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Npeavcnosue
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npasuia n pekoMeHaaLmm No MexrocyapcTBeHHOM cTaHaapTu3auun. MNpasuna paspaboTku, NPUHATUA, NpUMe-
HeHusi, OGHOBNEHNSI U OTMEHbI»
CBepfieHUs o cTaHAapre

1 NOArOTOBNEH OAO «Bcepoccuitckuii Hay4HO-UCCNEAOBaTENbCKAN WHCTUTYT cepTudukaummy»
(OAO «BHUUC»)

2 BHECEH ®deaepanbHbIM areHTCTBOM MO TEXHUHECKOMY PerynnpoBaHuio U metporiorin (PocctaHaapT)

3 NPUHAT MexrocyaapCTBeHHbIM COBETOM MO CTaHA4apTU3aLMK, METPOMorMm u ceptudukaumm (npoTo-
kon ot 7 nioHa 2013 1. Ne 43)

3a nNpUHATUE NporonocoBanu:

KpaTkoe HaumeHoBaHue CTpaHbl Kop crpaHbi CokpalleHHOe HaMMeHOBaHUe HALMOHANbHOTo opraHa
no MK (MCO 3166) 004—97 no MK (UCO 3166) 004—97 no cTaHgapTUsaLmm

Kasaxctan KZ loccrangapt Pecnybnuku KasaxcraH

Kuprususa KG Kbipreiactangapr

Mongosa MD Mongosa-Ctangapt

Poccus RU Poccrangapt

TapKukncTaH TJ TagxukcTanaapT

Y3abekucraH uz Y3craHpgapT

4 lMpukasom PegepanbHOro areHTCTBa Mo TEXHUYECKOMY PENYNIMPOBaHUIO U METPONOorun ot 27 UoHA
2013 1. Ne 226-cT MexrocygapcTeeHHbl cTaHgapT FOCT 32011—2013 (ISO 16654:2001) BBefeH B AecTBUE
B Ka4yecTBe HalumoHanbHoro ctaHgapta Poccuitickoin ®egepaumnn ¢ 1 nons 2014 r.

5 Hactoawmin ctaHgapT MoauduumMpoBaH MO OTHOWEHUIO K MexayHapoaHoMmy cTtaHgapty I1SO
16654:2001 Microbiology of food and animal feeding stuffs — Horizontal method for the detection of
Escherichia coli 0157 (Mukpo6uonorus NuLeBbIX NMPOAYKTOB 1 KOPMOB AJ151 XKUBOTHbBIX. FOPU3OHTaNbHLIA Me-
To4 obHapyxeHusi Escherichia coli 0157)

HononHuTeneHble cpasbl, CroBa, nokasatenu 1 Nx 3Ha4eHusl BHeceHbl B TEKCT cTaHgapTa v BbleneHol
KYPCUBOM.

MexayHapogHbIi cTaHaapT paspaboTtaH nogkoMuTeToMm SC 9 « MrKkpoBronornay» TeXHNYECKOro KoMUTe-
Ta no ctaHgapTusaumn ISO/TC 34 «lMuwesble npoaykTel» MexayHapoaHon opraHnsaummn no ctaHgapTu3aLmMm
(1SO).

MepeBoa ¢ aHrnuIAcKoro Asblka (en).

OdpnumanbHble ak3eMnAsApbl MeXayHapogHoro ctaHgapTa, Ha OCHOBE KOTOPOro MogroToBfleH HacTosi-
LM cTaHOAPT, U MeXA4yHapo4HbIX CTaHAapToOB, HA KOTOpbIE AaHbl CCbIIKX, UMEITCA B HaLMOHasbHbIX (rocy-
AapCTBEHHbIX) opraHax no cTaH4apTU3aLuM ykasaHHbIX Bbllle rocyaapcTs.

CreneHb cooTBeTcTBUA — MoauduumposaHHasa (MOD).

6 CraHgapT nogrotoBneH Ha ocHoBe npumeHeHns MOCT P 53913—2010 (MCO 16654:2001)

7 BBE[EH BMNEPBbIE

UHgpopmauyus 06 usMeHeHUsIX K HacmosiwemMmy cmandapmy nybrnukyemcsl 8 exxe200HOM UHGOpMayUOH-
HOM yKka3amere «HayuoHanbHble cmaHOapmbl», @ meKkem USMEeHeHUU U rorpasoK — 8 eXeMeCsIYHOM UH-
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hopmalyLIoOHHOM yKa3amerne «HatuoHanbHele cmaHOapmei». B criydyae nepecMompa (3ameHbl) Ui OmmeHs!
Hacmosiue2o cmaHOapma coomsemcemeyrouee ysedomrieHue bydem orybriukogaHo 8 exxeMecsi4HOM UHPOp-
MayUoHHOM yKka3amene «HauuoHanbHbie cmaHdapmeiy. Coomeemcmesyrolyast UHgbopmMauusi, yeedomieHue u
meKcmbl pasMeliaromesl maKkxe 8 UHhopMalUoHHOU cucmeme obuieao rofb3oeaHusi — Ha oghuluanbHoOM
calime ®edepaiibHO20 azeHmcmaa o MexXHUYEeCKOMy pezynuposaHuo U Memporioauu 8 cemu YiHmepHem

© CrangapTtuHdgopm, 2014

B Poccuiickoin ®eaepaunmn HacTosaWwmiA cTanaapT He MOXET GbITb MOMHOCTLIO UMW YaCcTUYHO BOCTIPON3Be-
OEH, TMpaXnpoBaH MU pacrnpocTpaHeH B kadecTBe odmumanbHoro nsgaHusa 6es paspelueHns degepansHOro
areHTCTBa NoO TEXHUYECKOMY pPerynmpoBaHunio 1 METPOoriu
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M E XTIOCGCY..APCTHUBTEHHUBbB # C TAHDAOAPT

MUKPOBUONOIrnA NULWLEBBLIX MPOOYKTOB U KOPMOB O5nA XXUBOTHbLIX
FopusoHTanbHLbIN MeTod o6GHapyxeHusa Escherichia coli 0157

Microbiology of food and animal feeding stuffs.
Horizontal method for the detection of Escherichia coli 0157

OaTa BBegeHusa — 2014—07—01

1 O6nacTb NpUMeHeHus

HacTosawnin ctaHaapT pacnpocTpaHsieTCs Ha NULLEBbIE MPOAYKTHI, KOPMa AN XKUBOTHLIX W YCTaHaBNUBa-
eT meTog obHapyxeHunsa 6akTepuin Escherichia coli 0157 ¢ obszatenbHbIM UCNONb30BaHWEM YeTbipex nocne-
JoBaTenbHbIX CTagun.

HacTosawnin ctaHaapT NpuMeHsieTcsl NP UCCNeaoBaHUm MULLIEBLIX NPOAYKTOB U KOPMOB ANA XKUBOTHbLIX.

NPEOQYNPEXOEHUE! Baktepus Escherichia coli 0157 mMoxeT Bbi3biBaTb Tshkenyto 6onesHb,
OMacHyK Ans1 XU3HU U UMeeT HU3KYI A03y UHdEeKLUMOHHOCTU. 3aperncTpupoBaHo nNpuobpeTeHHoe
BHyTpunabopatopHoe 3apaxeHue.

B uensx 3alWwuThbl 340POBbLA NepcoHana naéoparopuu, BaXHO, YTOGLI 3TOT MeToA OGHapyXeHUs
BbINOMHANU TONbKO KBanuduuMpoBaHHble COTPYAHUKU, UCNONbL3YA O6LLenpuHATYIO NabGopaTopHyio
NpakTUKy U NnpegnoyTuTenbHo pabotasn B 3awWuLeHHOM NPOU3BOACTBEHHOM nomelleHuu. B oTHowe-
HUU OaHHOro opraHMsMa Heo6xoAUMO NpUAepXUBaTLCA TpeGoBaHNI COOTBETCTBYIOWUX HaLMOHaNb-
HbIX pernamMeHTOB O 3a0poBbe U 6e3onacHOCTU Ha paGounx mecTtax.

Cnepyet co6niogaTb Mepbl 6€30NacHOCTU NPU YTUNN3ALUKN BCeX UH(EKLUMOHHbLIX MaTepuanos.

2 HopmaTuBHbI€ CCbINKU

B HacTosiLlem cTaHAapTe Ucnonb3oBaHbl HOPMATUBHBIE CChINIKW Ha crneayoLwwme cTaHaapThl:

FOCT ISO 7218—2011 Mukpobuornozus nuwiesbix npodykmos u kopmos 91151 xueomHsbix. Obuwue mpe-
608aHUs U peKoMeHdayuu o MUKpobuono2u4eckuM UuccnedosaHusM

FOCT 26668—85 Mpodykmel nuwessle U 8Kycosbie. Memodsbl ombopa rpob dr1st MUKkpobuonoauyeckux
aHanu3ose

FOCT 26669—85 lNpodykmbl nuujesbie U eKycosble. [Nodzomoska npob Ons1 Mukpobuonoaudeckux
aHarnusos

MpumedaHune—Ipu Nnonb3oBaHMM HACTOAWMM CTaHAAPTOM uenecoobpasHo NPOBEpPUTL AENCTBUE CCbINOYU-
HbIX CTaHAapPTOB B UH(OPMAaLMOHHOW cucTeMe 0BLWEero Nonb3oBaHnsa —Ha oduumnanbHom canTte degepanbHOro areHTcTea
Mo TEXHUYECKOMY PErynupoBaHuIoO U METPONorMn B cet MHTepHET unu No exerogHomMy MHOOPMaLUMOHHOMY yKasaTerno
«HaunoHanbHble CTaHAAPTLI», KOTOPLINA ONYBNMKOBaH NO COCTOSIHWIO HA 1 SHBaPSA TEKYLWEro roga, 1 rno BbilyCKaM exeme-
CSIMHOTO MHEPOPMaLIMOHHOTO yka3aterns «HauuoHanbHble cTaHgapTbi» 3a Tekywmn rog. Ecnu cecbinouHbii ctaHgapT 3ame-
HeH (M3MEHeH), TO NP NONb30BaHWUKN HACTOSILLUM CTaHA4ApPTOM CriedyeT PyKOBOACTBOBATLCS 3aMEHSIIOLMUM (M3MEHEHHBIM)
cTaHgapToM. Ecnu cebinouHbin cTaHaapT oTMeHeH 6e3 3ameHbl, TO NONOoXeHWe, B KOTOPOM AaHa CCbiflka Ha HEero, NpumMe-
HSIETCS1 B YacTU, He 3aTparvBaloLen 3Ty CChINKY.

U3panve opmumnanbHoe
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3 TepMuHbI 1 onpeaeneHns

B HacTosilem cTaHaapTe npuMeHeHbl TepmuHbl no FOCT ISO 7218, a Takke cneayowmn TEPMUH € COOT-
BETCTBYIOLLUM onpefeneHnem:

3.1 escherichia coli 0157 (E. coli 0157): MukpoopraHuambl, AatoLiue TUMWYHBIA POCT Ha NOBEPXHOCTU
CeneKkTUMBHOIO arapa, obpasyrowme nHaon 1 cneumduieckum o6pasoM arrfoTUHUPYIOLLME C aHTUCLIBOPOTKON
K aHTureHy O157.

MpumevyaHnuns:
1 Cop6uTt-nonoxuTenbHele WTaMmmbl E. coli 0157 He o6HapyxeHbl B cpege CT-SMAC (5.2).
2 O6HapyXeHbl HEKOTOPble UHAOMN-OTpULIATENbHbIE MyTaLWK.

4 CywHocmb Memoda

O6HapyxeHue Escherichia coli 0157 cBsizaHo ¢ 06s13aTenbHBIM UCTIONbL30BaHNEM YeThIpeEX NocneaoBa-
TerbHbIX CTagunin (cM. npunoxexue A):

- oboraweHe npobbl Ans aHanusa, roMOreHU3MpoOBaHHOW B MOAUMULUPOBAHHOM TPUMTOH-COEBOM
6ynboHe, cogepxaieM HoBob6uounH (MTSB + N), ¢ uHkybauumein npu temneparype (41,5 + 1) °C B TeueHue 6 u,
a 3areM eule B TeyeHne 12—18 v;

- cenapaumsi 1 KOHUEHTpaunUa MUKPOOPraHN3MOB C MOMOLLbI0 UMMYHOMArHUTHBIX YacTuL, CBSI3aHHBIX C
aHTUTenamu Kk nanodke E. coli 0157;

- BblgeneHue nyTem nepecesa MMMYHOMarHWTHBIX YacTUL, C HAaNUNLWUMK 6akTepusiMmn Ha arapoByHO cpe-
Ay Mak-KoHku, B koTopyto aobaenatot copbut u cynnement CT (uedukeum u Tennyput kanus) (CT-SMAC), n
Ha BblIOpaHHy0 3aKa34YMKOM BTOPYHO CENEKTUBHYIO arapoByto cpeay AN BbleneHus;

- noaTeepxaeHue copbuT-HeraTUBHBLIX konoHuiA Ha cpeae CT-SMAC M KOMOHWIA, TUNWYHBLIX ANA
E. coli 0157, Ha BTOpOI1 arapoBoii cpeae Ans BblaeneHuns B pesynsrare obpasoBaHust MHAONA U arrioTUHaUUm
C aHTUcbIBopoTKoM K E. coli O157.

MpwumeyaHune— OnpegeneHne Opyrux XxapakTepUCTUK NONOXKMTENBHBIX LITAMMOB, HANPUMEP C NMOMOLLBIO Na-
TOrEHHbLIX MapKepPOB, BO3MOXHO MOCIE MX NepeaaYn B COOTBETCTBYIOLWYIO pedhepeHTHyIo naboparopuio.

5 MutaTtenbHble cpeabl, peakTUBbI M aHTUCLIBOPOTKU

O6uwue npasuna Mukpobuonosudeckux uccnedosarHut — rio MOCT ISO 7218.
5.1 O6GoratutenbHas cpefa (MogudULUPOBaHHbIA TPUNTOH-COEBbIN 6YNbOH ¢ HOBOGUOLUHOM

{(mTSB + N)

Cocras:

depMeHTaTUBHBIA NMepeBap KaseuHa . . . . . . . . . . . 170r
PepMeHTaTMBHBIA MepeBap Con. . . . . . . . . . . . . . 3,0r
D(+)-rmoko3a . . . .. ... 25r
KenunbleconmNo. 3 . . . . . . ... ... L. 1,5r
XNOPUA HATPUA . . . . . v o v v e e e e e 50r
MoHorngpodpocat kanusa (K;HPO,) . . . . . . o L . L. 40r
AduemunnuposaHHasiBoda. . . . . . . . ... .. 1000 cm®

5.1.1 MpuroToBneHue cpeabl

PacTBopsoT KOMMOHEHTHI UMW FOTOBYO AeruapaTnpoBaHHyo NuTaTensHylo cpeay B Boge, npu Heobxo-
AUMOCT U nofdorpesatoT. YcTaHaBnMBatoT ypoBeHb pH, ucnonbsys pH-meTp (cM. 6.6), ecnin HeoBxodnmo, Tak,
yTOOBbI Nocne ctepunusaunn oH cooteetcteosan pH (7,4 + 0,2) npu Temnepatype 25 °C.

PasnueatoT cpedly B COOTBETCTBYIOLMX KOMMYECTBAX B KOMBbI NN CKASHKN (6.7).

CrepununaytoT B TeueHne 15 MuH B aBToknase (cM. 6.1) npu temnepartype 121 °C.

5.1.1.1 PacTtBOp HOBOGUOLMHA

CocrTaB:
HOoBOBMOLUMH . . . . . . . o o o e s e e e e e e e 045r
JuemunnuposaHHasiBoda. . . . . . .. oo . 100 cm

MpurotoBneHne pacTeopa:
PacTBopsitoT HOBOGMOLUMH B Bode W CTEPUNU3YIOT OUMLTPOBaAHNEM Yepes MUKPOMOPUCTYHO MEMBpaHY.
[oToBAT pacmeop neped onpederieHueM.



rocCT 32011—2013

5.1.1.2 MpuroTtoBneHune roToBon cpeabl

HenocpeacteerHo nepen npumeHeHueM e cpedy (cm. 5.1.1) nobasnsiot 1 cm3 unu 4 cm3 pactsopa HoBO-
BuoLmHa (cM. 5.1.1.1) umnm k 225 cm®, unu k 900 cm® oxnaxaeHHow cpeabl MTSB (cm. 5.1.1).

KoHeuHast koHLUeHTpauus HosoGuounHa pasHa 20 mr/am3 cpeasl mTSB.

5.2 MepBas ceneKkTMBHas cpeaa ANA BbiAeNeHUA MUKPOOPraHM3MOB: arapoBas cpefaa

Mak-KoHku ¢ cop6utom u cynnemertom CT (uedukcum u Tennypur kanus) (CT-SMAC)

5.2.1 OcHoBHas cpefia

Cocras:

depMeHTaTUBHLIA NepeBap KazenHa . . . . . . . . . . . 170r
depMeHTaTUBHbIN NepeBap XMBOTHLIX TKaHen . . . . . . 3,0r
CopbuT. . . . . . . e 10,0r
XKemunblecormNo. 3 . . . . . . ... 1,51
XIopua HATPUST . . . . . . o e e e e e 50r
HedTpanbHbld KpaCHbIA . . . . . . . . . . . .. .. ... 0,03r
Kpuctannuueckuia omoneToBblid . . . . . . . . . . . .. 0,001 r
Arap . . . . e 9—18r*
JAucmunnupo8aHHasiBOAA. . . . . . . . . . e e .. 1000 cm®

5.2.1.1 lMpuroToBrneHune cpeasbl

PacTBOpsIloT OCHOBHbIE KOMMOHEHTLI UK FOTOBYIO AerapaTMpoBaHHYL0 OCHOBY B Boae, Npy Heobxoau-
MOCTW KUMATAT. YcTaHaBnuBatoT ypoBeHb pH (cM. 6.6), ecnu HeoBxoaumo, 4Tobbl nocne CTepunusaLyum oH co-
oTeTcTBOBan (7,1 + 0,2) npu TeMnepatype 25 °C, cTepunusyioT B TeueHue 15 MUH B aBTokase (cM. 6.1) npu
Temnepatype 121 °C.

5.2.2 PacTBOp Tennyputa Kanus

Cocras:
TennypuT kanua ansa 6akTepuonorMyeckoro uccnenoBaHus 0,25r
LHucmunnupoeaHHasi Boaa 100 cm3;

5.2.2.1 MpuroToBneHne

PacTBOpAIOT TEMNYPUT Kanus B BOAE U CTEPUNU3YIOT (pUnsTpoBaHUEM Yepes MUKPOMOPUCTYIO MeMBpaHy.

PacTBop MOXHO XpaHUTb NPU KOMHATHOW TemnepaTtype B TedeHue 1 Mec, Ho, ecnn obpasyertcsa Genbiit
0CcafokK, ero He NMPUMEHSIIoT.

5.2.3 PacTtBOp uedukcuma

Cocras:
Uedbukeum . . . . . . . . . e 5,0 mMr
JUCmUnnupoBaHHas BOAA. . . . . . . v oo 100,0 cm®

5.2.3.1 MpuroToBneHue pacTaopa
PacTBopsitoT LedmKecum B BoAE Y CTEPUMUIYIOT (PUMLTPOBAHNEM Yepe3 MUKPONOPUCTYIO MeMBpaHy.

MpwuMedaHne— BoamoxHo, uedmkcuM Hapo OyaeT pacTBOpUTE B dTaHONe.

3T0T pacTtBop xpaHAT npu Temnepatype (3 £ 2) °C B TedeHue 1 Hea.
5.2.4 loToBasa nuTatenbHasa cpefa
CocTtaB cpefpbl:

OcHoBHasdg cpepga (cM. 5.2.1). . . . . . . . . . . ... .. 1000 cm
PactBop Tennyputa kanua (cm. 5.2.2) . . ... ... L. 1,0 cm®
PacTeop uedpukeuma (em. 5.2.3) . . . . ... ... 1,0 cm®

5.2.4.1 MpurotoBneHve cpeabl

OcHOBHYlO cpefly cpasy e nocrne cTepunusaumm nnu oxnaxgatot (cM. 5.2.1) oo Temnepatypsl oT 44 °C
go 47 °C (cm. 6.5), unu pacnnasnstwT ee, Nporapunsasi NpegsapuTeribHO CTePUIIUSOBAHHYIO U 3aCTbIBLUYHO
OCHOBHY!0 cpefly, a 3aTeM oxNnaxgatoT Ao Temnepatypbl oT 44 °C go 47 °C.

[No6asnsiot 1 cm3 pacTeopa Tennyputa 1 1 cm3 pacTeopa Ledmkenma k 1000 cm3 ocHoBHoM cpeatt. Mepeme-
LUMBAKOT W pasnmBaroT NpUGRMnaMTENbHO Mo 15 cM? B cTepunbHble Yawky Metpu (cm. 6.15). OcTaBnstoT sacTbiBaTb.

OkoHuaTenbHaa KoHLEHTpaLuus TennypuTa cocTaenseT 2,5 mr/ams, a Ledukcuma — 0,05 mr/am3.

HenocpeacTteeHHo nepeq ynoTpebrneHnemM Yallku ¢ arapoM BbICYLLMBAIOT, CHAB KPBILLKM 1 MEepeBePHYB MX
BBEPX AHOM, B cywunnbHoM wikagby npu Temnepatype o1 25 °C go 50 °C (cM. 6.2), noka ¢ NoBepxHOCTU cpegbl
He UcYesHyT Bce Kanmu. Yallku ¢ arapom MOXHO Takke CyLUWUTb B 3aLMTHOM LKady ¢ NaMUHapHbIM MOTOKOM B
TedeHne 30 MUH C MPUOTKPBITLIMA KPBILLKAMW UM OCTaBUTb HA HOYb € 3aKPbIThIMK KPbILLKaMW.

* B 3aBMCUMOCTM OT MPOYHOCTM rensi.
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MpuroToBneHHbIE 3apaHee HEBLICYLLIEHHbIE YaLlKi MOXXHO XPaHWUTb B TEMHbIX MI1IACTUKOBLIX NakeTax unm
B APYrMX COXpaHSIIoLLMX BNary KOHTenHepax B xonoaunsHuke npu temneparype (3 + 2) °C B Te4yeHne ABYX He-
Aenb.

5.3 Bropas cenekTuBHas cpeAa ANA BbiAeNeHU MUMKPOOPraHM3sMoB

Mo BLIGopy NabopaTopun UCMONbL3YIOT JKoBYIC APYIyI0 TBEP/YIO CENEKTUBHYIO CPeay AOMNOMHMTENBHO K
arapy CT-SMAC u cneunansHo npeaHasHaveHHyto Ans seigeneHus Escherichia coli O157.

HenocpeacTBeHHO Nepea ynoTpebneHnem Yallki ¢ arapoM BbiCyLUMBaLOT (CM. 5.2.4.1).

MpuroToBNeHHbIe 3apaHee HeBbICYLLEHHbIE YaLlKN MOXHO XpaHUTb B TEMHbIX NNTACTUKOBbIX NakeTax unn
B APYr1X COXpaHSIlOLLMX Bary KoHTeHepax B XonoaunbHuke npy Temnepatype (3 + 2) °C B Te4eHue Takoro
CpoKa, KOTOPLIA He NMpUBEAEST K U3SMEHEHUIO UX XapaKTepUCTUK.

5.4 MNMuraTtenbHbIN arap

Cocras:

MSICHOM 3KCTPAKT . . . . . . . . v e o e e e e 30r
MenToH. . . . . . . . . . . . e 50r
Arap . . . . . 9—18r*
JucmunnuposaHHag BOAA. . . . . . . . . ... .. ... 1000 c™®

5.4.1 MpuroToBneHue NnUTaTenbHOro arapa

PacTBopsaIoT KOMMOHEHTLI UMK FOTOBYHO AerMapaTUpOBaHHYH OCHOBY cpeabl B BoAe, Mpyu He0BXoanMocTu
nogorpeBaioT. YcTaHaBnMBaloT ypoBeHb pH Tak, 4tobbl nocne ctepunusauum oH cootsetcTeosan (7,0 £ 0,2)
npu Temneparype 25 °C.

MepeHocaT cpeay B KoNGbl MU CKNsIHKA (CM. 6.7) COOTBETCTBYIOLLEA BMECTUMOCTHU.

Crepunuayiot B Te4eHne 15 MuH B aBToknase (cM. 6.1) npu Temnepartype 121 °C.

5.4.2 MNpuroToBneHue YawekK ¢ NUTaTeNbHLIM arapom

MepeHocaT 15 cm3 pacnnasneHHoN, oxnaxaeHHoi cpeabl (cMm. 5.4.1) npu Temnepatype ot 44 °C go
47 °C (cm. 6.5) B yawwku [NeTpn 1 oCcTaBNAIOT 3acTbiBaTh.

HenocpeacTteeHHo nepeq ynotpebneHnem Yallku ¢ arapom BbicylumsaioT (M. 5.2.4.1).

MpuUroToBMNEeHHbIE 3apaHee HeBbICYLLEHHbIE YaLLKW MOXHO XPaHUTb B TEMHbIX NNACTUKOBbLIX Maketax unu
B APYIMX COXpaHAoLLMX BMary KoHTeiHepax B XonoansHuke npy Temnepatype (3 £ 2) °C B TeyeHne ABYX He-
aerb.

5.5 TpuntoH/TpunTocdaHoBasA cpena

Cocrtas cpegbl:

TPUNTOH . . . . o o o e e s e e 100r
XMopua HaTPUA . . . . . . . . 50r
DL-TpuntodbaH . . . . . . . . . . . . . ... ... 1,0r
JUCmunnuposaHHasi BOAA. . . . . . . ..o 1000 cm®

5.5.1 MpurotoBneHue cpeabl

PacTBopsAloT KOMNOHEHTLI B BOAE, AOBOASAT A0 KUMEHWS. YcTaHaBnmMBatoT yposeHb pH (cM. 6.6) Tak, vTto-
6bl nocne ctepununsaumnm oH cootseTcTeoBan (7,5 = 0,2) npu Temnepatype 25 °C.

PasznueatoT no 5 cm® B NpoBupku (cM. 6.7) COOTBETCTBYIOLLEH BMECTUMOCTH.

CrepununsytoT B TedeHne 15 MUH B aBTokNase (cM. 6.1) npu Temnepatype 121 °C.

5.6 PeaktuB KoBaua Ha uHgon
CocTaB peakTusa:

4-numeTMnamMuHobeH3anbaerMa. .. . . ... . . ....50r
2-meTunbyTaH-1-on unu neHtax-1-o1. . . . . . . ....750cM
ConsiHas kicrota (p20 ot 1,18 r/em® ao 1,19 rlem®). . . . 25,0 cm®

5.6.1 MpurotoBneHne peakTMBa

PacTBopstoT 4-gumeTnnamuHobeHsansaerng B cnupTe, NpyM HeobxoaMMocT nofdorpesasi Ha BOASAHON
6aHe (cM. 6.5), nogaepxusarowein Temnepatypy oT 44 °C 0o 47 °C. OxnaxagatoT A0 KOMHATHOW Temneparypbl 1
[06aBNsoT COMNAHYH KUCMOTY.

3alumLLatoT peaKTMB OT CBETA B CTEKNSAHHOM dhriakoHe U3 KOPUYHEBOro CTeKNa U XPaHAT Mpu Temnepary-
pe (3 +2)°C.

LiseT peakTMBa — OT CBETO-XENTOrO 40 CBETNO-KOPUYHEBOrO, 6e3 ocaaka.

* B 3aBMCMMOCTM OT NMPOYHOCTM rensi.
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5.7 UMMyHOMarHuTHble YacTulbl, cBA3aHHble ¢ aHTuTenamu k Escherichia coli 0157

MMMyHOMarHMTHbIe YacTuUbl, CBSI3aHHbIe €O cneuuduieckummn aHtutenamu K nanoudke E. coli 0157, ans
KOHUEHTpauun 1 cenapawuu aTUX MUKpOOpraHU3MoB.

Mpumeuanne—TIlpn NOArOTOBKE MMMYHOMArHUTHBIX 4acTWUL, K MCMONb30BaHMI0O Heobxogumo cobnioparb
MHCTPYKUMM N3rOTOBUTENSI.

5.8 MpombiBOUHBLIN 6ydep: moauduunpoBaHHbin dpocdaTHbIn 6ydep 0,01 Monb/aAM’, ypoBeHb

pH7,2

Cocras bydepa:

XAOPUO HATPUST . . . . o ot o i e e e e e e e e e e e e e e 80r
XIOPUOKAMUA . . . . . . i i i s e i e e e e e e e e e e e e e e e e 0.2r
BTopudHbIiA kucnbiid boccpat HaTpus (6e3BogHbIA) . . . . . . . . L. .. L L. 144r
MepBuYHbIA kKUCNBIM hocchaT kanusa (6e3BogHbIA) . . . . . . . . . . . . . . .. 024r
MonuokcuatuneHcopbutaHMoHonaypart (cupon Tween20) . . . . . . . . . .. 0,2 cm®
JIUCMUIITUPOBAHHAS BOLA. . . . o o o o o oo e e 1 000 cm®

5.8.1 MpurotoBneHue 6ydepa

PacTBopsitoT KOMMOHEHTHI B BoAe. YcTaHaBnuBealoT ypoeeHb pH (cM. 6.6) (7,2 £ 0,2) npu Temnepatype
25 °C.

PaznuBatoT B konbbl (CM. 6.7) 1 cTepunuaytoT B TedeHne 15 MuH B aBTokNase (cM. 6.1) npu Temnepartype
121 °C. PacTBOp MOXET ObITb MyTHLIM, HO CTAHOBUTCA NPO3paYHbIM Nocne oTcTauBaHUs.

Honyckaetca ucnonb3osaTtb rotoBbi poccaTHbI Bydep TOro xxe coctaBa u ¢ TEMU XXe XapakTe-
pucTukamu.

5.9 ®dusnonornyeckun pacreop

CocTtaB pacTeopa:

XAOPUO HATPUA . . . . . o o o e e e e e e 85r

JucmuniuposaHHas BOOA. . . . . . . . . o 1000 cm®

5.9.1 lMpuroToBneHue pacTeopa

PacTBopstoT xnopua HaTpua B Boge. PaznueatoT B konGbl M CTEPUNNSYIOT B TeYeHUe 15 MUH B aBTOKIaBe
npu Temnepatype 121 °C.

5.10 AHtucbiBopoTka npotuB Escherichia coli 0157

AHTUCLIBOPOTKY MOXHO MprobpecTn B cneumarnbHbIX NabopaTtopusix Uiv KYNnTb Kak BblAeneHHbIn coma-
Tudeckuin cepotun O157.

AHTUCLIBOPOTKA A0MKHa ObITb NPOTECTUPOBaHA Ha HEU3BECTHEIE KYNbTYPhl C MOMOLLLH0 MOMNOKATENbHBIX
N oTpULLaTeNbHBIX KOHTPOMEeN.

6 O6opynoBaHue n nabopartopHas nocyaa

O6bIvHOEe 0bopyaoBaHme ansa Myukpobuonormyeckmux uccnegosanuii no MNOCT ISO 7218.

6.1 ObBopyaoBaHWe AN CTepuUnM3aLnu Cyxum xapoM (neds) Wunu ctepunusauin napom (asToknas)

6.2 CywunbHbIi Wkag unu TepmocTart, nogaepXxusatolnia Temnepatypy ot 25 °C go 50 °C.

6.3 TepmocTaT, nogaepxusatowmnii Temnepatypy (37 £ 1) °C.

6.4 WnkybaTtop, nogaepxusatownin Temnepatypy (41,5 = 1) °C.

6.5 BogsHas 6aHs, nogaepxuBatowas Temnepatypy ot 44 °C o 47 °C.

6.6 pH-metp, ¢ paspewenuem 0,01 eguHuubl pH npu Temnepatype 25 °C, M3MepsoWMA C TOMHOC-
Tbto = 0,1.

6.7 Mpo6upkun, KoNGbl UK CKISIHKM, COOTBETCTBYHOLLIEI BMECTUMOCTU, AN CTepUNn3aLm 1 XpaHeHns
nuTaTenbHbIX cped U MHKyBaLmmn Xuakux cpeq.

6.8 MepHble UMIMHAPLI, COOTBETCTRYIOLLEN BMECTUMOCTW, 4 NPUIOTOBNEHUSI pasBeaeHUn U roTOBbIX
cpeq.

6.9 MpaaynpoBaHHbIE NMUMETKA C NOMHLIM CAINBOM, HOMUHAasLHLIM o6beMoM 1 cm3 1 10 cmS3, rpagyupo-
BaHHble Ha 0,1 cm® 1 0,5 cM3, COOTBETCTBEHHO.

6.10 TMeTnu 1 UMbl, U3rOTOBMNEHHEIE U3 MNATUHO-UPUANEBOTO UMM HUKENb-XPOMOBOrO Crnasa, Uiv nu-
netku MacTepa, unu NeTNn ogHOPasoBOro UCMOMb30BaHUS.

6.11 MexaHuueckue NUMETTOPbl C BO3AyXO3aMeLleHWEM, cTepusbHble, ¢ paboynM guanazoHoMm OoT
20 mkn ao 200 mkn u geneHuamMu Ha 10 MKN, UM aHanornYHbIe.
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6.12 MarHuTHbIA cenapaTtop C MarHUTHBIM LUTaTUBOM, 415 KOHLEHTpaunm UMMYHOMarHUTHBIX YacTuL,
npumMeHsiemMbli 4ns npobrpok (cm. 6.13).

6.13 TMpobupku nonunponunneHoBble TUNa AnneHaopd, ¢ HAaBUHYMBAOLWUMCS KOMNa4YKkoM, CTEPUIIbHBIE,
ofHOpa30BLIe, LeHTPUdYXKHbIE, BMECTUMOCTbIO 1,5 cM3, noaxogsalme AN MarHWTHOTO LWTaTyBa.

Cnepyert nsberatb 06pasoBaHMs a3po3orien Npn OTKPbITUN.

6.14 PoTopHbI cMecuTenb (paboTalolWwmin B pexume asTopoTaumn, cMecutenb Npob Kposu), Bpallato-
LMIACA cO cKOpPOCTbio OT 15 Ao 20 06/MUH.

6.15 Yawkun MNetpu, guametrpom 90 MM 1 140 MM.

6.16 Cwmecutenb Tuna BopTekc.

7 O160p Npo6

Omb6op ripob npoeodsim & coomeememeuu ¢ FTOCT 26668. PekomeHOyemcsi reped xpaHeHUeM rnpoby
6icmpo ocmydume.

B nabopamopuro Harpaensiom ripedcmasumeribHyro npoby, koTopasi He AoMmkHa ObITb NOBpEXAeHa nnm
N3MeHeHa B NpoLecce TPaHCNOPTUPOBAHNST UMM XpaHEHUS.

8 MNoaroTtoBka Npo6

Moarotosky Npob npoeogsT B cooTBeTcTBUM C [1], FTOCT 26669.

9 MeToauka npoBeAeHWs UCMbITaHUSA NO CXeMe, NPUBEAECHHOW B NpUNnoxeHnu A

9.1 Mpo6a pna aHanusa U UcxogHasi cycneHsus

[N NpUroToBNEeHUs NCXOQHOW cycrneHsnn NpoBy Ana aHanumsa (r unu cm®) aoGaensaoT K MogudmLmpo-
BaHHOMY TPUNTOH-coeBOMY BYNbOHY ¢ HoBoBUoLMHOM (MTSB + N) o6bemom 9 cm3 unn maccoit 9 T, npeasapu-
TenbHO HarpeToro B MHKybaTope Ao Temnepatypbl 41,5 °C, utobbl npoba Ans aHanMsa 6bina B COOTHOLLEHUN C
mTSB + N kak 1/10 (macca kK 06bemy unu obbem K obbemy).

PekomeHayeTcst ucnonb3oBaTh NaketTbl CToMaxep ¢ ceTyaTbiMu BCTaBKaMU A1 CHUXKEHUS nHTepdepeH-
LWM MULLEBLIX YacTuL, ¢ HabopoM peakTMBOB AM1s1 UMMyHo3axBaTa (cM. 9.3).

9.2 Ob6oraweHue

MHkyBupytoT (M. 6.4) CXOAHYIO CYCNeH3unto, NPUroTOBMEHHYHO B COOTBETCTBUM ¢ 9.1, Npu TemnepaType
41,5 °C B TeueHue 6 4, a 3aTeM eLle B TedeHne 12—18 u (dakTnyeckas npogoknTenbHOCTb oT 18 0o 24 v).

6-yacoBas MHKyGaL s, 3a KOTOPOW criegyeT UMMyHOMarHUTHas cenapaLuuns U NOCeB Ha YallKu C Cenek-
TMBHbLIM arapoM, MOXeT AaTb NOMOXUTENbHbBIA pesynsraT 0bHapyXeHUst NPe3yMMNTUBHBIX BakTepuia, KOTOPHIA
MOXET cTaTb oTpuLaTenbHbIM Nocne AanbHelwen 18-4acoBoi nHkybaumm.

9.3 UMMyHoOMarHuTHas cenapauus

9.3.1 O6wme TpeboBaHuA

MMmMyHOMarHnTHyto cenapaLmio crnegyeT NpoBognTb CycTs 6 4 nocne UHKybaLum 1 elle pas, ecrnn Heob-
xogumo, nocne 12—18 u nHkybaumu.

Ona nmmyHosaxeaTa Heobxo4UMO criejoBaTb MHCTPYKLIMSIM N3rOTOBUTENS B OTHOLLEHUN METOAMKN U Me-
Toda NpuMeHeHus Habopa peakTUBOB 1 06OPYAOBaHUS.

9.3.2 UMmMyHo3axBaT

NMPEAYNPEXOEHUE! — Ucnonb3yloT ToNbKo acenTuyeckue mMetogbl, 4Tobbl n3bexate nwobdoro
BHeLUHero 3arpsa3HeHus u o6pasoBaHuA asapo3oneid. BoinonHswoT 3Ty npouedypy B 3ajuLLeHHON OT 3a-
rpsi3HeHU kamepe, ecnu uMmeetcs. PaGoTaloT B nepyaTkax.

Mcnonb3ysa MarHUTHBIN cenapatop (CM. 6.12) 1 UMMYHOMarHUTHbIE YacTULbl, CBSI3aHHbIE C aHTUTenamMm K
E. coli 0157, BeinonHaAT criegytoLlyto npoledypy 3axeata/cenapauumn.

CwmelumsatoT oboratuternbHyr KynbTypy (M. 9.2) U 0CTaBAsoT AN OCaXAeHUs BCeX KPYMHbIX NULLEBbIX
yactul. B nonunponunerosyto npobupky Tuna 3nneHgopd (cMm. 6.13) gobasnsoT 20 MK NOATOTOBNEHHbIX
UMMYHOMarHUTHBIX YacTuy, (5.7) npu komMmHaTHOW TemnepaType. OTaensatoT 1 cM® BEpXHEro Cros XaKoCTu oT
oboratnTenbHOM KynbTypbl, CTapasicb, Mo BO3MOXHOCTW, n3beraTtb nonagaHnsi MobbiX NULWEBBIX YacTUL, U
JKUPOBLIX BKIOYEHUIA, U NEPEHOCAT B NOMUMPONUIEHOBYHO NPoGupKy Tuna AnneHgopd.

MepemelnBaloT cycneHsuio B pOTOpHOM cmecuTtene (cM. 6.14) co CKOpOCTbio BpalLeHUst NpubnuanTens-
Ho oT 12 ao 20 06/MKUH B TeveHne 10 MUH.

6
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9.3.3 Cenapauun

YcTaHasnuBeatoT Kaxayro NonnnponuneHosyto Npobupky Tuna dnneHgopd (M. 9.3.2) B MarHUTHLIN WTa-
TUB (cM. 6.12) 1 galoT MarHUTHLIM YacTULAM CKOMUTBLCS OKOMO MarHWTa, crerka nokauneas wratue Ha 180°.
OCTOPOXHO OTKPBIBAKOT KOMNAYOK, CTapanch He 3aAeTb YacTULbl Ha CTeHKe Npobupku. Mcnonbaya kaxablii pas
HOBYI0 CTepUnbHyto nuneTky Mactepa (cm. 6.10) ans kaxaon npobel, ¢ NPOBUPKON B MarHUTHOM LWITaTUBe, yaa-
NAT XUAKOCTb, MefIeHHO oTcackiBas ee co AHa Npobupku. [o6asnaT 1 cm3 cTepUnbLHOTO NPOMBIBOYHOTO
6ydepa (cm. 5.8) 1 3aKkpbIBaIOT KONNAYKOM. YAansioT MarH1T us wratuea. MNepemewwnsarot cogepxmmoe nNpo-
6MpoK, OCTOPOXKHO MOBOpauYMBas WTaTue Ha 180°, 1 3aTemM BO3BpaLLAlOT MarHUT Ha WTATUB.

Cnepyet cobniogatb OCTOPOXHOCTb, UTOBLI U3bexaTb NepekpecTHOro sarpAsHeHus npu gobaesneHun
cBexero bydepa.

MpogomxkaroT Nnpoueaypy, kak onMcaHo Beille, YTO6bl yaanuTb NPOMbIBOYHYHO XXUAKOCTb HOBOW NMMNETKON
Mactepa ang kaxaoin Npobbl. MoBTopsoT NpoLeaypy NPOMbIBKA HECKOMBKO pas.

BbIHAMaIOT U3 MarHUTHoro cenaparopa, fAobasnsiot 0,1 cm3 cTepursHoro Nnpombiso4Horo Gydepa B npo-
6UpKY 1 pecycneHaMpYIOT MarHUTHbIE YacTULbI.

MpumeyaHwune— 3Ty Npoueaypy TPYAHO NMPUMEHSITb K XXMPHLIM NPOAYKTAM UITN CBEXNM Cbipam.

9.4 lNMoceB Ha YallKu ¢ CeneKTUBHbLIM arapom u uaeHTudgukauua konouun E. coli 0157

9.4.1 MoceB Ha Yalku

C nomoLbo MexaHuyeckoro nunertopa (cM. 6.11) nepeHocaT 0,05 cM3 NPOMBITLIX U pecycneHAnpoBaH-
HBIX MarHUTHbIX YacTWL, Ha NpeaBapuTenbHO BbICYLLEHHYHO YalUKy ¢ arapoBoi cpefoi Mak-KoHku ¢ copbutom
1 cynnemeHToM CT (LeUKeUM 1 TennypuT kanua) (cm. 5.2), a Takke 0,05 cm® Ha npeaBapuUTensbHO BbiCyLeH-
HYH0 YalLKy CO BTOPOW CEeNeKkTUBHOW cpeaoi ANs BbiAeneHus MUKPoopraHn3MoB (CM. 5.3).

[enatoT noces YacTuL, LUTPUXOM, UCNONb3Ys CTEPUIbHYI0 NeTnto (CM. 6.10), Ans NonyyYeHUst MHOXeCTBa
XOPOLUO N30MMPOBaHHbIX KOMOHWA Ha NOBEPXHOCTW arapa.

MHky6upytoT nocesbl B Tepmoctate CT-SMAC npu TeMnepatype 37 °C B TeueHne 18—24 v, a Takke nH-
KyBUPYHOT BTOPYIO CENeKTUBHYH cpefy Ans BbiASMNEHNS NPU TeX e TeMmneparype U BpeMeHMu.

B 3aBMCMMOCTM OT TUNa NULWEBON NPobbl 1 ee MUKpoBuonoruieckon obcemeHeHHOCTU UHKYBauus B Te-
YyeHne 20—24 4 MOXeT NPUBECTU K BYpHOMY POCTY Apyrux BakTepuil Ha YalKax ¢ CenekTUBHBIM arapoM, YTo
3aTpyaHUT obHapyxeHue konoHui E. coli O157.

MoceB Ha ceneKkTMBHbIE Cpeabl NpenapaTos ¢ 6onbLUMMK passeaeHUAMN ANA UMMYHOMarHUTHOM cena-
paumnn unn obbemamm Metblue 0,05 cm® Ha YallKky NOBbILIAET BO3MOXHOCTb NOMYYEHUA U30NMPOBaHHbBIX KOMO-
HuiA E. coli O157.

9.4.2 Mdenmucbukayust TAINUYHBbIX konoHun E. coli 0157

Ha arape Mak-KOHKM TUNUYHBIE KOMOHWW GbIBAIOT NPO3paYHBIMKA U NOYTU BecuBeTHEIMU ¢ BGneagHbIMK
KENTOBATO-KOPUHHEBLIMI NMPOSIBIIEHUSMU U AMaMETPOM NPUBbnusnTensHo 1 MM.

WccnenytoT BTOPYHO CEeNeKTUBHYIO arapoBylo cpedy AMns BblAENeHNA TUNUYHbIX konoHui E. coli 0157,
cnegys NHCTPYKLUMAM U3roTOBUTENS.

9.5 ModmeepxdeHue udeHmugukayuu

MOoXHO 1CMoNb30BaThL MMeloLMecs B Npofaxe MUHUaTiopHble Buoxumudeckue Habopbl Ans uaeHTUdK-
Kauum copBut-oTpuLaTenbHbIX 1 MHAON-NONoXUTENbHbLIX GakTepuit E. coli n Habopos ana uaeHTudukaumm
E. coli 0157 meTogom natekc-arrnioTnHaL Mm npy yeroBun, 4To Ana noaTeepXaeHus NpoBoAATCA COOTBETCTBY-
tOLLME TECThI C M3BECTHBIMW MOMOXNTENbHBEIMA 1 OTPULIATENbHBIMA LUTAMMaMU.

9.5.1 OT60p KONOHUMN

C kaxaol Yalukn oTéMpatoT NATb TUMAYHBIX KONIOHWUIA, Kak ykasaHo B 9.4. Ecnn yaluka ¢ arapom coaepxuT
MeHee 5 TUMUYHBIX KOMOHWA, HeoBX0AUMO UccneaoBaTb BCe KOMOHUN.

3aceBaloT WITPUXOM KXY BbIGPAHHYIO KOMOHUIO Ha YallKy ¢ NUTaTeslbHbIM arapoM (cM. 5.4), 4Tobbl
NaTb BO3MOXHOCTb PaspacTUCh XOPOLWO BblAeNeHHbIM KOMOHUAM.

NHKyBupytoT (cM. 6.3) yalku B TeveHne 18—24 4 npu Temnepartype 37 °C.

[ns TeCTOB UCMONb3YIOT TOMBbKO YNCTBIE KyNbTYPhI U3 YaLlKu ¢ NMTaTeNbHBIM arapoMm, Kak onucaHo B 9.5.2
n9.53.

9.5.2 Buoxumudeckasi udeHmudghukayus (o6pazoBaHue uHgona)

NHOKYNMPYIOT OZHY KOMOHWUIO YMCTON KYNBTYpPhl C nuTaTenbHoro arapa (cM. 9.5.1) B npobupky ¢ Tpun-
ToH/TpunTodaHoBON cpeaon (cM. 5.5).

MHkyBupytoT (cM. 6.3) npu Temnepatype 37 °C B TedeHne 24 u.
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No6aensioT 1 cm3 peakTBa KoBaua (CcM. 5.6) M OCTaBnSAOT NpUM KOMHATHOW TeMnepaType B TeuyeHue
10 MUH.

MosiBneHWe KpacHOro LBeTa yKasbiBaeT Ha MOMOXUTENbHYIO peakuuio. YKenTo-Kopu4HeBbI UBeT yKasbl-
BaeT Ha oTpuLaTENbHYI0 peakLuio.

9.5.3 Ceponorudeckasi ugeHTucdukauusn

9.5.3.1 Ob6uwee TpeboBaHune

WcecneaytoT ToNbKO MHAOM-MONOKUTENBHBLIE KOITOHUN Ha CepOoriorMiecKyto peakumio ¢ aHTUCLIBOPOTKOMN K
E. coli O157.

9.5.3.2 BblgerneHune aBToarrmoTUHUPYIOLWUX LITaMMOB

OgHy Kannto conesoro pacteopa (cM. 5.9) kanaroT Ha YucToe NpeamMeTHoe CTeKIO.

Ucnonbays netnio (cM. 6.10), noaMeLunBaloT K 3TOW Kariie 0AHY KOMOHUIO U3 Yallkun ¢ NUTaTenbHbIM ara-
pom (cM. 9.5.1), uToObl Nonyunnacs oAHOpoAHas U MyTHasl CycrieH3usl.

OcTopoxHO BCTpsixuBaloT cTekno B TedyeHne 30—60 c. HabnogatoT 3a pe3ynsratoM Ha TEeMHOM (DoHeE U,
B criydae Heo6Xxo4MMOCTH, C MOMOLLBIO YBENUYUTENbHBIX NIAH3.

Mpu 0BHapyXeHWUN B CYCNEH3UN BUAUMbIX CKOMIEHWUI BakTepuii cuMTaeTcsl, YTo WTaMM crnocobeH aBTo-
arrmoTMHUPOBATL 1 Aarnee He A0MKEH TeCTUPOBATLCS, Tak Kak peakuusi co cneundmnyeckon aHTUCHLIBOPOTKOW
HEeBO3MOXHa.

9.5.3.3 Peakuus ¢ aHTUCLIBOpOTKON NpoTuB E. coli 0157

Mcnonb3ayst YUCTYI0 KYNBTYPY U3 nuTaTenbHoro arapa (cM. 9.5.1), cycneHampyloT ee B CBEXeN Kanrne co-
NeBoro pacTeopa, kak onucaHo B 9.5.3.2 u 0o6aBnsoT ManeHbKyo Kansiio aHTUCLIBOpoTku NpoTuB E. coli 0157
(cm. 5.10).

Peakuunsa siBnsieTca NONOXATENbLHOW, €CNKW arrmioTUHaLUUs NposiBnsieTcs B TeueHne 1 MuH.

9.5.3.4 lMonoxutenbHas uaeHTudnkaLms

CuutaTb NOMOXUTENbHBIMU LUTAMMbI, KOTOPLIE AAl0T MONIOXKUTENbLHYIO peakumio Ha UHAOMN U pearnpyot
nnbo ¢ aHTUcbIBOpoTKon npotus 0157, nubo ¢ aHTuckiBopoTkamu npotue O157 nntoc H7.

10 OGecneuyeHue KayecTBa UCNbIMaHust

10.1 UcnbiTyemble WTaMMbI

Onsa obecneveHus kayecTBa UCMbITaHUI WTamMmel E. coli 0157, koTopble He uMmeroT koadduumeHToB BU-
PYNEHTHOCTU, XapaKTepHOW ANA NaTOreHHOCTW, MOXHO NOMNYYUTL U3 HALMOHANbHBIX U MEXAYHaPOAHBIX KO-
NeKUU KynbTyp. Mx pekomeHayeTca NPUMEHATL ANA UCNbITAHUA CPea U aHTUCLIBOPOTOK.

10.2 KynbTypanbHbid MeToA

Ona nposepk1 BO3MOXHOCTU nabBopatopuu u cpeabl 06HapYyXuMBaTbh HU3KOe coaepkaHue BGakTepuit
Escherichia coli 0157 B nuweBbIX Npobax, Nnoanexalumux aHanusy ¢ NOMoLLbo MeToaa, ONUCaHHOTO B HACTOSI-
LeM cTaHaapTe, KOHTPOosbHbIE NPOBLI MHOKYNATA HU3KOW KOHUEHTpaLuuu HenaToreHHeiX E. coli 0157 u Bbico-
KOW KOHLeHTpauumn apyroro wramma E. coli gomkHel uccnenosatbea napannensHo ¢ npo6oit Ans aHanusa.

11 BblipaxeHue pe3ynbTaToB

[nsi nHTepnpeTaumn pesynstaTos cneayet NpeacTaBuTb AaHHbIE O NPUCYTCTBUU UNW OTCYTCTBUM BakTe-
pun Escherichia coli 0157 B npo6e ans aHanu3a, ykasas maccy B I i o6bem B cm3 npo6bl.

12 MMpoTokon ucnbiTaHusA

B npoTokone uUcnbITaHWUA yKa3bIBaloT:

- BCHO MHbOpMaLMIo, HeoGXoAMMYIO NS MOMHOW uAeHTUdMKaLn Npobbl;

- UCMonb3yemblil MeTog oT6opa nNpob (ecrnm U3BecTeH);

- UCnonb3yeMblid METOA UCNLITAHUSI CO CCISIKOWM Ha HACTOALLMWIA CTaHAapT;

- Temnepatypy uHKybauuu;

- BCe AeTanu uccnefoBaHusA, He orosapuBaeMble B HAaCTOAWEM CTaHAapTe UNn paccMaTpuBaeMble Kak
Heobs3aTenbHble, a Takke AeTan UHOro CBOWCTBA, MOTyLLME OKa3aTb BNUSHWE Ha pe3ynbTaThl UCCIiejoBaHui;

- MonyYeHHble pesyrnbraThbl.
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Mpunoxenne A
(obsa3aTenbHoe)

Cxema MeTOAUKU NpoBeAcHUA UCNbLITaHUA

Mpoba pns aHanuaa (r) unu (CM3)
+
9cm® mTSB +N npeaBapuTenbHLIiA Harpes Ao 41,5 °C

Y

FomoreHu3aums 1 nHkyGaums B TedeHue 6 4 U 3atem AONONHUTENLHO B TeueHue 12-18 y
npu 41,5 °C

Y

KoHueHTpaumsi E. coli 0157 nytem 3axsata Ha UMMYHOMArHUTHLIE YaCcTULLI U NMPOMbIBKA CTEPUIbHLIM
6ycdepHbIM pacTBOPOM

!

Pecycnenpuposatue B 0,1 o’ crepunbHoro 6ycgepHoro pacreopa

!

WHokynsiuma 0,05 om® NPOMBITLIX U PECYCNEHAUPOBAHHBLIX MarHUTHBLIX YaCTuL, Ha CENeKTUBHYIO
cpeny AN NONyYeHUA N30NMPOBAHHLIX KOSIOHWNA

! Y

CT-SMAC cpepa Brtopas cpena Ans nsonsuum
¥ Y
WHky6aums npu 37 °C B TeveHue UHkyGaums npy pekoMeHayeMon
18-24 4 TeMneparype 1 ykasaHHOM BpeMeHU

y Y

BuloeneHwe nATY TUMUYHBLIX cCOpBUT-

oTpULaTeNbHBIX KOTOHMIA BbigeneHne nsatu TUNUYHBIX KONOHWIA

y Y

MoaTeepXaeH1e YUCTBIX KONOHWIA NO 06pa3oBaHMIO MHAOMA UM C NOMOLLbIO UMEIOLLIMXCS B Npoaaxe
6UOXMMMIECKUX HAaboPOB ANs UASHTUMUKALIMKM U NYTEM Cepornoruyeckon uaeHTuduKauum
C cbiBOpOTKOW NpoTtuB E. coli 0157

1

Ons pancHeWwen naeHTUMUKaLWMKM KyNbTypbl HEO6XOAUMO OTNPaBUTL B pedhepeHTHyIo nabopartopuio
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[1] ISO 6887-2:2003

10

Bubnuorpadua

Microbiology of food and animal feeding stuffs — Preparation of test samples, initial suspension and
decimal dilutions for microbiological examination — Part 2: Specific rules for the preparation of meat
and meat products (Mukpobronorms NULEBbIX NPOAYKTOB M KOPMOB Ansi XMBOTHbIX. [oaroToBka
npo6, CXOAHOW CYCMNEH3UN N OECATUKPATHLIX pa3BedeHUi A4S MUKPOGMONormiyeckmx uccneaosa-
Hui. YacTtb 2. CneumarnbHble NpaBuna noAroToBKU Msica U MSICHBIX NPOAYKTOB)
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YOK 664:636.085:543.9:006.034 MKC 07.100.30 HO09 MOD

KnioueBble cnoBa: nuweBble MPOAYKTbl, KOpMma, MuKpobuonorus, metoq ob6HapyxeHus, GakTepuu
Escherichia coli 0157, nutatensHble cpeabl, MHAOM, TUMUYHbIE KONTOHUU, MAeHTUdMKaLms
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