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CYTHU TYPJIU TEMIIEPATYPAJIAPJAA CAKJVIAHIIA MUKPOB
BUJIAH U®JOCJAHUII JAPAYKACUHU KUECJIALL

mae. M.M. Coouposa, b.M. Xaxkna3zaposa

AHHOTANMA: MabIyMKU CUTHUPIIapJaH COrv0 OJMHTaH CYyT TapKUOU JTOUMUE Oup
xu1 Oynmaiau. byHunr cababnapu cUTHpIapHU 03UK-OBKATIApH yJIAPHUHT E1TH OPUK
cemu3nurura Oornuk Oynaau. byHnman Ttamkapu, cyT Te3 Oy3wiaJuraH MaxcyjaoT
XHCOOIaHu0, TYpIU CakKJall XapopaTiapuaa MUKPO(GIOPaHUHT YCUIIN Ba KYTAWUIIN
y4yH KyJai MyxXuT OYau0 Xxu3Mar Kuiaau. Yoy Makojajga CyTHU CakKJiall XxapopaT
PEKUMUHUHT OY3WIMIIM MHUKPO(]IOpa YCUIl TE3JIUrura TabCUpU KYpHO UMKUIIAAM.
TaBcusi erwnran xapopaTJaH OKOpUra KYyTapWwIHIIKW OakTepusiap, XymiaaaH
CaHUTapHUs KYpPCaTKU4 MUKPOOPTaHU3MJIAPUHUHT TE3POK KYMalHUIIKUra o0 KEeJIUIIH
KypcatuinraH. AJnaOu€T MabliyMOTJIapy Ba TypJd Xapoparaa MHUKpoOJap COHH
TaKKOCJIAIll KaJIBAJIN KEJIITUPUJIITaH.

Kamut cy3aap: cyr mukpoduiopacu; xapopatr pexumu; cakiami, BIKII;
OakTepusiap YCHUIIM; CAHUTAP KYpCaTKUUIapH

AHHOTaHl/Iﬂ: HN3BCCTHO, YTO COCTAB MOJIOKA, ITOJIYYCHHOI'O OT KOPOB, HC ABJISACTCA
IIOCTOSSHHBIM. HpI/I‘-II/IHaMI/I 9TOIr0 ABJIAIOTCA KOPMIICHHC KHWMBOTHBLIX, HMX BO3PacCT,
YIOUTAHHOCTH U JIpyrue ¢pakTopbl. KpoMe Toro, MoJIOKO SBISIETCS OBICTPO MOPTAIIUMCS
MPOJIYKTOM M CIYXKUT OJIarONpUSITHOM Cpeaod s pocTa U Pa3MHOKECHHS
MUKpOGIOpE TpPH  Pa3IUYHBIX TeMIepaTypax XpaHeHus. B 1maHHON cTaThe
paccMaTpuBaACTCA BIMAHUC HAPYIICHUS TEMIICPATYPHOI'O pCKMMa XpaHCHHUA MOJIOKA
Ha CKOPOCTh pocTa MUKpodopbl. [lokazaHo, 4TO MOBBIIICHHUE TEMIIEPATYPhl BHIIIES
PEKOMEH/TI0BaHHBIX 3HAYEHUH TTPUBOIUT K O0Jiee OBICTPOMY pa3MHOXKEHUIO OaKTEepuH,
B TOM HUCJIC CAHUTAPHO-IIOKA3aTCIbHBIX MHUKPOOPIraHnu3MOB. HpI/IBeI[eHBI
JUTEpaTypHbIC JAaHHBIE M Ta0JIMIla CPABHEHUS KOJIMYECTBA MHKPOOPTaHHW3MOB TPH
pa3HBIX TEMIIEpAaTypax XpaHECHHUS.

KioueBblie ciioBa: Mukpodopa MOJIOKa; TEMIIEPATYPHBIA PEXKUM; XPAHCHHUE;
OrKIM; pocT OAKTEpHii; CAHUTAPHBIE TTOKA3aTEIU

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.
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Slaru cormnrad cytaa OakTepHACH MOAJAaiap JaKTCHUHJAp JIaKToheppuHiIap
OynuO, ynap GakTepHsUIApHUHT PUBOXKJIAHUIIWHUA BaKTUHYA TyXTauO Typanu. SHru
cormirad cytu xapopatu 35°C ra sikun Oynaau. CytHu cormnuinu 6mianok 3-6°C ra
coBytull kepak Oymnanu. Ilacrepnanran cyrau 10°C nan mact xapopataa 36-48 coar
cakJant MyMKuH [6].

Aurn coru® OJUMHraH CcyT OAKTEPUTCHI MOJJATAPHUHI TAabCHP 3THII

AAaBPUHHMHT CaKJIAIl XapopaTura GorJIuKJINTd
Taou.1

Caxnam xapopaty, °C| 37 30 25 10 5 0

bakrepurcun nasp, 5 3 6 24 36 48
coat

CyTtHu cakjam xapopaT PEeKUMHHHHT OY3WIHMIIA YMYMHH MHUKPOQIOpaHUHT
IOKOpY CypbaTia Kynaiumwura cabad Oymanu; Oy 3ca MaxCyJIOTHHHI CaHUTap-
TUTUCHUK  KYPCATKUWIAPUHU  TACAaWTUpaaM Xamja YHHHT MHUKPOOHMOJIOTHK
XaB()CU3IUTUHU TAbMUHIIAI JApAKACHHU KaMaWTHUPa/IH.

CyT KeHr goupagaru MUKpOOpraHu3MiIap, KyMiIalaH CAaHUTap-KypcaTKUd XaMa
MOTEHIIMA TTATOTeH TypJap PUBOXKIIAHUIIN YUYH KyJiail 03yKa MYXUTH XUCOOJIaHAIH
[1,3]. CyT MaxCyJOTJIapUHUHT MUKPOOHOJIOTUK XaB(PCUBIUTH KYII KUXATAAH CYyTHU
OJIWIII, TAIIIMII Ba cakjall 0OCKAWIapuaa XapopaT PeKMMUTra PUOS STUIUIIN OWIIaH
oenrmnananu [1]. Xapopar mapouTIapuHUHT Oy3WiInid MUKpodiaopa ¢GpaosuiailyBH,
TE3KOp OY3WIUII Ba CYT UCTEHMOJIH BaKTH/A 03WK-OBKAT MH(EKIUUIapU XaBOUHUHT
ommumura onu6 kemanu [2]. Ly myHocabaT OuiaH, CyTHM cakjail TeMIiepaTypacu
MUKpOOJIap OMiIaH U(IIOCTAHUII TUHAMUKACUTA TAbCUPUHU YPraHul MyXUM aMallii
Ba CAHUTAP-3IHIEMHUOJIOTHK aXaMUSATTa JTa.

Caknam XapopaTHHUHT MHKpoduiopa Yculura TabCUPUHU Oaxoiaiml y4yH
amabuér mawaymornapuaad dorgamanmnau [1,3]. Yuyra Momens Xapopar pexuMu
kypub uukwinu: 4 °C (coByrruyga cakiamn), 10 °C (meb€paan ypraua yekJIaHUIN),
xamaa 20 °C (xoHa xapopaTtuaa cakJjam). Kuécnam 24 coat caknamijiad CyHr Me30Qu
a’po6 Ba dakynbTaTUB-aHAIPOO MUKPOOPTAHU3MIIAP COHUTA KYpa aMaira OIIMPHUIIIH,
Oy aca cyT MUKpoOHoJioruk cudarura 6axo oepuiia Kadbysa KUJIMHIaH EHJalTyBIapra
MocC Kenaau [2].
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Tabmn. 2
YMmyMuii MEKpoO
Caxknam xapopatu Caxuam myaaTu mMukaopu MA®AM
(KOE/ma)
4°C 24 4 1x10°
10°C 24 4 5x 10*
20°C 24 4 2 x 108

OnuHran MabJIyMOTJIap CYTHH CakJjIall XxapopaT peXKUMH Oy3WIuII MUKpodIopa
VCUIITMHU KeCKUH TE3NMAIITUPUIINHN Tacaukitaian. 4 °C na 24 coarnad CYHT MUKPOO
Oowrtan wudnocnanum ngapaxacu nact (1x10° KOE/mn) xkaing stuiaran 6ynuo0,
COBYTTMYJIa CaKJalll MIAPOUTH]IAa MUKPOOPTaHU3MIIAPHUHT METabONMMK (PaoyuTUruHu
yexnaiiau [1]. Xapopar 10 °C rava ommupuiranga OakTepusap MOMYJISIUASICUHUHT
Veumm  kywasau  (5x10*  KOE/mim), Oy 53ca Xyxailpanap OYJIMHUIIMHUHT
daonnanryBUHU Kypcaraad. DHr WHTEHCHMB Mukpoduopa tymmanumm 20 °C na
ky3arunagu (2x10° KOE/mi), Oy sca anabuériapaa KenTUpuiran 0akTepusiiapHUHT
XOHa XapopaTuaa Te3 Kymauin MexaHu3miiapu Ouian Moc Kenaau [2,3]

CyTHu cakJiain XxapopaTu MUKpo(Iopa YCUIIMHUHT UHTEHCUBIIUTUTA TYFpUIaH-
TYFPU TabCUP KypcaTaau.

4 °C nmarv COByTruYjia cakjaml OakTepusiiap pUBOKIAHUIIIMHYI YSKJIaiIu Ba
MaxCyJIOTHUHT MUKPOOHOJIOTHK cU(aTUHU CaKIanIu.

Xapopatan 10-20 °C raya OmUPUII MHUKPOOPTaHU3MIIAPHUHT TeE3
KYTMaluIimira Ba CaHuTap XaB(JIapHUHT OPTHUIIINTa OJIUO KeIaau.

Xapopar peKAMHUTAa PHOS KWIWAIT MHKPOOUONOTHK  XaB()CU3IUKHU
TabMUHJIAIIIA acocuit mapT XUCOOIaHaIH.

ANabuéT HATWKAIAPUHM TaxJIWJI KWIMII Makcaguja XOM CyTJap cakJjaml
mapouTinapu Mabiaym °C  eTkaHAa eKuIl Hy/utapu  OwilaH — TacAUKIaHIH

Cyr wmaxcynomnapuga MADAM HU aHUKIAl Y4YyH CYIOJTHPWIAAN.

Cywarupui HopMaJjiapu
Tabn.3

XoM cyT 1:10000, 1:00000, 1:000000

[y Tap3aa cyronTupwiran cyriapaad 1 mMi o0 nmeTpu yamikara Kyiuinaau
ynapHUHT yctuaan 3ca MITA arap msica mONMOHHBIM arap Kyluiagyd Ba TEPMOCTATTA
37°C ra 24-48 coatra kyiu0 Hazopar Kuiaub Oopuiaau. Ycrad KOJOHHUsIIAp caHad
YUKHUJI/IH.
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V3BEKUCTOH PECITYBJIMKACU CAHUTAP KOUJIAJIAP, HOPMAJIAP
BA THTUEHA HOPMAJIAPU xyxokatinapuja XoM CyT 3 HaBra OyJauMHaIu Ba xap
OWp HaB y4yH pyXcaT 3TWJIraH YMMYMHH MUKPOOJIap COHM Typsinda Oyiamu [7].

Tabn.4

XOM CyT FOKOpU HaB KMA®AM, KOE/r 1x10°
XoMm cyr 1-HaB KMA®AM, KOE/r 5x10°
XoM cyT 2-HaB KMA®AM, KOE/r 4x 108
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