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MpeaucnoBue

Lienn, ocHOBHbIE MPUHLIMMBI 1 OCHOBHOW NOPSAOK NpoBedeHns paboT No MexXrocyaapcTBeHHON cTaHaap-
Tusauun yctaHosneHsl FOCT 1.0—92 «MexrocyaapctBeHHas cucteMa cTangapTusaumm. OCHOBHblE MONoXe-
Hus» 1 FOCT 1.2—2009 «MexrocyaapcTeBeHHan cucteMa cTangapTusaumni. CtanaapTel MEXIOCYAapCTBEHHLIS,
npasuna » pekoMmeHaaL/mm Mo MexrocyaapcTBeHHOM cTangapTusauun. MNMpasuna paspaboTku, NpuHATUA, NpUMe-
HeHuA, OGHOBIEHNS1 U OTMEHbI»

CBefneHus o cTtaHaapre

1 NOArOTOBNEH OAO «BcepoccUACKUil Hay4yHO-UCCNeAoBaTeNbCKUl UHCTUTYT cepTudukaunumny
(OAO «BHUAC»)

2 BHECEH ®eaepanbHbiM areHTCTBOM MO TEXHUYECKOMY PEryrIMpOBaHMio N METPOSOrMu

3 NPUHAT MexrocyaapcTBeHHBIM COBETOM M0 CTaHAAPTU3ALIMIN, METPOSOrMK 1 cepTudukaumm (NpoTo-
kon ot 7 moHa 2013 1. Ne 43)

3a npuHATUE Nporonocosanu:

KpaTkoe HaumeHoBaHUe CTpaHbl Kop cTpaHbl CokpalleHHOe HaMMeHOBaHUE HALMOHANbHOTO opraHa
no MK (UCO 3166) 004—97 no MK (MCO 3166) 004—97 no craHaapTusauun

KazaxcTtaH KZ locctanpapt Pecny6nukn KazaxctaH

Kuprusumsa KG KbipreiactangapT

Pocceus RU Poccrangapr

TamKukncTaH TJ TamxukcTaHgapT

Y3bekuctan Uz YactaHpgapT

4 Mpukaszom deaepanbHOro areHTCTBa MO TEXHUYECKOMY PErynupoBaHUI0 U MEeTPOonorMn oT 27 UIoHS
2013 r. Ne 227-ct mexrocyaapcTeeHHblin ctaHgapT FOCT ISO 10272-1—2013 BBegeH B AeUCTBUE B Ka4yecTBe
HauWoHanbHoro ctaHaapTa Poccuiickon ®egepauym ¢ 1 uions 2014 r.

5 Hacrtosawmin ctaHgapT naeHTMdeH MexayHapoaHomy ctaHgapTy I1ISO 10272-1:2006 Microbiology of
food and animal feeding stuffs — Horizontal method for detection and enumeration of Campylobacter
spp. — Part 1: Detection method (MukpoGuonorua nuwesbIX NPOAYKTOB U KOPMOB ANA XXUBOTHLIX. MOpU30H-
TanbHbIA MeToa obHapyxeHus 1 nogcyeta 6aktepuit Campylobacter spp. Yacte 1. MeToa o6HapykeHus).

MexayHapoaHbli cTaHaapT paspaboTaH nogkomuteTom SC 9 «Mukpobuonornay TeXHAYECKoro KoMuTeTa
no cTaHgapTusaumn ISO/TC 34 «Muiesble npoaykTbl» MexayHapoaHo opraHusaumm no ctaHaapTusaumm (1ISO).

MepeBoa ¢ aHrnuckoro sisbika (en).

OdmumanbHblie 3K3eMMIIsApbl MEXOAYHapoAHOro cTaHdapTa, Ha OCHOBE KOTOPOro NoAroTOBMEH HacTos-
LLMKA CTaHOapT, M MeXAYHapOoAHbIX CTaHAAPTOB, Ha KOTOPLIX AaHbI CCLIKX, UMEIOTCS B HAaLMOHasbHBIX (rocy-
AapCTBEeHHBIX) opraHax no cTaH4apTM3aLun yKkasaHHbIX Bbille rocyaapcTs.

CreneHb cooTBeTcTBUA — maeHTuYHas (IDT).

CtaHaapT nogroToBneH Ha ocHoBe npumeHerns FTOCT P UCO 10272-1—2010

6 BBE[JEH BINEPBbLIE

UHpopmayus 06 usMeHeHUsIX K HacmosuwemMy cmaHdapmy rybrukyemcsi 8 eKe200HOM UHGhopMalUuoH-
HOM yKazamene «HayuoHanbHbie cmaHdapmebl», @ MEKCM U3MEHEHUU U roNpasoK — 8 eXeMeCSIYHHOM UHGOop-
MayUuOHHOM yKazamerne «HayuoHanbHbie cmaHOapmbi». B criydyae nepecmompa (3aMeHbl) Unu OMMEeHb!
Hacmosuje2o cmaHdapma coomeememesyroujee ysedomneHue 6ydem ornybriuKo8aHo 8 eXXeMeCcsIYHOM UHGop-
MayUuoHHOM yKkazamene «HauyuoHansHbie cmaHdapmbly. Coomeememayiolyas uHghopmalusi, yeedommeHue u
meKcmabl pasMmeljaromces makxe 8 UHGopmMayUuoHHoOU cucmeme obLezo rnonb3o8aHus — Ha oguyuaibHOM
calime ®edeparnbHo20 azeHmemea o MexXHUYEeCKoOMy peayruposaHuo U Memporioauu 8 cemu MIHmepHem

© CrangapTtuHdopm, 2013

B Poccuiickoin defepali HacTOALLIMIA cTaHAapT He MOXET BbITb MOMHOCTLIO UMM YacTUYHO BOCTIpOu3Be-
[OeH, TUpaXknpoBaH U pacnpocTpaHeH B KadecTBe odmumnanbHOro nsgaHnsa 6es paspeweHuns degepansHoro
areHTCTBa Mo TEXHUYECKOMY PEerynmpoBaHuio U MeTponorim
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M E XTOGCY.APG CTHBEHHUB # C TAHJAAPT

MUKPOBUONOIA NULLEBLIX MPOAYKTOB U KOPMOB AlA XXUBOTHbIX
MeTtoabl o6HapyxeHusa n noacyeTta 6akrepuit Campylobacter spp.
YacTtb 1
MeTop, o6HapyxkeHus

Microbiology of food and animal feeding stuffs. Methods for detection and enumeration of Campylobacter spp.
Part 1. Detection method

Data BBeaeHna — 2014—07—01

1 O6nacTb npuMeHeHusi

Hacrosawumin ctaHgapT ycTaHasnueaeT metoa obHapyxeHua Campylobacter spp. u pacnpoctpaHsaeTca Ha
npodyKumnio, npegHasHadeHHyo Ans notpebrneHnsa YenoBeKoM MU KOPMNEHNUA XUBOTHBIX. HacTosawmi cTax-
AapT MoxeT GbiTb MCMOMNb30BaH NPUY OLLEHKE OKPYXatoLle cpeabl Npu NPOUM3BOACTBE NULLEBOIN NPOAYKLMA K
obpaLlleHnn ¢ Heil.

2 HopMaTuBHbIe CCbINKN

B HacTosileM cTaHgapTe UCNONb30BaHbl HOPMaTUBHBIE CChINIKW Ha cregytowmne cTaHaapThl:

ISO 6887 (Bce yactn) Microbiology of food and animal feeding stuffs — Preparation of test samples,
initial suspension and decimal dilutions for microbiological examination (Mukpo6uonorns nuLeBbIX NPOAYKTOB
N KOPMOB AN XMBOTHBIX. [MpurotoBneHne Npob ANs UcnblTaHWN, UCXOOHbIX CYCMNEH3UIA 1 AeCATUKPaTHBIX pas-
BeAEHWUN Anst MUKPOBUONOorMieckmMx UccrneqosaHunig

ISO 7218 Microbiology of food and animal feeding stuffs — General requirements and guidance for
microbiological examinations (Mukpo6uonorusi IULLEBLIX NPOAYKTOB U KOPMOB A1s XMBOTHbIX. O6LWme Tpebo-
BaHWA U pekoMeHAaLMn Anst MUKPoBUonormieckmMx nccrnegosaHunin)

ISO 8261 Milk and milk products. General guidance for the preparation of tests samples, initial
suspensions and decimal dilutions for microbiological examination (Monoko n monouHble npoaykTbl. O6Lwume
npasuia NpUroToBAEHUA UCMbITYEMBIX MPO6 AN aHanWaa, UCXOOHBIX CYCNeH3Ui 1 AeCATUKPaTHbIX passese-
HWM 4Ns MUKPOBMONOrMYeCcKNX MCCreqoBaHmiA)

ISO/TS 11133-1 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 nuLeskIX TPOAYKTOB 1 KOPMOB AJ15 KMBOTHLIX. MpaBuna npurotosne-
HWs 1 NPOU3BOACTBA NUTaTeNbHbIX cped. YacTb 1. O6Lwme npasmna no obecneyeHuno KayecTsa NPUroTOBNEHUS
nuTaTernbHbIX cpeq B nabopaTtopun)

ISO/TS 11133-2 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-
NOrns NULLIEBLIX NPOAYKTOB N KOPMOB AN XUBOTHBIX. PykoBodsLLMe ykaszaHWs No NPpUroTOBAEHUIO U NPOU3BO-
AcTBY NUTaTtenbHbIX cped. YacTb 2: Mpakrudeckue pykoBoasLumMe ykasaHus no onpegeneHnio achekTMBHOCTH
nuTaTtenbHbIX cpea)

Uzpanne opnmunansHoe
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3 TepMuHbI M onpeaeneHusi

B HacTosieM cTaHAapTe NPUMEHEHBI cneytolne TEPMUHBI C COOTBETCTBYHOLLIMMU ONpeaeneHnaMu:

3.1 Campylobacter (Campylobacter): MukpoopraHnambl, obpasyolme XxapakTepHble KOMOoHUW Ha
TBEpPAOW CeNneKkTUBHOM cpeae, Npu MHKybnpoBaHnn B a3apobHbIX ycnosusix npu temnepatype 41,5 °C, HO He npu
Temnepatype 25 °C, n koTopble 06nagatoT xapakTepHon NOABUKHOCTbIO, BUOXMMUYECKUMU CBONCTBaMM U Cro-
COBHOCTBLIO K POCTY, MPY YCNOBUM NPOBeAEHNs! UCMbITAHUA B COOTBETCTBUM C HACTOSILLMM CTaHOapToM.

MpwnmedaHune—Hanbonee yacto BeTpevalowmmmes Bugamu siensitotess Campylobacter jejuni 1 Campylobacter
coli. BvecTe ¢ Tem Gbinm onucaHsl 1 gpyrme Bugbl (Campylobacter lari, Campylobacter upsaliensis n HekoTopble gpyrue).

3.2 o6HapyxeHue Campylobacter (detection of Campylobacter): OnpegeneHue npucyTcTsus Unn oT-
CYTCTBUS paccMaTprBaeMblX MUKPOOPraHU3MOB B OMNpeaenieHHOM KOMYecTBe NpoayKTa npu yernosum npose-
[AEHWA UCNbITaHWUSA B COOTBETCTBUW C HACTOSILLMM CTaHAapToM.

4 CywHocTb MeToaa

4.1 O6wue nonoxeHus

Onsa o6HapyxeHnss Campylobacter BeinonHAOT aTanbl paboT B COOTBETCTBUMU C NpUroxeHnem A.

4.2 Ob6oralleHue B CeNeKTUBHOW XXUAKOW cpeae

Mpo6y BHOCAT B XuAKyto oboratutenbHyto cpedy (bynboH BonToHa) n roMoreH3npytoT.

MHKyBuMpytoT B a3pobHbIX yenosuax npu Temnepatype 37 °C B TedeHne 4—6 4 1 3aTem nNpu Temnepartype
41,5 °C B TeveHve (44 + 4) u.

4.3 WUsonsauusa u ot6op Ansa nogrBepxaeHus

KyneTypbl, nony4veHHble no 4.2, nepecesatoT Ha ABe TBepAble cerlekTUBHbIE cpeabl (NpunoxexHue A):

- MoaMULIMPOBaHHbLIN arap ¢ yrnem, LedonepasoHom 1 aesokcuxonatom (arap mCCD);

- Ntobyto Qpyryro TBEPAYH CENEKTUBHYIO Cpeay, OCHOBAHHYIO Ha NpUHUMNE, OTAUYHOM OT NpuHUMNa ara-
pa mCCD.

Oanee ux nHky6upytot npu Temnepatype 41,5 °C B aapobHbIX yCnoBusix U NpoBepAtoT nocne (44 £ 4)uc
uernbto 0bHapyXeHUs NPUCYTCTBUS KONOHUN, KOTOPbIE NO CBOUM XapakTepucTukam npeanonoXuTeribHoO sIBMs-
totca Campylobacter.

4.4 MopaTrBepxaeHue

KonoHun, npegnonoxurensHo sisnsiowmecs Campylobacter, nepecesaloT Ha HECENEKTUBHLIA KOMyM-
BUIACKNIA KPOBAHOW arap 1 3aTeM NOATBEPXKAAIOT NPU UCCNeAoBaHUM No4 MUKPOCKONOM U Haanexalmx 6uoxu-
MUYECKUX UCTILITAHUSAX , @ TakKe UCMbITaHUSIX Ha POCT.

Bua Campylobacter uaeHTucuLmpyoT nytem cneumduyecknx 6UOXMMUYE CKUX UCTIbITaHWA U UCTIbITAHUIA
Ha YyBCTBUTENbHOCTb K aHTUOUOTUKaM.

5 MutaTenbHble cpeabl U peakTUBbI

5.1 OOwue nonoxeHus
KauyecTBO NoAroToBKM, U3roTOBIMEHUS U OLeHKN 3ddpeKTUBHOCTU NUTaTeNbHLIX cped ANs BblpalmBaHns
Campylobacter no ISO 7218, ISO/TS 11133-1 1 ISO/TS 11133-2.

M pumeyaHn e — Beugy Hanuumsi 6ONbLIOIO KONMYECTBA NUTATENbHBIX CPeA U PeakTMBOB UX COCTaBbl U NpoLe-
AYPbl NPUIOTOBINEHUA AONONMHUTENBHO NPUBEAEHbDbI B NMPUITOXXEHUN B.

5.2 Xupkas ob6oratutenbHas cpega: 6ynooH BonroHa

Cm.B.1.

5.3 CenekTuBHas cpega ans yawek MeTpu: moanduLMpoBaHHbLINA arap ¢ yrnem,

vecdonepazoHOM U fiezokcuxonartom (arap mCCD)

Cm.B.2.

5.4 Cpepabl U peakTUBbI AN NOATBEPXASHUA U MASHTUUKaLUN

5.4.1 Konymbuickuil KpoBAHOM arap
Cm. B.3.

5.4.2 bynboH bpyuenna

Cm.BA4.
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5.4.3 PeakTuB Ans o6HapyxeHUA okcupasbl

Cm. B.5.

5.4.4 PactBop nepokcuaa Bogopoda, 3 % (no obvemy).

5.4.5 PeakTuBbl Ans onpeaeneHua ruaponusa runnypara Hatpua

Cwm. B.6.

5.4.6 KpoBsaiHo# arap Mionnepa-XuHTOHa

Cwm. B.7.

5.4.7 Ouckun c HanuaukcoBoi kucnotor (30 mMkr) u uecdanotuHom (30 mkr).
5.4.8 Oucku c UHAOKCUNALEeTaToOM

Cm. B.8.

6 O6opyaoBaHMe M CTeKNSAHHAs XMMUYeCcKasa nocyaa

WcnonbaytoT Mukpobuonoriyeckoe nabopatopHoe ob6opyaosaHue no ISO 7218.

6.1 ObopygoBaHWe ANl Cyxon cTepunusaumm (CyWnnbHbIA Wkad) Nnn BRaxKHON cTepunusaumnn (aBTok-
nas) no ISO 7218.

6.2 CyLMnbHEIRA Wkady, famnHapHblid 6OKC Unn TepMocTart, CnocobHble hyHKLMOHUPOBaTL B AgnanasoHe
Temnepatyp ot 37 °C go 55 °C.

6.3 TepmocTar, paboTatownii npn Temnepartype (41,5 + 1) °C.

6.4 BogsHble 6aHn, paboTatolme B AgnanasoHe temnepartyp (25 £ 1) °C n (37 £ 1) °C, unu TepmocTarbl,
paboTatowme B gnanasoHe Temnepatyp (25 +1) °Cun (37 £ 1) °C.

6.5 BoasHas 6aHs, paboTatoLas B agnanasoHe Temneparyp 47 °C—50 °C.

6.6 pH-meTp, c TouHoCTLIO 0,1 Npun 25 °C.

6.7 Mpobupkn ¢ pazmepamn 18 x 180 mm 1 9x180 mm, npobupkM ons remonusa ¢ pasMepamu
13 x 75 MM, BYTbINKM C HETOKCUYHBIMW METaNMNYECKUMMW KpbILLKaMu U/unm konbbl nogxoasilien BMeCTUMOCTU C
COOTBETCTBYHLUMMU KPbILLKaMU.

6.8 Yawku MNeTpun, cTeknsiHHbIE UK NNacTukoBble, auameTpoMm 90—100 mm.

6.9 pagynpoBaHHbIE NUMNETKA C NOMHLIM CAIMBOM, C LUIMPOKAM OTBEPCTUEM, HOMUHANLHOW BMECTUMOC-
Toto 1 1 10 cm3, rpagyvpoBaHHble ¢ geneHusimu 0,1 cm3, U nacTepoBckue NUNETKM.

6.10 PesnHoBble rpywm unu nobas apyraa cuctema 6e30nacHOCTU, KOTOPYIO MOXHO afanTUpoBaTh K
rpagyvpoBaHHbIM NUNeTkam.

6.11 CrepunbHble NETNM U3 NPOBOIOKA MIAaTUHOBO-UPUAUEBON, HUKENEBO-XPOMOBOW AMaMETPOM Mpu-
6nM3nTENbHO 3 MM UMW CTEKMSAHHAA UMW NIAcTUKOBas nanodvka.

Hukeneso-xpomMoBas NeTns He NpUrogHa 41 UCNoNb3oBaHMA B UCNbITAHWN Ha okeuaasy (cM. 9.4.6).

6.12 TMHUET, TOHKWIA, C 3aKPYrNEeHHBIMU KpasiMn, U3 HepXXaBetoLLen cTarnu.

6.13 Mukpockon, npegnodTuTenbHO ¢ basoBbIM KOHTPACcTOM (415 HabnogeHUsl XapakTepHON NOABUK-
HocTn Campylobacter).

6.14 Hagnexawee obopynoBaHue Ans OOCTWKeHUs1 a3pobHBIX YCNOBUIA € coepXaHuem kucnopoaa
(6 £ 2) %, anokenaa yrnepoga (10 + 3) %, anstepHaTueHoro Bogopoaa < 10 %, ¢ cobniogeHuem 6anaHca as3o-
Ta. NicnonbayloT nogxoasilume repMeTUYHbIE KOHTEMHEPDI, YTobbI yaepkueaTtb Yawku Metpu u/unmn konéel unu
6yTbINKM BMecTUMOCTbIO 350 M2, ucnonbayemble Ans o6oraTuTenbHoro GynboHa.

Mpumeuanus

1 Heobxoanmbie aspo6Hble yCroBUsi LOCTUTaoTCS NPU UCTONb30BaHUN MMEIOLLMXCS B NPOAAXKE ra30reHepaTopHbIX
KOMMNIEKTOB; crieAyeT B TOYHOCTW cobnioaarb NPOU3BOACTBEHHbIE UHCTPYKUMK, OCOGEHHO Te M3 HUX, KOTOPbLIE KacaloTcst
obbema cocya u BMECTUMOCTM ra3oreHepaTopHOro KOMIekTa. B kauecTBe anbTepHaTMBLI UCNONB3YIOT 3aNoNHEHNE CO-
cyAa Hagnexalen ra3oBo CMecbio nepes UHKyGaumen.

2 B kayecTBe anbTepHaTUBbLI a3pobHOM MHKyGaumm oboratuternbHblii GyNbOH MOXHO MHKYGMpPOBaTh B ByTbinkax ¢
BUHTOBLIMM KpbllLKamMu unu konbax, 3anonHuB ux oboratuternbHbIM GynbOHOM, OCTaBnsis cBOGOAHOE NPOCTPaHCTEBO
MeHee 2 CM M TIaTenNbHO 3aKyNnopuBasi KPbILIKaMu.

7 OT60p NpO6

B nabopartopuio HanpaBensoT npeacTaBUTeNbHY0 Npoby. Mpo6a He foMmkHa GbiTh NoBpeXaeHa Unn ns-
MeHeHa B npoLecce TPaHCMOPTUPOBAHUA UIA XPaHEeHU.

OT160p Npob He SIBMSIETCS YaCTbio METO1A, YCTAaHOBMNEHHOTO B HacTosAwWweM cTaHaapTe. OT6op npo6 npo-
BOAAT B COOTBETCTBUM C KOHKPETHBIM CTaHAAPTOM Ha AaHHY0 MPOAYKUMIO, B Cilydae ero OTCYTCTBUA PeKOMEH-
ayetca AOCTUXKEHWEe COrmnalleHusi 3auHTepecoBaHHbLIX CTOPOH Mo 0T6opy Npo6 KOHKPETHOro NPoAyKTa.
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MpvHMas Bo BHUMaHWe, YyTo Campylobacter spp. BecbMa YyBCTBUTENbHBI K 3aMOPaXXUBAHWIO, UCTILITYe-
Mble Npobbl He 3aMopakmMBatoT 1 XpaHAaT Npu Temnepatype (3 + 2) °C. VX aHanuaupyoT B KpaT4anlume CpoKu.
Tawke NPUHUMaOT Mepbl MO MPeAoTBPALLEHMNIO BbICbIXaHUsI Npo6.

8 MpuroTtoBneHune ncnbiTyemMon Npoodbl

UcnbiTyemyto npoBy NpurotaBnmnealoT B COOTBETCTBUM C KOHKPETHLIM CTAHAAPTOM Ha ONpeAeneHHbI
BUA npodykumu. Ecnn He cyluecTByeT KOHKPETHOrO cTaHaapTa, pekoMeHayeTcs, YTobbl 3auHTepecoBaHHble
CTOPOHbI AOCTUIMN COrMaLleHns Nno 4aHHOMY BOMPOCY.

9 MeToAabl NpoBeAeHUA UCNbITAHUNA (CM. NpuroxeHue A)

9.1 Mpo6bl, UcXxonQHasi cycneH3uA U pasBeaeHus

Ons npuroToBneHUs UCXOAHOW CyCneH3un UcnbiTyemyto npoby (Macca unu o6bem) BBOAAT B AEBATU-
KpaTHbI 06beM oboraTuTensHon cpeabl — BynboH BonToHa (5.2), ¢ Tem 4To6bl NoNy4YUTh COOTHOLIEHWE NPo-
6a/oboratutencHas cpega 1 : 10 (macca/obbem unun o6bLem/o6bem). MoMoreHU3npyHoT.

9.2 Ob6oralieHue

WcxogHyto cycnensuto (9.1) MHKybupytoT B aapobHbix yenosusix (6.14) npu temnepatype 37 °C B Te4eHue
4—6 u, 3atem npu Temneparype 41,5 °C B TeueHue (44 + 4) u.

9.3 Uzonauun

9.3.1 KynbeTypy, nonydeHHyto B oboratutenobHoln cpege (9.2), nepecesatot netnen (6.11) Ha nosep-
XHOCTb NEPBON CENEKTUBHOM Usonupyowen cpeasl, arapa mCCD (5.3).

AHanornyHelMm obpas3oM nocTynalT CO BTOPOW BbIOpaHHOW CenekTUBHOW M3oNUpyloLein cpedon aAns
Campylobacter.

MpwnmedaHwne—NpeanodTutensHo BoIGpaTh BTOPYIO U30NMUPYIOLLYIO CPeay, OCHOBaHHYIO Ha NPUHUMNAXx, OT-
NuYHbIX OoT arapa mCCD. Nprymepamy n3onupyrowmx cpeg, KOTopbie MOXHO UCNONb30BaTh, siBnsitoTes arap Skirrow, arap
Karmali n arap Preston (cm. 6ubnuorpaduvio).

9.3.2 Mocessbl (9.3.1) MHKYBUpytoT Npu Temnepatype 41,5 °C B aspobHbIX ycnosusax (6.14).

9.3.3 Mocne nHky6aunn B TedeHne (44 + 4) 4 NoceBbl UCCNEAYIOT C LENbIO BLIABNEHUA TUMUYHBLIX W/Wn
nogo3spuTenbHbIX koroHun Campylobacter.

TunuyHble KonoHWM Ha arape MCCD nMetoT cepoBaThbIv UBET, 4acTo C MeTannnyeckum 6neckom, oHu
NAoCK1e U BNaxHble 1 UMetoT TeHAEHUMIO K paspacTaHuio. PaspactaHue KonoHUi MeHee BeipaxeHo Ha 6onee
CYXWX NoBepxHoCTAX arapa. BosmoxHo obpasoBaHue apyrux oopm KOMoHWUNA.

9.4 MopareepxxaeHue suaa Campylobacter

9.4.1 O6wue nonoxeHus

Mockonbky paccmaTpuBaeMble GakTepun GbICTPO paspyLUalTes Ha Bo3ayxe, Heobxoaumo Hesameanu-
TernbHO crnedoBaTh Npoueaypam, onnucaHHbIM B 9.4.2—9.4.6.

9.4.2 OT60p KONOHMI AN NOATBEePXKAEHUA

9.4.2.1 [Ana noaTBEPXAEHUS C KaXKAO0ro Crosl Kakaon cenekTuBHon cpeabl (9.3.1) otbupatoT no MeHb-
WeA Mepe OOHY KOMOHMWIO, paccMaTpyMBaeMyto B KayecTBe TUMUYHON WM MOJO3PUTENbHON KOMOHWUN
Campylobacter, 1 eLle YeTbipe KOMOHMK, eCn NepBas Aana oTpuLlaTenbHbli pesyrsTar.

9.4.2.2 MpoBoasAT noceB kaxaol U3 0TOGPAHHBIX KOMOHWIA Ha CMoi KONyMBUICKOro KpOBSIHOMO ara-
pa (5.4.1), 4yToObI 4aTb PA3BUTHLCA YETKO N30NMPOBAHHBIM KONMOHUSM. MNoceBbl MHKYBUPYIOT B @3pobHbIX yCro-
BUsIX npu Temnepatype 41,5 °C B TeueHne 24—48 4. MNpu mccnegosaHum mopdponorum, NoaBMKHOCTH,
aspobHoro pocTta npu Temnepatype 25 °C, aspobHoro pocta npu Temnepatype 41,5 °C 1 npucyTcTBUSA oKeuaa-
3bl CrieyeT NCNONb30BaTh YACTHIE KYNETYPbI.

9.4.3 UccnegoBaHue mopdonorum u noaBMKHOCTU

9.4.3.1 OpgHy KonoHMIo co crnos konymbuiickoro KposiHoro arapa (9.4.2.2) cycneHampytoT B 1 cm3 Byrnbo-
Ha Bpyuenna (5.4.2) n nccneaytot Moponoruio U NOABMXKHOCTb NPU MoMoLLM Mrkpockona (6.13).

9.4.3.2 [Ins panbHewwero UccrneqoBaHnsl CoXpaHsaoT Bee KynbTypbl (9.4.2.2), B KOTOPbIX 0BHapyXeHbl
N30rHyThle Nano4ku CO CNUpanbHON «LITONOPOO6PasHON» NogBUKHOCTbLIO (9.4.3.1).

9.4.4 UccnepoBaHue aapo6GHoro pocta npu Temneparype 25 °C

Mcnonb3ays KONoHWU, n3onuposaHHble No 9.4.2.2, nenatoT noces netnen (6.11) Ha NoBepXHOCTb CMNOs KO-
nymbuiickoro kpossiHoro arapa (5.4.1).

4
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MoceB nHKyBUpytoT Npu Temnepatype 25 °C B asapobHbIX ycnosusix (6.14) B TedeHne (44 + 4) v,

MccneaytoT noces ¢ Lenbio BLISIBNEHUA BUAUMOro pocTta konoHun Campylobacter.

9.4.5 UccnepoBaHue aapo6Horo pocra npu temneparype 41,5 °C

Mcnonb3ya konoHWM, nsonuposaHHble No 9.4.2.2, aenaiot noces netrnen (6.11) Ha NOBEPXHOCTb CROS Ko-
nymbuiickoro kpossiHoro arapa (5.4.1).

MoceB nHKybupytoT npu Temnepatype 41,5 °C B aspobHbIx ycnosusix (6.14) B TeueHue (44 +4) u.

UccneaytoT noces ¢ Lenbio BLISIBNEHUS1 BUAUMOro pocTta konoHun Campylobacter.

9.4.6 OGHapyxeHue oKkcuaasbl

Mcnonbsya nnatMHOBO-UPUANEBYIO NMETIII0 UM CTEKNAHHYI0 NanoYky (6.11), oTbupatot YacTb U30IUMPOo-
BaHHOW KOITOHWUMN U3 KaxkA0N oTAenbHON Yalku (9.4.2.2) n HaHocAT Ha chuneTpoBarnbHyto GyMmary, CMOYEHHyo
peakTnBoM Anst 06HapyxeHusi okcuaassbl (5.4.3). NosiBNeHne NUNOBOro, CUPEeHeBoro UM TEMHO-CUHEro LBeTa
B TeyeHue 10 c cBUAETENbCTBYET O MOMNOKUTENBLHOW peakumun. Ecnu ncnonbayetcs uMeownidcs B npoaaxe Ha-
60p Ansa aHanusa okcuagasel, HeobxoAnMMo cnefoBaTh UHCTPYKUUAM U3FOTOBUTENS.

PesynbraTbl NOATBEPXKAAIOT, UCNOMNb3Ysl NOMOXUTENbHBIN U OTpULATENbHBIA KOHTPOb. MpuMepamu noa-
XOAALWMX KOHTPOSbHBIX LITAMMOB aBMsioTcs Pseudomonas aeruginosa NCTC* 10662 (MonoXutenbHbIA KOH-
Tponb) 1 Escherichia coli NCTC* 9001 (oTpuuaTenbHbIA KOHTPOSb).

9.4.7 WNntepnpertaumio Campylobacter spp. npoBogat no pesynsratam Tabnuupl 1.

Tabnwuya 1— Xapakrepuctukm Campylobacter spp.

HaumeHoBaHue noka3satensi Xapaktepuctuka
Mopdornorus (9.4.3) Manble nckpmeneHHble Gaunnnsl
MoaswxHocTs (9.4.3) XapaktepHas

A3pobHbin pocT npy Temnepartype 25 °C (9.4.4) —

A3apobHbIn pocT npy Temnepatype 41,5 °C (9.4.5) —
Okcunpasa (9.4.6) +

Campylobacter spp. NpuUcyTCTBYeT, €CAK N0 MeHbLUe Mepe oaHa KOMOHWA AEMOHCTPUPYET BhillieyKa-
3aHHble XapaKTepucT1KA.

9.5 UpeHTudukauna suga Campylobacter (ansTepHaTusHasa npoueaypa)

9.5.1 O6LWue nonoxeHusa

M3 Campylobacter spp., npouspacrawowux npu Temnepatype 41,5 °C, yvawe Bcero BCTpevatorcs
Campylobacter jejuni 1 Campylobacter coli. Bmecte ¢ Tem, 6blnv onucaxbl Apyrue suabl (Campylobacter lari,
Campylobacter upsaliensis 1 HekoTopble Apyrue); xapakTepucTukn, npueeaeHHbIe B Tabnuue 2, No3BonsAoT
npoBecTu X auddepeHumaynto.

9.5.2 OnpepneneHne kaTtanasbl

Ons KaXaoi KonoHum, oTobpaHHOW B COOTBETCTBUM € 9.4.2.2, NOMeLLatoT NeTIo KyNbTypbl B Kansio pac-
TBOpa nepokcuaa sogopoaa (5.4.4) Ha YNCTOM NpegMeTHOM CTekne.

WcnelTaHne cuntaeTca NonoXnTenbHbIM, ecri B TedeHne 30 ¢ NosBMATCA Ny3blpbKU.

PesynbtaThl NoaTBEPKAAIOT, UCMOMNb3YS NOMOKUTENbHBIA U OTpULaTebHbIA KOHTpOonb. MpuMmepamu noa-
XOOALWMX KOHTPOMbHLIX WTamMmmoB siBnsitotcs Staphylococcus aureus NCTC* 8532 (nonoxuTesnbHbIA KOH-
Tponb), Enterococcus faecalis NCTC* 775 (oTpuuaTternbHbI KOHTPONb).

9.5.3 OnpeaeneHne YyBCTBUTENbHOCTU K HANIMAUKCOBOW kucrnote u LedanoTuHy

Ona kaxagon konoHum, otobpaHHon B cooTBeTCTBUM € 9.4.2.2, ncrionb3aytoT netrnio (6.11) ¢ uensio npuro-
TOBMeHUA cycneHsun B 6ynboHe Bpyuenna (5.4.2), nnoTHocTeio 0,5 no wkane Mak®apnaHga.

CycneHsuio pasbaBnstoT B cooTHoLWeHUN 1 : 10 TeM ke ByrbOHOM.

3an1BaloT cycrneHsnen NoBepxHOCTb cnosi ¢ 5 %-HbIM KPOoBsiHbIM arapom Mionnepa-XuHToHa (5.4.6).

BelgepxusatoT B TeveHne 5 MyH, CrinBatoT N3bbITOK CYCNeH3nn. Hallky BbICYLUMBAIOT B CYLUMTbHOM LUKa-
dy (6.2) npu Temnepatype 37 °C B TedeHne 10 MuH.

MomeLLaloT Ha NOBEPXHOCTL arapa AWUCK C HaNMANKCOBOW KNCOTOM 1 anck ¢ LedanoTtuHom (5.4.7).

Yawkn MHKYGUPYHIOT KpbllwkaMmu BHU3 npu TemnepaType 37 °C B TeveHue (22 + 2) 4 B a3pobHbIX yCoBU-
ax (6.14).

* HaumoHansHas konnekumst Tunosbix kynbTyp (National collection of type cultures, NCTC).
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PesynbTathl 6akTepyanbHOro pocta UHTEpPNPETUPYIOT cneayrowmumM obpasom:

- POCT, KOTOpbIN HabnogaeTcs NPU KOHTaKTe ¢ AMCKOM, KraccuduumpyeTcsl Kak YCTONYUBLIN;

- NpW HanNW4KMK 30HbI N0BbLIX pazMepoB, 06ycrnoBNeHHO MHMBUpoBaHUEM pocTa, OH kKnaccuduumpyeTcs
Kak 4yBCTBUTENbHBLIN.

9.5.4 OnpepeneHue rmaponusa runnypara

Ona kaxaol konoHuu, oTo6paHHoN B COOTBETCTBUM ¢ 9.4.2.2, ucnonb3ytoT netnio (6.11) ¢ 6onbimm ko-
NNYECTBOM NOCEBa C LENbIO NPUroTOBIIEHUS CycreHsnn B npobupke ans remonusa (6.7), cogepxaleit 0,4 cm®
pacteopa runnypata Hatpus (5.4.5), npu 3Tom obpallaioT ocoboe BHUMaHWe, YToBbl UCKMOYUTL nonaaaHue
arapa.

BCTpAxvMBalOT € LUenbio TWATENbHOMO NepeMelunBaHusl U UHKYOMPYIOT B TeyeHne 2 4 Ha BOASIHOM
6aHe (6.4) npu Temnepatype 37 °C wnu B TeueHue 4 4 B TepMocTaTe npy Temnepatype 37 °C.

OcTtopoxHo ao6aensoT 0,2 cM3 pacTBopa HUHIMApUHa (5.4.5) Ha MOBepPXHOCTL pacTBopa runnypara Ha-
Tpua. N3BeratoT BCTpAXUBaHMUS.

WHTepnpeTauuio NpoBoAsaT Nocne AOoNOfHUTENbHOro MHKYbuposaHua B TedeHue 10 MUH Ha BOAsIHOM
6aHe (6.4) npu Temnepartype 37 °C unu B TepmocTtarte npu Temneparype 37 °C.

TeMHO-b1ONEeTOBLIN LIBET CBUAETENLCTBYET O MOMOXUTENLHON peakunun.

CBeTno-ch1oneToBhbIi LIBET MU OTCYTCTBUE OKPACKU CBUAETENbLCTBYIOT 06 0TpULaTENbHON peakLuu.

Pesynbtatbl NOATBEPXKAAIOT, UCNOMb3Ysl NONMOXKUTENBHBIA U OTpULaTenbHbIN KOHTPoNb. Mpumepamu noa-
XOOsLMX KOHTPOSbHBIX LWTaMMoB aBnstoTcs Campylobacter jejuni NCTC* 11351 (nonoxuTtenbHbIN KOHTPOIL),
Campylobacter coli NCTC* 11366 (oTpuuaTenbHblil KOHTPOSb).

9.5.5 OnpegeneHue ruaponusa MHAoOKcUNaueTara

MomewatoT konoHuto, oTobpaHHyto B cooTBeTCTBUM € 9.4.2.2, Ha auck ¢ nHaokeunavueTatom (5.4.8) n no-
6aBMsAT Kanno CTePUNM30BaHHON AUCTUNNIMPOBAHHON Boabl. [1Ns NpoBeAeHUs OTYETNNBON peakLum Tpeby-
eTcsl NonHasa NeTns marepuarna KoroHUNA.

B cnyyae rugponusa uHgokcunaveTara B TedeHue 5—10 MyuH HabnogaeTca UsMeHeHue LgeTa B CTOPOHY
TeMHo-cuHero. OTCYTCTBUE U3MEHEHMUS LiBeTa CBUAETENLCTBYET O TOM, YTO rTMAPONN3 OTCYTCTBOBAIT.

Pesynbtathl NOATBEPXKAAIOT, UCMONb3Ys NONMOXUTENBHBIA U oTpuLlaTenbHbIN KOHTPonb. Mpumepamu noa-
XOAALWMX KOHTPOMNBHBIX WTaMMoB saensitoTest Campylobacter jejuni NCTC* 11351 (nonoxutenbHbIA KOHTPOb),
Campylobacter lari NCTC* 11352 (oTpuuatensHblil KOHTPONb).

9.5.6 UHTepnpeTauusa

Buabl Campylobacter, nokaseisatoLume poct npy Temnepatype 41,5 °C, MoryT 6b1Tb MAEHTUDULMPOBaHbI
B COOTBETCTBUN C Tabnuuein 2.

Tabnwuya 2— Xapakrepuctukv Bngoe Campylobacter

XapakTepucTuka C. jejuni C. coli C. lari C. upsaliensis
Kartanasa (9.5.2) + + + -
Unu mManoe
KONN4eCcTBO
Hanngwkcosas kucnota (9.5.3) Se Sa R/SP S
LlecbanoTuH (9.5.3) R R R R
'maponwua runnypata (9.5.4) + - - -
maponua uHgokeunauetata(9.5.5) + + - +
«+» — NONOXUTENbHAs peakums; «—» — OTpULATENbHAA peakums;
S — 4yyBCTBUTENBHBIN pPocT; R — yCTOWYMBbLIN POCT.
2 BbINo NOATBEPXKAEHO YBENUYEHNE YCTOWYMBOCTM K HannankcoBow kucnote wrammos C. jejuni n C. coli.
b BbINK OTMEYEHbl OQHOBPEMEHHO YYBCTBUTENbHbIE U YCTONYVBbIE WwTammbl C. lari.

10 O6paboTka pe3ynbraToB

B coOTBETCTBUM C UHTEprpeTaLMen pe3ynbTaToB ykasbiBatoT HanuM4me unu otcyteteme Campylobacter B
nopumn npoBbl X r unn x cm® npogykra no 1SO 7218.

* HaumoHaneHas konnekuust TMnoBbix Kynbtyp (National collection of type cultures, NCTC).
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MpunoxeHue A
(o6sa3aTenbHoe)

D,warpamma MeTOoOUKU pa60ﬂ:.|

Mopuus npobbi
X vm x eM®

X r unm 9x oM
6ynboHa BonToHa (5.2)

OBOTALLEHVE
MHkyGaums B aspoBHbIX YCIOBUAX NPU TeMnepaType
37 °C B TeueHve 4 — 6 4, ganee npv Temneparype
41,5 °C B TeveHue (44 £ 4) 4

nsonAumna
Arap mCCD (5.3) + 2-a cpeaa, B ka4yecTse
npeanoYTUTENbLHON

MHky6auums B asapobHbIX YCroBusix npu
Temnepartype 41,5 °C B TeveHve (44 £ 4) 4

XapaktepHble konoHuu (9.4.2)

MoaTeepxpaeHue (9.4.3 — 9.4.6)

!

WpeHtndmkaums (no BuiGopy) (9.5)

!

BoipaxeHue pesynbTatoB (pasgen 10)

PucyHok A.1



roCT ISO 10272-1—2013

Mpunoxenne B
(o6sa3aTenbHoOe)

CocTaB U NpUroToBneHue nNUTaTenbHbIX Cpea U peakTUBOB

B1 BynboH BontoHa

B.1.1 basoBas cpena

B.1.1.1 Cocras:

nNpoaykT hepMEHTaATUBHOIO NEPEBaPUBAHNA XXMBOTHLIX TKaHen — 10,0 r;

rugponu3aar nakransbymmia — 5,0 r;

ApoxokeBom akcTpakt — 5,0 r;

HaTpus xnopug — 5,0T;

HaTpusi nupyBat — 0,5 ;

HaTpusi nupocynbdmut — 0,5 T;

HaTpusi kapboHat — 0,6 T;

a-keTornytaposas kucnora — 1,0 r;

remuH (pacteop B 0,1 %-Hom pacTBope HaTpusi rugpokeuaa) — 0,01 r;

Boga — 1000 cm3.

B.1.1.2 MNpurotoeneHue

Ba3zoBbie KOMMOHeHTbI No B.1.1.1 unu rotoByio cyxyto cpegy pacteopsiioT B 1000 cm?® Bogp! npu criabom Harpese.

KoppektupytoT pH Tak, 4tobbl nocrie crepunusauum ero 3aHaveHve Ans rotoeon cpegel cocraensino (7,4 10,2) eq. pH
npu Temneparype 25 °C.

Cpeay pa3nuBaloT B Konbbl BMecTuMocTbio 100—200 cm3. CtepunusyloT B aBToknaee (6.1) npu Temneparype
121 °C B TeueHne 15 MuH.

B.1.2 CrepunbHasa nuanpoBaHHasa aedmbprnHMpoBaHHas KpOBb nowaaun

Mcnonb3yioT KpoBb NOLwazm, NMM3poBaHHYIC CarNoHMHOM UMK 3aMOPaXUBaHWEM U NMOCMEAYIOLLMM Pa3MOPaKMBAHUEM.

B.1.3 PacrBop aHTMGMOTMKOB

B.1.3.1 Cocras:

uedonepaszoH — 0,02 ;

BaHKOMMUMH — 0,02 T;

TpumeTonpuma nakrat — 0,02 r;

amcoTtepnumH B — 0,01 r;

aTaHon/cTepunbHas gucTunnuposaHHas Boga 50/50 (no o6vemy) — 5,0 cm.

B.1.3.2 MpuroToBnenne

KoMNOHeHTbl pacTBOPAOT B CMECK 3TaHONa U CTePUNbHON aNCTUNIIMPOBaHHON BOAL! B COOTHOWeEHUK 50 : 50.

B.1.4 MNonHana cpena

B.1.4.1 Cocras:

6aszoBasi cpepa (B.1.1) — 1000 cm3;

cTepunbHas nuanposaHHasi aethubprnHMpoBaHHas KpoBb Nowaay (B.1.2) — 50 cm3;

pacTBop aHTMGKoTUkos (B.1.3) — 5 cmd,

B.1.4.2 lMpurotoenexHune

K 6a3oBoii cpege npu temnepatype ot 47 °C go 50 °C B cTepuiibHbIX YCNOBUsX 40DaBMNAOT KPOBb, 3aTEM PacTBOp
aHTMOMOTUKOB U NepemelumBatoT. Cobniogasi CTepUnbHOCTb, Cpeay pasnuBaioT B NPobupku unm konbbl, 4Tobbl NpMroTo-
BUTb 06beM cpefd, HeobxoauMbIi AnsA ucnbiTaHusi. Ecnv oboratutenesHyto cpeay NpUroTaBnmMBatoT 3apaHee, ee Hagao xpa-
HWUTb He Bonee 4 Y4 Npu KOMHaTHOW TemMnepaType Unn B TEMHOM MecTe npy Temnepatype (3 £ 2) °C He Gonee cemun gHe.

B.1.5 3kcnnyaTauMoHHOe ucnbIiTaHwne

SKCnnyaTaunoHHbIE XapaKTepucThkn BynboHa BonToHa HeoBXoaAMMO UCMbITbIBATE B COOTBETCTBUM C METOAaMU U
KpuTepusamMu, onucaHHsiMu B MCO 11133-2. MNprmepamm NogxoaaLwmnx KOHTPOnbHbIX WTammoB sensaeTes Campylobacter
jejuni NCTC 11351 unn ATCC* 33291 co cregytowmmn kputepmamu: > 10 KOMOHWIA Ha MOAMMPVLUNPOBAHHOM arape ¢
yrnem, uedonepasoHom u aezokcmxonatom (MCCD) nocne nHky6aumm B aspobHbIX ycnoeusix npy Temnepatype 41,5 °C B
Te4veHve (44 +4) u.

B.2 MoauduumpoBaHHbIN arap c yrnem, uedonepasoHom u gesokcnxonartom (arap mCCD)

B.2.1 basoBas cpepa

B.2.1.1 Cocras:

MsicHOM aKkcTpakT — 10,0 1;

NpoayKT hepMEHTATVBHOIO NepeBapyBaHUst XXUBOTHbIX TKaHen — 10,0 r;

HaTpusa xnopmag — 5,0T;

apeBecHbifi yronb — 4,0 ;

NpoaykT hepMeHTaTVBHOIO nepeBapuBaHus kazenHa — 3,0 r;

* AMepukaHcKast Konnekumst TMNoBebIX KynbTyp (American Type Culture Collection, ATCC).
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gesokcuxonart Hatpus — 1,0 r;

xenesa cynbdar (II) — 0,25 ;

HaTpus nupyBaT — 0,25 ;

arap — 8,0—18,0 r¥;

Boga — 1000 cm3.

B.2.1.2 lpuroToBnexHve

KomnoHeHTbl Ans 6a30BoOM cpefbl nnu cyxyto 6asosyto cpeay pacteopsitoT B 1000 cm® BoAbl U NOCTENEHHO JOBOASIT
go kunenusi. MNpn HeobxoammocTn koppektupytloT pH Takum obpasom, 4To6bl NOcne CTepunu3auMm OH COCTaBnsn
(7,4 £0,2) ea. pH npu Temnepatype 25 °C.

Basosyio cpegy pasnusaioT B konbel BMecTUMOCTbI0 100—200 cm3. CtepunuayioT B aBToknase (6.1) npu Temnepa-
Type 121 °C B Te4veHue 15 muH.

B.2.2 PacTtBOp aHTUONMOTHKOB

B.2.2.1 Cocrae:

uedanepasoH — 0,032 r;

amcoTtepnumH B — 0,01 r;

Boga — 5 cm3.

B.2.2.2 MpwvrotoBnexnune

KomMnoHeHTbl pacTeopsioT B BoAe. CTepunusylot hunbTpaumen.

B.2.3 MonHana cpepa

B.2.3.1 Cocrae

6a3zoBas cpega (B.2.1) — 1000 cm3;

pacTBop aHTNGHMoTHKoB (B.2.2) — 5 cm3.

B.2.3.2 lMpurotoBnenve

PacTeop aHTMGUOTUKOB A06aBnsnioT K 6azoBon cpefie, oxnaxaeHHoW Ao Temnepartypol 47 °C—50 °C, 3atem Tiua-
TenbHO NepemMelumeatoT. Pasnusaiot no 15 cm3 nonHou cpeapl No cTepunbHbIM Yawkam Metpu. [latot 3ateepaeTs. Henoc-
peAcTBEHHO Neped NPUMEHEeHUeM TLLaTeNbHO BbICYLUMBAIOT CNOW arapa, npeanoyYTUTENbHO C OTKPbLITBIMU KPbILLKaMKN ¢
MoBEPXHOCTbIO arapa, HanpasNeHHON BHW3 B CYLWINMABHOM WKady (6.2), B TeueHne 30 MyUH uUnn 4o TOro MOMEHTA, Koraa no-
BEPXHOCTb arapa He 6yaeTt cogepxatb Buaumon enaru. Ecnv olm 6uinv NpUroToBneHsb! 3apaHee, HeBbICYLWeHHbIe arapo-
Bble CMOW cnegyeT XpaHuTb He Bonee 4 4 Npu TemnepaTtype OKpyXaioweh cpefbl UNu B TEMHOTE Npu Temneparype
(3 £2) °C He Bonee cemu gHew.

B.2.4 3kcnnyaTauMoOHHOE MUCNbITaHWe

OnpeaeneHue cenekTMBHOCTU unu npounssoaguTensHocTn — no MCO 11133-1. Undopmauusa o6 akecnnyataumon-
HbIX KpuTepusix — B MCO 11133-2, tabnuua B.5.

B.3 Konymbumncknm kpoBsiHOW arap

B.3.1 basoBas cpepa

B.3.1.1 Cocras:

NpoayKT hepMEHTATVBHOIO NepeBaprBaHUs XXUBOTHbIX TKaHen — 23,0 r;

kpaxman — 1,0 r;

HaTpusa xnopma — 5,0 r;

arap — 8,0—18,0 r%;

Boga — 1000 cmd.

B.3.1.2 lMpurotoeneHne

BasoBble KOMNOHEHTHI MW NOSHYIO CYXYto 6a30Byi0 cpeady pacTBOpsoT B Bode HarpeBaHueM. [pu HeobxogumocTn
KoppekTupyioT pH Takum 06pasom, 4To6LI Nocne cTepunmaauum oH coctaensan (7,3 + 0,2) ea. pH npu Temnepartype 25 °C.
Bazoeylo cpeny pacnpegensior B konbel nogxogsiwen BMectumoct. CTepunnaytoT B aBToknaee (6.1), yCTaHOBMEHHOM Ha
Temnepartype 121 °C, B Te4eHue 15 MuH.

B.3.2 CtepunbHasa aedpmbpmuHnpoBaHHan 6apaHbsA KPOBb

B.3.3 MonHasa cpepa

B.3.3.1 Cocras:

6aszoBas cpega (B.3.1) — 1000,0 cm3;

pactBop aHTMbuoTMkoB (B.2.2) — 5,0 cm3,

B.3.3.2 lMpurotoeneHue

KpoBb B cTepuIbHBIX YCNOBUSIX Ao6GaBnsioT K 6a30BoV cpege, oxnaxaeHHon go Temnepatypsl 47 °—50 °C, 3aTem
nepemelwnsaioT. PaanueaioT okono 15 cm® NonHoM cpeppl No cTepunbHbIM Yawkam MNetpu. [datoTt 3atBepaeTs. Henocpe-
ACTBEHHO nepej NPYMeHEHUeM TLLATENbHO BbICYLUMBAIOT CIOW arapa, NPeanoyYTUTENbHO ¢ OTKPBITIMM KPbILLKaMKW U NO-
BEPXHOCTbIO arapa, HanpaBneHHOW BHU3 B CYWWNbHOM LWkady (6.2), B TevyeHne 30 MMH MNKM OO TOrO MOMEHTa, Korga
NMoBepxXHOCTL arapa He ByaeT cogepxatb BUAMMON Bnaru. Ecnv ol 6binm NpMroToBeHsbl 3apaHee, HEBbICYLWEHHbIe ara-
pOBLIE CINOM CrieayeT XpaHuTb He Goree 4 4 Npu TemnepaType OKpyxatoLen cpeabl Unu He 6onee ceMu gHen nNpu Temne-
patype (3 £2)°C.

* B 3aBMCMMOCTM OT NPOYHOCTU rens arapa.
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B.4 BynboH Bpyuenna

B.4.1 Cocras:

NpoayKT hepMeHTaTUBHOIO NepesapvBaHus kazemHa — 10,0 r;

NpoayKT hepMeHTaTUBHOIO NepeBapriBaHus XUBOTHbIX TKaHen — 10,0 T;

rmoko3za — 1,0r;

ApoxokeBon akcTpakt — 2,0 T;

HaTpusa xnopmg 0— 5,0 r;

HaTpust mapocynbdut — 0,1 T;

Boga — 1000 cmd.

B.4.2 MpwurotoBneHune

KomnoxeHTbl Anst 6a30B0W cpepbl Unv roTOBYIO CYXYIo cpeay pacTBOPSIoT B BOAE, NOCTeNeHHo Harpesas. [pn Heob-

XOAUMOCTU KoppekTUpytoT pH Takum o6pasom, 4ToBkl nocne crepunuaauunm oH coctaensn (7,3 £ 0,2) ea. pH npu temnepa-
Type 25 °C. BaszoByio cpegy obbemom 10 cm® pacrnpegensioT B konbel nogxogswen emkoctn. Crepunuasylotr B
aBToknaee (6.1) npu Temnepatype 121 °C B Te4eHue 15 MuH.

B.5 PeareHT Ana o6HapyxeHUA oKCcupasbl

B.5.1 Cocras:

N,N,N,N-tetpametun-1,4-cbenuneHgnammHa gurnapoxnopung — 1,0 r;

Boga — 100,0 cm3.

B.5.2 MpwurotoBneHune

KOMMNOHeHTbI pacTBOPSIIOT B BOAE HENOCPEACTBEHHO Nepes UCnorib30BaHUEM.
B.6 PeareHTbl Ans obHapyXeHnsa rugponusa runnypara

B.6.1 PactBop runnyparta HaTpus

B.6.1.1 Cocras:

HaTpust mnnypat — 10,0 r;

thocthaTtHo-6ydepHbIfi coneson pacteop (PBS):

HaTpusa xnopma — 8,5T;

AuHatpusa ruapodocdar aurnapat (Na,HPO, - 2H,0) — 8,98 r;

HaTpusa aumapodocdat moHomapar (NaH,PO, -H,0) — 2,71,

Boga — 1000,0 cm3.

B.6.1.2 lMpurotoBnenue

'vnnypat HaTpus pacTBopsitoT B pacTBope PBS. Ctepunuaytot nytem counbrpauumn. Cobniogas crepunbHOCTb, pea-

reHt o6vemom 0,4 cm® pacnpegensiioT B marnbie Konbbl noaxopasiier BMECTUMOCTBIO (6.7). XpaHaT npu Temneparype

20°C.

B.6.2 PacTtBop HMHrMapwHa, 3,5 % (macca/obbem)

B.6.2.1 Cocras:

HUHMIMpH — 1,75 1;

aLeToH — 25 cmd;

6yTaHon — 25 cmd.

B.6.2.2 TMpurotoBnexue

HuHMapwH pacTBopsIOT B cMecy aueToH/6yTaHor. PacTBop XpaHsT B XoroguribHUKE B TEMHOTE He 6onee ogHon Hegenw.

B.7 KpoBsaHown arap Mionnepa-XvHToHa

B.7.1 BasoBas cpega

B.7.1.1 Cocras:

NPoAyKT hepMeHTAaTUBHOIO NepeBapUBaHUs] JKMBOTHbIX TKaHen — 6,0 1;

NpoayKT chepMeHTaTUBHOIO NepeBapuBanust kasemHa — 17,5 ;

Kpaxman pacteopymbin — 1,5T;

arap — 8,0—18,0 r%;

Boga — 1000 cm3.

B.7.1.2 MpurotoenexHue

KoMnoHeHThI A4nsi cpedbl Unv roToByto cyxyto 6a3oByto cpefy pacteopsioT 8 1000 cm® Bogbl M NocTeneHHo AOBOAAT

Jo kunenwsi. Mpu HeobxoammocTn koppekTupytloT pH Takmm o6pasom, 4To6bl nocne cTepunusauMmM OH COCTaBInsn
(7,3 £0,2) ea. pH npu Temnepartype 25 °C. BasoByto cpefy pasznuealoT B Konbbl BMecTumocTbio 100—200 cmB. CTepununay-
10T B aBTOknase (6.1) npu temnepatype 121 °C B TeveHue 15 mMuH.
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B.7.2 CtepunbHaa aedpmbpvHMpoBaHHaA 6apaHbs KPOBb

B.7.3 MonHan cpena

B.7.3.1 Cocras:

6aszoBasi cpega (B.7.1) — 1000,0 cm3;

cTepunbHas aedmbpuHupoBaHHas 6apaHbsi kposb (B.7.2) — 50,0 cm3.

* B 3aBMCMMOCTM OT NPOYHOCTU Fens arapa.
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B.7.3.2 lpurotoBnexHve

KpoBb B CTEpUNbHLIX YCNOBUSIX 00aBnsioT K 6a3oBon cpeae, oxnaxaeHHow go Temnepatypbl 47 °C—50 °C, nocto-
SIHHO NepemelwmnBasl. Paanuealot okono 15 cM3 NONHOM cpeabl NO cTepunbHbIM Yawkam Metpu. [latoT 3atBepaets. Henoc-
peacTBEHHO Nepef NPUMEHEHUEM TLLATENbHO BbICYLUMBAIOT CIOW arapa, npeanoqTUTeNbHO C OTKPbITBIMU KPbILKaMKN K1
NoBepxXHOCTbIO arapa, HanpaBneHHOW BHU3 B CyLLIMIIbHOM WwKadyy (6.2), B Tevenne 30 MMH nnm /o TOro MOMEHTA, Koraa no-
BEPXHOCTb arapa He GyaeT cogepxartb BUAMMOWN Bnarv. Ecnv oHn 6binv NpuroToBnNeHbl 3apaHee, HEBbICYLLIEHHbIE arapo-
Bble CMOW creayeT XpaHuTb He Gonee 4 4 nNpu TemnepaType OKpyXalowen cpegbl unu He Gonee cemu gHen npu
Temnepartype (3 £2) °C.

B.8 Owucku ¢ nvHOoKcunaueTaTom

B.8.1 Cocras:

vHaokeunauvetat — 0,1 ;

auetoH — 1,0 cm3,

B.8.2 MpurotoBnexHune

MHpokcunaueTar pacTBopsaioT B aueToHe. HaHocaT oT 25 go 50 Mk 4aHHOTo pacTBopa Ha YNCTbie ByMakHble ANCKU
(awameTp ot 0,6 Ao 1,2 cm). Mocne BbICYLLMBaHMS NPU KOMHATHOW TemnepaType AUCKU XpaHsT npu Temnepatype 4 °C B
TEMHbIX Npobrpkax unu GyTbinkax B NPUCYTCTBUM CUTTUKArernsi.

1"
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Mpunoxenne OA
(cnpaBoyHoOe)

CBefeHUs 0 COOTBETCTBUU CChINOYHbIX MeXrocyaapcTtBeHHbIX CTaHAAPTOB CCbINMTOYHbIM
MeXAayHapoAaHbIM CTaHAapTaM

Tabnnua QA1

O603Ha4YeHNe CChINOYHOTO CTteneHb 0603HavYeHe U HaMMEeHOBaHEe COOTBETCTBYIOLLErO
MeXOyHapoaHoro ctaHaapra COOTBETCTBUA MEXrocy4apcTBEHHOro cTaHaapTa

ISO 6887(8ce yactn)” — *

ISO 7218:2007 IDT FOCT ISO 7218—2011 «MukpoGronorusi nuweBbIX Npoayk-
TOB 1 KOPMOB A5s1 XMBOTHbIX. O6wme TpeboBaHus 1 pekoMeHaa-
LMK MO MUKPOBKONOrMYECKUM NCCrieJOBaHNAM»

ISO 8261:2001 — *

ISO/TS 11133-1:2000 IDT FOCT ISO 11133-1—2011 «MukpoOronorusi nuiieesIX npo-
OYKTOB U KOPMOB [J151 XXKUBOTHbIX. PyKoBOASsILLME YKa3aHWUs MO Npu-
rOTOBMNEHUIO U MPOU3BOACTBY KyNnbTypanbHbiX cped. Yactb 1.
O6Lwme pykoBoAsiLLMe yKasaHus o obecneyveHunio Ka4ecTea Npuro-
TOBIEHUsI KynbTyparbHbIX cped B nabopatopmmn»

ISO/TS 11133-2:2003 IDT FOCT ISO 11133-2—2011 «MukpoBuonoms nuweBbiX Npo-

JOYKTOB M KOPMOB Ansi KMBOTHbIX. PykoBOZAAWME yKa3aHUsA No Npu-
rOTOBMNEHUIO UM MNPOU3BOACTBY KyNbTypanbHbiX cped. Yacte 2.
MpakTnyeckue pykoBoZsILLME YKa3aHWs NO 3KCNNyaTauuoHHbIM NC-
NbITAHUAM KyNbTyparnbHbIX cpea»

cTaHgapTa:

- IDT — naeHTHuUHbIE cTaHAAPTHI

* COOTBETCTBYIOLMIA MEXIOCYAapCTBEHHbIN CTaHAAPT OTCYTCTBYET. [l0 ero yTBEpKAeHUN PEKOMEHAYETCs NCHOTb-
30BaTb NEPEeBod Ha PYCCKUM A3bIK 4AHHOTO MEXOyHapoO4HOro cTaHgapTa. lepeBog AaHHOro MexayHapogHOro craHaap-
Ta HaxoauTcst B PeaepanbHOM MHDOPMAUMOHHOM hoHAE TEXHUHECKMX PErNamMmeHTOB U CTaHOapTOB.

MMpumMeuyaHune—B HaCTOAWEM CTaHAapTe WUCNONb3OBAHO yCnoBHOe o6o3HayeHne CTeneHn COOTBETCTBUSA

Y150 6887-1:1999, ISO 6887-2:2003, ISO 6887:3—2003, ISO 6887-4/AMD.1:2011, ISO 6887-5:2010.
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Tepun Campylobacter, kynbTypanbHble cpeabl, CENEKTUBHbIE cpeabl, Yallku MeTpu, MHKYGUpoBaHne NoceBos,
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