpeATIPUATHS.
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ABSTRACT

Thesis: 42 pages, 6 tables, 42 sources.

Key words: milk, raw milk, milk quality, organoleptic, physical and chemical,
microbiological parameters.

Purpose of work: evaluation of milk quality and competitiveness (on the
materials of SE ”Mozyr dairy products®).

Objectives:

1. To describe the quality of milk on the basis of organoleptic and physico-
chemical parameters;

2. Identify the microbiological characteristics of milk;

3.  To analyze and make a conclusion about milk competitiveness SE
”Mozyr Milk Products® in the market.

Research methods: organoleptic, physico-chemical, microbiological.

Obtained results: based on the conducted research and obtained results we can
conclude that milk of SE "Mozyr Milk Products“ meets all standards and
requirements of the Republic of Belarus, and successfully competes in the domestic
market.

Area of application: agriculture, milk processing enterprises.
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