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Abstrakt

Holorrro B. The level of contamination by opportunistic pathogens of
confectionery: mastwer's thesis. - Uzhhor odr 2023. From what I said above, we
can say that the BISCOTTI mascarpone cakes do not meet the standards of DSTU.
This conclusion was made by us on the basis of microbiological research, which
gave negative results' In particular, the growth of Mucor mucedo was observed on
Saburo medium, which indicates the low quality of flour. On the IpA we identified
2 colonies of the Candida family, as well as the continuous growth of spore-

forming bacilli. In addition, the presence of staphylococcal cultures (38 colonies),
which are sanitary indicative test indicators of food quality, attracted attention.
Analysis of the cultured microbiota on the JSA medium only confirmed our
suspicions of poor quality of this food product, as there, we were able to
differentiate the colonies of Staphylococcus aureus, around which the

decomposition of mannitol took place. The nutrient-differential environment of
Endo allowed us to identify colonies of conglomerates of spore-forming bacteria
and single colonies of staphylococci. From all the above we can say that the whole
process of manufacturing and selling confectionery products does not meet the

standards of the State Standard of Ukraine. This is facilitated by unprofessionalism

in production, transportation and on store shelves. As a result, this whole chain of
negligence brings millions in losses to the state and makes thousands of Ukrainians

suffer from low-quality products.
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