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B yue6HOM noco6uu npuBeaeHo onucaHue Mopdonorum u pusno-
JIOrTHU MMKpoopraHuimoB. [Toka3aHbl MUKpO6GHOTOrHYECKHE NOKa3aTeau
No BCEM IpynnaM NpoaoBOIbCTBEHHBIX ToBapoB. OCHOBHas 3anava y4e6-
HOTo noco6us — 1aTh CTyAeHTaM HaBbIKH PaboTbl C MUKPOOPraHM3MaMH,
MO BbISIRIEHHIO MX B MULIEBBIX MpoayKTax. M3noxeHb! 3a1ayn caHUTapHOM
MHMKpPOGHOJIOrMH, METOB! ¥ CNOCOObI Ae3MHGEKLIHH, NE3UHCEKLIMU U Aepa-
TH3alMH Ha MHULLEBbIX MPOU3BOACTBAX.

Yye6Hoe nocobue COOTBETCTBYET NpOorpaMMe Mo IUCLMILTMHAM «Tex-
HHYecKass MMKPOGHOIOTHSl M CaHUTapHsi», MpeaIHa3HaYeHo Wi CTYACHTOB
HanpasieHus noarotoBku 38.03.07 — ToBapoBeneHKe, aCTMPAHTOB, HayYHBIX
pabOTHMKOB M CMELNATUCTOB B 061aCTH TOBapOBedeHUs U IKCNIEPTH3bI TO-
BapoB.

The morphology and physiology of microorganisms are described. Mi-
crobiological indicators for all groups of food products are shown. The tuto-
rial contains many figures and tables. The main task of the textbook is to give
students the skills to work with microorganisms, to identify them in food
products. The tasks of sanitary Microbiology, methods and methods of disin-
fection, disinsection and deratization in food production are described.
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Tema 10. Muwesble 3a6onesaHuna

Bubnuorpaduueckun cnucok

BesegeHune B Kypc OCHOBbI MUKpoGuonoruu
Mop¢onorus MUKPOOPraHU3MOB, FEHETUKA, GUINONOMNA ...uvvereeececssemssmsnensens

Broxumuueckne NpoLeccbl, BbiabiBaeMbie MUKPOOPraHN3Mamm 8 NULLEBbIX
npoayKTax

KynbTvBupoBaHUe M poCcT MUKPOOPraHU3IMOB, MUKPOBUONOruyeckuin
CUHTe3

Bnuanue GpaKTopoB BHEWHeN Cpeabl Ha KU3HEREATENbHOCTL MUKPOOPTa-
HWU3MOB

Mukpodnopa Boabl, Bo3ayxa, NOYBLI U €e ponb B KOHTAMMHALMUK NULe-
BOrO CbipbA ¥ NPOAYKTOB.

OcHOBHble TexHonormueckue craguv NPOMbLILNEHHOrO NONYYEHNUA Npo-
AOBONLCTBEHHOrO CbipbA

CaanapHo-noxaaaTeanue M natoreHHbie MUKPOOPraHnu3mbl. MMKpO6VIO-
NOTrMYeCKU KOHTPONb KauecTsa

CaHuTtapHo-rurneHnueckue Tpe6oBaHUA K NPeAnpUATMAM TOProenn
¥ OpraHu3ayny TOProBO-TEXHONOMNUECKOTO MNPOUECEA w.vvurmumsusssssssssesssssssssssensees
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