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PED®EPAT

Junaomuas paboma: 63 crpanuiipl, 21 Tabuiia, 10 pucyHKoB, 47 UCTOUHHKA
UTepaTyphbl.

Karwuesnle cnoea: CAHUTAPHO-TUTMEHUYECKU KOHTPO!JIb,
CBEXXUE CBIPBI, PACCOJIBHBIE ChIPBI, BAKTEPUM I'PYIIITHI KUIIIEYHOU
[TAJIOUKHN, OPOXOKW, IIJIECEHB, ITATOI'EHHBIE MUWKPOOPI'AHWU3MBI,
CAHUTAPHO-TIOKA3ATEJIbBHBIE MMKPOOPI"AHV3MBbI

ITpeomem ucc/1e008aHust OaHHOlI oun/i0MHou padombi:
MHUKpPOOHO/IOTHYECKHe TI0OKa3aTean ChIPhbs, HCIIO/Jb3YyeMOr0 TIPU H3TOTOBJIEHUU
PACCOMBbHBIX M CBEXXUX CHIPOB; MUKPOOUMOIOTMUECKHEe TTOKA3aTe/ Tl TTPOMEeXKYTOUHBIX
TIPO/IyKTOB TIPOM3BO/ICTBA, TOTOBOM MPOYKIIUU, a TaK)Ke yC/I0BUM TTPOU3BO/ICTRA.

O0vekm ucc1ed0eaHusi: MOJIOKO-ChIpbe, MOJIOKO Ha Ppa3HBIX IJTarax
TIOCTepU3al[iK, Ka/lbsATa, pacCoJl, 3aKBacka, 3a/IMBKa, BO3/lyX, BO/ia, 000pyIoBaHHe.

IJeab pabombi: MUKPOOHOJIOTHUECKUM aHA/N3 TPOU3BO/ICTBA PACCOMBbHBIX U
CBEXKUX ChIPOB.

Memoobl uccnedoe8aHus: MUKpOOHOIOTUUECKUM, CTaTUCTHUECKHUH.

ITonyuenHble pe3ynbmambl U uxX HOGU3HA. OmnucaHa CUCTeMa KOHTDOJS
TroKa3aTesieild MUKpoOH0/IoTHUecKou 6€301acHOCTH MOJIOUHOM TTPOAYKITUH.

B Xome MHKpOOMONIOTMUECKOTO aHaaW3a T[IOKa3aTe/ld ChIPOrO  MOJIOKa
COOTBETCTBOBAJ/IM HOpMe; B UCCIelyeMbIx obpa3ijax rnpu3HakoB pocta BI'KII B cpege
Keccnepa u Ha cpege OHIIO He 06HapyskeHO, ChIpHBIE TIPOAYKThI COOTBETCTBOBAJH
TIDUHATHIM 3HAUEHHUsIM T0 JJaHHOMY TI0Ka3aTesit0; KOJOHUM JPOXKel U TJieCHeBbIX
rpubOB OTCYTCTBOBa/IM WM HAXOAWIUCh B TIpefefax MAOMyCTUMbIX 3HAUeHUH;
roKa3aTe/ii KOoJudecTBa Me30(UIbHBIX a’pobHBIX U (haKyIbTaTUBHO-aHa3POOHBIX
MUKPOOPraHM3MOB HaxOAWIUCb B Hopme; npusHakoB pocrta OKBb u TKB B
HccieyeMbix obpasijax BoJbsl 06HapyKeHO He ObIIO.

CmeneHb UCNO0/1b308aHUS: TIOJyUeHHbIe JaHHbIe ObUIM HCIIO/Ib30BaHBI /ISt
OLIEHKM KayecTBa M 0e301aCHOCTA MOJIOUHBIX TIPOAYKTOB, He0oOXoquMble /st
TIpeOTBpAIlleHns] TIOCTYIUIeHUsT Ha TIOTpeOUTeNbCKA PBIHOK HeKauyeCTBEeHHOTO
TOBapa, U, Cie/IoBaTe/IbHO, [I7isi 00ecrieueHHs] OXpaHbl 3/I0POBbsI HaCeIeHYsl.

O6/1acmb NnpuMeHeHU: TIPeTIPUATHS MOJIOUYHOM MPOMBIIIIJIEHHOCTH.

ABTOp pabOTHI TIOATBEPKIAET, UTO IIPHUBEJEHHBIM B HeM aHaJIUTHUeCKHH
MaTepuas MpaBUIbHO U 00BEKTHUBHO OTpPakaeT COCTOSIHHE MCC/IeZlyeMOro Mporiecca,
a BCe 3aUMCTBOBaHHbIe W3 JIMTEPATyPHbIX U APYTUX UCTOUHUKOB TeOpeTHUecKue,
MeTO/I0/IOTHYeCKre U MeTOAuUeCKUe TOJI0XKeHHUsI COTPOBOXK/]at0TCSI CChIIKAMU Ha UX
aBTODOB.
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REPORT

Hesis: 63 pages, 21 tables, 10 figures, 47 sources of literature.

Keywords: SANITATION AND HYGIENE CONTROL, FRESH CHEESES,
BRINED CHEESES, E. COLI BACTERIA, YEAST, MOLDS, PATHOGENIC
MICROORGANISMS, SANITARY-INDICATION MICROORGANISMS.

The subject of the study of this c~*»<~*~prk: microbiological indicators of raw
materials used in the manufacture o | and fresh cheeses; microbiological
indicators of intermediate products ction, finished products, as well as
production conditions.

Object of research: raw milk, milk at different stages of posterization, kalyata,
brine, starter, filling, air, water, equipment.

Objective: microbiological analysis of raw milk, intermediate products of
production, water, air, equipment.

Research methods: microbiological, statistical.

The results obtained and their novelty. The system for monitoring indicators
of microbiological safety of dairy products is described.

In the course of microbiological analysis of indicators of consumption of raw
milk is normal; in the growth sample of the sample of BGKP features in the Kessler
environment and in the ENDO environment, they do not cover, raw products measure
values according to the sample indicator; colonies of yeasts and molds were absent or
were found within acceptable limits; indicators of the number of mesophilic aerobic
and facultative anaerobic activities are normal; there were no signs of OKB and TKB
growth in exceptional water samples.

Degree of use: the obtained data were used to assess the quality and safety of
dairy products, necessary to prevent low-quality goods from entering the consumer
market, and, therefore, to ensure the protection of public health.

Scope of application: dairy industry enterprises.

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