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PE®EPAT

Junnomnaa paboma: 55 ctpanun, 9 pucynkoB, 10 Ttabmuu, 52 nuTepaTypHBIX
HMCTOYHUKOB.

Kniouesvie cnosa: BAKTEPUU TPYIIIILI KUILIEYHOW ITAJIOYKU, BAKTEPUU
POJJA  SALMONELLA, KOJIMMECTBO ME30®UJIBHBIX  ADPOBHBIX U
OAKVYIIbTATUBHO-AHABPOBHbLIX MUKPO-OPTAHU3MOB,
CYJIbOUTPEAYIUPYIOUIUE KJIOCTPUIMU, STAPHYLOCOCCUS AUREUS, LISTERIA
MONOCYTOGENES.

Ilens pabomel: BHIABUTH HAIMUWE CAHUTAPHO-TIOKA3AaTEIILHOM, YCIOBHO-TIATOTCHHOW U
NaTOTE€HHOM MHUKPOQIOPHI B BAPEHBIX KOJOACHBIX U3enusax, BeimyckaeMbix OAQO «bpecTckuit
MSICOKOMOMHAT.

Obvekm uccnedosanusn: BapeHble KOJOACHBIE M3ENHS, MUKPOOPTaHU3Mbl CaHUTAPHO-
MOKa3aTeIbHOM, YCIIOBHO-TIATOT€HHON U TATOT€HHOW MUKPODIIOPHI.

Ilpeomem  uccnedosanuna: 0OCEMEHEHHOCTH  BapeHBIX  KOJOACHBIX  U3JICJIUM
Me30(UIBLHBIMU a3POOHBIMU U (DaKyTHTATUBHO-aHAIPOOHBIMU MUKPO-OpPTaHU3MaMH, YCIOBHO-
MaTOTE€HHOM M MAaTOTeHHOU MUKPOQIOPOH.

Memoowl uccnedosanuit: MUKpOOUOJIOTUIECKUM, XUMUYECCKUH.

Ilonyuennvie pesynomamsl u ux Hosusna. BcrnelnctBue MpoBEIEHHBIX HUCCIEAOBaHUMN
YCTAaHOBJIEHO, YTO  OOCEMEHEHHOCTh  a’pOoOHBIMM U  (PaKyJIbTaTUBHO-aHA’POOHBIMU
MUKpPOOpPTaHM3MaMU KoJi0ac M3 Msca CBHHUHBI M TOBAJIWHBI cocTapisiia B cpeanem 180,4
KOE/r mponykTa, KoaOacHBIX W3eNUi W3 Msca NTUIlkl U cyOompoayktoB — 288,0 KOE/r
npoaykra, yto Ha 10,4% Oonbine konbac W3 Msica CBUHHHBI M TOBSIWHBIL. MakcuMalbHas
KOHTaAMUHAIMs BapeHBIX KOJOACHBIX M3ACIHM M3 Msica CBUHHMHBI U TOBSJIMHBI COCTAaBIIANIA,
cooTBeTcTBeHHO, 2,1-2,2 x10%? KOE/r npoaykTa. MuHUMaIbHass OOCEMEHEHHOCTh 3THX Ke
M3IENINI  COCTABJsIa, COOTBeTCcTBeHHO, 1,3-1,4 x10? KOE/r npoaykra. MakcumanbHas
KOHTaMUHAIMsl BapEHBbIX KOJOACHBIX M3JEIUM M3 Msica MTUIBI U CYONPOIYKTOB COCTaBIIsIA,
COOTBETCTBEHHO, 3,8-4,4 x10? KOE/r npoaykra. MUHIMAaIbHAs 006CEMEHEHHOCTh COCTABIISIA,
cootBeTcTBeHHO, 2,1-2,5 x10? KOE/r npoaykra. B mepuoj mnpoBejeHHs Hcclef0BaHMI
YCIIOBHO-TIATOTEHHBIE M TATOTEHHbIE MHUKPOOPTaHM3MOB KOJOACHBIX W3JIENUSAX HE ObUIN
0oOHapy>KEHBI.

C y4eToM IpOBEICHHBIX MUCCIECIOBAHUNA MOTY C TOUHOCTBIO YTBEPIKIATh, YTO KOJIOACH U3
MsCa CBUHUHBI M TOBAJIHMHBI 00Jie€ YCTOMYMBBI K IMOpPYE M PA3BUTHUIO MHUKPOOPraHU3MOB,
HEXEJIH KOJI0ACHI U3 Msica MTHIIBI U CyOIIPOTYKTOB.

Cmenensv ucnonviosanus. Pe3ynbTaThl HCCIEIOBAaHUNM MOTYT OBITh HCIIOJIb30BaHbI B
pabote OAO «bpecTckuii MICOKOMOUHATY.



ESSAY

Graduate work: 55 pages, 9 figures, 10 tables, 52 references.

Keywords: BACTERIA OF THE GROUP OF E. COLI, BACTERIA OF THE GENUS
SALMONELLA, NUMBER OF MESOPHILIC AEROBIC AND FACULTATIVE-
ANAEROBIC MICROORGANISMS, SULFITE-REDUCING CLOSTRIDIA,
STAPHYLOCOCCUS AUREUS, LISTERIA MONOCYTOGENES.

Objective: to detect the presence of sanitary-indicative, opportunistic and pathogenic
microflora in boiled sausages produced by JSC "Brest Meat Processing Plant".

Object of study: boiled sausages, microorganisms of sanitary-indicative, opportunistic
and pathogenic microflora.

Subject of study: detection of contamination of cooked sausages with mesophilic aerobic
and facultative anaerobic microorganisms, opportunistic and pathogenic microflora.

Research methods: microbiological, chemical.

The results obtained and their novelty. As a result of the research, it was found that the
contamination of sausages from pork and beef with aerobic and facultative anaerobic
microorganisms averaged 180.4 CFU/g of product, sausages from poultry meat and offal -
288.0 CFU/g of product, which is 10. 4% more pork and beef sausages. The maximum
contamination of boiled pork and beef sausages was 2,1-2,2 x10%? CFU/g of the product,
respectively. The maximum contamination of cooked sausage products from poultry meat and
offal was 3, 8-4,4 x102 CFU/g of product. The minimum contamination is 2,1-2,5 x10? CFU/g
of product. During the research period, opportunistic and pathogenic microorganisms of
sausage products were not found.

Degree of use. The results of the research can be used in the work of JSC "Brest Meat
Processing Plant".
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