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PE®EPAT

Junaomuas paboma: 63 cTpaHuilbl, 1 pUCyHOK, 9 Tab/u1], 49 NCTOUHHKOB.

Knawueebte cnoea: MUKPOBMOJIOTNUYECKUN KOHTPOJIb, BAKTEPUU
I'PYIIIBl KUIIEYHOM TIAJIOUKM, KOJIMYECTBO ME30®MNJIBHBIX
ADPOBHBIX N ®AKYJIbBTATUBHO AHASPOBHBIX MUKPOOPT"AHM3MOB,
BAKTEPUN LISTERIA MONOCYTOGENES, BAKTEPUN POIA SALMONELLA,
BAKTEPUN STAPHYLOCOCCUS AUREUS, CYJIb®UTPEAYIUPYIOIIUNE
KIIOCTPUAVH, KOJIMYECTBO OHTEPOKOKKOB, BAKTEPUMN POJA
PROTEUS, VIBRIO PARAHAEMOLYTICUS, PBIBOITPO/JYKTHI.

IJeab pabombi: yCTAaHOBUTL KOHTPOJIb KaUeCTBa TOTOBOM MPOAYKIIUHM U3 PhIOBI
10 OPraHOJIETITHYECKUM W MHKPOOHOJ/IOTHUECKHUM II0Ka3aTelssM W TIO[TBEPAUTL eé
6e30macHOCTb A1Jisi IOTpeOuTee.

3adauu: TIPOBECTU OLIEHKY OpraHoJeNTUUYeCKUX CBOWCTB MCC/IeyeMbIX
TIPO/IYKTOB; OTpe/ie/IUTh MUKPOOHO/IoruuecKre rmokasartesid 6e30macHOCTH TOTOBOU
PBIOHOM MPOAYKIMU MO CAeAYIOIIUM IPYIIaM MUKPOOPTaHHW3MOB:

1. canutapHo-nioka3aTenbHble (KMA®AHM, BI'KII, 5HeTpOKOKKN);

2. ycioBHo-natoreHHele (Staphylococcus aureus, cynbhupenyLUpYOIIAe
KiocTpuuu, Vibrio parahaemolyticus, 6aktepuu pojia Proteus);

3. nmaroreHHsle (Salmonella, Listeria monocytogenes);

4. MUKPOOPTraHW3MbI MIOPYH (IPOKKH, TI/IeCHEBbIE TPHOBI).

O06veKkm uccnedoeaHusi: VKpa JIOCOCEBAsi 3ePHUCTas, (hUIe-KyCOUKH CesibIu,
Ta/I0UKH KpaboBble, CKyMOpHST XOIOHOTO KOITUeHHUs], CeMTa MOIKOITUeHHasl.

Memoobl  uccsiedoeaHuli:  OpraHOJeNTUYeCKUd, MHUKPOOMOIOrUYeCcKUl,
CTaTUCTUUECKUH.

ITostyuenHble pe3yabmambl u ux Hoeu3sHa: OpraHojenTuyecKass OLeHKa
KauecTBa TOTOBOM TPOAYKIMHM M3 PbIObI cooTBeTcTBYeT HOpMaMm I'"OCT 7643-2008.
YcraHoB/IeHO, YTO MUKpoOHosioruueckass 00CeMeHEeHHOCTh TOTOBOM pBIOHOM
NpOAYKIMKU (KpaboBble TaJOuKu, MpecepBbl, UKpa JIOCOCEBasi, Gopesib XO0JIOJHOTO
KOIMUeHusl, ceMra TIOZIKOMMUeHHas)) 1o moka3areqmto KMA®AHM konebanach B
npegenax or 1,61+0,05x10° go 2,6+0,05x10°. MuUKpOOHOIOTHUECKHIA TOKA3aTe b
BI'KIT B mpo6ax roToBo#i puIOHOW MpPOAYKLMU He ObLT OOHAapy’KeH, ToKa3aTesb B
MCC/Ie0BAHMAX HAa HaJdupe SHTePOKOKKOB Obul B mpegenax 0,6+0,05x10° o
0,9+0,05x10°. ITo pe3y/ibTaTaM MCC/AEJOBAHUS MAaTOreHHLIX W YCAOBHO-IIATOr€HHBIX
MHKPOOPraHHW3MOB B HCC/eyeMbIX OOpasllax I'OTOBOM TIPOAYKIMM W3 PbIObI He
obHapy>keHO. MUKPOOpraHH3Mbl TIOPYH (JIPOXIKH U Ti/IeCHeBble IPUObI) HaXOIUTUCh
B Ipe/ie/iax HOPMBI.

O61acmb npumeHeHus: TIVILeBasi TIPOMBIIIEHHOCTb, MUKPOOHOJIOTHS,
CTAaTUCTHKA, TIPOMBIIITIEHHAs OMOTEeXHOIOTHS.
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ABSTRACT

Thesis: 63 pages, 1 figure, 9 tables, 49 sources.

Keywords: MICROBIOLOGICAL CONTROL, BACTERIA OF THE E. COLI
GROUP, THE NUMBER OF MESOPHILIC AEROBIC AND OPTIONALLY
ANAEROBIC MICROORGANISMS, SALMONELLA, STAPHYLOCOCCUS
AUREUS BACTERIA, SULFITREDUCITING CLOSTRIDIA, THE AMOUNT OF
ENTEROCOCCI, BACTERIA OF THE GENUS PROTEUS, VIBRIO
PARAHAHAEMOLYTICUS, FISHING.

The purpose of the work: to establish quality control of finished fish products
according to organoleptic and microbiological indicators and confirm its safety for
consumers.

Tasks: to assess the organoleptic properties of the products under study; to
determine the microbiological safety indicators of finished fish products for the
following groups of microorganisms:

1. sanitary demonstration (KMAFAnM, BGKP, enetrococci);

2. conditionally pathogenic (Staphylococcus aureus, sulfide-reducing
clostridia, Vibrio parahaemolyticus, bacteria of the genus Proteus);

3. pathogenic (Salmonella, Listeria monocytogenes);

4. spoilage microorganisms (yeast, mold fungi).

Object of study: granular salmon caviar, herring fillet-pieces, crab sticks, cold-
smoked mackerel, smoked salmon.

Research methods: organoleptic, microbiological, statistical.

The results obtained and their novelty: organoleptic assessment of the quality
of finished fish products complies with GOST 7643-2008 standards. It was found that
the microbiological contamination of finished fish products (crab sticks, preserves,
salmon roe, cold-smoked trout, smoked salmon) ranged from 1.61+0.05x102 to
2.6£0.05x103 according to the KMAFAnM indicator. The microbiological indicator
of BGCP in samples of finished fish products was not detected, the indicator in
studies for the presence of enterococci was in the range of 0.6 + 0.05 x 102 to 0.9+
0.05x102. According to the results of the study, pathogenic and conditionally
pathogenic microorganisms were not found in the studied samples of finished fish
products. The spoilage microorganisms (yeast and mold fungi) were within the
normal range.

Scope: food industry, microbiology, statistics, industrial biotechnology.
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