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CYTHU TYPJIU TEMIIEPATYPAJIAPJA CAKJIALIJAA MUKPOB
BUJIAH U®JOCJTAHULI JAPAYKACUHU KUECJIALI

mae. M.M. Cooupoea, b.M. Xaxnazapoea

Annomayun. Maviymku cueupaapoan co2ubd oluHean cym mapkuou 0oumull
oup xun oyimauou. bynune cababnapu cueupnapru 03uK-08Kamiapu YiapHuHe éuu
OpuKk cemuziueuea 6ozauxk oOynaou. bymoan mawxapu, cym me3 Oy3unaoucau
Maxcynom Xucoonanub, mypau cakiauw xapopamiapuoa MUKpo@iopaHure ycuuiu
6a Kynauuwiy Y4yH Kyiau myxum Oyauo xuzmam kunaou. Ywoby maxonaoa cymHu
CaKAAul Xapopam perCUMUHUne OY3uruuy MUuKpoghiopa ycuul mesiucuea masvcupu
Kypub uuxunaou. Tascus emunean xapopamoaw 10KOpuea Kymapuiuuiu
bakmepusanap, JHCyMIA0AH CAHUMAPUS KYPCAMKUY MUKPOOPSAHUSMIAPUHUHS
me3pox Kynauuwiuea oaud Keiuwiu Kypcamuneau. Aoabuém mawviymomiapu 8a
MYypau xapopamoa MuKpooiap cOHU makKoCiaul Hcao8anu KelmupuieaH.

Kanum cy3znap: cym muxpoghnopacu; xapopam pexcumu, caxiaut, BI'KII;
baxkmepusiap ycuwiu, caHumap KypcamKuyiapu

AHHomauua. u3eecmHo, Ymo cocmas MoJIOKA, NOJYYEHHO20 OM KOpPO8, He
A6715emcst NOCMOSIHHBIM. [Ipuyunamu 3mozo A61410mcs KOPMIEHUE HCUBOMHDBIX, UX
go3pacm, ynumanHocms u opyeue paxkmopwsl. Kpome mozo, MONOKO A611emcs
OBLICMPO NOPMAWUMCSL NPOOYKIMOM U CILYHCUM OAONPUSMHOU Cpedoli 0l pocma
U PA3MHONCEHUS MUKPOQIOPbL NPU PA3TUYHBIX eMnepamypax xparenus. B oannoi
cmamve paccmMampueaemcst GIUsHUe HAPYUIeHUs MeMNepamypHo2o percuma
XpaHneHus MOIOKA HA CKOPOCMb pocma mukpognopsl. Ilokazano, umo nosviuienue
memnepamypul vlile peKOMEHOO0BAHHBIX 3HAYEHUL NPUBOOUM K Oosee ObICMpoMy
PA3MHOJICEHUI0  Oakmepuu, 8 mMOM  4Yucie  CAHUMAapHO-NOKA3amelbHbIX
mukpoopeanusmos. llpusedenvt numepamypuvie Oanuvie U MabaUYaA CPAGHEHUs]
KOIUYeCmea MUKpPOOP2AHUIMO8 NPU PA3HBIX MeMNepamypax XpaHeHusl.

Knroueevie cnosa: muxpoghnopa monoka;, memnepamypHwvlil pPeiCuM,

XpaHeHue, 621(71,' pocm 6al<mepm7; CcarnumapHvle nokasamenu
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Annotation: It is known that the composition of milk obtained from cows is
not constant. The reasons for this include the cows’ diet, age, and body condition
(whether they are lean or fat). In addition, milk is a perishable product that provides
a favorable environment for the growth and reproduction of microflora under
various storage temperatures. This article examines the effect of temperature regime
violations during milk storage on the growth rate of microflora. It is shown that an
Increase in temperature above the recommended level leads to a faster
multiplication of bacteria, including sanitary indicator microorganisms. Literature
data and a comparative table of microbial counts at different temperatures are
presented.

Keywords: milk microflora; temperature regime; storage; coliform bacteria;

bacterial growth; sanitary indicators

SAarm cormaraH @ cyrtma  OakTepHACHI  MOAJanap  JIAKTCHHHIIAp
naktobeppunnap Oynud, ymap OaKTEpUSUIADHUHT PHUBOKIAHWUIIMHU BaKTHHYA
TyxTaub Typanu. Sluru corunrad cytHu xapopatu 35°C ra skun Oynagu. CyTHU
cormnuiu 6mianok 3-6°C ra copyruin kepak Oymanu. [lactepnanran cytau 10°C
JaH macT xapoparia 36-48 coat cakiail MyMKuH [6].

SAAHru coru® OMMHTaH CYT OAKTEPUTCHA MONAAJTAPHUHI TAHCHUP ITHII

AABPUHHUHI CAKJIAII XapopaTUra oorjIuKJIuru

Tab.1
Caxknam xapopatu, °C | 37 30 25 10 5 0
bakrepurcun J1aBp,

2 3 6 24 36 48
coat

CyTHH cakJial Xxapopar peKUMUHUHT OY3WJIUIIN YMYMHU MUKPO(IOpAaHUHT
IOKOpHY CcyphaTia Kymaiummra cabad Oymaau; Oy sca MaxCyJOTHMHI CaHUTap-
TUTUEHUK KYpPCAaTKUWIAPUHM TacaThpaau XamJa YHUHT MHKPOOHOJIOTHK
XaB(CU3IUTMHU TAbMUHJIAII Japa)kaCHHU KaMalTHpaIu.

CyT KeHr Jnoupajard MHUKPOOpraHU3MIIAp, KyMJaJaH CaHUTap-KypcaTKu4

XaMmJa MOTEHIMAJl MATOreH TypJjap PUBOXIIAHHWINM YYYH KyJall 03yKa MYXUTH
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xucobnanaau [1,3]. Cyr MaxcyJOTIIApUHUHT MUKPOOMOJOTUK XaB(CUBIIUTU KYTI
KUXATIaH CyTHHU OJIHII, TAITUII Ba CAKJIaIl OOCKUWIApUIA XapopaT PEeKUMUTa PHOS
sty Ownad Oenrwrananu [1]. Xapopar NIapoWTIapUHUHT —OY3WIHIIN
MUKpodopa (aosutamyBu, Te3KOp OY3WIWII Ba CYyT HUCTEbMOJU BaKTHIA O3UK-
oBKaT uHGeKIsuapu xaBGuHUHT omumura onmud kemaau [2]. Ly mynocabat
OwnaH, CyTHM CcaKjaml TeMmIeparypacu MukpoOnap OwunaH udIOCIaHUII
JUHAMUKAcUra TabCUPUHU YPraHuIll MYXUM aMajuil Ba CaHUTap-3IHJIEMUOJIOT UK
aXxaMusITra ora.

Caknam xapopaTUHUHT MHUKpoduiopa ycullura TabCUpUHU Oaxojaml y4yH
anabuér mabiaymotriapuaan dovnananuiau [1,3]. Yura Moaens xapopaT pekuMu
kypub uukmiau: 4 °C (coByrruyaa cakiaii), 10 °C (MebEplian ypTaya YeKJIaHUIII),
xamaa 20 °C (xona xapopatuaa cakiaii). Ku€cnmam 24 coaT cakjamijgaH CYHT
Me30¢huI a3pob Ba (pakyIbTaTHB-aHAIPOO MUKPOOPraHU3MIIAp COHUTA Kypa aManra
OIIUPUIIIU, Oy 3ca CYyT MHUKPOOHOIOTHK crudarura 6axo Oepuinga KaOys KAIUHTaH

€HJIalllyBJIapra Moc Kenaau [2].

ISSN
3060-4567

Tabm. 2
YMmymui MHKPOO
Caxkuam xapopartu Caknam mynaTtu MUKAOPH MA®AM
(KOE/mu)
4°C 24 4 1x10°
10°C 244 5x 104
20°C 24 4 2x10°

OnuHran MabiIyMOTJIap CYTHHM CaKJIall XapopaT pPEeXUMH Oy3WIHILIN
MUKpO(I0opa YCUIIMHM KECKMH Te3JAlUTUPHUINMHUA Tacaukiaangu. 4 °C pga 24
coarjaH CYHr MUKpoO Owmitan udnocmanum mapaxacu mact (1x10° KOE/mi) kabin
STHITAH OYnuO, COBYTTMYAA CakKJall [IApPOMTHAA MHMKPOOPraHU3MIIAPHUHT
Metabonuk (aommruan uekmaiau [1]. Xapopar 10 °C rawa ommpuiranmga
OakTepusuiap MOMYJISIUACHMHUHT Yeumu Kydasau (5x10* KOE/mm), Oy oca
XyXaupaiap OVIMHMINUHUHT  (aoJUIalllyBUHU  KypcaTaad. OHI HWHTCHCHUB
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Mukpogiopa tymianumm 20 °C ma kysatwnaau (2x10° KOE/mn), Oy sca
agabuéTnapa KeNTUPWIraH OaKTepUSUIADHUHT XOHA Xapoparuaa Te3 Kymaulwuiil
MEXaHu3MIIapu OnjIaH MocC Kenaau [2,3]

CytHu cakiam Xapopatu MHUKpodiopa YCHUITMHUHT WHTEHCUBJIUTHIA
TYFPUIAH-TYFPU TAbCUP KypCaTaau.

4 °C pgaru coByTTrHMyYja cakjail OakTepusiap pUBOXKIAHUIINHU YEeKIailu Ba
MaxCyJOTHUHT MUKPOOMOJIOTUK CU(ATUHU CaKJIaWIH.

Xapopatiu 10-20 °C rava oOmMpUII MHUKPOOPTaHU3MIIAPHUHT  TeE3
KyNaluimra Ba caHuTap xaB(MIapHUHT OPTUILINTA OJTUO KeNaJlu.

XapopaT peXUMHra puosi KWIMII  MHUKPOOHMONOTMK  XaB(PCU3IUKHU
TabMUHJIAIIA acocui mapT XUCOOJIaHAIH.

Anabuér HaTwXKalapuHU TaxXJIWJI KWIWII MakKcaguaa XOM CyTjiap Cakiail
mapoutiiapy Mabiym °C  eTkaHAa €Kull Wymiapu OuiaH —TacAUKIAHIU

Cyr wmaxcynormapuna MA®D®AM HU aHUKIAIl YYyH CYIOJTHPWUIIA[IU.

Cywarupuim HopMajapu
Tabn.3
XoMm cyT 1:10000, 1:00000, 1:000000

My Tap3na cyrontupwirad cyriapiaad | miu onu0 meTpu yamkara Kynuiaaaud
yinapHUHT ycTuaal aca MITA arap msica OnoHHBIN arap KyWuiiaJd Ba TEpMOCTATTa
37°C ra 24-48 coatra xyitnd Hazopat Kuiaub Oopuiaau. YCcraH KOJIOHUsIAp caHao
YUKHWJIA]IH.

V3BEKHUCTOH PECITYBJIMKACU CAHUTAP KOUJIAJIAP, HOPMAJIAP
BA TUTMMEHA HOPMAJIAPU xyxxaTiapuaa XoM CyT 3 HaBra OyJIuHaIu Ba Xap

Oup HaB y4yH pyXcatr dTHIFaH YMMYMH MUKpOOJIap COHM Typiuua Oymaau [7].

Ta6n.4
XOM CYT IOKOPHU HaB KMA®AM, KOE/r 1x10°
XoMm cyr 1-HaB KMA®AM, KOE/r 5x10°
XoM cyT 2-HaB KMA®AM, KOE/r 4x10°
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