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SUMMARY

Theme:  Effect  of  food  processing  microwave  waves  for  their  microbiological

parameters.

Master Degree thesis contains of  96 pages, 11 pictures, 6 tables, 2 additions, 88

literature sources.

The Object of Investigation is the microbiological indexes of food products.

The  Aim  of  the  Work  is  a  study  of  dynamics  of  change  of  quantitative

composition of microflora of food products under the action of NVCh-heating.

The Methods of Investigation: Determination of yeasts and molds, the number

of  endospores  obligate  anaerobes,  aerobic  spore  presence  of  microorganisms,

microbial  obsiyannya  general,  the  influence  of  microwave  treatment  on  the  growth

and  development  of  pathogenic  microorganisms  and  the  influence  of  microwave

treatment on the microflora juice.

A line of effective processes using microwave energy in food technology. Plans

to  implement  technology  using  ultra-high  frequency  radiation  in  the  production  of

meat, dairy, fruit and vegetable products and semi-products.

The results will be applied in the food industry in Ukraine.

Keywords: food, microflora of food, microwave processing.




