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NMpeavcnoBue
Llenn, ocHOBHbIE MPUHLIMIMBI 1 OCHOBHOM MOPSAAOK NpoBedeHnA paboT No MexrocyaapCTBEHHOM cTaHaap-
Tusauun yctaHoeneHsl FOCT 1.0—92 «MexrocyaapcTBeHHas cuctema craHgaptusaumm. OCHOBHbIE MoroXe-
Hus» n FTOCT 1.2—2009 «MexrocynapcTeseHHas cuctema ctaHgaptmsaunn. CtaHAaapTbl MeXrocyaapCcTBEHHbIE,
npasuna u pekoMeHaaLmMm1 No MeXrocyaapcTBeHHOW cTaHaapTusaumu. Mpasuna paspaboTku, NPUHATUS, NpUMe-
HeHusl, OBHOBMEHNS1 U OTMEHbI»

CBefeHus 0 cTaHgapTe

1 NMOArOTOBNEH OAO «Bcepoccuidckuini Hay4Ho-uccneaoBaTeNlbCkUil UHCTUTYT cepTudhukaumy»
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2 BHECEH ®epnepanbHbiM areHTCTBOM M0 TEXHUYECKOMY PerynMpoBaHuUIO U METPONOrm

3 NMPUHAT MexrocynapcTBeHHbLIM COBETOM MO cTaHAapTU3aLmMmM, MeTpororum u ceptudukaunm (npoto-
kon oT 7 nioHs 2013 . Ne 43)

3a npuHaTME NPOronocosanu:

KpaTkoe HauMeHoBaHWe CTpaHbl Kop cTpaHbl CokpalleHHOe HaMMeHOBaHUe HaUWMOHANbHOro opraHa
no MK (UCO 3166) 004—97 no MK (MCO 3166) 004—97 no craHgapTUsauun
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TamXukncTaH TJ TagxmkctanaapT

Y3abekuctaH uz Y3crangapt

4 Hactoswunin ctaHaapT naeHTndeH MexagyHapogHoMy ctaHaapTy I1ISO 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 (Mukpo6uonorus nuLLeBbIX NPOAYKTOB
1 KOPMOB A5s1 XKMBOTHbLIX. FOPU3OHTaMbHBIA MeToA nodcyeTa ApOoXCoKeBbIX U NNecHeBbIX rpruboB. YacTb 1. MeTo-
AvKa nogcyeTa KOMOHUI B MPOAYKTax, akTMBHOCTL BOAbI B KOTOPbIX 6onbwe 0,95).

MexgyHapoaHbln cTangapT paspabotaH noakomuterom SC 9 «MUKpoBUONOrMsi» TEXHUYECKOro KOMUTe-
Ta no ctaHaapTusaumn ISO/TC 34 «Muwesble npoaykTel» MexayHapoaHol opraH1MsaLumMn no cTaHaapTUsaLum
(1SO).

CaefieHnst 0 COOTBETCTBUM MEXIOoCyAapCTBEHHbIX CTAHAAPTOB CCLINOYHLIM MEXAYHapoAHbIM cTaHaap-
Tam rnpusegeHbl B AOMOMHUTENBHOM MpunoxeHun JA.

MepeBoa ¢ aHMUIACKOro A3bIKa (en).

OdmumansbHble 3K3EMNAAPLI MEXOYHapoaHOoro cTaHaapTa, Ha OCHOBE KOTOPOro NOArOTOBMEH HACTosI-
WK cTaHaapT, U MexayHapoAHblX CTaHO4apToB, Ha KOTOPLIX AaHbl CCbINKW, UMeloTCA B HauMoHarbHbIX (rocy-
AapCTBEeHHBIX) opraHax no cTaH4apTM3aLMn ykasaHHbIX Bhile rocyaapcTs.

CreneHb cooTBETCTBUSA — UAeHTUYHaA (IDT).

CraHpgapT nogroToBneH Ha ocHose npumeHeHua MOCT P UCO 21527-1—2010

5 lMpukasom degepanbHOro areHTCTBa MO TEXHUYECKOMY PErynupoBaHUI0 U MeTPOnorun ot 27 UIoHS
2013 . Ne 235-cT MmexrocyaapcTBeHHbIn ctanaapt MOCT ISO 21527-1—2013 BBeaeH B AeUCTBUE B KAYeCcTBe
HauuoHanbHoro ctaHaapTa Poccuiickon ®eaepauym ¢ 1 uona 2014 r.
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Unpopmauust 06 usmMeHeHUsIX K HacmosiuemMy cmaHOapmy rnybrukyemcsl 8 exe200HOM UHhopMayUOoH-
HOM yKa3amerne «HauuoHarnbHbie cmaHOapmbl», @ MEKCM USMEHEeHUU U rorpasoK — 8 eXeMEeCAYHOM UH-
¢hopmayuoHHOM yKkasamerne «HauuoHarnbHble cmaHdapmel». B criyyae nepecMompa (3ameHbl) Uit OMMEHbI
Hacmosiuwezo cmaHO0apma coomeemcmeyioujee yeedomneHue bydem ornybriuKo8aHo 8 eXeMeCcsiYHOM UHOop-
MayuoHHOM yKkasamerne «HayuoHanbHble cmaHOapmbi». Coomeememaeytoujas UHghopmayus, yeedomreHue u
meKcmbl pasMewalomesi makxe e uHgopMauUuoHHoU cucmeme oblyeeo rnosbL306aHust — Ha oghuyuansHoOM
calime ®edepallbHO20 azeHmMcmea 1o MEeXHUYECKOMY peayniuposaHuio U Memporoauu 8 cemu MiHmepHem

© CraHngapTuHdopm, 2013

B Poccuitckoit degepaliu HacTosLni cTaHAapT He MOXET BbiTb NOMHOCTLIO U YaCcTUYHO BOCTIPOU3Be-
AeH, TUpaxXunpoBaH M pacrnpocTpaHeH B KadecTse oduumManbHoro usgaHus 6es paspelueHnst deaepansHoro
areHTCTBa Mo TEXHUYECKOMY PEryIMpoBaHUio U METPOSIOT AN
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M E XTOCVYAAPGCTHBEHUH HU B H# CTAHDAOAPT

MUWKPOBUONOIMMA NULWIEBBIX NMPOOYKTOB U KOPMOB 114 XXUBOTHbIX

MeTop nogcyeTa APOXOKEBbLIX U NIeCHEBLIX rpU6oB
YacTtb 1

MeToauka nofcuyeTa KONMOHUW B NPOAYKTaX, akKTUBHOCTb BOAbI B KOTOpPbIX 6onble 0,95

Microbiology of food and animal feeding stuffs. Method for the enumeration of yeasts and moulds.
Part 1: Colony count technique in products with water activity greater than 0,95

HaTa BBegenna — 2014—07—01

NPEAYNPEXOEHUE! NMogcyeT nnecHeBbIX rpuboB cregyeT NPOBOAUTL € 60NbLONA OCTOPOXHOC-
TbI0 ANnA o6ecnevyeHus 3alWuThbl oneparopa U NpeAoTBpaLleHUA 3arpA3HeHUa aTMoccepbl NNecHeBbl-
MU cnopamu.

1 O6nacTb NPMMeHeHUsA

HacToawwii cTaHaapT ycTaHasnMsaeT MeTod onpeaeneHns KonmyecTBa XXn3HecnocobHbIX APOXCKEBbIX U
nnecHeBbIX rpPUBOB B NPoAyKTax ¢ akTUBHOCTLIO BoAdbl 6onbLue 95 %, npeaHasHavyeHHbIX AN NoTpebneHus Je-
NOBEKOM UIUN A1 KOPMIEHNSA XKUBOTHBIX [AiliLa, MACO, MOPOLLKOBbLIE NPOAYKTLI (KPOMe CyXoro Moroka), dpyk-
Thl, OBOLUM, CBEXas nacta v Ap.], nocpeacTBOM nogcyeTa konoHui npu (25 + 1) °C [1], [2].

HacTosawumii cTaHaapT He ycTaHaBnMBaeT NnoAcyeT crop nnecHeBbIX rpubos. MaeHTudnkaumst rpubkoBoit
¢hnopel U UCTbITaHWE NULLEBBIX NPOAYKTOB HA MAKOTOKCKHBI HE OTHOCATCS K 06nacTu NpUMeHeHUs HaCcTOSALLEro
cTaHgapTa. MeTtoq, ycTaHOBNEHHbIN B HAacTOsILLEM CTaHAapTe, He NPUroeH Ans noacyeta TernnocToNKUX rpu-
60oB, Takux kak Byssochlamys fulva unu Byssochlamys nivea, B KoHcepBUpOBaHHbLIX (ppyKTax U OBOLLAX B
6aHkax unu ByTelnkax.

2 HopmaTuBHbIe CCbINKKU

B HacTosiLeM cTaHdapTe UCMoNb30BaHbl HOPMAaTMBHbBIE CChISIKA Ha crieqylolmve cTaHaapThbl:

ISO 6887-1:1999 Microbiology of food and animal feeding stuffs — Preparation of test samples, initial
suspension and decimal dilutions for microbiological examination — Part 1: General rules for the preparation of
the initial suspension and decimal dilutions (Mukpobuonorus NMLLEeBbIX NPOAYKTOB U KOPMOB A XKUBOTHBIX. Mpu-
rotoeneHve npob Ans UCMbITaHUIA, MCXOAHBLIX CYCNEH3NIA U AECATUYHBIX pa3BeAeHUA AN MUKPOBUONOrM4eckux
nccrieqosaHnin. Yacte 1. O6LWwue npasuna NPUroToBNEHUS1 UCXOZHON CYCMEeH3UN U AeCATUHHBIX pasBeaeHui)

ISO 6887-2:2003 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 (Mukpobuonorusa NULLEBLIX NPOAYKTOB U KOPMOB A1l XUBOTHbIX. MpuroToBneHue
npob6 Ans UCTbITaHUA, UCXOAHBIX CYCMEH3MI U AeCATUYHBIX pasBeAeHUI Ans MUKpoBUMonormieckux nccneno-
BaHUN. YacTb 2. CneunarnbHble npasunia A41s npUroToBAEHNS MsICa U MSICHBIX MPOAYKTOB)

ISO 6887-3:2003 Microbiology of food and animal feeding stuffs — Preparation of test samples, initial
suspension and decimal dilutions for microbiological examination — Part 3: Specific rules for the preparation of
fish and fishery products (Mukpobuonorns nuweBbIX NPOAYKTOB U KOPMOB ANSs XXUBOTHbIX. [purotosneHne
npob AN UCMbITaHUA, UCXOAHBIX CYCNEeH3WI U AEeCATUYHBIX pasBeeHUiA Anst MUKPOBUONornyeckux uccneao-
BaHUN. YacTb 3. CneuuarnbHble npasunia 415 NPUroToBneHUs! pbibbl U pbIBHBIX NMPOAYKTOB)

ISO 6887-4:2003 Microbiology of food and animal feeding stuffs — Preparation of test samples, initial
suspension and decimal dilutions for microbiological examination — Part 4: Specific rules for the preparation of
products other than milk and milk products, meat and meat products, and fish and fishery products (Mukpo6uo-
Norma NULLEBLIX MPOAYKTOB U KOPMOB ANS XMBOTHBIX. MpurotoeneHve Npob Ans ucnbitaHWi, UCXOAHBIX CyC-

W3paHve ocpmumnansHoe
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MeH3Mn U AecATUYHbIX pasBedeHuid Ans Mukpobuonorndecknx uccriegosarHuid. Yacte 4. CneuvanbHble
rnpaswna ans npUroToBNeHNs NPoayKTOB, KPOME MOSIOKa 1 MOSIOMHBIX NMPOAYKTOB, MSiCa U MSICHbIX NPOAYKTOB, U
pbIGbI U PEIGONPOAYKTOB)

ISO 7218:2007 Microbiology of food and animal feeding stuffs — General requirements and guidance
for microbiological examinations (Mukpobuonorna nULLEBLIX NPOAYKTOB 1 KOPMOB AN XKMUBOTHBIX. O6Lume Tpe-
6oBaHNS U pekoMeHAaLMmn No MUKPOBNONOrM4eckum nccneoBaHnam)

ISO 8261:2001* Milk and milk products. General guidance for the preparation of tests samples, initial
suspensions and decimal dilutions for microbiological examination (Monoko 1 MonoyHble npoaykTbl. O6Lne
npasua NPUroToBNEHNS UCTIbITYEMbIX NPob, UCXOAHBIX CyCMeH3WiA U AeCATUYHBIX pas3BegeHnia 4ns MUKpobuo-
noruyecknx uccnegoBaHuin)

ISO/TS 11133-1:2000** Microbiology of food and animal feeding stuffs — Guidelines on preparation
and production of culture media— Part 1: General guidelines on quality assurance for the preparation of
culture media in the laboratory (Mukpo6uonorus nuweBkIX NPOAYKTOB M KOPMOB ffs XKUBOTHbIX. Mpasuna npu-
roTOBNEHUA N NPOU3BOACTBA NUTATENBLHLIX cped. YacTb 1. O6wwme npasuna no obecneveHuo kKauecTsa NpuUro-
TOBNEHNA NUTaTeNbHLIX cpeq B flabopartopun)

ISO/TS 11133-2:2003 Microbiology of food and animal feeding stuffs — Guidelines on preparation and
production of culture media — Part 2: Practical guidelines on performance testing of culture media (Mukpo6uo-
NOruA NULWEBLIX NPOAYKTOB 1 KOPMOB AJ1S1 XKMBOTHLIX. [paBuna NnpuroToBNeHUs: 1 NPOU3BOACTBA NUTATENbHBLIX
cpeq. Yactb 2. MNpakTnyeckoe pykoBOACTBO No onpeaeneHuto acdeKTMBHOCTU NUTaTeNbHLIX cpea)

3 TepMuHbI M onpeaeneHus
B HacToAlWleM cTaHaapTe NpUMeHeHbI cnegywowine TepMuHbl C COOTBETCTBYHOLLIMMUA onpeaeneHnAMn:

I pwnmeuyaHn e — HekoTopble npomexyToqHble (hOpMbI M pasnuums Mexay ApoXkeBbIM rpubom (3.1) u nnecHe-
BbIM rpu6om (3.2) moryT 6bITb NPOU3BONBHBLIMU.

3.1 ppoxckeBou rpub (yeast): MesounbHbIn aapobHbIN MUKPOOPraHU3M, KOTOPLIN Npu TeMnepaType
25 °C B ycnoBusiX, ONMCaHHbIX B HACTOSILLEM cTaHaapTe, obpasyeT Ha NOBEPXHOCTU MUKOOrMYeCcKon arapo-
BOW cpedbl MaToBble UK Grectawme okpyrnble kofoHWn (3.4), 06bIMHO UMeloLMe POBHBIE oYepTaHua Nbo
6onee 1nn MeHee BbINYKIYHO NOBEPXHOCTb.

MpumedyaHwne— [poxkesble rpubbl BHYTPY Cpeabl, a He Ha NOBEPXHOCTU, 0Opa3yioT Kpymble, Ye4eBnLeob-
pasHble KOMOoHUM.

3.2 nnecHeBbI rpu6 (mould): Me3zodunbHbIN a3pOBHBIN HATEBUAHBIA MAKPOOPraHU3M, KOTOPbIA Ha
MOBEPXHOCTU MUKOMOrMYECKON arapoBoil cpedbl B YCMOBUSIX, ONUCaHHBIX B HACTOALLEM cTaHAapTe, 0bbl4HO
o6pasyeT rnagkue unv BopcucTble packuauncTole nponarynbl/3apoabiwn (3.3) unu konorHun (3.4), 4acto ¢ okpa-
LUEHHBIMW NNOAOHOCHBIMI UMM CMOPOHOCHBIMU CTPYKTYPaMMU.

MpunmedaHue—necHeBble rpnbbl BHYTPU CPeapl, @ HE Ha NOBEPXHOCTU, 0OPa3yloT KpyITble, Ye4eBnLeos-
pasHble KOMoHUM.

3.3 nponaryna (pocTok)/3apogbiw (propagule/germ): XXnsHecnocobHbI opraHnam, pacTyLwuid B -
TaTenbHou cpeae.

Mpumep — BezemamuseHas Kriemxka, 2pynna KJemok, cropa, CKoMnieHue crop unu Yyacms muyenus (2pu6-
Huybl).

[ISO 6107-6:2004, 65]

3.4 konoHus (colony): llokanusoBaHHoe BUAMMOE CKOMIeHNe MUKPOBHoN Macchl, obpasoBaHHoe Ha
1nu B TBEPOON NUTaTENLHON Cpeae U3 XXM3HecrnocobHoM YacTuLbI.

[ISO 6107-6:2004, 15]

4 CywHocTb MeToaa

4.1 TpuroToBNAOT NOBEPXHOCTHO-MHOKYIMPOBaHHbIE NNACTUHbI, UCTOSb3YA YCTaHOBNEHHYIO CEeNeKTuB-
HYH KyNbTyparbHyto (MMTaTenbHyo) cpedy. B 3aBUCMMOCTH OT OXu1aaeMoro Ymcna KonoHUin UCronbaytoT 3a-
AaHHOoe Yucno Npobbl (ecny NPOAYKT XUAKAN) UM UCXOOHOW CyCneH3un (B criydae Apyrx npoaykTos), Unn
OeCATUKPaTHEIX pa3BegeHnin Npobel/cycneHsunu.

* 3ameHeH Ha MICO 6885-5:2010.
** 3ameneH Ha MCO/TC 11133-1:2009.
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JononHuTenbHble NNacTUHbI NIPUrOTOBASIOT MPU TEX e YCMOBUSIX, UCNOMb3ys AeCATUKpaTHbIe passee-
HUS ncnelTaTenbHoro obpasua UM UCXo4HON CyCneH3nn.

4.2 3aTeM NnacTuHbl a3poGHOo MHKYOMpYHT Npu (25 £ 1) °C B Te4eHne Nty aHen. MNpu HeobxoauMocTH
NnacTuHbl BbIAEPXKNBAOT NPY AHEBHOM PaccesiHHOM CBETe B TeYeHUe O4HOro-AByX AHEN.

4.3 3atemM konoHuu/nponaryrnbl NOACYUTHIBAIOT U, ecnin Heobxoanumo (4To6bl OTINYATL KOMOHUU APOX-
XKeBbIX rpUBOB OT BaKkTepuanbHbIX KOMOHWUIA), MOEHTUYHOCTL NOBBIX COMHUTENbHBIX KOMIOHWIA NOATBEPXAa0T
nocpeacTBOM MCCNeaoBaHUs ¢ NOMOLLbI BUHOKYNSIPHOM NyNbl UAW MUKpOCKona.

4.4 Yncno OpoxOKeBbIX UMW NecHEBbLIX rpMGOB Ha rpaMm unmn cm3 NpoGbl pacCYMTHIBAIOT U3 YMCHa KOMo-
Hui/nponaryn/sapoabllweit, NoyYeHHbIX Ha NnacTUHaX NPU YPOBHAX pas3BeAeHUA, AatoLUX UCHUCNAEMbIE KO-
noHuK. Mpu HeoBXoAUMOCTM MIecHeBbIe U APOXCKEBbIE rPUGHI NOACHUTHIBAIOT MO OTAENbHOCTY.

5 MutaTtenbHana cpena u pasbaBuTtenb

MpuroToBneHWe AecATUYHBIX pasbaBuTerneil Ha OcHOBe UCbITYyeMol Npobbl — no I1ISO 6887 (Bce YacTn)
n ISO 8261.

5.1 Pas6aBurtenn

5.1.1 O6wwue Bonpockbl

KayecTBo NOAroTOBKW, U3roTOBMEHUS U OLeHKN 3h(PeKTUBHOCTU NUTaTeNbHbIX cped AN BbipalmBaHa
OPONCKEBBIX UM NnecHesbiX rpnbos — no ISO/TS 11133-1 n ISO/TS 11133-2 unu KoOHKPETHOMY MexayHapoa-
HOMYy CTaH4apTy Ha uccneayemblil NPOAYyKT.

MpumMmedaHune—K paszbaeutensim MOXHO [06aBUTb MOBEPXHOCTHO-aKTUBHbLIE areHTbl, Hanpumep HaTpun
nonun(okcmaTuneH)copbarnanmonoonear [0,05 % (mMaccoBasi KOHUEHTpaums)], ANs YMEHbLIEHUS CKONNEHNS NNECHEBbIX
crop v kKoHuaun [2].

MomnmMo cneunanbHOro NPUroTOBRNEHUSI UCNIBITYyeMOro obpasLia peKoMeHAYeTCA UCNoMNb3oBaTh B Kadec-
TBe pasbasuTens 0,1 %-Hyto NenTOHHYO Body (MaccoBas KOHLEHTpaums) ¢ nuTaTenbHbIM 6YNbOHOM.

5.1.2 CocTtas 0,1 %-Hoi NeNTOHHOW BoAbl (MaccoBas KOHLEeHTpaLuua) ¢ nuTaTesNbHbIM GYNIbOHOM

DepMeHTHBIV TMAPONN3AT XUBOTHLIX NN PACTUTENBHBLIX TKAHEN 1,0r

Bopa 1000 cm3

5.1.3 MpurotoBneHue 0,1 %-HoW NeNTOHHOW BOAbI (MaccoBaA KOHUEHTpauusl) ¢ NuTatTeNnbHbIM
6ynboHOM

PacTBopstoT KOMMNOHEHTLI B BoAE, NpY He0BX0AMMOCTI Npon3Boas Harpes. MNpu HeobxoaMMocTu perynu-
pytoT pH Tak, 4Tobbl nocne crepunusauum oH 6l paseH 7,0 + 0,2 npu Temnepartype 25 °C.

5.2 MuTaTtenbHan cpeaa

5.2.1 Arap c guxnopaHoM, 6eHranbckum po3oBbIM U xnopamdeHukonom (DRBC) [3], [4]
5.2.1.1 Coctas

DepMEHTHBIV TMAPONU3aT KMBOTHBIX U PACTUTENbHBIX TKAHEN 50r
D-I'miokosa (CgH,,04) 10,0r
Aurmpgpodocdar kanust (KH,PO,) 1,0r
Cynbdart mariusa (MgSO, - H,0) 0,55r
OuxnopaH (2,6-guxnop-4-HUTPOaHWITUH) 0,002r
BeHranbckmin po3oBbin 0,025r
Arap 12rpo15ra
XnopameHnkon 01r
Boga, guctnnnvpoBaHHas unv evoHN3MpoBaHHas 1000 cm?

2 B 3aBMCMMOCTM OT NPOYHOCTU CTYAHA arapa.
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5.2.1.2 lMpuroToBneHue

5.2.1.2.1 O6wwme Bonpockl

CycneHamnpyoT B Bode BCe MHrpeaneHThl, KpoMe xriopaMdeHukona, U A0OBOAST A0 KMNeHUs As MOHOro
pacTeopeHust. Mpu HeoBxoanMocTu perynupytoT pH Tak, 4To6bl nocne crepunmsaum oH 6bin paseH 5,6 + 0,2
npu Temnepatype 25 °C.

Do6aenstor 10 cm3 1 %-Horo pacTBopa xropaMdeHnkora (MaccoBas KOHLeHTpaLmMa) B aTaHomne 1 nepe-
mMelunBatoT. PacnpegensitoT cpeagy B 60sbLIOM KonuyecTBe B YA06HbIe KOHTeHepbI (6.5) noaxoasiien eMkoc-
1. CTepunuaytoT B aBToknase npu Temnepatype 121 °C B TedeHne 15 MuH.

3ateMm cpeqy HeMeaneHHO oxnaxaatoT B BogsHon 6aHe (6.3), nogaepxvsaemont npu TemMnepaTtype ot
44 °C 0o 47 °C. OxnaxaatoT 4o Temnepatypbl Huke 50 °C v pacnpeaensaoT B o6beme o 15 cm® B cTepunbHele
yaluku Metpu (6.6).

OcTaBnatoT cpedy 40 3aTBepaeBaHns 1, Npyu He0bxoAMMOCTU, CyLLAT MOBEPXHOCTb Yallek, Kak onncaHo B
ISO 7218 n ISO/TS 11133-1 n ISO/TS 11133-2.

Cpeabl MCNOnb3yloT HEMEATIEHHO UMK XpaHaT B TemHoTe cornacHo ISO/TS 11133-1 1 ISO/TS 11133-2.

NPEAYNPEXOEHUE! Cnepyet nsberatb BO34eMCTBUS CBETa Ha cpeay, NOCKONbKY B pe3ynbTa-
Te He0OLeHKM MUKpodnopbl B o6pa3uax MoryT 6biTb 06pa3oBaHbl LUTOTOKCMYECKUE NPOAYKTbI
pacnaga.

5.2.1.2.2 dakynstaTueHoe AgobasneHve rmapoxsopuga xnopTeTpaunkiuHa

Ecnn Bo3HMKAOT CrOXHOCTY U3-3a Ype3MepHoro 6aktepuanbHoro pocta (Hanpumep, NpyM UCMonb3osa-
HUM CBIPOrC Msica), peKoMeHAyeTcsl Mcrnonb3oBaTh Xxropamderukon (50 mr/am®) 1 xnopTeTpaurkivH
(50 mr/am3). B 8ToM crydae NpUroToBAOT Cpeay, Kak onmncaHo Bhille, TOMbKO € Ucnonb3oBaHueM 50 Mr xnop-
aMdeHvKona, pacnpeaensioT ee B o6beme no 100 cm? v cTepunuaytoT. FoToBAT Takke pacteop 0,1 %-Horo rua-
poxriopvaa XnopTeTpaunkiMHa (MaccoBasi KOHUeHTpauus) B Boge (6yay4nm OTHOCUTENbHO HeYCTONYMBLIM B
pacTBope, OH A0MKeH OblTb CBEXEMNPUIOTOBNEHHBLIM) U CTEpUNU3yIoT hunsrpaumenn. HenocpeacTeeHHO nepea
ncrnonb3osaHueM aobasnstoT 5 cm3 aToro pacteopa acenTudeckn K 100 cm® 0CHOBHOI cpeibl U pasnuBaT B
yawku. Mcnonb3oBaHue reHTamuLMHa He pekoMeHAyeTCsl, Tak Kak cornacHo NpeAcTaBfeHHbIM AaHHBIM OH
BbI3bIBAET UHMMOVUPOBaHNE HEKOTOPBIX BUAOB APOXCKEBLIX MPUMBOB.

5.2.1.2.3 dakynbTatMBHOE A0BaBNEHUE MUKPO3NIEMEHTOB

Onsa naeHTudunkaumm nnecHesbix rpubos Ha cpege DRBC nepea o6paboTkol B aBTokNase Aobasnsior
pacTBop Creaylolmx MUKpoarieMeHToB B o6beme 1 cm® Ha nutp cpegbl: ZnSO,-7H,0—1 T;
CuSQ, -5H,0 — 0,5 r; Boaa, aucTUNNUpoBaHHasa Unn AenoHusnposaHHan, — 100 cm3 [1].

5.2.1.2.4 dakynsratuBHOE AobasneHwe Teprutona

[lnsa npefoTBpalleHrs Ype3MepHOro pocTa MUKpoopraHuama Mucoraceae Ha arapoBbIX NilacTUHax pe-
komeHayeTca aobasneHue K KynstypanbHoi cpeae Teprutona (1 cm3/ame).

5.2.1.3 WUcnbiTaHue pabounx xapakTepucTuK AnNa rapaHTUM KavecTsa NUTaTesibHon cpeabl

5.2.1.3.1 Obwume BONpocCkI

DRBC saBnsieTca TBepaoit cpeaoit. MpoaykTuBHOCTL U cenektnuHocTb — no UCO/TY 11133 (Bce yacTn)
CO CcrneayrownuMmM TEXHUYECKUMN YCITOBUAMMN:

5.2.1.3.2 lNpoayKTUBHOCTb

WHky6aums:

5 aHen npu (25 + 1) °C.

LTaMMmbl:

Saccharomyces cerevisiae ATCC 9763

Candida albicans ATCC 10231

Aspergillus niger ATCC 16404

Mucor racemosus ATCC 42647,

WK LITaMMbl, 3apPErMCTPUPOBaHHbBIE KaK SKBUBASIEHTHbIE B APYTMX rPUOKOBBLIX CEMencTBax.

OTanoHHbIe cpeabl:

naptus cpea SDA (aekcTposHbiid arap Cabypo), yxke BanuampoBaHHbIX.

KoHTponbHbIA MeToa:

KONUYECTBEHHbINA.

Kputepuu:

koahpnULMEHT NpoayKTMBHOCTK, P > 0,5.

XapakTepHasi peakuusi:

XapakTepHble KonoHuu/nponarynbl/3apoabiwin COrMacHo KaXaoMy Buay.
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5.2.1.3.3 CeneKkTuBHOCTb
WHkyBaums:

5 gren npu (25 £ 1) °C.

LTammel:

Escherichia coli ATCC 25922 unn
Bacillus subtilis ATCC 6633,

WK WITaMMBbl, 3aperMcTpUPOBaHHbIE Kak 3KBUBAaNeHTHble B Apyrux BakTepuanbHbIX ceMencTeax.
KoHTponbHbIN MeToA:
Ka4yeCTBEHHbIN.

Kputepuu:

NonHoe UHrnbuposaHue.

6 O6opynoBaHue u CTEeKNsiHHasA nocyaa

OpaHopasoBas annaparypa sIBsieTcsl IPUEMEMOI anbkTepHaTUBON CTEKMNSIHHON NOCYAe MHOropasoBoro
UCnonb3oBaHuUs, eCnn oHa obnagaeT NoAxXoAAWMMA TEXHUYECKUMN XapaKTepUCTUKaMM.

UcnonbaytoT cneaytoLlee obbluHOE MUKpoGUonorMieckoe obopyaoBaHue:

6.1 TepmocTaT, cnocobHbIN NoaaepkuBaTtb Temnepatypy (25 + 1) °C.

6.2 MepHble NUMNETKM CTEpUITbHBIE, BMECTUMOCTbIO 1 CM3 1 rpagyupoBaHHbIe ¢ LieHoM Aenerns 0,1 cms.

6.3 BopsaHana 6aHa unu aHanormyHas annaparypa, cnocobHaa noaaepxvsarb Temneparypy ot 44 °C go
47 °C.

6.4 pH-meTp c TouHOCTbIO U3MepeHus ao 0,1 eaquHuuel pH npu 25 °C.

6.5 ByTbinku, konbbl N NPOBUPKN AN KUNSYEHUA U XpPaHEeHUs NuTaTenbHOW cpeabl U AN NPUroToBAEHNA
passedeHunn,

6.6 Yawwkn MeTpu cTepunbHbIe, CTEKNSIHHBIE UMW NNacTMaccoBble, Anametpom oT 90 4o 100 Mm.

6.7 Mwukpockon Anst OTNYMS APOXCKEBLIX rPUGOB OT BakTepuarnbHbIX KNeTok (06nacTb yBenuMueHusl ot
250 go 1000 pas).

6.8 LUnaTenu, caenaHHble U3 CTEKNa UK NacTuka (AMameTpom MeHbLie 2 MM 1 AnnHo 80 mm). ua-
MeTp He AOSIKEeH npeBbiwaTb 2 MM, YTOObl MUHUMU3UPOBAaTL KONU4ecTBO obpasua, NpununaloLero K wnare-
MAM B KOHLe npoLeaypbl ero pacnpegeneHusl.

6.9 BuHokynsipHas nyna Ans pasnuyueHus n guddepeHUMpoBaHUA KONIOHUIA/KNETOK APOXOKEeBbIX U Nnec-
HeBbIX rpnboB (yBenunyeHue ot 6,5 go 50 pas).

7 OT60p Npob

B naGopatoputo criegyeT oTnpaBnsaTb NpeacTaButenbHylo npoby. OHa He Ao/KHa 6bITb NoBpeXkaeHa Unu
M3MeHeHa BO BPEMS TPAHCMOPTUPOBAHMS UMM XpaHeHus. MaGopaTopHyto Npoby He 3amMopaXMBaloT.

OT60p Npob He sBMseTcA YacTbio MeToAa, YCTaHOBIIEHHOTO HacTosWmM cTaHdapTom. OT6op npo6 cne-
AyeT NPOBOAMTL COrNacHo CTaHAapTy Ha NpoBepsieMbli NpoayKT. Ecnu He cyluecTByeT cTaHaapTa Ha Nposepsi-
€MbIli NPOAYKT, 3aUHTePECOBaHHBIM CTOPOHAM PeKOMeHAYeTC AOCTMYb COrTalleHust o 3TOMY BOMPOCY.

8 MoprotoBka Npo6 A4NA UcNbITaHUA

O6paseL, ANa UcnbITaHUA NPUroToBnsAOT cornacHo ISO 6887 (Bce uactn), 1ISO 7218, ISO 8261 u cTaH-
AapTy Ha npoBepAaeMbli NpoaykKT. ECnn He cyllecTByeT cTaHAapTa Ha NpoBepsAeMblid NPOAYKT, 3anHTepecoBaH-
HbIM CTOPOHaM peKkoMeHAYeTCA AOCTUYL COorMalleHUa No 3TOMyY BOMPOCY.

9 MeTtoauka npoBeaeHUs1 UCNbITAHUA

9.1 HaBecka, ucxoaHana cycneH3usi U pa3BeaeHus

MpuroToBNAIOT HaBeCKy, NCXOAHYIO CYCNEeH3Nio (MepBUYHYI0 CYCNEeH3uUI0) 1 nocneayowme passeaeHus
cornacHo 1SO 6887 (Bce yactu), ISO 7218, 1ISO 8261 1 ctaHAapTy Ha NpoBepsieMbliA NPOAYKT.

Momumo cneumansHOro NPUrOTOBEHNUS UCTbITaTENbHOrO 06pasLa pekoMeHAYeTCA UCNONbL30BaTh B Ka-
yectBe pactsoputerns 0,1 %-Hyto NenToHHyIo BoAy € nuTaTenbHbIM 6ynboHoM (5.1.3). Mcnonb3oBaHue nepuc-
TansTMyeckoro roMmoreHnsaTopa npeanoyTUTenibHee CMecuTens Unu LWenkepa.
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Mo npuunHe BLICTPOro ocaxkaeHns crop B nuneTke (6.2) ee cnegyeT AepXaTb B ropnsoHTaIbHOM (He Bep-
TUKansHoM!) NONOXeHWUN NPK 3anosIHEHNU COOTBETCTBYIOLMM 06bEMOM NCXOOHOW CYCNEH3UU 1 pasBedeHni.

BcTpsixunBaloT UCXOAHYIO CYCNEH3No U pasBeaeHUs Ans n3bexaHust ocaxaeHus vacTul, cogepxkaluymx
MUKPOOPraHn3Mbl.

9.2 UHokynAuuMsa 1 MHKyGaLms

9.2.1 Ha ogHy araposyto nnactuHky ¢ DRBC (5.2.1) nepeHOoCAT ¢ NOMOLLbIO CTePUIbHOM nuneTkn (6.2)
0,1 cm3 ucnbiTatensHoro o6pasLa, ecrnum aTo XUAKOCTb, unu 0,1 cM3 UCXOAHOW cycneHsun — B criyyae Apyrx
npoayKkToB (pasgen 8).

Ha BTopyto arapoByo nrnacTuHky ¢ DRBC nepeHocaT ¢ MoMOLLbio HOBOW cTepunbHol nunetkn 0,1 cmd
nepeoro aecsATukpatHoro (10~") passeneHns (knakui npoaykT) unn 0,1 cm? passegerus 102 (opyrve npogyk-
Thl).

Onsa obneryeHns noacyeTa HUIKUX MNOMYNSALUA APOXOKEBLIX U NIECHEBLIX rprBoB o6beMbl BNAOTL A0
0,3 cm3 passegeHus 10-1 npobbl UM UCTbITATENBbHOMO 06pasLa B Cry4Yae XUaKocTu MOXKHO HaHeCTU Ha Tpu
MNacTUHKK.

OTuK onepaLun NOBTOPSAOT C NOCMEAYIOWNMA pa3BeaeHUsAMN, UCNONb3Ys HOBYIO CTEPUNbHYIO NUNETKY
ANS KakJoro AeCsTUKPaTHOro pasBeaeHus.

MpwumedaHune— Ecnv npegnonaraetcst npucyTcTeue GbiCTpopacTywmx nnecHeBbiX rpubos, cneayeTt ucnonb-
3oBatb ISO 21527-2 [6].

9.2.2 XKugkocTb pacnpeaensioT no NoBepXHOCTU arapoBo NNacTUHKN CTepunbHEIM Wnatenem (6.8) ao
Tex Mnop, Noka oHa He ByaeT NonHocTbio abcopbuposaHa B cpeay.

Onst MHOKYNALMKU NNAcTUHOK MOXHO Taloke UCMOMNb30BaTh HAaMMBHOW METOA, HO B 3TOM Cny4Yae 3KBUBa-
NEeHTHOCTb pesynbTaToB AorpkHa ObITh BanMaMpoBaHa npyu cpaBHEHWN ¢ NOBEPXHOCTHOW UHOKYNAUMEeR, 1 pas-
nnyeHne, n andpdepeHUMpoBaHMe MIeCHeBbIX U APOXCKEBLIX rPUOOB He npueMmnembl. Metoa HaHeceHUa Ha
NOBepPXHOCTb MOXET AaTb Gornee BbiCOkUe pesynbraThl noacyerta. MoBepxHOCTHLIM MeToa obecnevnsaeT Mak-
CcMManbHOe Bo3adencTBMe atMoctepHOro Kucnopoaa Ha KneTka u npeaoTepallaer puck TensioBoin MHaKkTUBa-
Lnn rpubHbIX nponaryn. Peaynstatbl MOTyT 3aBUCETL OT TUna rpubos.

9.2.3 TlpuroToBneHHbIe NNacTUHKK (9.2.2) HKYBUPYIOT a3pobHO, € KpbiLLIKaMU HaBepXy, B MPSMOM NoJ1o-
XeHun B MHKkyBaTtope (6.1) npu (25 + 1) °C B TeueHue natn gHein. Mpu HeobxoaAMMOCTU arapoBble NNacTUHKA
BblAEPXKMBAIOT Ha paccesiHHOM cBeTe OT OAHOro A0 ABYX AHEN.

PekomeHayeTcst nHKybupoBaTh yawku (6.6) B OTKPLITOM N1acTMAaccoBOM NakeTe BO U3bexaHue 3arpas-
HeHna MHKyGaTopa B cryyae paspacTaHus nNiecHeBbIX rpubos 13 Yaluek.

9.3 lMopcyeT n oTG0pP KONOHUA ANA NOATBEPKACHUA

CunTBIBaOT NNACTUHKNA B MPOMEXYTKE OT ABYX A0 NATU AgHen nHkybaunn. OT6uparot vawkm (9.2.3), co-
Aepxawe MeHble 150 konoHui/nponaryn/ sapoaeiwen, U NOACHNTLIBAIOT 3TU KONOHUU/Nponarynel/3apo-
Ablwn. Ecnu Bo3HWMKaOT TPyAHOCTM M3-3a ObiCTpopacTywmx nnecHeBblX rpuboB, NOACHUTHIBAKOT KOMO-
Hun/nponarynel/3apodbllly Yepes ABa AHA U CHOBa Yepes3 NATb AHeN UHKy6auun.

MpumedaHus

1 MeTogbl noacyeTa APOXKEBbLIX U OCOOEHHO NeCHEBbIX rPMBOB He SIBNAIOTCA TOYHBIMW, NOTOMY YTO OHW COCTOAT
M3 CMecy MuLenusi n cnop 6ecrnonoro n NONOBOro PpasmMHoXeHus. Konmyectea KonoHneobpasyowmx eamHnL, 3aBucsT oT
cTeneHun hparmeHTaumMm MULENNIA 1 COOTHOLWEHUS Crop, CNOCOOHBIX pacTu Ha NMTaTenbHOW cpeae.

2 YacTto umMeeT MecTo HENMHENHOCTb NOACHETOR NPW MHOKYNSLUM C UCMONb30BaHNEM pa3BeaeHui, T. e. 10-kpaTt-
Hble pa3BefeHust YacTto He AatoT 10-KpaTHOrO YMeHbLUEHWsT KONMYecTBa KOMNOHWM, NONyYeHHbIX Ha NUTaTenbHoW cpeae.
OT0 OTHOCHAT 3a cHeT hparMeHTauum MULENWS U pa3pbiBa CKOMJIEHWI Crop BO BpeMs passedeHunsi TOMMMO KOHKYPEHTHOTO
MHMBMPOBaHUs, KOr4a Ha nnacTvHax BolpactaeT 6obloe YMCNO KOMOHWIA.

NPEQYNPEXOEHUE! Cnopbl nnecHeBbIX rpu60B paccemMBaroTCA B Bo3ayxe ¢ 60nbLIOK nerkoc-
TbI0, MO3TOMY Npu paboTe ¢ yawkamu MeTpu cnegyeTt cobnogaTh OCTOPOKHOCTL BO U3bexaHUe pa3Bu-
TUA caTeNnNUTHbIX KONMIOHUN, KOTOpbie MOTYT AaThb 3aBbILEeHHYI OLEeHKY nonynsiuMm B o6pasue.

Mpy HeobxoAMMOCTM NPOBOASAT UCCNeaoBaHMe C NOMOLLbIO BUHOKYNSIPHOR Nynbl (6.9) nin Mukpockona
(6.7) ons pasnu4eHnst KONOHUIA OPOACKEBBIX UMW NMECHEBLIX IPUBOB U KONOHWIA BakTepuii.

MoAacunTBIBAKOT KOMOHNM OPOXCKEBBIX FPMBOB M KonoHUW/nponarynbl NiecHeBbIX rPUOOB No OTAENbHOC-
TU, ecrnn HeoBxoamMmo.

Onsa naeHTndmKaumm ApoxokeBbiX U NecHeBbIX rpMboB oTAensaT obnacti rpuGHoro pocta u yaansot
ANsi BbICOKO3DEKTUBHOrO MUKPOCKONNYECKOro aHanusa, Ui UHOKYVPYIOT Ha NoAXOAsLYO pasgenuTens-
HYIO U NAEHTUUKALMOHHYIO cpeay.

6
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10 O6paboTka pe3ynbraToB

Cwm. ISO 7218.

Mpn HeOBXOAMMOCTN PErMCTPUPYIOT KOMOHUM APOXOKEBLIX MPUGOB M KOMOHWW/Mponarynbl MecHeBbIX
rpnboB oTAenbLHO.

11 TpoTokon ncnbiTaHUA

MpoToKon ncnbiTaHNs OMMKEH BKIoYaTh B Ce0sl, Kak MUHUMYM:

a) uHdopmauuo, Heobxoaumyo 4NA NOMHON naeHTUdUkaumMm obpasua;

b) ucnonbayembli MeToA NPUrOTOBMEHUS1 0Opa3LIOB (eCnn U3BECTEH);

C) MCMOoNb3yemblid MeToq UCTbITAaHWUSA CO CCbISIKOW Ha HaCTOALWMIA cTaHaapT;

d) Bce pabouve nogpoBGHOCTU, He YCTaHOBMEHHbIE B HACTOAWEM cTandapTe wnu dakyneTaTuBHbIE,
BMecTe ¢ NoApPoBHOCTAMM NoBbIX MHLMAEHTOB, KOTOPbIE MOTM Bbl NMOBNMATL HA Pe3ynbTaThl UCTbITAHNS;

€) noryyYeHHble pesynsTaTtbl UCMbITaHUS.
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Mpunoxenne OA
(cnpaBoyHoe)

CBefeHUA 0 cOOTBETCTBUU MeXrocyaapCTtBeHHbIX CTaHAAPTOB CCbITOYHBIM
MeXxayHapogHbIM CTaHOapTam

Ta6nuua JAA

0603HavYeHre 1 HanMEeHOBaHWEe MeXOyHaAPOOHOro CreneHb 0603HavYeHe U HAUMEHOBaHWE MEXToCy1apCTBEHHOMO
CTaHaapTa COOTBETCTBUA CcTaHgapTa

ISO 6887 (all parts)” Microbiology of food and IDT *

animal feeding stuffs — Preparation of test

samples, initial suspension and decimal dilutions

for microbiological examination

ISO 7218:2007 Microbiology of food and animal IDT FOCT ISO 7218—2011 Mukpobuonorus nuie-

feeding stuffs — General requirements and BbIX NPOAYKTOB Y KOPMOB 1151 KMBOTHbIX. O6wme

guidance for microbiological examinations TpeboBaHus 1 pekoMeHAauumn No Mmkpobrnonorm-
YECKMM NCCneaoBaHnsiM

1ISO 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 and IDT FOCT ISO 11133-1—2011 Mukpobuonorusi nu-

animal  feeding stuffs — Guidelines on LLEeBbIX MPOAYKTOB U KOPMOB ANSA XNBOTHbIX. Py-

preparation and production of culture KOBOZSLLME YKA3aHUA NO MPUIOTOBIEHUIO M

media — Part 1: General guidelines on quality Npov3BOACTBY KyNnbTypanbHbIX cped. Yactb 1.

assurance for the preparation of culture media in O6lwe pykoBoaswme ykasaHusi no obecneve-

the laboratory HUIO KAYeCTBa NPUTOTOBMNEHMNS KYIbTYPHbIX Cpej,
B nabopaTtopumn

ISO/TS 11133-2:2003 Microbiology of food and IDT FOCT ISO 11133-2—2011 Mukpobuonorusi nu-

animal  feeding stuffs — Guidelines on LLEeBbIX MPOAYKTOB U KOPMOB ANSA XMBOTHbIX. Py-

preparation and production of culture KOBOZSLLME YKa3aHUA NO MPUIOTOBIEHUIO M

media— Part 2: Practical guidelines on NpoV3BOACTBY KyNnbTypanbHbIX cped. Yactb 2.

performance testing of culture media MpakTnyeckne pykoBodsME YKa3aHWs MO 3KC-
NNyaTauvoOHHbIM UCTBITAHUSIM  KyNbTypanbHbIX
cpeq

cTaHgapTa:
- IDT— naeHTu4YHble cTaHaapThI.

* COOTBETCTBYOLLUI MEXIOCYAAPCTBEHHbIV CTaHAAPT OTCyTCTBYET. [0 ero yTBepxaeHus pekoMeHayeTcsi UCnorb-
30BaThb NEePeBOA Ha PYCCKMI 513bIK AaHHOTO MeXayHapoaHoro ctangapra. lNepeBog AaHHOro MexayHapogHoro ctaHgap-
Ta HaxoguTcs B PegdepanbHOM MHAPOPMaLMOHHOM (DOHAE TEXHUYECKMX PernamMeHToB U CTaHAapTOB.

0l pnMmevyaHne — B HacTosiwem CTaHgapTe UCnonb3oBaHO YCNOBHOE 0603HaveHne cTeneHyn COOTBETCTBUS

" 1S0 6887-1:1999, ISO 6887-2:2003, ISO 6887-3:2003, ISO 6887-4:2003.
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