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Summary. This work is devoted to the analysis of results of definition for qual-
ity of the vegetables (tomatoes and cucumbers) a domestic production realized in
shops of Ulyanovsk on organoleptic and sanitary and microbiological indicators.
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AHHoTauwma. JlaHHaA pa6oma noceAawieHa aHaausy u uccnedo8aHUsA Kayecmea
msepablx CbIYYH(HbIX CbIPOB8 M0 CAHUMAPHO - MUKpO6U0/102LI‘4€CKUM nokasamesnam.
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DKkcnepmu3sa nuwiegozo cvlpbsl U NPOJYKMoe NUMaHust

M3yyeHne caHUTapHO-MMKPOBMONOrMYECKUX MOKa3aTeNnel KayecTsa TBEPAOro
CbIYY}KHOTO Cblpa NPOBOAAT B HaKTEPUOAOrMYECKOM HBOKCe, TaK KaK Cbipbl MPU Hapy-
LIEHUW TEXHO/IOTUM U3TOTOBNIEHUA MOTYT CTaTb NPUYUHOM NULLEBOrO OTPaB/eHUs [3-
6, 13-14]. CywectsyeT Npasu/o, 4To 06O MaTepuan Ans UCCNefOoBaHNA CYMTAETCA
YCNIOBHO NaTOreHHbIM U MO3TOMY Mbl cobntoganu Bce TpeboBaHUA TEXHUKKU 6e3o-
nacHoCTU Npu paboTe B HaKkTepmonormyeckoi nabopatopmm n 6akTepMONOrM4ecKom
6okce. [lo Hayana paboTbl B HakTepmnonormyeckom bokce ¢ HaMM NPOBOANICA UH-
CTPYKTaX Mo TexHuKe 6esonacHocTuH. TakKe Hamu Bblia caenaHa cooTBETCTBYOLLAA
3anucb B KypHane no TexHuke 6esonacHoctv [1,4, 7, 8-12].

Mpobbl 418 MUKPOBUONOTMYECKMX aHAIM30B TBEPAbIX CbIPOB OTOMpPAIOT A0 B3A-
™A 06pasLoB ANA U3ydYeHUA GUIUKO-XMMUYECKMX U OpPraHONEeNTUYECKMX MOKasaTe-
new Kayectea. Ot6op nNpob nposogaT B cooTetcTBUM ¢ TOCTom 26809- 86 «Monoko
W MOJIOYHbIE NPOAYKTbI. Mpasuaa NPUEMKM, MeToabl 0TOopa M NMOArOTOBKM Npob K
aHanusy» [2]. OTobpaHHble NPobbl NepeHOCAT B NOCyAy M TLLATEIbHO NepemeLMBaloT,
COCTaBNAA 06beAMHEHHYIO NPoby, NpeaHasHaAYeHHYO A48 aHaAn3a, YTo B CpeaHeM
coctasnset 100-150 r. Ee pactupatot B papdopoBoi CTyrnKe Npy NOMOLLM NEeCTUKa.

MepBbIM HaWKWM uccnepoBaHWem b6blao onpegeneHue obLero MUKPOBGHOro
yucna. PesynbTathl UCCeA0BaHUA NpeacTasneHbl B Tabavue 1.

[anee mbl onpesensnv Hannuune B uccnesyemblx obpasuax cobipa Haamume brKn
— BaKTepuid rpynrbl KULWEYHOW NaNoYKK, KOTOPbIE MOTYT BbIAENATb SHTEPOTOKCHHBI U
NOCNYXXWUTb MPUYMHON NULLLEBOIO OTpaBaeHua ftogen. BrKI - 6eccnopoBble rpamoTpu-
LaTtenbHble, a3pobHble U daKyIbTaTMBHO-aHa3PO6HbIe NasIoYKM, B OCHOBHOM OTHOCS-
wmeca K poay Escherichia, Citrobacter, Enterobacter, Klebsiella, Serratia, cbparkusato-
Lue B MUTATE/IbHOM Cpeae NaKTo3y ¢ 06pa3soBaHMEM KUCNOTbI U rasa npu Temnepary-

Ta6m4u,a 1- Pe3ynb1'a'rb| uccnepoBaHuAa CaHMTapHO-MMKpOﬁMOI’IOfMHeCKMX nokKa-
3atenei Kayectsa 06p33LI,OB Cbipa

HanmeHoBaHnue | CaHl nH 2.3.2. Cbip Cblp Cblp Cbip Cbip
nokasartens 1078- «Poccuii- | «lonnaHg-| «CmeTtaH- | «Mowe- | «CnnBoy-
01 CKUIA» CKU» KOBbIN» | XOHCKUIA» HbI»
5 T 7 T T T
KMA®ANM, KO- 10 0,9x10 1,0x10 0,8x10 0,6x10 0,5x10
E/r, He 6onee
BrKn (ko- He ponyckaetca | He obHa- | He obHa- | He 06Ha- | He 06Ha- | He obHa-
nn-popmbl) pyKeH pyKeH pyKeH pyKeH py»KeH
KOE/r,
BakTepuii poga |He fonyckaeTcs | He obHa- | He obHa- | He obHa- | He obHa- | He obHa-
Salmonella , py*KeH py*KeH pyKeH py*KeH py*KeH
KOE/r,
OKpacka no MONIOYHO- KUC- |  KOKKM KOKKM KOKKM KOKKM KOKKM
Mpamy Nible cTpenTo-
KOKKM
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pe 37+1 °C B TeyeHue 24 4. U3 KaxK4Oro passBegeHns 3acesasv No o4HON Npobupke
(konbe). Mpu HanMuUKM ra3006pPa30BaHMA B HAMMEHbLLEM M3 3aCeBaeMblX 06bEMOB
cumntanu, uyto BrKM B HEM 0B6Hapy»KeHbl. 1A BbIABNEHUA BaKTEPUI IPyNMbl KULWEYHbIX
nanoyek B cpesy Keccnep unu «Xb» BHOCAT 5 cM® UCMbITYyeMOi B3BeCH, MOMELLAIOT B
TepmocTat npu 37 °C Ha 18-20 u. Mpu pocTe GaKTEPUI rPYNMbl KULLEYHbIX NanoYek Ha
cpene Keccnep B nonnaske obpasyetcs ras, a cpefa «Xb» nprobpeTaeT KenTbll LBET.

[ononHUTEeNbHBIM METOAOM OPUEHTUPOBOYHOM XapaKTEPUCTUKN MUKPOdO-
Pbl KUCIOMONOYHBIX MPOAYKTOB CYXKUT MUKPOCKOMMUA Ma3Ka, MPUroTOBNIEHHOTO U3
Le/IbHOro UK pasBeaéHHOro matepunana. Masku pukcnmposanm n okpawmsanu 10 %
MeTUNEHOBbIM PaCTBOPOM.

Ocobble nccnenosaHuna bbiaun NpoBeaeHbl ANA ONpeaeneHna HaNnuua B ucce-
ayemblix npobax cbipa 6akTepuin poga Salmonella, Bbi3biBalOWMX NULLEBbIE OTPaBe-
HWA NOZ Ha3BaHWEM «CasibMOHee3bl». [N BbiaBaeHUs 6baktepuit poga Salmonella
HaBeCKy NpoayKTa maccoi 25 r o6beanHeHHol Npobbl BHOCKMAW BO GaaKoH, coaep-
»awmii 100 cm3 cpeabl oboraleHns (Xx10pucTo - MmarHmeson «M»), U nomewanu B
TEPMOCTaT ANA KyAbTUBMPOBaHUA nNpu Temnepatype 37 °C. Yepes 16-24 4 penanu
noces U3 cpeabl oboralleHnsa Ha cpegy IHAO U BUCMYT-CynbdUT arap, pacnpesenss
maTepuran wnatesem no noBepxHoOCTU cpeabl. [oceBbl KyNbTUBMPOBAAN NPU Temne-
patype 37 OC B TeueHue 20-24 yacos.

Takum ob6pasom, Npu NpoBeaeHUM SKCNepPTM3bl MO CaHUTAPHO — MUKPOBUOIO-
rMYECKMM MOoKas3aTeNAM Ka4yecTBa TBEPAbIX CbIYy¥KHbIX CbIpoB «Poccuiickoro», «Mowe-
XOHCKOro», «CnmBoyHoro», «CmeTaHKoBOro» u «lfonnaHACKoro» BbipabaTbiBaemblX,
OAO «CblpogenbHbim KombuHaTom «Myankosckum» (Pocecusa, Pecnybnnka Mopaosus,
MNuyankoBckuii paiioH, c. Muanku)), OAO Macnocbip3aBogom «KowwKuHcKnum» (Pocecus,
Camapckan 0651acTb, KOWKMHCKMIA paioH, c. Kowku)), 000 «MauHCKMM Cbipoaesb-
HbIM 3aBogZom» (YNbsHOBCKas obnacTb, Mauckuii paioH, p.n. MaliHa)), KomnaHuen
«BbepecToBMUKMN maciocbkip3aBog» duaman OAO «MonouHbin Mup» (pecnybavka be-
napycb, r. bepectosuLa), 6b110 yCTaHOBNEHO, YTO CbIPbl MPOU3BOAATCA U3 BbICOKOKaYe-
CTBEHHOTO CblpbA € COBMOAEHMEM PeLLenTypbl U COOTBETCTBYHOT TpeboBaHuam dene-
panbHoro 3akoHa Poccuiickoin ®epepaumm ot 12 ntoHa 2008 r. Ne 88-P3 « TexHUuecKkui
pernameHT Ha MOJIOKO M MOJIOYHYIO NMPOAYKLMIO» NO CAHUTAPHO - MUKpobuonornye-
CKMM MOKasaTenam KavectBa. MarasuHbl OCyLLECTBAAET NPaBUIbHYIO Npeanpoaak-
HYHO NOATOTOBKY CbIPOB, COB/OAAET PEXKUMbI XPAHEHWA CbIPOB U MPaBKAA NPOAANKM.
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QUALITY HARD CHEESES - THE SANITARY-
MICROBIOLOGICAL POKAZATELELYAM
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Summary. This work is devoted to the analysis and study of the quality of
hard cheeses on sanitary - microbiological indicators.
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