Практическая работа 8
 Микробиология пищевых продуктов 
Цель работы: ознакомится с  микробиологией  пищевых  продуктов
Ход работы:
 Просмотреть   рисунки  и текстовый материал  ниже и  на  их  основе:
1. Охарактеризовать микрофлору мяса.  Охарактеризовать виды порчи мяса и возбудителей порчи мяса.
2. Охарактеризовать микрофлору рыбы.  Охарактеризовать виды порчи рыбы и возбудителей ее  порчи.
3. Охарактеризовать микрофлору яиц. Каковы особенности порчи яиц? 
4. Охарактеризовать микрофлору молока. Какие виды порчи молока Вы знаете? Какими микроорганизмами  вызывается порча молока?
5. Охарактеризовать микрофлору хлебо-булочных изделий. Какие виды порчи   хлеба мы наблюдаем чаще всего в быту? Какая микрофлора вызывает эту порчу?
 Подготовить отчет по практической работе

Виды порчи пищевых продуктов
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Состав и микрофлора молока
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Buabl nopuun msica

KucioTHoe 6pozkenne: MOXKET HAOIMFOAATHCS IPU HEOCTATOMHOM OXJIAKICHHH H
TUIOXOH BEHTHIIAIMH MsACA. MCO Ceporo nBeTa 001aJaeT HEMPHUATHBIM 3aIaX0M H
HMMEET Pa3MATYCHHYI0 KOHCHCTeHIMIO. BrrzpiBaetcs Cl. putrifaciens.

OcJim3HeHne MsICa: BBI3BIBAIOT IICHXPO(IbHBIE OakTepuu Pseudomonas i
Achromobacter. Temmneparypa ot 2 10 10 °C. Msico creayet xpanuts ot 0 10 -2°C,
BIAKHOCTH — BhIme 90°C.

TMurmenTanust msica: TIpu MHrMEHTAUHHE HAGTIOOAFOTCS CHHETHOMHBIC TATOYKH,
CapLHUHBI, CTA(DHIOKOKKH.

TLnecnenenne: IIPHIMHOMN NMIIECHEBEHIS MOXKET OBITh TIOXAS BEHTHIIALIA.
Ber3eisaercs rpubamu: Penicillum, Mucor, Cladosporium.

Tnnenne: A3poOHoe — KOKKH, Majnoyku — Proteus vulgaris, Gakrepnn KHIEYHOH
TPy MBI, THIJIOCTHBIC OakTepuu 1 Ap. ONTHMATbHAS TEMIEPATYPa PA3MHOKEHIS —
25-30 °C.

Amnaspo6noe — Cl. sporogenes, Cl. putrificum, Cl. histoliticum u apyrumu.
TIpucyTCTBYET CHIBHBI HENPUATHBIN 3aMax, HACT Pa3phIXJICHUE TKAHEH, pacmaz
OCJIKOB H JKHPOB.
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HopmipoBaHme 10mycTIIMOTo KoJIITIecTBa GaKTepIit
B OXJIKICHHOM MsCE.

. VpoBeHb 06CEMEHEHHOCTII OXTKICHHOTO MAca
Me30(GUIBHEIMA I (haKyTBTATHBHO-
aHA’POOHBIMI M/0 TOIKEH ObITh He Golee
1 - 10°, momyabpukatos 5 - 10°.

2. BI'KII He momycKaroTcs B OXTaKICHHOM MACE B
0,1 r., monydadpuxaror — 8 0,001 r.

Bo36yanTenn MNImeBsX NHPEKIIil, BKIF0Yas
CaIBMOHEUIBI, TOJDKHBI OTCYTCTBOBATh B 25 T

TPOYKTA.
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MHKPOBHO/IOI'HA AAL

“VIMMy HUTET ST 06y CIOB/ICH HATHYHEM B HUX HMMyHHOTO BEIIECTBA —
crenu(puIEcKoro OeIKa IM30LUHUMA, KOTOPBIH BBI3BIBACT «JIH3HCY (PACTBOPEHKE)
MHKPOOPTaHU3MOB, TONAJAFOIIHX B SHII0 Yepe3 MOPhI CKOPIIY IIbI BMECTE C
BO3IYXOM B IIPOLIECCE ABIXAHHUS.

TIpu nMpoAOLKUTETEHOM HIIH HEMPABHIPHOM XPAHCHHH SHII TIOCTEHICHHO
CHIDKAETCSI AKTHBHOCTB JIH30IIMMA, H3MCHSFOTCS (PH3HKO-XHMUYECKUE CBOICTBA UX
COIEPIKHMOTO, HAPYWACTCS UEIOCTHOCTh 000I0UEK H AHIO MOKET IOABEPTHY ThCA
MHKPOOHOIOTHYECKO# mopHye. Bo30yauTe MU IIOPUH SHIT YAIIE BCETO SBIISOTCS
KHIICYHAS NAJI0YKA, TIPOTEH, CTa()HIOKOKKH, IIECHEBBIC TPUOBI (ACTICPTHILTIOC,
TICHUIMJITMYM H JP. ).

WHoraa B siax, MOJyYSHHBIX OT BOAOIUIABAIOIIHX NITHII, COACPIKATCS
CaTbMOHEILTBL
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BaktepuanbHasa dnopa
NOBEPXHOCTU ANULL:

- baKTepum KuLLeYHWKa NTUL, U3 BO3AyXa, MouBbl
naop.,

- TPyNMbl KULLEYHBIX Narnoyek,

- npoten,

- cnoposble 6akTepum (Bacillus subtilis n ap.),

- pasnuuHble Buabl Pseudomonas,

- MUKPOKOKKM,

- CMopbl NeceHei,

- naToreHHble MUKPOOPraHW3Mbl (CanbMOHenNb,
CTagUITOKOKKN).
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B CribHO oOceMeHeHa MUKPOOaMH CHapYKHU,
8 BHYTpPU KHIIEUYHUKA U B 3KaOPaX rOJOBEL.
B [ociie ynoBa Bee 5TH MUKPOOBI TPOHMKAIOT
B BHYTPL TKaHU PEIOI, BHI3BIBAS €€ MOPHY.

\ B pri0e 00Hapy»KUBaIOT MUKPOKOKKH,

| capiuHel, (0aKTepuHr MapoBUIHON GOPMBI)

| THWIOCTHBIC Maouku. OCOOEHHO omacHa
THajouka OOTYIHMHYCA, BHI3BIBAIONIAS TSHKEIOE
OTpaBJICHUE — OOTYJIH3M.
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Bunx XHMHYeCKHIi COCTAB MOJIOKA
KHBOTHOI'O Bona | beakn | Kuper | JlakTo3a
Koposa 88,0 3,0 3,5 4.9
Koza 88,9 33 4,1 4.4
ByiiBomima 829 4,6 7,5 42 0,8
CaMmKa siKa 84,0 5,0 6,5 5,6 0,9
Bux XuMHYecKHil COCTAB MOJIOKA
7KHBOTHOIO Bona | beaxn | Kupel | Jlakro3a | 3oaa
Ko6Gpummma 89,7 1,9 5.8
Camka 3e0y 86,2 3,0 48 5.3 0.7
OneHuxa 67,7 17,1 2.8
ﬂ;f(’{)’:{‘:{a 488 | 5.6 450 1.4 0.6
CaMka KHTa 457 12,0 420 1.5 0,9
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Mukpod.siopa MoJioKa

MHKpOOpFaHHHMH CbIpOr'0 MOJIOKA YCJOBHO MOXHO pa3/ie/IuTh Ha TPH I'PyIIibL

* ToJIe3HbIE ISl 3/10POBbs YeJI0BEKA U KUBOTHBIX (MOJIOUHOKHC/IbIE GaKTeprn);

* Bpe/iHble JJIs1 3/I0POBbsl Ye/I0BeKa U KUBOTHBIX (BO36yAUTENH 3a60/1eBaHH);

* yXyAuaioliie rMrieHHYeckue CBOMCTBA MOJIOKa (MACASTHOKHCIbIE M THUJIOCTHBIE).

B MoJI0Ke ¥ MOJIOYHBIX NPO/yKTaX yallle BCTPe4aloTCs apOBU/HbIE U T1aJ049KOBH/IHbIE
6aKTepHH, BJHUSIONINE Ha KaYeCTBO NPO/yKTOB, PeXe - H3BUTbIe GaKTepHH,

B M0JI0Ke BCTPEYAlOTCs MOJIOUHOKHC/IbIE, KOJTU(OPMHbIE, MACASTHOKHCIBIE,
IIPONHOHOBOKHC/IbIE M PHUJIOCTHbIE GAKTEPHH. KpoMe HUX B MOJIOKE 0OHApyKHBAIOT
JIy4HCTble IpUGhI (AKTHHOMMLETBI, MUKOGAKTepUH M KopuHeGakTepuu). Halimune
aKTHHOMMLIETOB CBU/ETE/IbCTBYET O 3arpsi3HEHHH MOJIOKA MOYBEHHBIMH YaCTHL{AMH, a
Ha/lMYMe MUKOGaKTepui (Bo36yAnTe b TybepKy/esa) - 0 3a60/1eBaHUH )KUBOTHOr0. K
KOPMHEBAKTePHsIM OTHOCSTCs BO3GYAUTENN JH(TEPHH, KOTOPbIe MOTYT I01aaTh B MOJIOKO,
KoI/la paGOTHHK, IPUHHMABLIMHA y4acTHe B 10Jy4eHHH U NepepaboTKe M0/I0Ka, 60JIeH
AudTepreit WK SBIAETC 6aKTePHOHOCHTEIEM
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. , -~ MOJIOKO

m daKkmopbl 3apaKeHUsi:
MOBEPXHOCTb BbIMEHMU,

PYKV AOUMbLLMKOB,

JousbHas annapaTypa v nocyaa,
BO3AYX U T.4.

= [lo gaHHEIM BHUMMW, B c6opHOM MOroke,
0TOOpPaHHOM HEMOCPEACTBEHHO Ha depmax,
o6mee konuuecTso 6a|<Tepv|m konebnetcsa ot
46-10°501,2-10 B1cm®
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BHU/IBI IIOPYH MOJIOKA
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Mwukpoddriopa xnebonekapHoro
npon3BoaCcTea nenutes Ha
MONME3HYI0 W BpPeaHylo. K
MOSIe3HOM OTHOCHTCS [LPOXOKN W
MOJOYHOKUCTIbIE Bakrepuu,
NpUMeHsieMble LS MPUroTOBREHUS
Tecra. BpepHon ABNAETCA
MyKpodoriopa,  moctynawwass
CbipbeM " BbI3blBatoLLas
HapyLlueHne TEXHOOMMYECKOoro
MpoLiecca, CHWXKEHWE KavecTBa U

ropyy NPoAYKLUM.
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Mukpobuonorusa xneba

MweHNYHbI
-MpecoBaHHbIe/CyLIEHbIE APOXKM
-Kuakne ApoxKmn

- XKNAKME MLIEHNYHbIE 3aKBACKM

PxaHoii
fyctble n
UAKNE MIEHUYHbIE 33KBACKM

- baktepun:gpoxxmn= 80:1

TeTepopepmeHTaTMBHbIE
MOIO4HOKMCAblE GaKkTepun

obacillus casei Lactobacillus acidophilus Leuconostoc mesenteroides  Lactobacillus fermentum
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Fa CoexeM Mice MHKp 0OpTaHHIMB HAXORTCS OGBINHO TOMEKO Ha
ToBepxHOCTH. Ha 1 M HaCUHTHIBAETCH THICSHH, ACCATKH H COTHH THICSH
ap OGHTHEIX MAKPOOPT ai3Mos. B GOTTbILIOM KOTHUECTBe 06H 2Py KHBAIOTCA
UL GaKTEpHH — KOKKOEBIE (OPMBI, CTIOPOOGPSyHOLLBAE H He
pasylolLfie Criop Maiouks, APCKIKH, CTIOpbI TPHGOE.
1CO MOKET GBITE HDHLIMP OB2HO W TOKCHT EHHBIMM GAKTEDHSMY, HaNpHMED

Clostridium periringens.
Mscsie CyGMpOAYKTSI (MCATH, OMKH, CepALE W 7p.) 0GbIuHO Gortee
GceMeHeHb MHKPOGANH, UeM MICO.
ZMHOKasiCH TpH GTATONPHTHBIX Y TIOBHSI Ha TIOBEPXHOCTH MSCa,
IKPOOpFaHH3M! MOCTENeHHO NIDOHHKEEOT B €r0 Tamy. CKOpOCTS
OHHKHOBEHIA TeM MeHBILLE, UeM HIDKe TEMIEpaTypa XpaHEHIA 1 BHILIe

muTamoCTs TYIL.
DOHHKSHOBEHHIO MHKDOGOB ND ITSTCTEY €T KOPOMKa NI GHICHIXAHHS ~ TEHKE,
0BpayHoLLIRACA Ha TIOBEPXHOCTH MSICa NP ¥pa ek
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Mukpodinopy msica COCTaBMSAIOT:

- a3poOHBIe I (PaKyIbTATHBHO-aHAYPOOHEIE
6eccIopoBbIe IPaMOTpPHIIATEIBHBIE
ATIOYKOBIITHBIE GAKTEPIIL;

- GaxTepun rpymms! KimedHsrx nanodek (BIKII) n
mpoTes;

- KoprHeOpMHBIe GaKTepIIL;
- MOIIOYHO-KIICJIBIE, PAa3IIIHbIe MIKPOKOKKIL;

- a3poOHBIe I aHA3POOHEIE CLIOPOOOPA3yIOIIIIe
GaKTepH;

- IIPONCKIL;

- CIIOPHI ILTeCEeHel .
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Buabl nopumn Maca





