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Anomauin. Cmamms npucesuena usueHHO (akxmopie, wo 6NnIuearms Ha AKICMb MOJOKA.
Bcmanosneno, wo AxicHuil cknad MIiKpogaopu MONOKA 3anexcums 6i0 CaHimapHoi o6pooOKu
00iIbHO20 YCMamKy8aHHs ma OOMPUMAHHA CAHIMAapii nio Yac nepeurHoi 00POOKU MONOKA.

Knwuosi cnosa: monoko Kopog’sue cupe, saKicmb ma 0Oe3neunicmv, OaxmepianibHe
00CiMeHInHS, nepsuUHHA 0OPOOKa.

MoJiokO KOpOB’siue cHpe € MPUAATHUM JJIsi TepepoOJIeHHS TOJI, KOJIH BOHO
oJiepKaHE 3 JIOTPUMAHHSIM CaHITAPHO-TITIEHIYHUX BUMOT 1 BIJNOBIZA€ MOKa3HUKAM
JNCTY 3662-97 «Monoko kopop’siue He30upane. Bumoru mnpu 3akymiBii» [1].
Buenumu noBesieHO, 10 32 YMOB MEXaHI30BaHOTO NOiHHA Ha (epmax monanm 90%
MIKpOOHHUX Ta MeEXaHIYHUX 3a0pyaHEHb (OPMYEThCS JMIIE 32 PAaxXyHOK MOTaHO
MIPOMHTHX JIOIIbHUX anapaTiB 1 MOJIOKOIIPOBO/IIB.

bakrtepii, sxi € y MoJjoIll Ta Ha TOBEpPXHI OOJaJHAHHS, 3JaTHI OCIJaTH,
aaresyBatucs 1 ¢popmyBaTH MiKpoOH1 OiomtiBku. OCTaHHI yTBOPIOIOTHCS Ha BCIX
TUTIaX TTOBEPXOHb TEXHOJIOTIYHOTO YCTAaTKYBaHHS MOJIOYHUX IIIIPHEMCTB Ta
rOCIIoapCcTBaX, HETaTUBHO BILTMBAIOTh HA OE3MEKy MOJIOYHOI CHPOBHHU Ta TOTOBOI
npoaykii [2]. Jocmigauku Flint S. ta iH. 10BeH, 10 3aJUIIKH MOJIOYHHUX OLIKIB €
COPUSATIMBUM (akTopoM Juisl anaresii 1 (opmMyBaHHS MIKpOOHHMX OIOIUTIBOK Ha
METAJIEBUX TOBEPXHSAX YycTaTKyBaHHS [3]. BpaxoByrouum HaJI3BUYAHO BEJIHUKY
eniJIeMIYHy 3HAYUMICTh MOJIOKA Y PO3MOBCIO/IKEHH1 1H(EKIIHHUX 3aXBOPIOBaHb, HA
MIAMPUEMCTBI  CHTi 3JIMCHIOBATH CaHITAPHO-TITIEHIYHI 3aXOAH, CIPSIMOBaHI Ha
3a0€3MeUCHHS] BUITYCKY NPOJYKINT Oe3MedHoi I crhokuBada. AJpKe TirieHidHa
AKICTh MOJIOKA CHpPOTOo Oe3mocepeHh0 BIUIMBAE HA AKICTh Ta O€3MEYHICThH
BUTOTOBJICHOI IPOAYKIIii [4].

ToMy, BaxJIMBOIO YMOBOIO 3a0€3MEUeHHs MIHIMAJIBHOTO KUIBKICHOTO Ta
ONTUMAJILHOTO SIKICHOTO CKJIaJy MIKpPO(QIOpH MOJIOKA € Hajie)KHa caHiTapHa 00poOKa
JOIMBHOTO YCTAaTKyBaHHsSI Ta JOTPUMAHHS CaHITapii MiJI 4Yac MEPBUHHOI OOpOOKH
MOJIoOKa. MoJIOKO, oJiepKaHe 3a He3aJOBUIBHUX CaHITApHO-TITEHIYHUX YMOB,
IIBUJIKO MOJK€ CTAaTH HENPHUIATHUM JO TepepoOJICHHS 1 CHOXKMBaHHS a00 HaBITh
IIKIJTABUM JUTSI 310pOB’ s JIIoauHu [5].

Metowo poGoru Oyla0 TPOBECTH JOCTIPKEHHS 3MHBIB 3 JIOUIBHOTO
YCTaTKyBaHHS 1 OOJaJHAHHS Ta JOCTIIUTH TMOKA3HUKH SIKOCTI MOJIOKA CHpPOTO Ha
MOJIOYHO-TOBapHii ¢epmi Binauibkoi o0macTi.

Marepian i mMeroam gociigkenb. J[ocimiKeHHS TPOBOIWINCH B YMOBax
MOJIOYHO-TOBapHOi (epmMu BinHuUIBKOI o0macTi. MartepiasioM mIsl JOCITIHKSHHS
CIIYTYBJIM 3MUBH 3 JOUIBHOTO YCTAaTKyBaHHS Ta OoOJaJgHAHHS, SK1 BIIOMpPATU MEpe
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MMOYATKOM JIOTHHS KOPiB, KOJIU TOMEepeIHRO OyIia MpoBeeHa CaHiTapHa 00pooOKa.

AHaJ1i3 MOKa3HUKIB MOJIOKA CUPOTO 332 YMICTOM JKHPY, OUIKY, HassBHICTb JI0JaHOT
BoAu, ryctury, C3M3, TUTpOoBaHy KHUCJIOTHICTb Ta TEMIIEpaTypy BHU3HAuUalu 3a
JIOTIOMOTOI0 YJIbTpa3BykoBoro aHajizatopa Mmojoka EKOMIJIK — M srigno 3 JICTY
7057:2009.

Pe3yabTatH aociaigxeHb Ta ix oOroBopeHnsi. Hamu Oyno mpoBeaeHO
JeTaqbHUM aHaji3 (akTopiB, 10 BIUIMBAIOTh Ha SKICTh MoJoka. KoHTposroBanu
BUKOHAHHS TIATOTOBYMX ONEpariii J0 JOTHHS, TEXHOJOTII0 OTHHS, NEPBUHHY
00poOKy MOJIOKa, SIKICTh MUTTS 1 JIe31H(EKIIT MOJIOYHOTO 00JIaTHAHHS.

PerenpHuii orysiy craHy JOIIBHOTO YCTAaTKYBaHHS BUSIBUB, IO B TOCIIOAAPCTBI
HE CIIJKYIOTh 32 BYACHOIO 3aMIHOIO J1MKOBOi F'yMH 1 CBO€YAaCHO HE 31MCHIOETHCS
MpoQUIAKTUYHUI OTJIs[ Ta pydHa OUYMCTKA JOIMBHUX amapariB pa3 Ha THXKICHb.
Heo0xigHo 3a3HaunMTH, 110 MIKPOOIOJOTIYHI IMOKA3HUKH MOJIOKA CBI)KOBHJIOEHOTO B
rOCTOIAPCTBI 3HAXOATHCS B MPSAMIM 3aJIe’KHOCTI BiJ] CAHITAPHOTO CTaHYy JOLIHHOTO
ycTaTkyBaHHsA. YuM Olibilie MiKpoOHE OOCIMEHIHHS AeTaleil JOINbHOTO 00IaHaAHHS,
TUM OUIBIIMI BMICT MIKPOOPTaH13MiB BUSIBIISIETHCS Y MOJIOLIL.

Mikpo0i0oJIOTi4H1 JOCIPKEHHS] 3MHUBIB 3 JOIIBHOTO OOJIaIHAHHS MPOBOIAWIH
3TiTHO 3 3arajJlbHONPHHUHATAMH BHMOTaMH 1 METOAWUKAMH, PE3yIbTaTH JOCIIHKCHb
HaBeaeHl B Ta0mum 1.

Taoaung 1
Mikpo00i0s10TiuyHi MOKA3HUKH YUCTOTH AOIJILHOIO 00J1agHaHHA, THC. KYO/
cm® 3muBy ( M£m, n= 10)

3MHBH 3 I01IHHOTO 00JIaTHAHHS

JliiikoBa ryma | MojoyHuil nutanr Monoxkonposoa
105+0,4 187+1,2 27,4+0,9
OTxe, pe3ylbTaTd JOCHIIKEHb CBlAYaTh, 110 CAHITAPHUH CTaH [JO1JIBHOTO
oOJy1agHaHHs 3aJ0BUILHUHA.

OnHuM 3 HaAHUOLIBII MOMMPEHUX METOMIB (ambcudikallii MojaoKa € po3BeICHHS
BOJIOIO, B PE3yJbTaTl YOTO MiJABUILYETHCA PU3UK HOro 1H(IKyBaHHS NATOTCHHOIO
Mikpoduoporo (Tabin.2.).

Taoaunsa 2.
SAxicTh Mosi0ka cuporo, M+ m, n =20
IHoxa3nuku I'ocmogapcrso Hopmu 3a
JCTY 3662-97

3aranpHe OakTepiaabHe 32001250
00CIMEHIHHS, TI/II)C. KYO/eM® 100-3 000
CoMaTHn4H1 KJIITHHH, THC./cM® 235,2+19.5 400-800
BwmicT nomanoi Boau, % 1,2+0,91 0
MacoBa gacTka xupy, %o 3,35+0,50 3,4
MacoBa vactka 011Ky, % 2,8+0,52 3,0
C3M3, % 8,3+0,0910 > 8,4
I'yctuna, KT/M 1025,2+0,04 1027,0
Kucnornicrts, °T 19,0+1,32 16-20
Temnepartypa, °C 5+1 6-10
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Hamu nocmimxeHo, 0 B CHPOMY MOJIOI BUsBIICHO 10 1,2% nomanoi Boau Ta
HE3HA4YHE 3HWXKEHHA BMICTY xupy, C3M3, ryctuHu Ta OUIKy. AHaTI3YIOUH
JOCHIJUKEHHST 1100 BUBYCHHS ITOKA3HHUKIB SKOCTI MOJIOKA MO’KHA BIJIMITHUTH, IO
HE3BaKal0UM Ha aBTOMATHYHE JOIHHS KOPIB 1 OCHAILEHHA iX OXOJIOKYBauaMH
MOJIOKa Ta 3aJI0BUIBHUX CaHITQpHUX YMOB MOro TMEPBUHHOI OOpOOKH, 3HM)KCHHS
TaTyHKy MOJIOKa CHPOTO BiJIOYBa€ThCs, B OCHOBHOMY, 3a PaXyHOK HaAMIPHOI
KUJIBKOCT1 MIKPOOPTaH13MIB.

BucHoBkwu.

1. BpaxoByroun 3HayHy KIJTBKICTh PH3UKIB y MPOIECI BUPOOHUIITBA MOJIOKA,
KOHTPOJb 32 HOT0 SKICTIO 3[IMCHIOBATH SK IIiJ 9ac JOTHHS, TaK 1 IPH IMEPBHHHIN
oOpoO11i MOJIOKa Ta BIAMNPABICHHI 3 TOCHOAApCTBA HA MOJIOKOTEPEpOOHE
M1ITPUEMCTBO.

2. JIy1s TOKpaIIeHHs SKOCT1 MOJIOKa B TOCIOAAPCTBl HEOOX1HO KOHTPOJIIOBATH
CaHITapHUH CTaH JOINBHOTO YCTaTKyBaHHS, 3a0€3MEUYUTH TOCIOJApPCTBO  SIK
JTY>KHUMH, TaK 1 KUCJIOTHUMHA MUMHO-AE31HPIKYIOUMMHU 3aCO0aMHU.

3. 3aificHioBaTH NPO(IIaKTUUHUM OTJIsI]] AO1IBHOTO 00JIaTHAHHS pa3 B TUXK/ICHbD,
MPOBOAUTH CaHITapHy OOpPOOKY JOINBHOTO OOJaJHAHHS JIYKHUMH 1 KUCJIOTHUMU
MUUHO-/1€31H(DIKYIOUMMU 3ac00aMu MICHIsI KOKHOTO JOTHHS KOPIB.
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Abstract.

It is showed by scientists, more than 90% of microbial and mechanical pollution in the
conditions of a mechanic milking farms occur only for the account of badly before-work prepared
milking machines and milking pipe line. Milk, which is received with unsatisfactory
sanitary&hygienic conditions, will may quickly to become unsuitable to processing and use, and
even can be human unhealthy.

We conducted our researches in the dairy-commodity farm the Vinnitsa region of Ukraine.
There we are taken samples of research material from milking machines and other equipment,
which received before the beginnig of milking cows and after carrying out of sanitary processing.

The detail analysis of factors which influence milk quality is made. It is carried out control of
execution a preparatory milking operations, milking technology, milk preprocessing, control quality
of cleaning and disinfection of the dairy equipment.

It is necessary to notice, that microbiological quality indicators of fresh cow milk in the farm
to be in direct dependence sanitary conditions of the milking equipment. As there are the number of
microbial pollution highest on the milking equipment, as more the microorganisms milk contain.

The result of our research showed that a sanitary condition of the milk equipment at this farm
to be satisfactory.

We are established that crude milk contained to 1.2% of added water, there is slightly
reduced of fat and protein maintenance, milk solids non-fat and density.

In a course of milk manufacture, the control of quality carried out, both during milking, and
during preprocessing of milk and at the transport time to the reprocessoring.

It is necessary to lead regular routine microbiological inspection of the milk equipment one
time in a week, make sanitary processing of the milking equipment by alkaline and acid
washing&disinfecting cleaners after each milking of cows.

Keywords: raw cow’s milk, quality and safety, bacterial contamination, primary processing,
storage
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