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MNpeancnosue

Llenmn, ocHoBHbIe NPUHLMMBI U OCHOBHOW NOPSAOK NpoBeAeHUs paboT No MeXrocyaapCcTBEHHOW CTaH-
Aaptusaumm yctanosneHel FOCT 1.0—92 «MexrocyaapcTBeHHas cuctema ctaHgapTusauun. OCHOBHbIE
nonoxexus» n NOCT 1.2—2009 «MexrocyfaapcTBeHHasi cucTeMa cTaHgapTusaumn. CTaHAapTbl MEXrocy-

AapcCTBeHHbIe, Npasnuna u pekoMeHgauuun no Me)KI'OCynapCTBeHHOﬁ CTaHgapTusauunu. I'Ipanma paSpa6OTKM,
NPUHATUA, NTPUMEHEHUA, 06HOBMEHNSA N OTMEHbI»

CBeaeHUs o cTaHaapTe

1 NOArOTOBNEH NocyaapcTBeHHBIM Hay4HbIM yupexaeHuem «Bcepoccuiickuin HayuHo-uccnegoBa-
TeNbCKUN UHCTUTYT 3epHa U NPOAYKTOB ero nepepaboTkny POCCUIACKON akageMuUn CenbCKOXO3ANCTBEHHbIX
Hayk (THY BHUWU3 Poccenbxosakanemunm)

2 BHECEH ®eaepanbHbIM areHTCTBOM MO TEXHUYECKOMY PEryfIMpoBaHnto U METPONOrA

3 NPUHAT MexrocyaapcTBeHHbLIM COBETOM MO CTaHAapTU3auuu, MeTponorMu u cepTudukaummn
(npoTokon oT 7 uioHa 2013 r. Ne 43)

3a ApUHATUE Nporonocosann:

KpaTKoe HauMeHOBaHUe CTPaHbl KO,E[ CTpaHb! CoxpaLueHHoe HaunMeHoBaHWe HauuoHaNbHOro opraHa

no MK (MCO 3166) 004—97 | no MK (MCO 3166) 004—97 Mo CTaHAapTU3aLMY

ApmeHus AM MwuHakoHomuku Pecnybnukn Apmenns

KasaxcTaH KZ loccranpgapt Pecny6nvku KaszaxcraH

Kupruaums KG KbiproiacTaHgapT

Poccusa RU Poccrangapr

TamKukucTaH TJ TagxvkctangapT

YabekucrtaH Uz YactaHgapT

4 lMpukasoM PegepanbHOro areHTCTBa No TEXHUYECKOMY PeryriupoBaHuio U MeTposiornm ot 28 UioHSA
2013 r. Ne 300-cT MexrocyaapctseHHbIn ctaHaapT FOCT ISO 21527-2—2013 BBeaeH B AeACTBUE B KAYECTBE
HauuoHansHoro ctaHgapTa Poccuinckon degepavium ¢ 1 uonsa 2014 r.

5 HacTtoswui ctaHaapT naeHTMYeH MexayHapogHomy ctaHgapTy ISO 21527-2:2008 «Microbiology of
food and animal feeding stuffs — Horizontal method for the enumeration of yeasts and moulds — Part 2: Colony
counttechnique in products with water activity less than or equal 0,95» (Mukpo61onorusa NULEeBbIX NPOAYKTOB U
KOPMOB A5 XKMBOTHBIX. [OpU3OHTanNbHbIA MeTOA nogcyeTa ApOXOKEBbIX U MecHeBbIX rpubos. YacTb 2. MeTo-
AuKa noacyeTa KONMoHWUIN B NpoayKTax, akTUBHOCTb BOAbI B KOTOPLIX MeHbLLEe Unn pasHa 0,95).

MexayHapoaHeli cTaHaapT paspaboTaH nogkommteTom SC9 «Mukpobuonorusi» TexXHUYEeCKoro KoMuTe-
Ta no ctaHaapTusaumm ISO/TC 34 «Muwesble npogykTel» MexdyHapogHOW opraHusauum no ctaHgapTusa-
umu (1ISO).

CBefleHNs1 0 COOTBETCTBUM MEXTOCYAapCTBEHHbIX CTaHAApPTOB CCbINOYHBIM MEXAYHapoaHEIM CTaHaap-
TaM npueegeHbl B AONONHUTENbHOM NpurokeHui JA.

MepeBog c aHrnNUiACKoro A3sbika (en).

OduunanbHele 3Kk3eMnsipbl MexXayHapoaHoro cTaHaapTa, Ha OCHOBE KOTOPOro NOAroTOBIIEH HacTosA-
LMiA cTaHgapT, U MexXayHapoaHbIX CTaHAapToB, Ha KOTOpble AaHbl CChISTKA, UMEIOTCS B HalMoHarbHbIX (rocy-
OapCTBEHHbIX) OpraHax no cTaHaapTU3aLMmn yKasaHHbIX BblLle rocyaapcTs.

CreneHb cooTBeTCTBUS — naeHTU4HasnA (IDT)

6 BBEJEH BMNEPBBIE

7 NMEPEUN3OAHUE. Nons 2014 .
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UHpopmayus 06 usMeHeHUsIX K HacmosueMy cmaHdapmy nybnukyemcsi 8 exe200HOM UHGOPMaYUOH-
HoM yKkasamerie « HayuoHanbHeie cmaHdapmbly, @ MeKem U3MeHeHUU U norpasoK — 8 eXXeMECSIHHOM UHGOp-
MayuoHHoOM yKkazamene «HauyuoHanbHbie cmaHOapmbly». B cnydae nepecmompa (3ameHbi) unu OmmeHsl
Hacmosuweao cmaHdapma coomeemcmeyiouwee ysedomrneHue 6ydem oOnybIUKOBaHO 8 €eXeMEeCsYHOM
uHhopMayuoHHoM ykasamene «HayuoHanbHbie cmaHdapmei». Coomeemcemsyrowasi uHghopmayus, yee-
domneHue U meKkcmbl pasMeu,arnmces makxe e UHghopmayuoHHoOU cucmeme obujeeo rnonb308aHuUst — Ha oghu-
uuansHoMm calime ®edepanbHO20 azeHMCcMmMea 10 MexXHUYECKOMY pezysiuposaHuio U Mempoiioguu 8 cemu
UrmepHem

© CrangapTtuHdopm, 2014

B Poccuiickoin deaepaumm HacTOAWMIA cTaHAaPT He MOXET BbITb NOMHOCTLIO UMM YaCTUYHO BOCNPOU3Be-
[eH, TUPaXNPOoBaH U pacnpocTpaHeH B kKavyecTBe oduuManbHoro usgaHua 6es paspelueHus GeaepansHoro
areHTCTBa No TEXHUYECKOMY PErynMPOBaHuio U METPONorum
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M E XTOCY.APCTUBEUHHUB # CTAHDAAPT

MUKPOBUONOId NUWEBBLIX NPOAYKTOB U KOPMOB ANA XKMBOTHbIX
MeTtop noacueTa ApoXOkeBbIX U NNecHeBbIX rPU6oB
YacTthb 2
MeToguka nofcueTa KONMOHUIA B NPOAYKTaX, akTUBHOCTb BoAbl B KOTOPbLIX MEeHbLUEe Unu pasHa 0,95

Microbiology of food and animal feeding stuffs. Horizontal method for the enumeration of yeasts and moulds.
Part 2. Colony count technique in products with water activity less than or equal 0,95

Data BBegenna'l) — 2014—07—01

NPEAYNPEXAEHWE! Moac4yeT nnecHeBbiX rpuboB cnegyeT NPoBOAUTL C BOSMBLLIOW OCTOPOXKHOCTbIO
ana obecneveHna sawuTebl onepaTopa v npeaoTepalLeH1s 3arpasHeHna atMocdepbl NecHEBbIMU COpaMMU.

1 O6nacTb NnpuMeHeHuA

HacToswwii ctaHgapT ycTaHaBnNMBaeT MeToA nogcyera Ana onpeaeneHns Konn4ecTBa XusHecnocob-
HbIX APOMXCKEBBIX M NIECHEBLIX IPUOOB B NPOAYKTaX C akTUBHOCTbIO BOAbI MeHbLUe unn paeHor 0,95, npeaHas-
HaveHHbIX Ana notpebneHns 4enoBeKOM UNW ANA KOPMEHUS XUBOTHBIX [CyXOpYyKTbl, TOPThI, MKEMbI,
CyLLeHoe MsICo, coneHas pbiba, 3epHOBbIE KYNbTYPbI U NPOAYKTLI UX NepepaboTku (B T. 4. Myka), opexu, NpsiHoC-
TW, Npunpaskl U Apyrue npodyKkThl (MpunoxeHue A)], NyTem orpeaeneHns KonM4ecTsa KoroHneobpasyoLmx
eanHuy (KOE) npu temnepatype (25 £ 1) °C[1].

HacTosawmn ctaHgapT He NpUMeHsieTCs ANA AernapaTupoBaHHbIX NMPOAYKTOB, aKTUBHOCTL BOAbI B KOTO-
PbIX MeHbLUe 1nn paeHa 0,60 (06e3BOXEHHbBIE NPOAYKTbI 3 3€PHOBBIX, 60GOBbIX U MaCIUYHBIX KYNbTYp, cre-
umun, 6060BbIE pacTeHUs, cemMeHa, MOPOLLUKA ANA PacTBOPUMBIX HAMUTKOB, CyxXMe NPOAYKThbl ANS AOMALLHNX
XKMBOTHBIX 1 Ap.) U He NpegHasHayeH 4ns nogcyerta crop nrecHeBblX rpnbos [1]. MaeHTudmkaums rpnbHoii
MUKPOIOPbl U UCMbITaHWE NULEBLIX NPOAYKTOB HA MUKOTOKCUHBLI HE OTHOCATCHA K 06nactu npumeHeHus
HacTosilero cTaHgapTa. MeTog, ycTaHOBMEHHbIN HACTOALLMM CTaHAAPTOM, He NpUrodeH Ang nogcyera rasno-
unbHbIX KcepodunbHeIX rpubos (T. e., Polypaecilum pisce, Basipetospora halophila), koTopble MOTyT ObITb
obHapy>KeHbl B CyLLUEHOW pbibe.

2 HopmaTuBHbIEe CCbINKH

B nacToslem cTaHAapTe UCNOMb30BaHbl CrieaytoLwme HOpMaTUBHbIE CCbINKM. NS HeAaTUPOBaHHbBIX
CCbINOK MPUMEHSIOT NocreaHee n3jaHne ceblTOYHOro AOKYMeHTa (BKMoYas BCe ero U3MeHeHus1):

ISO 6887 (Bce wactn) Microbiology of food and animal feeding stuffs — Preparation of test samples,
initial suspension and decimal dilutions for microbiological examination (Mukpobuonormsa nuweBbIX NPOAYKTOB
1 KOPMOB AN KUBOTHBIX. [puroToBneHne Npo6 Ans UCMbITaHWA, UCXOAHBIX CYCNEH3UIM 1 AeCATUKPATHBIX pas-
BeZIeHWUI Ans MMKpoBMonornieckmx uccneaosaHuin)

ISO 7218 Microbiology of food and animal feeding stuffs — General requirements and guidance for
microbiological examinations (Mukpo6uonorus nuLwesbIX NPOAYKTOR U KOPMOB ASIs XKUBOTHBIX. O6Lwme Tpebo-
BaHWUA 1 pekomMeHaauum 41 MUKpobronormiecknx uccnenosaHuin)

1 .
) JlaTty BBegeHus craHaapTa B AENCTBUE HA TEPPUTOPUM rOCYAAPCTB YCTAHABIMBAIOT MX HALMOHANbHLIE OpraHb Mo
CTaHgapTM3aumu.

WUspanume obmunansHoe
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ISO 8261 Milk and milk products — General guidance for the preparation of tests samples, initial
suspensions and decimal dilutions for microbiological examination (Monoko 1 MofovHble NpoaykThl. O6Wwme
npasuna npuroToBeHns NCNbITyeMbIX NPo6 ANs aHanusa, UCXOAHbIX CYCNEeH3WUn U AeCATUKPaTHBIX pa3sede-
HWI 4N MUKPOBMONOrMiecknx nccrnegoBaHuin)

ISO/TS 11133 (Bce vactu) Microbiology of food and animal feeding stuffs — Guidelines on preparation
and production of culture media (Mukpo6uonorns nuLLEBbIX NPOAYKTOB U KOPMOB AN XKMBOTHLIX. Mpasuna npu-
roTOBMNEHWS 1 MPON3BOACTBA NUTATENbHLIX cpea)

ISO 21527-1 Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of
yeasts and moulds — Part 1: Colony counttechnique in products with water activity greater than 0,95 (Mukpo6u-
0norus NULLEBbIX MPOAYKTOB 1 KOPMOB AJ151 )KMBOTHbIX. FOpPU30OHTaNbHbIN MeToa NnoacyeTa APOXOKEBBIX U NIlec-
HeBbIX rprnboB. YacTb 1. MeToavKa noAcyeTa KOMOHWIA B NPOoAYKTaX, akTUBHOCTbL BOAbI B KOTOPbIX 6onbLie 0,95)

3 TepMuHbI 1 onpeaeneHus

B HacTosileM cTaHgapTe npMMeHeHbl TepMUHbI No ISO 21527-1, a Takke cneayowmin TEPMUH C COOT-
BETCTBYOLLMM onpeaenieHNeM:

3.1 ocMmodunbHble ApoxokeBble rpubbl (osmophilic yeast), kcepodunbHble nnecHeBble rpubbl
(xerophilic mould): Npubekl, kKOTOPbIE CMNOCOBHLI K POCTY B NPOAYKTE NPU aKTUBHOCTU BOALI MEHbLUE UK paB-
Hon 0,95.

4 CyuwHocTb MeTOoAa

4.1 MpurotasnueatoT Yallku MeTpu, NCNONb3Ys YCTAHOBNEHHYIO CENEKTUBHYIO NUTaTenbHyo cpeay.
B 3aB/CUMMOCTY OT 0XXMAAEMOro HYMCIa KONIOHUIA UCNOMNb3YIOT 3aAaHHbLIN 06beM NPobbl (€CNU NPOAYKT XKUAKAA)
NN NCXOAHON CyCrneH3un (B criyvae ApYrnx NpoaykTos), N AeCATUKPATHLIX pa3segeHui Nnpo6bl/cycneHsnu.

[ononHuteneHble YaLikv MNeTpu npuroTaBnMBaoT NPU TEX KE YCNOBUAX, UCNONb3YA AeCATUKPaTHLIE pas-
BeAeHus UCMbITyemMoro obpasLia UM UCXOAHOMN CyCneH3nu.

4.2 3atem yawku MNeTpn MHKYOUPYIOT B a3pobHbIX YyCnoBuax npu Temnepatype (25 + 1) °C B TeueHue
nATU—ceMu gHel. Mpu Heo6XoANMMOCTH UX BbIAEPXKUBAIOT NPU AAHEBHOM paccesiHHOM CBeTe B TeYeHUe 0AHOro-
OBYX OHeN.

4.3 [anee konoHneobpasywowme eauHuubl (KOE) noacunTeiBaloT U, Npu HeobxoaumocTu (U4Tobbl 0TNN-
YaTb KOMOHWUM OPOXCKEBLIX PMOOB OT KOMOHWUIA BakTepuid), AEHTUYHOCTb NIOBLIX COMHUTENBbHBIX KOMOHWUIA
noATBEPXAA0T C MOMOLLbIO BUHOKYNSIPHO NYMbl UM MUKPOCKONa.

4.4 Konv4ecTBo ApOXoKeBbIX iU NNeCHeBbIX rpuBoB Ha I unu cmM3 npobbl noacunTeiBatoT us Yucna KOE,
0BHapyXeHHBIX Ha Yallkax npy ypoBHSIX pasbaBneHust, AaloLwmMxX ucumcnsieMble KonoHuu. Mpu HeobxoanMocTu
nrecHeBbIe U APOXKEBbIE rpBbl NOACHUTLIBAIOT OTAENBHO.

5 PacTBopbl M NUTaTenbHas cpeaa

MpuroToBneHne pacTBOpPOB Ans UcnbiTyemor npobel — no ISO/TS 11133.
5.1 PacTtBOpbI

5.1.1 O6wue BOoNnpocChkI

KayecTBO NogroToBKM, NPUroTOBIIEHUS U OLLeHKN 3cbheKTUBHOCTH NUTATENbHLIX cpea Ans BbipaliMsa-
HUA OPOXOKEBbIX UK MriecHeBbIX rpubos — no ISO 6887 (Bce yacTu), no ISO 8261 nnu KOHKPETHOMY MEXrocy-
AapCTBEeHHOMY (HauMoHanbHOMY) CTaHAapTy Ha uccneayemMblil NpoayKT.

Mcnonb3oBaHme pacTBopa, cogepXallero 4oCTaTouHOe KONIMYECTBO PacTBOPEHHOTO BelllecTBa [Hanpu-
mep, pacTteop oT 20 % ao 35 % (MaccoBas KOHUeHTpauums) ruuepuHa unu D-rniokossbl], pekoMeHayeTca Ana
MUHUMN3aLMN OCMOTUYECKOTO LLOKA Y KNETOK KCepOMUIbHBIX NMIIeCHEBBLIX TPUB0B 1 0CMOMUIBHBIX APOXOKe-
BbIX rpubOB, Koraa nepes NoceBoM NPOBOAAT NocneaoBaTenbHble passeaerus [1], [2].

[MTpumeuyaHune—K pasdbaButensim MOXHO 400aBUTb NOBEPXHOCTHO-AKTUBHLIE areHTbl, HAanNpyUMep, HaTPUN No-
ﬂVI(OKCVISTVIJ‘IeH)COp6VITaHMOHOOJ'IeaT1) [0,05 % (maccoBast koHUEHTpauus)] Ansi yMeHbLUEHWS! arperaumn NNecHeBbIX Cnop
M KOHMAuw [1].

" TeuH 80 sABNsSIETCS NPUMEPOM NOAXOASLLENO NPOAYKTA, MMEIOLWErocsi B nNpogaxe. dT1a uidopmaumsa npueegeHa
ans ygo6cTBa nonb3oBaTtenen HacTosAWEro craHgapTa v He TpebyeTtcs yTBepXkaeHuUs 3Toro npogykra co ctopoHs! 1SO.

2
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Hapsgy co cneuumanbHelM NPUroTOBEHWEM UCTIbITyeMoro obpasua pekomeHayeTcs UCnonb3oBaTh B
kavecTBe pa3basutena 0,1 %-Hyto NenToHHyYo Boay (MaccoBas KOHLEHTpaLms).

5.1.2 Coctar 0,1 %-HoI NnenToHHOW BoAbl (MaccoBasi KOHLEHTpaLus):

hbepMeHTHbI r’MAPonM3aT XXUMBOTHBIX UNU pacTUTENbHbIX TkaHen — 1,0T;

Boga — 1000 cwms.

5.1.3 MpurotoeneHue 0,1 %-Ho NenNTOHHOW BoAbI (MaccoBasi KOHLeHTpaLusl)

PacTBOpAOT KOMNOHEHTEI B BoAe, Harpesas npu HeobxoaumocTtu. B criyyae HeobxoaumocTu perynupy-
toT pH Taknm 06pasom, 4yTobbl nocne ctepunusauumn oH 6bin pasHeiM (7,0 + 0,2) eq. pHnputemnepatype 25 °C.

5.2 MNuTatenbHasa cpega’

5.2.1 OuxnopaH-rnuuepuHoBelr arap 18 % (MaccoBasi KoHUeHTpauust) (DG18) [3], [4], [5]-

5.2.1.1 Cocrtas:

hbepMeHTHbIN rnaponnaat kasenHa — 5,0r;

D-rntokosa (CgH,,04) — 10,0T;

avrngpodocdar kanua (KH,PO,) — 1,0T;

cynbdat marHua (MgSO, - H,0) — 0,5,

auxnopat (2,6-gnxnop-4-HutpoaHununy) — 0,002 r;

rnuuepuH 6essoaHbll — 0,025 T;

arap — ot 12 go 1512,

xnopamceHunkon — 0,1r;

BOJa, AUCTUNNNPOBAHHAsA UN AeuoHusupoBaHHaa — 1000 cm3.

5.2.1.2 MpuroTtosneHue

5.2.1.2.1 O6Lwme BoNpocCkl

CycneHaupytoT B BoAe BCe HrpedneHThl, KpoMe xnopamdeHukona, u AOBOAAT [0 KUMEHUs A5 NOSIHOTO
pactBopeHusi. Mpn Heobxogumoctn perynupytoT pH Tak, 4TobBbl Mocne crepunusauun oH Bbin paBeH
(5,6 £ 0,2) eg. pH npu TemnepaType 25 °C.

Do6asnsatoT 10 cm3 1 %-Horo pacTeopa xropaMdeHukona (MaccoBast KOHLEHTpaLuWs) B 3TaHore U nepe-
MeluBsatoT. PasnueatoT cpedy B eMKocTu (6.5) noaxoasiuein BMecTUMOCTU. CTepununayioT B aBToKIIaBe Mnpu
TemnepaTtype 121 °C B TeveHne 15 MUH.

3atem cpeay HeMeaneHHO oxX1axaakT B BogaHon 6aHe (6.3), nogaepxusaiollen Temnepatypy ot 44 °C
ao 47 °C. OxnaxgatoT Ao TemnepaTypbl Hwke 50 °C u pacnpegensoT no 15 cm3 B cTepunbHble Yaluku
MeTpwn (6.6).

OcTaBnsoT cpey 40 3aTBEPASBaHNUS U NPU HEOBXOANMOCTU CyLLaT NOBEPXHOCTL HalLlekK, Kak ONnMcaHo B
IS0 7218, ISO/TS 11133 (BCe yacTh).

Cpeabl UCnonb3yT HeMe4NIeHHO UITK XpaHsT B TeMHoTe cornacHo ISO/TS 11133 (Bce vacTu).

NPEAYMNPEXOEHWE! CneayeTt usberatb Bo3geUCTBUA CBETA HA cpeay, NOCKONbKy obpasyolumecs
LUTOTOKCHUYECKME NPOAYKThbI pacnaga MoryT NPUBECTU K HegooueHKke Mukodnopbl B 06pasuax.

5.2.1.2.2 dakynbTaTnBHOE A0b6aBNeHWe rMapoxsiopuaa xnopreTpauuknvHa

MpY BO3HUKHOBEHWM CITOXKHOCTEN U3-3a Upe3MepHOro bakTepuranbHOro pocta (Hanpumep, NpuUcnonb3o-
BaHWM CLIPOTC MsICa), PeKOMeHAyeTCsl UCMoMnb3oBaTh XnopamdeHukon (50 mr/am3) n xnopTeTpaumknuH
(50 mr/am3). B aToM criyyae NpUroToBMSAOT cpedy, Kak OncaHo BhilLe, TOMbKO ¢ UCNOfb3oBaHWeM 50 Mr xmnop-
aMmdeHunkona, pacnpegensioT ee o 100 cm® u ctepunusyiot. FoToBaT Takke pacteop 0,1 %-Horo rmapoxnopu-
Aa xnopTteTpauuKkIiiMHa (MaccoBasi KoHLeHTpauust) B Boae (6yay4m OTHOCUMTENIBHO HEYCTOMYUBBLIM B pacTBope,
OH AOMMKeH BbITb CBEXENPUroTOBMNEHHBLIM) U CTepUnU3ytoT hunbTpaumein. HenocpeacTseHHo nepea UCNonb3o-
BaHWeM gobaensoT 5 M3 aToro pacteopa acentuyecku k 100 cM3 OCHOBHOM cpefbl U pasnNMUBaloT B YaLIKW.
Mcnonb3oBaHue reHTaMULMHa He peKOMEHAYeTCsl, TaK Kak CorflacHO NpeAcTaBieHHbIM JaHHBIM OH Bbi3biBaeT
WHMMBUPOBaHWE HEKOTOPLIX BUAOB APOXCKEBbIX rprbos [1].

5.2.1.2.3 dakynbTatuBHOE A06aBNEeHNEe MUKPO3IEMEHTOB

Ansa nonyyeHust NONHOLEHHOW MOPOorMieckom KapTUHbI Y NNeCHEBLIX IPUBOB, B YaCcTHOCTU AnA obpa-
30BaHUA CBOMCTBEHHBIX UM MUMEHTOR, rpUObI HY)XKAa0TCS B MUKPO3NeMeHTax, KoTopble MOTyT OTCYTCTBOBaTb
B DG18. YT06bI naeHTUMLMpOoBaTh NNiecHeBbIe rpubLI Ha 3ToV cpeae, nepea cTepunusaumnei cpeabl B aBTo-
knase A06aBNAOT B Hee pacTBOP Credylolnx MUKpoaneMeHToB B obbeme 1 cm3 Ha 1 amd cpegbl:
ZnS0O, 6 7H,0 —11; CuSO, - 5H,0 — 0,5 1; BOAa AMCTUNNMPOBaHHAsA UK AiemoHusuposaHHas, 100 cmé [6).

K HonyckaeTtcs ncnons3oBanne Cabypo arapa, arapa Yaneka, rnioko3o-xnopamdeHukon arapa.
2 B 3aBUCMMOCTY OT MIOTHOCTY renst arapa.
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5.2.1.3 VcnbiTaHue pabounx xapakTepuUcTUK ANs rapaHTUKM KavecTBa NUTaTeNbHON cpeabl
5.2.1.3.1 O6wwe Bonpockl
DG18 aBnsieTca nnoTHol cpeaoi. MpodyKTUBHOCTL 1 CENEKTUBHOCTL UCnbITLIBAOT Mo ISO/TS 11133-11n
ISO/TS 11133-2 co cneayoWwmMm TEXHUYECKMMU YCIOBUSAMMU:
5.2.1.3.2 MpoaykTneBHOCTb
WHkybaums: nate gHen npu (25 £ 1) °C.
Wrammbl: Saccharomyces cerevisiae ATCC 9763;
Wallemia sebi ATCC 42694;
Aspergillus restrictus ATCC 42693;
Eurotium rubrum ATCC 42690
U LUITaMMbl, 3apErMcTPUPOBaHHbIE KaK 3KBUBaNEHTHbIE B APYTNX CeMencTBax rpubos.
OtanoHHble cpeabl: napTus cpeg SDA (D-rntokosHbin arap Cabypo), yxe BanManpoBaHHbIX.
KOHTPONbLHEIA MeToA: KONTUYECTBEHHbIN.
KpuTtepuu: kosduLmeHT NpoayKTUBHOCTK, P >0,5.
XapakTtepuctudeckas peakLus: KONOHUW, XapakTepHble ANS KaXaoro sMaa.
5.2.1.3.3 CeneKkTMBHOCTb
WHky6auus: nate gHen npu (25 £ 1) °C.
Ltammel: Escherichia coli ATCC 25922;
Bacillus subtilis ATCC 6633
WA LITaMMBI, 3aperMcTpupoBaHHble Kak 3KBUBaNeHTHbIe B ApYyrux 6akTepuanbHbIX
ceMencTBax.
KOHTPONbLHLBIA MeToA: KaYeCTBEHHbINA.
Kputepuu: nonHoe nHrnbmposaHue.

6 O6opyaoBaHMe M CTeKNsIHHaA nocyaa

OpgHopasoBas nocyga ABASETCA NPUeMIeMON anbTepHaTUBOW CTEKNAHHOW NocyAe MHOropasoBOro
MCMNONbL30BaHWsA, eCN OHa 0b6nagaeT NOAXOAALLMMN TEXHUHECKUMU XapaKTepUCTUKamMu.

McnonbaytoT cnegytollee obbluHoe Mukpobuonormyeckoe obopyaosaHue no ISO 7218.

6.1 TepmocTar, cnocobHbIn nogaepkusaTh Temnepatypy (25 + 1) °C.

6.2 MepHble NUNeTKX, CTEpPUNbHBIE, BMECTUMOCTLIO 1 cM3, M rpafyupoBaHHbIe ¢ LieHo AeneHnsa 0,1 cmd.

6.3 BoasiHaa 6aHa unu aHanorndHas annapartypa, cnocobHas nogaepXxusartb Temnepartypy oT 44 °C
no 47 °C.

6.4 pH-meTp, c To4HOCTLIO0 U3MepeHua ao 0,1 eauHnubl pH npu Temnepatype 25 °C.

6.5 ByTbINKK, KonNGbl M NPOBUPKA AN KUMSYEHUS U XpaHEHUS UTaTeNbHON cpeibl v ANsi IPUroTOBNEeHUA
pasBegeHui.

6.6 Yawku MeTpu, cTepunbHble, CTEKIISIHHBIE UMK NNacTMaccoBbie, AuameTpom oT 90 go 100 Mm.

6.7 Mukpockon, ans audpdepeHUMpoBaHNS OPOXOKEBBIX U 6akTepuanbHbIX KIeToK (CBeTIIoe none, yee-
nudveHne ot 250 go 1000 pas).

6.8 LUnaTenu, U3roTOBMNEHHLIE U3 CTEKNIA UMW M1AacTMKa (AMaMeTPOM MeHbLUe 2 MM U AnMHOK 80 MM).
JunameTp He AOKeH NpeBbiLlaTh 2 MM, YTO6bI MUHMMU3MPOBATL KONMMUYECTBO 06pa3La, ocTatowerocs Ha wna-
Tene B KOHLe npoLieaypbl HaHeCeHUsl MaTepuana Ha NOBEPXHOCTb YaLlKK.

6.9 BuHokynapHasi nyna ans pasnuyeHns u auddepeHUMpoBaHWsA KOSTIOHWA/KNETOK APO3ICKEBbIX 1 Nnec-
HeBbIX rpMboB (yBenuveHue ot 6,5 no 50 pas).

7 OT60p Npob

B naGopatopuio cnegyeT HanpasnsaTb NpeAcTaBuTENbHYO Npoby. OHa He gomkHa GbITb NoBpeXxaeHa
NI N3MeHeHa BO BpeMs TPaHCMOPTUPOBAHWUSA UITU XpaHEHUS.

Na6opaTopHyto Npoby He 3aMOopPaKUBAIOT.

OT160p Npob He ABNsieTCA YacTbio MeToAa, YCTaHOBMEHHOro B HacTosiweM cTaHaapTte. OT6op npob cne-
AyeT NPOBOAUTL COMMAcHO MEXrocyAapCTBEHHOMY (HaLMOHalbHOMY) CTaHAaPTy Ha NPoBepSeMbIi NPOAYKT.
Ecnu Takoll cTaHAapT Ha NpoBepsAeMbIi NPOAYKT OTCYTCTBYET, TO 3aUHTEPECOBaHHBIM CTOPOHAM pekoMeHay-
€TCA A0CTWUYb COrnalleHnst o 3TOMY BOMPOCY.

4
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8 MoaroToBka Npo6 ANSA UCNbITaHUSA

O6paseL, Ans ucnelTaHna NpurotoensoT cornacHo ISO 6887-1, ISO 6887-2, 1ISO 6887-3, ISO 7218,
ISO 8261 1 KOHKpETHOMY MEXrocyaapCcTBEHHOMY (HaLMOHaNbHOMY) cTaHAapTy Ha NpPoBepseMbliA NPOAYKT.
Ecnu Takoi ctaHgapT Ha NpoBepAeMblil IPOAYKT OTCYTCTBYET, TO 3auHTEpeCcoBaHHBIM CTOPOHaM pekoMeHay-
eTcsa 10CTUYb COrnalleHnA No 3TOMy BOnpocy

9 MeToauka npoBeAeHUA UCTILITAHUSA

9.1 HaBecka, ucxoaHas cycneH3us U pasBegeHus

MpuUroToBNAIOT HAaBECKY, UCXOAHYIO CYCNeH3UI0 (NEPBUYHYIO CYCNIEH3UI0) U Nocneayowmne passeaeHns
cornacHo ISO 6887-1, ISO 6887-2, ISO 6887-3, ISO 7218, ISO 8261 1 KOHKPETHOMY MEXrocyaapCTBEHHOMY
(HaunoHanbHOMY) CTaHAapPTY Ha NPOBEPAEMbIN NPOAYKT.

Hapsaay co cneunanbHbIM NPUroTOBNEHUEM UCTIBITYeMOro obpasua pekoMmeHayeTcs UCnonb3oBaTh B
KavecTse pactBopurtens 0,1 %-Hyto nentoHHyto Boay (5.1.3). Ucnonb3osaHune nepuctansTnHeCcKkoro roMoreHun-
3aTopa npeanovTUTesibHee CMeCUTENA UK LWelkepa.

Mo npuynHe BLICTpOro ocaxaeHUa cnop nuneTky (6.2) cnegyeT AepXaTb B HAKMIOHHOM NOMOXEHUN NpU
3arnonHeHn CoOOTBETCTBYIOLLMM 06 BEMOM NCXOAHOM CYCNEH3UN U pa3BeAeHUA.

McxoaHyto cycneHsunio n passefeHUa BCTPAXMBAIOT BO M3bexxaHue ocaXaeHus 4acTuu, coaepallmx
MWKPOOPraHU3MBbI.

9.2 WHoKkynAumMA n nHKky6auua

9.2.1 Ha ogHy araposyto nnactudy ¢ DG18 (5.2.1) nepeHocAT ¢ NOMOLLbIO CTEPUNbHOW NUNeTkn (6.2)
0,1 cm® ucnbiTyemoro o6pasLia, ecrnv aTo XXUAKOCTb, Unu 0,1 cM3 UcxoaHON cycneH3nn B criydae Apyrux npoayk-
TOB (pasgen 8).

Ha BTopyto araposyto nnacTtuHy c DG 18 nepeHocaT ¢ NOMOLLLIO OTAENLHON CTepunbHon nuneTkn 0,1 cmd
nepsoro aecAtukpatHoro (10-1) passeaeruns (kuokuin npoaykT) unu 0,1 cm3 passeaeHuna 10-2 (apyrue npo-
OYKThI).

Ons obneryeHns noacyeTa KONMOHUIA APOXOKEBBIX U NIECHEBbIX IPUOOB, CoAepXalUMXCHA B HA3KUX KOH-
LeHTpauusax, passedeHus npobel 10~1 unu ucneiTyemoro xuakoro oc6pasta o6bemom Ao 0,3 cm3 MOXHO HaHec-
TW Ha Tpu YaLwkum MeTpu.

OTu npoueaypbl NOBTOPAIOT C NOCneayroWUMN pasBegeHUsMU, UCNOMb3Ya OTAENbHYO CTEPUNbHYIO
MUNETKY AN KaXaoro AeCATUKPaTHOro pa3seeHus.

[ns cbiny4ynx Mnu TBepabiX NULLEBLIX MPOAYKTOB, HANPUMEP OPEXOB UIN 3ePeH, pekoMeHayeTCst MPSAMON
noces Ha vawku. O6pasLbl NPOAYKTOB 3TOr0 TUMa NOABepraloT NOBEPXHOCTHON Ae3uHdeKun B pacTBope
rmrnoxroputa HaTpus koHueHTpauwueit 0,35 % (1000 mkr/r) npy NpogomKUTENBHOCTU KOHTaKTa 2 MUH, 3aTeM
MPOMbIBaIOT CTEPUNBHOM AUCTUMNNNPOBAHHON BOAON, CyLlaT Ha CTepuibHON GyMare U noMeLLatoT Ha TBepable
cpeasl [2], [6].

9.2.2 XuakocTb pacnpegensioT no noBepxXHOCTW arapoBOi MIacTUHbI CTEPUbHEIM WnaTenem (6.8), oo
Tex nop, noka oHa He ByaeT nonHocTbio abcopbuposaHa B cpeay.

[Nnst HOKYNALMW YaLleK MOXHO TakKe UCNonb3oBaTk MeTo4 riybuHHOro nocesa, Ho B 3TOM criydae aud-
depeHLMpoBaHNe NNECHEBBIX 1 APOXKEBLIX TPUOOB 3aTPYAHUTENBHO U SKBUBANEHTHOCTL Pe3ybTaToB A0S-
XHa 6bITb MoATBEPXAeHa CPaBHEHWEM € pesyfbTaTamm NOBEPXHOCTHOM UHoKynsauun. MeToa HaHeceHus Ha
NoBepPXHOCTbL MOXeT AaBaTh 6onee Bblcokue pe3ynbTaThl NoAcyeTa, NOCKObKY OH obecneynBaeT Makcumarbs-
HOe BO34encTBME aTMoCchepHOro KMCcnopoaa Ha KNneTKM MUKPOOPraHM3MoB 1M NpeoTBpaLlaeT puck Ux Tenso-
BOW MHaKTMBaLMN. Pe3ynbTaTebl MOTYT 3aBUCETb OT TWMNa rpnbos.

9.2.3 MpuroTtoBneHHble YaLkn (9.2.2) MHKYOUPYHOT B @a3p0BHBIX YCNOBUSIX KPbILLKaMK BBEPX, B TOPU3OH-
TanbHOM nonoxeHun B Tepmoctate (6.1) npu Temnepatype (25 + 1) °C ot natn go cemn gHel. Mpun Heobxoau-
MOCTM YaLLKM BblAEPXUBaOT Ha paccesiHHOM CBETY OT OAHOr0 A0 ABYX OHEN.

Ecnn nmeeTcst nogospeHne Ha npucytcTeue Xeromyces bisporus, To NHKyGaLuio Yallek NpoBoasT B
TeyeHune 10 aHen.

PekomeHayeTcst MHKyOMpoBaThb Yallkn (6.6) B OTKPBITOM MilacTMaccoBOM MakeTe BO UsbexaHue 3arpsis-
HeHWA TepmocTaTa B cny4yae paspactaHusi ecHeBbIX rpUBoB U3 HaLlek.

9.3 MopcyeT n oT6OP KONOHUI ANA NOATBEPXAEHUSA

Mocne 3aBepLleHUs neproga MHKy6aummn oTéupatoT Yawwku (9.2.3), cogepxawme meree 150 KOE, u noa-
CYMTBIBAIOT UX. ECNK BO3HMKAIOT TPYAHOCTU U3-3a BbICTpopacTyLwwmx nnecHesbix rpubos, KOE nogcunteisaoT
Yyepes ABa AHA UHKYBaLIMM N BHOBb Yepes3 NsiTb — CeMb AHEeN.
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MpumeuaHuns

1 MeToppl nogcHeTa ApoXckeBbIX M 0CO6EHHO NnecHeBbIX rPUBoB He ABMATCA AOCTATOUYHO TOUHBIMM, MOCKONbLKY
VHOKYNSIT COCTOUT U3 CMECU MULIeNusi U cnop 6ecrnonoro u NonoBoro pasmHoXeHusl. KonnvecTso KonoHneotpasyowmx
€VHUL 3aBUCUT OT CTeneHn parMeHTaunm Muuenusi 1 COOTHOLLEHWUsI CMOP, CNocoBHbIX pacTn Ha NMTaTenbHOW cpeae.

2 Yacto umeeT MeCTO HENWHENHOCTb MOACYETOB MPU MHOKYNALMM C UCNOMNB3OBaHMEM pasBefeHUun, TO eCTb
10-kpaTHble pa3BegeHusi YacTo He AatoT 10-KpaTHOro yMeHbLUEHW s KONMYeCTBa KONOHWUW, BbIPOCLUMX HA MUTATENbHOW cpe-
pe. OTo CBA3aHO ¢ hparmeHTaumen MMUenus u paspyLueHmeM CKOMNIEHUI Crnop BO BpeMSA NPUroToBIEHUs] pa3BeaeHni, a
TaKKe C KOHKYPEHTHbIM MHIMOGMPOBaHEM Ha YallKkax ¢ 60MbLIMM KONTMYECTBOM KONOHUIA.

NMPEQYNPEXOEHWME! Cnopbl nnecHeBbIX rpuboB paccerBaroTcs B BO3Ayxe ¢ 60MbLUO NErkocTbio, Noa-
Tomy npu paboTe c yawkamu lMeTpu cnegyeT cobniogatb OCTOPOXHOCTb, BO N3GEXaHNE pasBUTUSI BTOPUYHBIX
(caTennuTHbIX) KONTOHWIA, KOTOPbIE A4al0T 3aBbILIEHHYI0 OLIEHKY nonynsauun B obpasue.

Mpu HeobxoAMMOCTM NPOBOASAT UCCreAoBaHUE C NMOMOLLbID BUHOKYNAPHOW Nynbl (6.9) UM MUKPOCKo-
na (6.7) 4ns pasnuueHNs KNeToK APOXCOKEBBIX, NMeCHEBbIX rPUBOB 1 6akTepuin N3 KONOHWUNA.

Mpu HeobxoAUMMOCTU MOACHUTLIBAIOT KOITOHUM APOXOKEBLIX U NNEeCHEBbIX FPBOB Mo 0TAENbHOCTI.

Ana naeHTUdUKaLMmM ApOXCKEBLIX U NNecHeBbIX rPUBOB BbIAENAT 06nacTn rpUBHOro pocTa, KoTopble
NCNOSb3YIOT 4151 MUKPOCKOMYECKOro UccrieoBaHus npu 60MnbWomM yBenMyeHun unu nepecesa Ha noaxoas-
wyto auddpepeHumansHo-AUarHoCTUYECKYI0 UM CenekTUBHYIo cpeay.

10 O6paboTka pe3ynbTaToB U AONyCTUMbIe Npeaenbl

O6paboTka pe3ynbTaToB U gonycTumble npegens — no ISO 7218.

11 MMpoTokon ucnbiTaHUA

MpoTokon UcNbITaHWUA A0MKeH BKIOYATL CreayoLLyro MHgopmauuio:

a) Bclo UHopmauuio, Heobxoaumyio A NosHon naeHTUdUkaumm obpasua;

b) ucnonbayemblit MeTOA NPUrOTOBNEHUA 06pa3LIOB (€CNU U3BECTEH);

C) Mcnonb3yeMblii MeTod UCMbITAHUSA CO CCHISIKOW Ha HAaCTOALMUIA CTaHAApPT;

d) Bce paboune nogpobHOCTU, He YCTaHOBMEHHbIE B HAacToALWeM cTaHaapTe, unu dakynbTaTuBHble,
BMecCTe ¢ NoApoBHOCTAMN MOBLIX UHLMAEHTOB, KOTOPbIE MO 6bl NOBMNMATL HA pe3ynbTaThbl UCNIbITAHUS;

e) Nony4veHHble pe3ynbTaTbl UCMbITaHWUA.
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MpunoxeHne A
(cnpaBo4Hoe)

an/IMepbl aKTUBHOCTU BOAbI B NpoAyKTax

A.1 B Tabnuue A.1 npuBegeHbl NpUMepbl aKTUBHOCTU BOAbI B aHANM3UpyeMbIX NPoayKTax.

Tabnwnuya A1— AKTMBHOCTb BOAbI @y B MPOAYKTE

AxTuBHOCTL Muwesble NPoAyKThI

BOAbI &, - poay

>0,95 CkoponopTsiLMecs NPOAYKTh (CBEXME N KOHCEPBUPOBaHHbIE OPYKThI, OBOLLM, MSICO, pbiba), Moro-
KO, BapeHble konbace!, Xneb, nuiiesble NpoaykTsl, cogepxalme ao 4 % caxaposbl unu 7 % NaCl (cone-
Hble)

>0,91 TeBepable Cbipbl, TakMe Kak Yegaep, KonueHoe MsICo, KOHLEHTPaThl (PPYKTOBLIX COKOB, cogepxalune
55 % caxaposbl unu 12 % NacCl

>0,87 depmeHTMpOoBaHHasi konbaca, GUCKBUTHbIE TOPTbI, MUPOXKHbLIE, CYXOM Cbip, MaprapuH, NulieBble
npoaykTel, cogepxalme 65 % caxaposel unu 15 % NaCl (coneHbie)

>0,80 BonbLWKHCTBO KOHUEHTPATOB (OPYKTOBLIX COKOB, CryLLIEHHOE MOITOKO, CUPON, MYKa, KEKCbl C BbICOKM
coaepxxaHuem caxapa, 6060Bble, cogepxawme ot 15 % go 17 % enaru

>0,75 xem, BapeHbe, KOHPUTIOP, 3acaxapeHHble PPYKTbl, MAPLUUNaH, KOHETLI-Cydre, KEKChI

>0,65 OBcsiHble Xnonbs, cogepxawme 10 % Bnaru, xene, Nnatoka, opexu

>0, 60 CyxodpykTbl, cogepxawme oT 15 % go 20 % Bnaruw, kapamenbs, MPUCKU, Mefl, 3ePHOBbIE BaTOHUMKU,
Kopma ansi cobak, rpaHynMpoBaHHbIe NULLEBbLIE NPOAYKTbI, 38PHO, KPYIbl U ApYrie 3epHOBLIE NPOAYKTbI

>0,50 MakapoHHble usgenusi, cogepxawme 12 % snarm, cneumm, cogepxawme 10 % snarn

>0,40 LlenbHbIf AMYHBIM NOPOLWOK, cogepxawun 5 % Bnaru, Hyra

>0,30 MeuyeHbe, kpekep, xnebHble cyxapu, cogepxawme ot 3 % 80 5 % Bnarm, ocHoBa 06E3BOXEHHbIX
COYCOB

>0,03 LlenbHoe cyxoe monoko, cogepxatee oT 2 % A0 3 % Bnary, 06e3B0OXeHHbIE Cyrbl, PACTBOPVMbIN

Koge




roCT ISO 21527-2—2013

MpunoxeHne OA

(cnpaBo4Hoe)

CBefeHUs 0 COOTBETCTBUU MeXrocyaapCctBeHHbIX CTaHOAPTOB
CCbITOYHBIM MeXAYHapoAHbIM CTaHOapTamMm

Ta6nwuuya JAA

0603HavYeHre ¥ HanMEeHOBaHWEe MeXOyHAPOOHOro CreneHb 0603Ha4YeHre 1 HAMMEHOBAHWE MEXIOCyapCTBEHHOTO
craHaapTa COOTBETCTBUA CcTaHgapTa
ISO 6887 (all parts)” Microbiology of food and — *
animal feeding stuffs — Preparation of test
samples, initial suspension and decimal dilutions
for microbiological examination
ISO 7218:2007 Microbiology of food and IDT FOCT ISO 7218—2011 «Mwukpobuonorvmsi nu-
animal feeding stuffs — General requirements LLEeBbIX NPOAYKTOB U KOPMOB 1151 XMBOTHbIX. O6wme
and guidance for microbiological examinations TpeboBaHUsl U pekoMeHZauuM no MUKPoGnonoru-
YECKUM NCCrNefoBaHNsIMY
ISO 8261: 2001 Milk and milk products — — *
General guidance for the preparation of tests
samples, initial suspensions and decimal dilutions
for microbiological examination
ISO/TS 11133-1:2000 Microbiology of food IDT MOCT ISO 11133-1—2011 «Mukpobuonorus
and animal feeding stuffs — Guidelines on NULLEBbLIX MPOAYKTOB M KOPMOB AJ151 XXMBOTHbIX. Py-
preparation and production of culture media — KOBOZSILLME YKa3aHWsi MO MPUTOTOBMNEHWIO N NPON3-
Part 1: General guidelines on quality assurance for BOACTBY KynbTypanbHbix cpeg. Yacts 1. O6wue
the preparation of culture media in the laboratory pyKOBOASLLME yKa3aHWs No obecneveHmnio kKavecTea
NPUroTOBIEHUs KyNbTYPHBIX cpea B nabopatopum»
ISO/TS 11133-2:2003 Microbiology of food IDT MOCT ISO 11133-2—2011 «Mukpobuonorus
and animal feeding stuffs — Guidelines on NULLEBbLIX MPOAYKTOB M KOPMOB AJ151 XXMBOTHbIX. Py-
preparation and production of culture media — KOBOZSLLME YKa3aHWsi MO MPUTOTOBMNEHWIO N NPON3-
Part 2: Practical guidelines on performance testing BOACTBY  KynbTypanbHbix cped. Yacts 2.
of culture media [MpakTnyeckne pykoBOAsLIME YKa3aHUA NO SKCNnya-
TaAUMOHHBLIM UCMbITAHUSIM KyNbTyparnbHbIX Cpeay»
ISO 21527-1:2008 Microbiology of food and — *
animal feeding stuffs — Horizontal method for the
enumeration of yeasts and moulds — Part 1:
Colony count technique in products with water
activity greater than 0,95

* COOTBETCTBYOLNI MEXIoCyAapCTBEHHbIN CTaHgapT OTCyTCTBYeT. [10 ero yrBepXxaeHnsi pekoMmeHayeTcst UCnonb-
30BaTh NepeBod Ha PyCCKWI s3blK 4aHHOTO MeXdyHapoaHoro ctaHgapTa. [NepeBod AaHHOro MexayHapogHoro craHgap-
Ta HaxoguTcs B PegepancHoOM MHAPOPMaLMOHHOM (DOHAE TEXHUHECKMX pernamMeHToB U CTaHAAPTOB.

n pnmMmevyaHne — B HacTosiwem cTaHgapTe ncnonb3oBaHO yCnoBHOE 0603Ha4YeHne CTeneHn COOTBETCTBUS

cTaHpapTa:
- IDT — ngeHTuuHble cTaHaapThbl.

" IS0 6887-1:1999, ISO 6887-2:2003, ISO 6887-3:2003, I1SO 6887-4/AMD.1:2011, ISO 6887-5:2010.
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Pepakrop /1.B. KopemHukosa
TexHuueckun pepaktop E.B. becnipo3eaHHas
Koppekrop B.E. Hecmeposa
KomnetoTepHas Bepctka M.A. Hanelkurod

CpaHo B Habop 20.06.2014.  MopnucaHo B nevats 04.07.2014.  ®opmat 60x84 %.  FapHutypa Apuan.
Yen. nedw. n. 1,86. Yu.-usg. n. 1,15, Tupax 74 ak3. 3ak. 2511.

W3naHo u otnevatano so ®Iryr « CTAHOAPTUH®OPM», 123995 Mockea, 'paHaTHbIf nep., 4.
www.gostinfo.ru info@gostinfo.ru
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