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[lpeaucnoBue

Llenu n npuHuunel ctaHgapTusaumm B Poccunuckon deaepaumnn yctaHoBrneHbl PeaepanbHbIM 3aKOHOM
oT 27 aekadpa 2002 r. Ne 184-P3 «O TEXHMYECKOM PETYyNMPOBaHUN», a npasuna U3AMEHEHUS HaLUMOHAarbHbIX
craHaaptoB Poccunckon depgepaumm — [OCT P 1.0—2004 «CtaHpaptusauma B Poccunckomn dbeaepaunn.

OCHOBHbIE MONOXEeHUa»

CBeaeHuda O cTaHaapTe

1 NMOAIOTOBJIEH OAQO «Bcepoccunckum HaydyHo-uccnegoBaTeENbCKUWM WHCTUTYT cepTudonkaumm»
(OAO «BHNMNC») Ha ocHOBEe COOCTBEHHOIO ayTEHTUYHOIO NEPEeBOa HA PYCCKUIN A3bIK MEXAYHAPOAHOIo CTaH-
aaprta, ykasaHHOro B NyHKTe 4

2 BHECEH TexHu4yeckum komuteTom no craHgaptusaumm TK 335 «Metoabl UCnbiITaHUU arponpoOMblLL-
NeHHON NpoAyKunun Ha 6e30nacHOCTbY

3 YTBEPXXOEH 1 BBEOEH B OEVCTBWE Mpukazom deaepansHOro areHTCrea no TEXHUYECKOMY pe-
rynmpoBaHuio n metponorun ot 26 Hoadpa 2010 . Ne 546-cT

4 Hacrtoawmmn crtaHpapTt daBNAeTcAa UMAEHTUYHbIM MexayHapoaHomy ctaHaapTty NCO 10272-1:2006
«Mukpobunonorna nuLLEBLIX MPOAYKTOB U KOPMOB ANA XXMBOTHbIX. [OPU3OHTAaNbHLIN METOA ODHAPY>KEHUA U
noacyera daktepunn Campylobacter spp. Yactb 1. Metog obHapyxeHua» (1ISO 10272-1:2006 «Microbiology of
food and animal feeding stuffs — Horizontal method for detection and enumeration of Campylobacter spp. —
Part 1: Detection method»).

HaumeHoBaHUe HacTodllero craHgapra U3AMEHEHO OTHOCUTENLHO HAMMEHOBAHUA YKA3aHHOIMO MeXay-
HapoaHoro craHaapta anda npusegeHuna B cooreetcteue ¢ [OCT P 1.5—2004 (nyHKT 3.5).

CBeAeHNss O COOTBETCTBMM CCbINMOYHbIX MEXAYHAPOAHbLIX CTAHAAPTOB CCbINMOYHbLIM HaLWOHAaNbHbLIM
craHgaptam Poccunckon deagepauunum (M AENCTBYIOLLUM B 3TOM KQ4YE€CTBE MEXTOCYyJapCTBEHHLIM CTaHaapTaMm)
npuBeaAEHbl B AOMNOMHUTENBHOM NpUNoXxeHun LA

S BBEJEH BINEPBbIE

VIHgbopmayua 06 UsMeHeHUsaX K HacmosauwemMmy cmaHoapmy rnybnukyemes 8 e)xe200H0 u30asaemMomM UH-
chopmMayUoOHHOM yKa3amerne «HayuoHarnbHbie cmaHoapmbpi», @ mekem U3MeHeHUU U nonpasoK — 8 eXemMe-
CAYHO u3daeaembix UHPOPMAaUUOHHbIX yKa3amernsax « HayuoHarnbHble cmaHoapmbi». B criydae nepecmompa
(3aMeHbl) Uriu OMMeEHbI Hacmosduweao cmaHoapma coomesememesyrouwjee yeeoomMmrieHue byoem onybrnuKkosaHo
8 EXXeMeCsa4YHO u3oasaemMoM UHPOoPpMaUUOHHOM yKa3amerne «HayuoHarbHbie cmaHoapmbiy». Coomeemcemaey-
rowlada uUHgopmayus, yeeo0oMrieHUE U meKemal pasmeuwlaromces maKkxe 6 UHhopMalyUoOHHOU cucmeme obuyezo
r10/1b308aHUS — Ha ouyuarnbHOM caume @eodeparsibHO20 azeHmemea rno MexHU4YeCKoMy peaynupoeaHuro u

mMempornoauu 8 cemu lHmepHem

© CtaHgaptuHdopm, 2012

Hactoawmmn ctaHgapt HEe MOXET ObITb MONTHOCTLIO UM YACTUYHO BOCNPOU3BEAEH, TUPAXKUPOBAH U pac-
NMPOCTPaHEH B Ka4yecTBe odhmuUmnanbHoOro nagaHus 6e3 paspewesns degepanbHOro areHTcTaa no TEXHUYECKO-

MY PErynmpoBaHUIO U METPONOTUN
1
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HALULMWOHAJIIbHBIN CTAHOAPT POCCUUNCKON PEOEPALUNWN

MUKPOBHNNOJNOIMNA NMALLUEBDBIX NMPOAYKTOB N KOPMOB ONA XXUBOTHbIX
YHacTtb 1

MeTon obHapyxeHua Campylobacter spp.

Microbiology of food and animal feeding stuffs. Part 1. Method for detection of Campylobacter spp.

[1aTta BBegeHusa — 2012—01—01

1 Obnactb NnpyMeHeHun

HacTtoawmn ctaHgapt ycraHaBnuMBaeT MeToq obHapyeHusa Campylobacter spp. n pacnpocTpaHsaeT-
CA Ha NPOoAYKUUIO, NpeaHa3HAYEeHHY0 Ansa noTpebneHna YenoBeKOM UM KOPMINEHNA XUBOTHbIX. HacToALLMN
CTaHAAapPT MOXKET ObITb UCNOMBb30OBAH NPU OLIEHKE OKpYyXXaloLlen cpedbl Npu npon3BoACTBE MULLIEBON MPOAYK-
LM 1 odbpaLleHnn c HeEW.

2 HopmMmaTuUBHbIE CCbIJNIKWN

B HacTodAlleM cTaHaapTe MCNoNb3oBaHbl HOPMaTUBHbLIE CChINTKM Ha CNeayloLwue ctTaHaapThbl:

NCO 6887 (Bce yactun) Mukpobuonorna nULLEBLIX MPOAYKTOB U KOPMOB ANA XUBOTHbIX. [1purotosne-
HUE UCMbITYEMbIX MPOOD, NCXOAHbLIX CYCMNEH3UN U AECATUYHbIX pa3BeaeHUn AN MUKPOOUONOrnyecKknx ncere-
NOBaHUN

NMCO 7218 Mukpodunonorusa nuieBbiX MPOAYKTOB U KOPMOB ANA XUBOTHbIX. O0OLWMEe npaBuna MUKPO-
OnonornyecKknx nccrieqoBaHnm

NCO 8261 Monoko n Morno4Hble NpoAaykTbl. OOLLUKE npasuna nNPUroToBneHUS UCNbITYEMbIX NPOO, UC-
XOAHbIX CYCMEH3NN N AECATUYHBbIX pa3BeaeHNN ANA MUKPOONONOrMyeCcknx nccneqoBaHnm

NCO/TY 11133-1 Mukpobunonorna nULLEBLIX NPOAYKTOB 1 KOPMOB A1A XXUBOTHbIX. [1paBuna npuroToBs-
NeHna n npou3BoaCcTBa NUTATENbHLIX cpea. YacTb 1. Odwme npaBuna no odbecneyeHuto KayecTea NPUroToB-
NeHna nuTaTenbHbIX cpea B naboparopun

NCO/TY 11133-2 Mukpobunonorna nuLLEBLIX NPOAYKTOB U KOPMOB ANS >XMBOTHbIX. PykoBoasLume no-
NOXXEHUSA N0 NPUrOTOBNEHUIO U NPOU3BOACTBY NUTATENbLHbIX cpel. YacTtb 2. [1pakTuyeckue pykosoadaLlmne no-
NOXXEHUA No onpeaeneHno IPPEKTUBHOCTU NUTATENLHbLIX CPEea

3 TepMUHbLI N onpepeneHnn

B HacTodaweM cTaHaapTe NpUMEHEHbI cneayowme TEpMUHbI C COOTBETCTBYIOLLIMMUN onpeaeneHnamMu:

3.1 Campylobacter (Campylobacter): MukpoopraHuambl, 0o0pasyloLLUne XapakTepHble KOMOHWUWU Ha
TBEPAOW CENEKTUBHOU cpeae, Koraa nx MHKyoOupytoT MUKpoaspodbHbiM cnocobom npu temnepartype 41,5 °C,
HO He npu 25 °C, KoTopble 00NaaalT XxapakTePHOU NOABUMXHOCTbIO, OMOXMMUYECKUMN CBOMCTBAMU U CIO-
COOHOCTbIO K POCTY, ONMUCAHHbLIMWN B TEX Crny4vasax, Korga UcnbiTaHUA NPoOBOAAT B COOTBETCTBUN C HACTOALLUM
CTaHAapTOM.

puMeyaHKNne — Hanbonee 4yacTto BCTpevarowiMMmca Bugamu asnawtca Campylobacter jejuni 1 Campylo-
bacter coli. BmecTe ¢ Tem 6binu onucaHbl u apyrue suabl (Campylobacter lari, Campylobacter upsaliensis n HekoTopble

npyrue).

N3paHune odpuyumanbHoe
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3.2 obHapyxeHue Campylobacter (detection of Campylobacter): OnpeaeneHmne npUCyTCTBUSA UK OT-
CYTCTBUA paccMaTpuBaeMbliX MUKPOOPraHM3MOB B OMPeAENneHHOM KONMUYEeCTBE MpoayKra npu ycnoBUK MPO-
BEAEHNA UCNbITAHUA B COOTBETCTBUU C HACTOALLMM CTaHAAPTOM.

4 CywHOCTb MeToaa

4.1 Oowmne nonoxeHun

[1na obHapyxeHna Campylobacter BbINONHAIOT 3Tanbl paboT B COOTBETCTBUU C NMPUIOXKEHUEM A.

4.2 OboraweHue B CeNeKTUBHOM XUOKOU cpene

[TpOo0ON NMHOKYNUPYIOT XXMAKYI0 00oratutenbHyto cpeay (0ynbLoH BonToHAa) 1 rOMOreHU3NpPYIOT.

NMHKYOMpPYIOT B adpobHon atmocdepe npu temneparype 37 °C B TeveHne 4—6 4 n 3arem npu TemMnepa-
Type 41,5 °C B TeyeHue (44 + 4) u.

4.3 N3onauma v oToop Ana noaTBepXAeHusA

N3 KynbTyp, NONYyYEeHHbIX N0 4.2, NHOKYNUPYIOT ABE TBEPAbIE CENEKTUBHbLIE CPEeabI:

- MOAUMPULIMPOBAHHLIW arap ¢ yrnem, uedonepasoHomMm U gesokcuxonarom (arap mCCD);

- NOOYI0 APYryo TBEPAYIO CENEKTUBHYIO Cpeay, OCHOBAHHYIO HA NPUHUMMNE, OTANYHOM OT NMPUHUKMNA ara-
pa mMCCD.

[lanee ux WHKYOupylotr npu Temneparype 41,5 °C B aspoOHOM arMocdepe U MNPOBEPAIOT MOCNE
(44 + 4) 4y c uenblo O0HAPYXXEHNA NPUCYTCTBUA KONMOHUW, KOTOPbIE MO CBOUM XapaKTepUCcTukKam npeanonoxXu-
TenbHO aBnaTca Campylobacter.

4.4 NMoareepxaeHue

KonoHun, npeanonoxutenbHo asnawwmeca Campylobacter, nepeceBaloT HA HECENEKTUBHbLIM KONMYM-

OUINCKMIA KPOBSAHOW arap U 3atem NMOoATBEPXKAAT NPU UCCNEAO0BAHUN NOA MUKPOCKOMOM U Haanexawmnx 6uo-
XUMUYECKUX UCMBITAHUAX U UCTILITAHUAX HA POCT.

Bua Campylobacter naeHTuduumpytor nyrtem cneumdnyecknx OMOXMMmnYeckux UCnbITAHUA N UCMbITA-
HUW HA YYBCTBUTENbHOCTb K aHTUONOTUKAM.

5 lNutaTenbHbIE cpeabl U peakTUBLI

5.1 Oowme nonoxeHun

KauyecTtBO nNoAroTtoBKK, U3roTOBNEHUSA U OLIEHKN 3(PDEKTUBHOCTU NUTATENBHbLIX Cpea ANS BblpalUMBaHUS
Campylobacter no UCO 7218, UCO/TY 11133-1 n UCO/TY 11133-2.

[] pnMeYaHWE — BBI/IJJ,y Hann4ua 6oNbLIOro KonnyecTBa NUTaTenbHbIX cped U peaktnBoB UX COCTaBbl U MNMPOLe-
AYpPbl NPUTOTOBIEHWA AONOJIHUTEITBHO NMpUBeAEeHbl B NMPUTTOKEHUN B.

5.2 XXuagkaa oboraturtenbHasa cpega: oynboH bontoHa
Cwm. B.1.

5.3 CenekruBHaa cpena anga yauwek lNMertpu: moanpuLuMpoBaHHbLIN arap C yrnem,
uecdonepasoHoM U Ae3oKkcuxonatom (arap mCcCD)

Cm. B.2.

5.4 Cpeabl U peakTUBLI ANA noaATBepPXXAeHUA U UAeHTUPUKaLUn

5.4.1 Konymounckumn KpoBAHOU arap

CwMm. B.3.

5.4.2 bynboH bpyuenna

CMm. B.4.

5.4.3 PeaktuB Aona ooOHapyXxXeHuAa oKkcuaasbl
Cwm. B.5.

5.4.4 PacrtBop nepokcuaa sogopoga, 3 % (no oovemy).
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5.4.5 PeakTuBbl Onga onpeaerneHna rmgponusa runnypara
Cwm. B.6.

5.4.6 KpoBaHou arap Mronnepa-XuHTOHA
Cm. B.7.
5.4.7 [uckn ¢ Hannankcoson kucnoton (30 MKr) n uedanotuHom (30 MKr).

5.4.8 [IMCKM C MHOOKCUNALEeTAaTOM
Cwum. B.8.

6 Ob6opynoBaHue n cTeknsiHHaaA XMMn4yeckKas nocyaa

Mcnonb3ytloT 00blMHOE MUKpODOUMONnorudeckoe nadbopartopHoe odbopyagosaHune no NCO 7218.

6.1 ObopyaoBaHue AnNdA Cyxou crepunusaunin (CyLUUMNbHbIA LWKaM) UK BrnaXHou crepunusaumm (aBTo-
knas) no ACO 7218.

6.2 CyLunnbHbIK WKad, nNaMUHaAPHbIN OOKC UK TepMOoCTaT, CNOCOOHbIE PYHKLIMOHUPOBATL B AMana3oHe
Temnepartyp ot 37 °C go 55 °C.

6.3 Tepmocrtart, paboTtatowinn npu temnepartype (41,5 + 1) °C.

6.4 BoasaHble DaHu, paboTatoine B Ananasone temneparyp (25+1) °C u (37 £ 1) °C, unu TepmocCTarThl,
paboTtatoLune B gnanasoHe temneparyp 25+ 1)°Cn (37 £ 1) °C.

6.5 BoaaHasa baH4q, paboTtatoLuaa B gunanasoHe temneparyp 47 °C — 50 °C.

6.6 pH-meTp ¢ ToyHOCTLIO 0,1 Npu 25 °C.

6.7 Npodupkn ¢ pasmepamun 18 x 180 mm 1 9 x 180 MM, NpoOUPKK AnA remonusa ¢ pasmepamm 13 x 75 M,
OYTbINKU C HETOKCUYHbIMU METANMUYECKUMU KpbILLKAMK U/UNK KONObl noaxoasLen BMECTUMOCTU C COOTBET-
CTBYIOLLUMMWU KPbILLKaAMMW.

6.8 Yawuku ['leTpu, cteknaHHblie unu nnactukossbie, guameTpom 90—100 Mm.

6.9 'pagynpoBaHHbIE MUNETKU C MOMHLIM CMUBOM, C LUMPOKUM OTBEPCTUEM, HOMUHANBLHOW BMECTMU-
MOCTbIO 1 1 10 cm3, rpagynpoBaHHble ¢ aeneHnamm 0,1 cMS. U NacCTEpPOBCKUE MUMETKMN.

6.10 Pe3nHoBble cocku nnu nobaa apyrasa tezonacHasa cucrtema, KOTopyro MOXXKHO aaanTupoBaTh K rpa-
OYNPOBAHHbLIM MUMETKAM.

6.11 CTepunbHbLIE NETNU, NNAaTUHOBO-UPUANEBLIE, HUKENEBO-XPOMOBbLIE UK NNACTUKOBLIE, ANAMETPOM
NPUONU3NTENbHO 3 MM, N NPOBONOKN U3 TOTO XXe Martepuana unu CTEKNAHHAA Unn NNacTukoBas nano4yka.

HukeneBo-xpomMoBas NETNA HE NpuUrogHa AN UCNonb3oBaHUA B UCMbITAHUM HA oKkcuaasy (cMm. 9.4.6).

6.12 [MHUET TOHKUKN, C 3aKPYIMEHHbIMU KPpaaMU, N3 HEPXKABEIOLLIEN CTalN.

6.13 Mukpockon, npeanovYTUTENnbHO ¢ Oa3oBbIM KOHTPACTOM (4NA HADNOAEHUA XapakTEPHOW NOABUXK-
HocTu Campylobacter).

6.14 Haanexxawee obopynosaHue Ana AOCTUXKEHUSA al3poOHOM atMocdepbl C CoaepKaHNEM KMCITOPO-
na (5 £ 2) %, anokenaa yrnepoaa (10 + 3) %, ansrepHatuBHoro sogopoaa < 10 %, ¢ coonoaeHnem dbanaHca
a3oTa. cnonb3yloT noaxoasLuue repMeTudHble KOHTEMHEPLI, YTOObI yaep>XuBaTh YaLlku ['letpu n/mnmn Konosol
Mnu ByTbINKK BMECTUMOCTLIO 350 cM3, ucnonb3yemble 4ns o6oratuTensHoro 6ynboHa.

[TpuMmedyaHUA

1 Heobxogumasa aspobHas aTMocdepa A0CTUraeTca Npu UCNonb3oBaHUU UMEIOLLUNXCA B Npofake razoreHepaTop-
HbIX KOMMJIEKTOB, crnefyeT B TOYHOCTU cobntogaTth NPOU3BOACTBEHHbLIE NHCTPYKUMKW, OCODEHHO T€ N3 HUX, KOTOPbIE Kaca-
loTcA oObeMa cocyfa U BMECTUMOCTWN ra3oreHepaTopHOro KoMnnekTa. B KavecTBe ansrepHaTUBbLI UCMONBL3YHOT 3anofiHe-
HWe cocyaa Haanexallen rasoBo CMechbio nepen MHKybaLunen.

2 B KavecTBe anbrepHaTuBbl MHKYOaLMKW B aspoOHOW aTMocepe oboratutenbHbld OYNBOH MOXHO MHKYOUpPOBaThL
B OyTblfIKax ¢ BUHTOBLIMU KpbILLKaMKU UK Kondax, 3anonHuMB nx oboratutenbHblM OyNbOHOM, OCTaBnAa cBOOOAHOE NPO-
CTPAHCTBO MeHee 2 CM U TLaTenbHO 3aKynopueasa KpblLLKaMW.

7 OTO60p NPo6

B naboparoputo HanpasnaloT npeacraBUTeENbHYO npody. [Npoba He AoMmKHA ObITb NOBPEXAEeHAa UIKN U3-
MEHEHa B NnpoLecce TPAHCMOPTUPOBAHUA UNU XPaHEHUS.

OTOO0pP NPOoO He ABNAETCA YacTblo METOAA, YCTAHOBNEHHOIO B HAcToALeM ctaHaapte. OToop npob npo-
BOAAT B COOTBETCTBUN C KOHKPETHbLIM CTAHAAPTOM HA AAHHYIO NMPOAYKLUUIO, B Cly4ae ero oTCyTCTBUS PEKOMEH-
IYyeTCA AOCTUMXXEHUE COornaLleHns 3anHTepPecoBaHHbIX CTOPOH NO OTOOPY NPOoO KOHKPETHOIO NPoAyKTa.

[1lonHnMasa Bo BHMUMaHKUE, 4yTo Campylobacter spp. BeCcbMa 4YyBCTBUTENbHbI K 3aMOpPa>XUBaHUIO, UCHbI-
TyeMble NMPoObl HE 3aMOPaAXKMBAIOT U XpaHAT npu Temnepartype (3 + 2) °C. MIx aHanu3npyloT B Kpardyanwume
CPOKW. Takke NPUHUMALIOT MEPbI MO NpeaoTBPAaLLEHUIO BbICbIXaHNSA NPOoD.
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8 lNMpuroroBrieHNe UCNbITYEMOU NPOOLI

McnbiTyemyto npody npuroToBRSAKOT B COOTBETCTBUM C KOHKPETHLIM CTaHAApPTOM Ha onpeneneHHbIn BUA,
npoaykuMun. Ecnn He cylecTBYeT KOHKPETHOTO CTaHAapTa, PEKOMEHAYETCA, YTOObI 3aMHTEPECOBAHHbIE CTO-
POHbI AOCTUINN COrMAaLleHns No JaHHOMY BONPOCY.

9 MeTtoabl npoBeaeHNA UCNbITAHUU (CM. MPUNOXKEHNE A)

9.1 Mpobdbl, CX0OQHAA CYCNeH3uA u pasdbaBneHus

[1nga npurotoBNeHnsa NCX0AHOM CYCNEH3UU KONMYECTBO X nopumu npodwl (Macca nnm odbem) BBOAAT B
NeBATUKPATHbIKM 00bemM oboraTutenbHoOn cpeabl — OynNbOH bonTtoHa (5.2), ¢ TeM YTOObI NONMY4YUTb COOTHOLLIE-
HUe npoba/oboratutenbHasa cpeaga 1:10 (macca/oobemM nnu oobem/00bLEM). [OMOrEHU3NPYIOT.

9.2 OboraweHue

NcxoaHyto cycneH3unto (9.1) MHKyOupytoT B aspooHoun atmocdepe (6.14) npu temneparype 37 °C B Teve-
Hue 4—6 4, 3arem npu temnepartype 41,5 °C B tedyeHue (44 + 4) v.

9.3 N3onauusa

9.3.1 Ncnonb3ysa KynbTypy, NONy4YeHHY0 B o0oratutenobHoun cpeae (9.2), NHOKYNUPYIOT CTEPUINTbHOW MET-
nen (6.11) noBepxHOCTb NEPBOU CEMNEKTUBHON U3onupyroLlen cpeabl, arapa mCCD (5.3).

AHanornyHoiM o0Opa3omM nNOCTynardT CO BTOPOW BbIOpAHHOW CENEKTUBHOW U3ONUPYIOLLEN cpeaon Ang
Campylobacter.

[TpuMedvyaHune — lNpeanodTUTENBHO BbIOPATL BTOPYH WU3ONUPYIOLLYIO cpely, OCHOBaHHYI Ha MpuUHUKNax, OT-
NUYHBLIX OT arapa mCCD. lNpuMepaMn N30NUPYOLLKUX cpeq, KOTopble MOXHO UCNONBL30OBaTh, ABNAKTCA arap SKirrow, arap
Karmali n arap Preston (cMm. bubnuorpaduto).

9.3.2 Cnon (9.3.1) nHkyounpytot npu temneparype 41,5 °C B aspodHon armocdepe (6.14).

9.3.3 locne nHkyodauumn B tedeHune (44 + 4) 4 crnon NCCneayoT C Uernblo BbIABMEHUA TUMUYHBIX N/UMNK
noao3puUTENbHLIX KONoHMN Campylobacter.

TunnyHblie KoNoHUM HA arape mCCD umeloT cepoBaTbli LIBET, YaCTO C METANINIMYECKUM ONECKOM, OHM
MNNOCKNE N BIa)Hble U UMEIKOT TEHAEHLMIO K pa3pacTtaHuto. PaspacrtaHue KonoHMU MeEHeEE BbIpaXXeHO Ha bonee
CYXUX MNOBEPXHOCTAX arapa. BoamoxkHo obpaszoBaHue apyrmx dopm KOMOHUMN.

9.4 lNoarTeepxxaeHue Buga Campylobacter

9.4.1 O0wWKMe NonoXeHus

[TlockonbKy paccmaTrpuBaemble DakTepun ObICTPO paspyLUualoTcd Ha BO3ayxe, HeoOxoauMMo He3ameanu-
TEenbHO cneagoBartb npoueaypam, onncaHHbiM B 9.4.2 — 9.4 .6.

9.4.2 OTOOP KONOHUU ANA NOATBEPXAEeHUSA

9.4.2.1 [Ina noaTBEPXKOAEHUSA C KAXXOO0ro CrNosa KaXKaom cenekTuBHoum cpeabl (9.3.1) otoMpatloT no MeHb-
LLIEN MEePEe OAHY KONMOHUIO, pacCMaTpPUBAEMYIO B KQYE€CTBE TUMUYHOWN UINMU NOAO3PUTENBHON KONOHUKM Campy-
lobacter, n eLle 4YeTbipe KONOHUKU, ECNKU NepBad Aana oTpuuaTenbHbIN pe3ynbrar.

9.4.2.2 pon3BOAAT NOCEB KaXJ0W U3 OTOOPAHHbLIX KOJTOHUI HA CIIOW KONMYMOMWUCKOro KPOBAHOIO arapa
(5.4.1), yTOOBLI AATb PA3BUTHLCA YETKO N3ONNPOBAHHbLIM KONMOHUAM. Crion MHKYOUPYIOT B a3po0HON aTMocdepe
npu temneparype 41,5 °C B TeyeHune 24—48 4. [1pn nccnegoBaHnm Mopdonornm, NoABMUXKHOCTU, a3POOHOIO
pocTa npu temnepartype 25 °C, aspooOHoro pocta npu temneparype 41,5 °C u npucyTCTBUA OKCUAAa3bl crnegyer
MCNONb30BAaTb YNCTbIE KYNLTYPHI.

9.4.3 NccnegoaHue Mophormorum U noaBUXKHOCTMU

9.4.3.1 OHY KONOHUIO CO CrOS KONyMOUICKOro KpOBSIHOrO arapa (9.4.2.2) cycneHampytot B 1 cM3 Byribo-
Ha bpyuenna (5.4.2) u nccneayot MOpPEONOru U NOABMXKHOCTL NPKU NOMOLLUM MUKPpocKkona (6.13).

9.4.3.2 [lna ganbHeULero nccrneaoBaHusa CoOXpaHAoT BCe KynbTypbl (9.4.2.2), B KOTOPbLIX OOHAPY>KEHDI
M30TrHYTbI€ Nano4Kkn co cnuparbHON «LLUTONOPOOOPA3HON» NOABUXHOCTLIO (9.4.3.1).

9.4.4 NccneagoBaHue a3poOOHOro pocrta npu temnepartype 25 °C

Vlcnonb3ya KONMOHUK, n3onupoBaHHble No 9.4.2.2, MHOKYNMUPYIOT NPy noMoLuu netnu (6.11) noBEpPXHOCTbL
CNosA KONymMoOMnNCcKoro KpoBsHoro arapa (5.4.1).

4
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Crnon nHKkyounpytot npu temneparype 25 °C B aspodHoun armocepe (6.14) B TeyeHue (44 + 4) v.

lccneayloT Crou ¢ Lenbio BbIABNEHNA BUAUMOro pocta KonoHnn Campylobacter.

9.4.5 NccnepgoBaHue a3podHOro pocrta npu temneparype 41,5 °C

Icnonb3ysa KONOHUK, U30NMUPOBAaHHbLIE NO 9.4.2.2, NHOKYNUPYIOT NpU NOMOLLK neTnu (6.11) NOBEPXHOCTb
CNosa KonymoOuMcKoro KpossaHoro arapa (5.4.1).

Crnon nHKyoupytot npu temneparype 41,5 °C B aspodbHon atmocpepe (6.14) B TeueHue (44 + 4) u.

lccneayloT Crnou ¢ LUenbio BbIABNEHNA BUAUMOro pocta KonoHnn Campylobacter.

9.4.6 ObHapy>XeHue oKcuaasbl

Mcnonb3ya nnaTUMHOBO-UPUAMEBYIO METMIO UMW CTEKNAHHYIO Nanoyky (6.11), oTOMpAOT NOPLUIO YETKO
M3ONUPOBAHHOW KONMOHUW N3 KaxAOoW OTAenbHOW 4Yalwlkn (9.4.2.2) 1 HAHOCAT HA PUNLTPOBAanNbLHYIO Oymary,
CMOYEHHYI0 peakTUBOM AN 00HapyXeHna okcugasnbl (5.4.3). [NlogaBneHne nunoBoro, CUPEHEBOro UMM TEMHO-
CUHero upeTta B TeyeHue 10 ¢ CBMAETENLCTBYET O NONOXUTENBLHON peakuun. Ecnnu ncnonb3yeTcda UMeLMncs
B npoaa)xe Habop Ansg aHanu3a okcuaasbl, HE0OX0AMMO crneaoBaTb MHCTPYKUMAM M3TOTOBUTENS.

PesynbTaTbl NOATBEPXKAAIOT, UCNONb3YA NMNONOXKUTENBLHBLIN U OTPULATENbHLIM KOHTPOMb. [ 1puMepamm noa-
XOAALNX KOHTPONbHbLIX LUTAMMOB ABRAOTCA Pseudomonas aeruginosa NCTC* 10662 (nonoXXntenbHbIN KOH-
Tponb) U Escherichia coli NCTC* 9001 (oTtpuuatenbHbli KOHTPOIb).

9.4.7 Nutepnperaunto Campylobacter spp. npoBoaar no pesynsraram tadbnuub 1.

Tadbnunuya 1 — Xapakrepuctukn Campylobacter spp.

HanmeHoBaHWe NoKasaTens Xapal{TepMCTMI{a
Mopagonorua (9.4.3) Manble ncKpuBneHHble Dauunnbl
[ToaBMXHOCTL (9.4.3) XapakTepHas

MukpoaspoOHbIN pocT npu Temnepatype 25 °C (9.4.4) —

A3p0oOHBIN pocT nNpu Temnepatype 41,5 °C (9.4.5) —

Okcunpasa (9.4.6) +

Campylobacter spp. npucyTcrByeTt, ecnu no MeHbLUEU MEPE 0aHA KONMOHUA AEMOHCTPUPYET BbILLEYKA-
3aHHbIE XapPaKTEPUCTUKMN.

9.5 MWpeHtudukauuma suga Campylobacter (anstrepHaTuBHaga npoueaypa)

9.5.1 O0IIMe NnonoXeHus

N3 Campylobacter spp., npouspacratormx npu temneparype 41,5 °C, yalle scero scrpedatrorca Campy-
lobacter jejuni 1 Campylobacter coli. Bmecte ¢ Tem Obinn onucansl apyrue suabl (Campylobacter lari, Cam-
pylobacter upsaliensis 1 HeKOToOpble Apyrue); XxapakTepucTuku, npuBegeHHble B Tabnuue 2, no3BonstoT Npo-
BECTU X AndpdpepeHumaumio.

9.5.2 OnpeneneHue Katanasbl

[1na kaxaou KONOHWKU, OTOOPAHHOW B COOTBETCTBUM C 9.4.2.2, nOMEeLWAaloT NETMNO KYNbTYPbl B Kanmo
pacTBopa nepokcuaga sogopoaa (5.4.4) Ha YNACTOM NPEAMETHOM CTEKNE.

cnblTaHUE CYUTAETCA NOMOXKUTENBHLIM, €cnn B Te4eHne 30 ¢ NoABNATCA Ny3blIPbKN.

PesynbTatbl NOATBEPXOAKOT, UCMONb3yA MONMOXUTENbHLIM U OTPUUATENbHbLIM KOHTPONbL. [Mpumepamu
noaxoAALUNX KOHTPONbHBLIX LULTAMMOB aABndatoTca Staphylococcus aureus NCTC* 8532 (nONOXUTENbHLIN KOH-
Tponb), Enterococcus faecalis NCTC* 775 (oTpuuarenbHbI KOHTPONb).

9.5.3 OnpeaeneHue YyBCTBUTENIbHOCTU K HANMUWOAUKCOBOU KUCIOTE U LUedanoTUHy

[1na ka>kgown KONoHWW, oTOOpaHHOW B COOTBETCTBUU C 9.4.2.2, ucnonb3ytoT netnto (6.11) ¢ uenbio npu-
roTOBIIEHUA cycrneH3nn B oynboHe bpyuenna (5.4.2), nnotHoctbio 0,5 no wkane Mak®apnaHga.

CycneH3unto pasoasnsaoT B oTHOLWEHU 1:10 TeM e OynbOHOM.

3annBatoT CyCrneH3neN NOBEPXHOCTb CNoA C 5 %-HbIM KPOBAHLIM arapom Mionnepa-XuHToHa (5.4.0).

Bblaep>knBatoT B Te4EHUE 5 MUH, CNUBAIOT N30bITOK CyCNneH3nun. YaLluku BbICYLLUMBAIOT B CYLLUMIbHOM LLKA-

dy (6.2) npu 37 °C B TeyeHue 10 MuH.
[loMmeLlaloT Ha NOBEPXHOCTL arapa AUCK ¢ HaNMAUMKCOBOW KMCNOTOU U AUCK C LedanoTUuHOM (5.4.7).

Yallkn MHKYOUPYIOT KpbiLLKaMuU BHU3 npu temnepartype 37 °C B TeyeHue (22 £ 2) 4 B MUKPOA3pPOoOHON
aTMmocaepe (6.14).

* HaumoHanbHaa konnekuna TunosbixX Kynbetyp (National collection of type cultures, NCTC).
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Pesynbrartbl 0akTepnanbHOro pocta UHTEPNPETUPYIOT cneayrowmmMm 00pasom:

- POCT, KOTOPbIN HADNKOgAeTCAa NPU KOHTAKTE C AUCKOM, KNacCudPnumpyeTca Kak yCTOUUYUBDBIN;

- MPWU HaNM4Ynn 30HbI NOOLIX pasmepoB, 0OyCNOBNEHHOU UHIMOUPOBAHMUEM POCTA, OH KNAaCCUULNPYET-
CA KaK YYBCTBUTESIbHbIN.

9.5.4 OnpeneneHuve rmaponu3a runnyparta

[na ka>xgqom KOrnoHuu, oTodbpaHHOW B COOTBETCTBUM C 9.4.2.2, ucnonb3yroT netnto (6.11) ¢ donbLumnm
KONMM4Y€CTBOM MHOKYINATA C LUENbIO NPUTOTOBIEHNA CyCNEH3UKU B Npodupke anga remonu3a (6.7), cogeprkallen
0,4 cm® pacTBopa runnypata HaTtpua (5.4.5), npu 9Tom 00paLLaroT 0cob0e BHUMAHUE HA TO, YTODbI MCKMIOYNTD
nonagaHue arapa.

BCTpaxuBaloT C LIENbIO TLLWATENLHOMO NepemMeLlmMBaHnua U UHKYOUPYIOT B Te4eHne 2 4 Ha BOASAHON DaHe
(6.4) npn Ttemnepartype 37 °C nnu B TeyeHne 4 4 B Tepmocrtare npu remnepartype 37 °C.

OctopoxxHo aobasnsiotr 0,2 cm3 pacteopa HUHrMapuHa (5.4.5) HA NOBEPXHOCTb pacTBopa runnypara
HaTpua. M3beratot BCTPAXUBAHUS.

MHTepnpeTaunto NpoBOAAT NOCNe AOMONMHUTENbHOIO MHKyOupoBaHusa B TeyeHne 10 MMH HA BOASAHOW
baHe (6.4) npu Temneparype 37 °C unu B Tepmoctarte npu temneparype 37 °C.

TeMHO-COUONETOBLIN LUBET CBUAETENLCTBYET O NONOXUTENBLHOW peaKkunn.

CBeTNO-PUONETOBLIN LIBET UIMN OTCYTCTBUE OKPACKN CBUAETENLCTBYIOT 00 OTpuuAaTenbHON peakumu.

Pe3ynbrarbl NOATBEPXKOAIOT, UCMONb3yA NMNONOXXUTENBbHLIM U OTPULUATENLHLIU KOHTPONL. [TpuMepamun noa-
X0AALNX KOHTpOoNbHbLIX LULTAMMOB aBnatorca Campylobacter jejuni NCTC* 11351 (nonoXXutenbHbI KOHTPONb),
Campylobacter coli NCTC* 11366 (oTpuuatenbHbI KOHTPOIMb).

9.5.5 OnpepgeneHune rmagponn3a MHOOKCcUNavlerarta

[TomeLualoT KONOHUIO, OTOOPAHHYIO B COOTBETCTBUU C 9.4.2.2, HA AUCK C nHAoKcunauetatom (5.4.8) u
100aBNAKOT Kansmo CcTePUIn3oBaHHON ANCTUNNUPOBAHHON BOAbI. [1Nna npoBeaeHUS OTYETNMBON peakuun Tpe-
OyeTca nonHaga NneTna marepuana KOnoHUn.

B cnyyae ruaponu3a nHagokcunauertara B tedeHne 5—10 muH HabnogaeTca nsSMeHeHue UBeTa B CTOPO-
HY TEMHO-CUHEro. OTCyTCTBME USMEHEHNA LIBETA CBUAETENBLCTBYET O TOM, UTO rMAPONIN3 OTCYTCTBOBAI.

Pe3ynbrarbl NOATBEPXKOAIOT, UCMONb3yA NMNONOXXUTENBbHLIM U OTPULUATENLHLIU KOHTPONL. [TpuMepamun noa-
X0AALNX KOHTpOoNbHLIX LULTAMMOB aBnatorca Campylobacter jejuni NCTC* 11351 (nonoXXutenbHbIM KOHTPONL),
Campylobacter lari NCTC* 11352 (oTpuuarenbHbi KOHTPOMb).

9.5.6 MHTepnpeTauus

Buabl Campylobacter, nokasbiBatowjmue poct npu temneparype 41,5 °C, moryTt ObITb naeHTUPULIMPOBA-
Hbl B COOTBETCTBUU C Tabnuuen 2.

Tabnuua 2 — Xapaktepuctukn sugos Campylobacter

XapakTepucTtuka C. jejuni C. coli C. lari C. upsaliensis
KaTtanasa (9.5.2) + + + —
N1 Manoe KOfIn4ecTBo
HanugukcoBasa kKucnota (9.5.3) S S R/SP S
LledpanoTuH (9.5.3) R R R S
[uaponua runnypara (9.5.4) + — — —
MHAoKkcunaueTar (9.5.5) + + — +

«+» — NONOXUTeNbHaA peakunsa, «—» — oTpuLaTenbHasa peakuus;
S — YyBCTBUTENBHbLINM POCT, R — yCTOUYUBLIN POCT.

2 BbINO NOATBEPXKAEHO YBENUYEHUE YCTOMYUBOCTU K HANMAWKCOBOW KNCnoTe wTtammoB C. jejuni n C. coli.
b BLinn oTMeyeHbl 04HOBPEMEHHO YYBCTBUTENBHLIE U YCTORYMBLIE WTamMMel C. lari.

10 ObpaboTka pe3ynbLTartoB

B COOTBETCTBUU C UHTEPNPETALMEN PE3YNLTATOB YKa3biBAKOT HaNnu4mne nnu otcytcTtene Campylobacter B
nopumm npobbl X r unu x cm> npoaykta no UCO 7218.

* HaunoHanbHaa konnekumna TunoBbixX Kynetyp (National collection of type cultures, NCTC).
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[MpunoxeHue A
(0bA3aTenbHoOE)

NuarpaMmmMa MeToauKu padoThbl

[Mopumna npobbi
X T WNN X cMm°
Ox r unu 9x cm>
bynboHa bonTtoHa (5.2)

OBOTALLEHUE
NHkyOauua B aspodbHOU aTMOocdepe Npu Temnepartype

37 °C B TeyeHne 4 — 6 4, ganee npu Temneparype
41,5 °C B TeyeHne (44 £ 4) Y

N30NALIAA
Arap mCCD (5.3) + 2-11 cpea, B KayecTBe
npeanovTUTerbHoOn

HKyDaLusa B MUKpoaapobHon atMmocdepe npu 41,5 °C
B TedeHue (44 £ 4) 4

XapakTtepHbie KOnoHuu (9.4.2)
[MoaTBepxaeHue (9.4.3 — 9.4.6)

NaeHTndwmkauma (no eoidbopy) (9.5)
BbipaxeHue pesynbTaToB (pasgen 10)

PUCYHOK A1
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[TpunoxeHue B
(ob6A3aTenbHoOE)

CocTtaB n NnPpUroToBJrieHUE NMUTATEJIbHbIX Cped U PEaAKTH

B.1 bynboH bonToHa

B.1.1 basoBas cpeaa

5.1.1.1 CocrTaB:

1POAYKT hepMEeHTaTUBHOIO NnepeBapuBaHna XUBOTHbIX TKaHen — 10,0 T;
rmaponusart nakransoymmHa — 5,0 r;

ApodOKeBOW aKkCTpakT — 5,0 T;

HaTpua xnopug — 5,0 T;

HaTpua nupyesat — 0,5 T;

HaTpua nupocynbput — 0,5 T;

HaTpua kapboHat — 0,6 T,

a-keTornytapoBas kucnota— 1,0 r;

reMuH (pacteop B 0,1 %-HoM pacTtBope HaTpusa rugpokcnga) — 0,01 r;
Boga — 1000 cm3,

B.1.1.2 'lpurotoBneHune

HalpeBe.

BOB

5a30Bble KOMMOHEHTHI Mo B.1.1.1 unu roToByto 06e3BOXEHHYI0 cpefy pacTeopsalT B 1000 cMS Bogbl Npu crnabom

KoppeKkTupytoT pH Tak, 4ToObl nocne crepunusaummn ero aHadeHmne 4na rotoBon cpefbl coctanano (7,4 + 0,2) npu

TeMnepartype 25 °C.

Cpefy pasnueatloT B Konbbl BMecTUMocTbio 100—200 cm3. CTepunuayioT B aBToknase (6.1) npu TemnepaType

121 °C B Te4eHune 15 MUH.
B.1.2 CtepunbHaa nusnpoBaHHaa gecpudbpuHMpoBaHHada KpoBb nowlagn

MCI'IOJ'II::3yI-OT KPOBb Jiolwaian, JIM3anpoeaHHyrww  CallOHMHOM  WJIKM  3aMOpaxXnBaHWemMm W NocneayrLllmm

pasMopaxXmBaHUeEM.
B.1.3 AHTUOMOTUYECKUN PaCTBOP
B.1.3.1 CocTasg:
uedonepasoH — 0,02 r;
BaHKOMUUMH — 0,02 T,
TpumeTonpuma nakrat — 0,02 r;
amdoTtepuunH B— 0,01 r;
aTaHon/cTepunbHasa auctTunnuposaHHas soga 50:50 (no o6bemy) — 5,0 cmS.
B.1.3.2 l'lpurotoBneHune

KOMMNOHEHTHLI pacTBOPAKT B CMECU aTaHomna U CTepUIibHOU AUCTUNNMNPOBAaHHOW BOAbLI B COOTHOLWEHUU 50:50.

B.1.4 llonHada cpena

B.1.4.1 CocTag:

6asoBas cpefa (B.1.1) — 1000 cm3;

cTepunbHas NuanpoBaHHasa AedubpuHMpoBaHHas KpoBb notaau (B.1.2) — 50 cm3;
aHTMBUoTUYeckuii pacteop (B.1.3) — 5 cm>.

B.1.4.2 lpurotoBneHune

K ©6asoBoi cpeae npu temnepatype ot 47 °C ao 50 °C B CTEPUNBHBIX YCNOBUAX 400aBNAKT KPOBb, 3aTEM aHTUOWNO-
TUYECKUIW pacTBOp U nepemelunBaroT. Cobnogaa cTepUnbHOCTb, Cpeay pas3nuBatoT B NpoOUpKKU nnu kondel (cMm. 9.1.2),
YTOObLI NPUrOTOBUTL OOBLEM cpell, HeoOXoAUMBIN ANA UCNbITaHUA. Ecnn oboraTUTENBHYHO cpefy NPUroTOBNAKT 3apaHee,

ee Hafo XpaHUTb He Bbonee 4 4 NpU KOMHATHOW TeMnepaType UMM B TEMHOM MeCTe NpKn (3 -
B.1.5 9kcnnyatauMOHHOe UcnbiTaHue

= 2) °C He Bonee ceMu gHeEN.

GKcnnyaTa IMOHHbIE XaPaKTePUCTUKK 6yJ'II:>OHE:'l BonToHa HGOGXO,EI,VIMO NClblTblBaTb B COOTBETCTBUA C METOAaMU WU

iejuni NCTC 11351 unu ATCCY 33291 co cnepyrowmmmn kputepuamu: > 10 KOMOHUI Ha

KputepmuamMun, onncaHHeiMm B MCO 11133-2. INNpumMepamn noaxoaamnx KOHTPONbHbIX WTaMMoB AensatoTca Campylobacter

MOANULIMPOBAHHOM arape C

yrnem, vedonepasoHoM K gesokcuxonatom (MCCD) nocne nHkydaumn B MUKpoaapoOHbIX yernoBuax npu 41,5 °C B Tede-

HUe (44 £ 4) v,

B.2 MoauduumupoBaHHbIN arap ¢ yrnem, uedonepasoHoM U gesokcuxonarom (arap mCCD)

B.2.1 basoBas cpeaa
B.2.1.1 CocTaB:
MACHOWN aKCcTpakT — 10,0 T;

1) AmepukaHckas konnekumsa TunoBeIxX KynsTyp (American Type Culture Collection, ATCC).
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NPOAYKT PepMEHTATUBHOIMO nepeBapuBaHns XMUBOTHLIX TKaHen — 10,0 T
HaTtpua xnopug — 5,0 T;

apeBecHbIn yronb — 4,0 T;

NPOAYKT pepMeHTaTUBHOIo nepeBapmBaHna KasenHa — 3,0 T,
nesokcuxonart Hatpua — 1,0

xenesa cynbdar (I1) — 0,25 T

HaTpua nupyeat — 0,25,

arap — 8,0 —18,0 r'V;

Boga — 1000 cm®.

B.2.1.2 llpurotoBneHue

KoMnoHeHTbl AN 6a30Boi cpeabl Unu 06e3BoXeHHYIo 6a30Byto cpeny pactBopstoT B 1000 cm® Bogbl M NOCTENEHHO

0OBOAAT A0 KnneHuda. INpn HeoOXoaMMOCTKU, KOPPEKTUPYIOT pH Taknm obpaszoM, YToObI Nocne CTeEpUNn3aLMm OH COCTaBMNAm
(7,4 £ 0,2) npn Temnepatype 25 °C.

5a30BYI0 Cpefly pasnuBatoT B kKonbbl BMecTuMocTbio 100—200 cm3. CTepunuaytoT B aBToknase (6.1) npy Temnepa-

Type 121 °C B TeueHne 15 MUH.

B.2.2 AHTUONMOTUYECKUN pPaCTBOp

B.2.2.1 CocTas:

Hedranepa3oH — 0,032 r;

amcpotepuunH B— 0,01 T

Boga — 5 cm>,

B.2.2.2 llpurotoBneHue

KOMMNOHEHTHI pacTBOPAROT B Boge. CTEpUnNU3yroT NyTeM punstTpaLuin.
B.2.3 llonHaAa cpena

B.2.3.1 CocTaB:

6a3oBas cpeaa (B.2.1) — 1000 cm3;

aHTUBWoTUYeckuin pacTteop (B.2.2) — 5 cm®.

B.2.3.2 lpurotoBneHue

AHTUONOTUYECKUI pacTBOp A00aBnatoT K 6a3oBON cpefe, oxnaxaeHHoOW Ao TemnepaTtypbl 47 °C — 50 °C, 3aTem

TLaTenbHO nepemMelunBatoT. PasnueatoT no 15 cMm® nonHow cpedbl MO CTepunbHbLIM Yalwkam Metpu. JatoT 3aTBepAeTh.
HenocpencTBeHHO nepen NpUMEHEHUEM TLUaTeNbHO BLICYLLUMBAKT CrNOW arapa, NpeanoyTUTENBHO C OTKPLITBIMU KPbILL-
KaMW U NOBEPXHOCTLIO arapa, HanpasneHHON BHU3 B CYLLUMNBHOM LWWKady (6.2), B TedeHne 30 MUH UMK O TOrO MOMEHTAa,
Korga NnoBepxXHOCTb arapa He OyaeT cofgepxxaTbk BUAUMON Bnaru. Ecnu oHW ObINKY NPUroTOBNEHLI 3apaHee, HEBLICYLLEHHbIE
arapoBble CNOW crieqyeT XpaHUTL He bonee 4 4 Npu TeMnepaType OKpyXaroLlen cpeabl UNU B TEMHOTE NPU TemMnepaType
(3 +2) °C He bonee ceMun AHEN.

B.2.4 JKcnnyaTauMoHHOE UCNbITaHUe
OnpeaeneHne cenektuBHoctn unu npoussogutensHoctn no NCO 11133-1. MHpopmaumna o skcnnyatauuoHHbIX

kKputepmuax — B MCO 11133-2, Tabnuua B.5S.

B.3 KonymMObunuckun KpoBaHOU arap

B.3.1 ba3oBaA cpepa

3.3.1.1 CocTas:

1POAYKT PePMEHTATUBHOIMO nNepeBapuBaHns XUBOTHBIX TKaHen — 23,0 T;

Kpaxman — 1,0,

HaTtpua xnopug — 5,0,

arap — 8,0 — 18,0 r'V);

Boga — 1000 cmS.

3.3.1.2 lpurotoBneHune

5a30Bbl€ KOMMOHEHTLI UNU MOMHYIKO 00e3BOXEHHYH Oa30BYIO cpeay pacTBOPAKT B BoAe NyTeM HarpeBa. [1pn Heob-

XOAUMOCTU KOPPEKTUPYHOT pH Taknm obpaszom, 4ToObl nocne ctepunusaumm oH coctaesnan (7,3 +£ 0,2) npu 25 °C. ba3oByto
cpeay pacnpefenstoT B Kondwl noagxoadiwlein BMecTuMocTu. CTepunusyrT B aBToknaee (6.1), ycTaHOBNeHHOM Ha 121 °C,
B TedeHue 15 MUH.

B.3.2 CtepunbHaa gpecoubpuHupoBaHHaa bapaHba KPpOBb
B.3.3 llonHaAa cpena

B.3.3.1 CocrTas:

6asoBas cpega (B.3.1) — 1000 cm>;

aHTMBMOTUYecknin pacteop (B.3.2) — 5,0 cm3.

3.3.3.2 [purotoBneHune
{POBb B CTEPUNBHLIX yCNoBUAX A00aBnatoT K 0a3oBOW cpefe, oxnaxaeHHon Ao Temnepatypbl 47 °C — 50 °C,

3aTeM nepemelLnBatoT. PasnusaroT okono 15 cM> nonHol cpefbl No cTepunbHbIM Yalwkam MeTpu. JatoT 3atBepaeTs. He-
NocpeacTBEHHO Nepel NPpUMEHEHWEM TLLATENBLHO BbICYLLUMBALOT CNOU arapa, NpeanouTUTENBHO C OTKPLITBIMU KpblLLUKaMW

1) B 3aBUCKMMOCTU OT NPOYHOCTU rens arapa.
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M NOBEPXHOCTLIO arapa, HanpaBfieHHOW BHU3 B CYLUUNBHOM WKagy (6.2), B TedeHne 30 MUH UMK O TOro MOMEHTa, KOr-
[a NOBEPXHOCTb arapa He OyAeT cogepXxaTb BUAUMOW Bnarn. Ecnn oHM ObINKU NPUroTOBNEHLI 3apaHee, HEBLICYLLUEHHbIE
arapoBble CNOW crneayeT XpaHUTb He bonee 4 4 npu TeMneparype oKpyxarllen cpegbl unu He dSonee ceMn AHEN Npu
TeMnepartype (3 + 2) °C.

B.4 bynboH bpyuenna

3.4.1 CocTaB:
1POAYKT hepMeHTaTUBHOIrO nepeBapmBaHua kasemHa — 10,0 r;
1POAYKT (PepMEHTaTUBHOINO NepeBapuBaHna XUBOTHBLIX TKaHen — 10,0 T

mwoKko3za— 10T

ApoxoKkeBoU akeTpakT — 2,0 T,

HaTpua xnopug — 5,0 T;

HaTpua rugpocynePut — 0,1 T;

Boga — 1000 cm3.

B.4.2 lMpuroroBneHue

KOMMNOHEHTHI ANA 6a30BON cpelbl UMK rotToByo 00e3BOXEHHYO Cpefy pacTBOPAOT B BOAE, MOCTENEHHO HarpeBas.
"Ipy HEOOXOAUMOCTU KOPPEKTUPYHOT pH Taknmm obpasom, 4ToObl nocne ctepunusayun oH coctasnan (7,3 = 0,2) npu Tem-
nepaTtype 25 °C. basosyto cpeny o6bemoM 10 cm® pacnpegensioT B Konbbl noaxoasilen emkocT. CTEPUnU3yrT B aBTo-
«naBe (6.1) npu Temnepatype 121 °C B Te4eHne 15 MUH.

B.5 PeareHT ona obHapyXeHusa oKkcugasbl

B.5.1 CocTaB:

N,N,N',N'-TeTpameTun-1,4-dbeHnneHgunamumHa gurmgpoxnopug — 1,0r;

Boga — 100.0 cm3.

B.5.2 lpurotoBneHue

KOMMNOHEHTBLI pacTBOPAOT B BOAE HENOCPEACTBEHHO Nepel UCNONb3OBaHUEM.

B.6 PeareHTbl Anga oOHapyeHus rugponusa runnypara

B.6.1 PacTBop runnypara HaTpusa
B.6.1.1 CocrTas:
HaTpua runnypat — 10,0 r;
pocdhaTHo-OydpepHLIn coneBon pacteop (PBS):
HaTpua xnopug — 8,5 T,
AvHatpua rmgpogocgat gurnapat (Na,HPO,2H,0) — 8,98,
HaTpusa aurngpogocdgart moHornapat (NaH,PO,H,O0) —2,71T;
Boga — 1000.0 cmS.
B.6.1.2 llpurotoBneHune
MnnypaTt HaTpua pacTBOpAoT B pactBope PBS. CtepunusyroT nyteMm dunsrpaumnn. Cobniogas cTepUNbHOCTS,
peareHT o6bemom 0,4 cM> pacnpedensaroT B Manble Konbbl Hagnexallueil BMECTUMOCTLIO (6.7). XpaHAT npu TemnepaType
20 °C.
B.6.2 PacTBOp HUHrMApPUHA, 3,5 % (Macca/obbem)
B.6.2.1 CocTas:
HUHTMAPUH — 1,75 T,
aLeToH — 25 cM3;
GyTaHon — 25 cm>.
B.6.2.2 llpurotoBneHune
HUHrIMAPUH pacTBOPAKT B CMecKu aueToH/OyTaHon. PacTBOp XpaHAT B XONOAWUITBHUKE B TEMHOTE He DOonee O04HON

Hepenu.

B.7 KpoBaHou arap Mionnepa-XMHTOHa

B.7.1 ba3soBada cpena
B.7.1.1 CocTasB:
1POAYKT (PePMEHTAaTUBHOIO NepeBapuBaHna XUBOTHBLIX TKaHen — 6,0 T;
1POAYKT hepMEeHTaTUBHOIO NepeBapmuBaHna KazenHa — 17,5 T;
Kpaxmarn pacTBOpUMbIN — 1,5 T;
arap — 8,0 —180r");
Boga — 1000 cmS,
B.7.1.2 TlpurotoBneHune
KOMMOHEHTBI ANA cpefbl UNu roToByro 06e3BoxXeHHyo 6a3oByto cpefy pacTeopsitoT B 1000 cMm> Bofbl M NOCTEMNEHHO
NOBOAAT A0 KUNeHna. [1pn HeoBXoaNMOCTU KOPPEKTUPYIOT pH Taknm obpasom, YToObl Nocne cTepunnusaun oH cCoCcTaBnAN

1) B 3aBUCMMOCTY OT NPOYHOCTYU rens arapa.
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(7,3 + 0,2) npn TemnepaType 25 °C. BazoByto cpeay pasnuBatoT B Konbbl BMeCTUMOCTbI0 100—200 cM3. CTepunuayioT B
aBToknaee (6.1) npu Temnepatype 121 °C B TeveHue 15 MuH.

B.7.2 CtepunbHaa gecoumbpuHupoBaHHaa 6bapaHbfa KpOBb

B.7.3 llonHaa cpena

B.7.3.1 CocTas:

6a3oBas cpeaa (B.7.1) — 1000,0 cm>;

cTepunbHasa gedubpuHupoBaHHasa 6apaHbs kposb (B.7.2) — 50,0 cm3.

B.7.3.2 llpurotoBneHue

KpoBb B CTEPUNBHLIX YyCNoBUAX A00aBnAT K 6a30BOW cpefe, oxnaxaeHHon Ao teMmnepatypbl 47 °C — 50 °C, no-
CTOSIHHO nepeMelunBas. PaanusatoT okorno 15 cM® nonHoii cpeabl NO CTepunbHBIM Yawkam MeTpu. JdatoT 3aTBepieThb.
HenocpeACTBEeHHO Nepen NpUMEHEHUEM TLlaTenbHO BhICYLUMBAKOT CNOW arapa, npeanoydTUTENBHO C OTKPLITBIMU KPbILL-
KaMU U NOBEPXHOCTLIO arapa, HanpaBNeHHOU BHU3 B CYLLUUNBHOM LWWKagy (6.2), B TedeHune 30 MUH N o TOro MOMEHTA,
Korga NoBePXHOCTb arapa He OyaeT cofgepxaTb BUAUMONW Bnarn. Ecnu oHW ObINKU NPUroTOBNEHLI 3apaHee, HEBLICYLLUEHHbIE
arapoBble CNOW crnefyeT xpaHuTb He bonee 4 4 npu TeMneparype oKpyxarullen cpeabl unm He donee ceMn AHEN Npu
TeMnepartype (3 £ 2) °C.

B.8 lucku ¢ uHgokcunauetTratom

B.8.1 CocTas:

nHgokcunauetatr — 0,1 r;

auetoH — 1,0 cm3.

B.8.2 lNpuroroBnexHue

MHaoKcunaueTaTt pacTBOPALOT B aueToHe. HaHocaT oT 25 Ao 50 MKN AaHHOro pacTtBopa Ha YUCThle DyMaXHble ANCKU
(AnameTp o1 0,6 go 1,2 cm). [locne BuICyLLUMBaAHNA NMPU KOMHATHOW TeMNepaType AUCKA XpaHAT Npu Temnepartype 4 °C B
TEMHbIX MPOBUPKax Unu OyTeINKax B NPUCYTCTBUN CUNUKarens.

11
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Ta

[TpunoxeHue OA
(cnpaBoYHoOE)

CBe1leHMA 0 COOTBETCTBUM CChINOYHbIX MEXAYHAPOAHbIX CTAHOAPTOB
CCbINTOYHbIM HALMOHANbHLIM cTaHAapTam Poccunckon Peaepaumm
(VM JeNCTBYIOWMUM B 3TOM KayeCTBe MeXrocyapCTBeHHbIM CTaHaapTam)

onnuya HOA.1

Obo3HavYeHWe CCbINMOYHOro CTeneHb

MEXAVYHAPOAHOIO CTaH4apTa COOTBETCTBHA

Obo3Ha4veHne N HaumMeHoBaHWe COoOTBETCTBYOLLUETO HAUMNOHAJIBHOIO CTaH4dapTa

NCO 6837 —
NCO 7218:2007 IDT

*

[OCT P NCO 7218—2008 «Mukpodbuonorna NULLEBLIX NPOAYKTOB U KOP-
MOB ANSA XUBOTHbIX. OOLMe TpeboBaHUA U pekoMeHgauuMm Nno MMKpOOUNO-

norndyecKknumMm ncenejoBaHmMAM»

NCO 8261:2001 —

*

MCO/TY 11133-1:2000 IDT

[OCT P UCO 11133-1—2008 «Mukpodbunonorna nuLLEBLIX NPOAYKTOB U
KOPMOB ANA XUBOTHLIX. PykoBoadAllMe yKaszaHUA NOo NPUroTOBIEHUIO U

MPON3BOACTBY KynbrypanbHbixX cpef. YacTb 1. ObLWme pykoBoasiLLneE yKa-
3aHMA No obecnevyeHnto Ka4ecTBa NPUroTOBIEHUS KyNbTypalibHbIX Cpej B

nadopaTtopumn»

MCO/TY 11133-2:2003 IDT

[OCT P NCO 11133-2—2008 «Mukpodbunonorna nuLLEBLIX NPOAYKTOB W
KOPMOB ANSA XWUBOTHLIX. PykoBogdAllMe yKaszaHUA NO NPUroTOBIEHUIO U

MPON3BOACTBY KynbTyparnbHbIX cpef. YacTb 2. [NpakTudeckne pyKoBO-
ANALLINe yKasaHMsa Mo 3KCnnyaTtauuMoOHHBIM MUCMbITAHUAM KyNbTyparnbHbIX

cpen»

* COOTBETCTBYIOLLUMNIA HALMOHalbHBIA CTaHAapT OTCYTCTBYET. [0 ero yTBepAeHnsl peKOMEHAYETCSA NCMNOSb30BaTh

nepeBol Ha pyCCI{Mﬁ A3bIK AaHHOIO MeXAYHapPOAHOIo CtaHiapTta. I'IepeBo,u, AaHHOIo MexXayHapoigHOro CraHaprta Ha-
XO0OWTCA B CDeﬂepaanOM MHq)OpMaLWIOHHOM c|:)0Hp,e TEXHUYECKUX PerflaMeHTOB U CTaHOapPTOB.

[] phnMEeYaHWNE — B HEiCTOFILLI,EEI?I Ta6nv1u,e NCNoJie30BaHO cliedyrLllee yCITOBHOE 0D03HAYEeHNE CTEMEHU COOT-

BETCTBUA CTaHAAPTOB.

- |IDT — naeHTuYHbIE CTaHAapThI.
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