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MpeancnoBne

Lenu v npyHuunel ctaHgapTusaumm B Poccuiickon @eaepaunn yctaHoBneHbl defepanbHbIM 3aKOHOM OT
27 nekabps 2002 r. Ne 184-93 «O TexHUYECKOM perynupoBaHuuny», a npasuna npuMeHeHUa HauuoHanbHbIX
ctangapToB Poccuiickon ®eaepauum — FOCT P 1.0—2004 «Ctanpaptusauma B Poccunckon deaepauumu.
OCHOBHbIE NOMNOXEHUA»

CBefeHUs o cTaHgapTe

1 NOArOTOBINEH OAQO «BcepoccuiickuiA Hay4HO-UCCNefoBaTeNbCKUA UHCTUTYT cepTudmkaumumy
(OAO «BHNNC») Ha ocHoBe ayTeHTUYHOro nepesoja Ha PyCCKUA A3bIK MeXAyHapoAHOro AOKYMeHTa, yKasaH-
HOro B NyHKTe 4

2 BHECEH TexHu4eckum komuTeToM no ctaHgaptusaumm TK 335 «MeToabl UcnbiTaHuin arponpoMbILL-
nNeHHoNn NpoAyKLuun Ha 6e30nacHOCTby

3 YTBEPXIEH W BBEAEH B OEWCTBWE [MMpukasom defepansHOro areHTCTBa no TeXHUYECKoMy
perynupoBaHuio U meTponorim ot 24 oktabpsa 2012 r. Ne 555-ct

4 Hacroswwni cTaHgapT ABNsieTcs UAEHTUYHBIM MexayHapoaHoMy AokymeHTy MCO/TY 10272-3:2010
«MuKkpobuonorus NULEBbIX NPOAYKTOB N KOPMOB ANSA XMBOTHBIX. [OpU3oHTanbHbI MeToa obHapyxeHus u
nogcyeta 6aktepuin Campylobacter spp. YacTtb 3. MNonykonuvectBeHHbIn MeToA» (ISO/TS 10272-3:2010
«Microbiology of food and animal feeding stuffs — Horizontal method for detection and enumeration of
Campylobacter spp. —Part 3: Semi-quantitative method») ¢ y4yeToM TexHU4eCKOM NONPaBKK
ISO/TS 10272-3:2010/Cor.1:2011.

TexHudeckas nonpaska BbldeneHa B TekcTe (Tabnuua 3) BepTukanbHONW YepToN.

Mpu npUMeHeHUU HacTosILLEero cTanaapTa pekoMeHayeTCsl UCMoNb3oBaTh BMECTO CCbINIOYHBIX MeXayHa-
POAHLIX CTaHAAPTOB U JOKYMEHTOB COOTBETCTBYOLLME UM HaLMOHanbHble cTaHaapThl Poccuiickon ®egepa-
LMK, CBEAEHUs O KOTOPLIX MPYBEAEHbI B AOMONHNTENbHOM NpurioxeHun A

5 BBEJEH BINEPBbIE

UHpopmayus 06 USMEHeHUAX K HacmosiweMy cmaHOapmy rnybnukyemcs e exe200Ho usdasaeMoM
UHGOpMaUUOHHOM yKazamene «HayuoHarnbHble crnaH@apmbiy, a MeKem U3MeHeHUU U r1onpasoK — 6 exeme-
CsIYHO u3dasaeMoM UHPOPMaUUOHHOM yKazamene «HayuoHanbHble cmaH@apmei». B criyyae nepecmompa
(3aMeHb!) Unu ommeHbl Hacmosiwe20 cmaH@apma coomeememeyiouee yeedomrnerue bydem onybrnukosaHo
8 eXXeMecsa4YHO usdasaeMoM UHbopMaUyUOHHOM yka3amene «HatyuoHansHelie cmaHdapmel». Coomeemcmey-
owast uHbopmauyusi, yeedoMeHue U meKkcmbl pasmewaromest makxe 8 UHhopMayUuoHHOU cucmeme obujez0
ronb308aHUA — Ha oghuyuansHoM calime ®edeparnbHO20 azeHmMemea o MexXHUYECKOMY pe2yrupo8aHuio U
memponoauu 8 cemu VlHmepHem

© CtaHaapTuHdopm, 2013

Hacrosawwui CTaHAapT He MOXeT 6bITb MOMHOCTBLIO UW YACTUYHO BOCnpousseaeH, TUpaxuposaH U pac-
NpocTpaHeH B kayecTBe oduumansHoro usgaHus 6es paspelleHus dPeaeparnbHOro areHTCTBa No TeXHUYECKO-
My perynmpoBaHuio 1 MeTponorum



FOCT P 55027—2012/ISO/TS 10272-3:2010

CopepxaHue
1 OBNACTb MPUMEHEHUST. . . . . . o o o e i e e e e e e e e e e e e e e 1
2 HOPMATUBHBIE COBIMTKM . .« v v v v v e e e e e e e e e e e e e e e e e e e e e e e e e 1
3 TEPMUHBI U OMPEACIIEHUST . . . . o ottt e i i e e e e e e e e e e e 2
4 TIDUHLMIN. . o o e e e e e 2
5 MutaTenbHble CPEAbl U PEAKTUBBI . . . . o o o o vt v e i e e e e e e e e e e e e e 2
6 ANMAPATYPA. . . . o o o o e e e 3
7 OTOOPMPOD . . . . 4
8 TMpUroToBMNEHME NCMBITYEMOM MPODBI . . . . . . . o i e e e e e e e e 4
O METOAMKA . . . . . v e e e e e e e e e e e e 4
10 PacyeT UBBIPKEHNE PEBYIIBTATOB . « &« « v v o v e e e et e et e e e e e e 7
11 TIPOTOKOMUCTIBITAHUS . . . o o o o e e i e e e e e e e e e e e e e e e e e e e 8
MpunoxeHue A (obasaTenbHoe) AnarpamMMa METOAMKM . . . . . o v v v v it e e e et e e e e 9
MpunoxeHne B (0ba3atensHoe) CocTas v MpUroTOBIEHME NUTATENbHBLIX CPe4 M PeaKTUBOB . . . . . . . . . 10

MpunoxeHne OA (cnpaBoyHoe) CBefeHUsA 0 COOTBETCTBUM CCbINIOYHBLIX MEXAYHapOAHbIX CTaHAapTOB

1 JOKYMEHTOB CCbINTOYHBbIM HaLMoHanbHelM cTaHaapTam Poccniickon deaepalmn

(M AeNCTBYIOLLNM B 3TOM KavecTBe MeXrocyAapCTBEeHHbIM CTaHaapTaMm) . . . . . . . . . . 15
BUBIIMOTPAMIUS. . . . . . . e e 16



rOCT P 55027—2012/1SO/TS 10272-3:2010

HAUUWOHANBbHBIW CTAHOAPT POCCUUMCKOMW SGERDEPALUUM

MUKPOBUONOINA NULLUEBLIX NPOAYKTOB U KOPMOB ANA XUBOTHbIX
FopuszoHTanbHbIN MeTof 0GHapyXxeHUs U nogcyeta 6akrepuin Campylobacter spp.
Yactb 3
MonykonuyecTBeHHbLIA MeTOA,

Microbiology of food and animal feeding stuffs. Horizontal method for detection and enumeration of Campylobacter spp.
Part 3. Semi-quantitative method

Dara BBegeHna — 2014—01—01

1 O6nacTb NpUMeHeHusA

HacToswwuii cTaHaapT ycTaHaBnMBaeT MeToA NOyKoNMYecTBEHHOTo onpeaeneHna Campylobacterspp.
HacToswuid cTaHgapT pacnpocTpaHaeTca:

- Ha NULLEBYIO NPOAYKLMIO U KOpMa A5S XKUBOTHbIX;

- Ha npoBbl oKpyXKatoLwen cpeibl B 06r1acTi npoussoacTsa v o6palleHns NMLWeBon NpoayKLmu.
HacToswwuit cTaHaapT He MPUMEHSIIOT MPU KOHTPOIIE HEKOTOPbIX BUAOB NULLEBOI NPOAYKLIAN N KOPMOB.

2 HopmaTuBHbIe CCbINKKN

CnepytoLne ccblfoYHble HOpMaTUBHbBIE AOKYMEHTHI ABASIKOTCS 00s13aTeNbHLIMM MPYU NPUMEHEHUN AaH-
Horo cTaHAapTa. 4na gaTupoBaHHbIX CChINOK NPUMEHAETCS TOMLKO YKasaHHoe u3iaHue. ins HeaaTupoBaHHbIX
CCbINOK NPUMeHseTCA nocrneHee U3gaHue ctaHgapTa (BkoYas nobble MameHeHust).

MCO 6887 (Bce yacTn) Mukpobronorusi N1LLEeBbLIX NPOAYKTOB 1 KOPMOB A51si KMBOTHbIX. [MpurotoBneHue
npo6 A4nst UCNbITaHWIA, UCXOAHbIX CYCNEH3NA U AECATUYHBIX Pa3BeAeHUiA ANnst MUKPOBMONorMiecknx uccneao-
BaHu (ISO 6887 Microbiology of food and animal feeding stuffs — Preparation of test samples, initial
suspension and decimal dilutions for microbiological examination (all part))

MCO 7218 Mukpobuonorusi nuLLeBbIX NPpoayKTOB 1 KOPMOB ANsi KMBOTHBIX. OOLmMe TpeboBaHMs U peko-
mMeHgauun rno mukpobuonormudeckum uccnegosaruam (ISO 7218 Microbiology of food and animal feeding
stuffs — General requirements and guidance for microbiological examinations)

NCO/TY 11133-1 Mukpobuonorus nuilesbIX NpodyKToB 1 KOPMOB AMs )KUBOTHBIX. PykoBogsLume ykasa-
HUSA MO NPUrOTOBIEHMIO 1 MPOU3BOACTBY NUTaTeNbHbIX cped. HacTb 1. Obwue pykoBoasALLmMe ykasaHus no obec-
neyYeHuno Ka4ecTBa NPUroTOBIEHUA NUTaTebHbIX cpen B NadopaTtopum (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)

NCO/TY 11133-2:2003 Mukpobuonorna nuLeBskIX NpodyKToB 1 KOPMOB A5 XXUBOTHBIX. PykoBoasime
yKasaHus No NPUroToBEHUIO U MPOU3BOACTBY NUTaTenNbHLIX cped. YacTb 2. MpakTudeckue pykosoasLume yka-
3aHus no onpeaeneHuto acpcekTuBHoCcTM NuTaTensHbIX cpeq (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)

U3panune opmumansHoe
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3 TepMuHbI M onpegeneHus

B HacTosilem cTaHgapTe NpUMeHeHbl cneayoLwne TepMUHBI C COOTBETCTBYOLWUMK ONpeaeneHUsIMn.

3.1 Campylobacter (Campylobacter) (Mukpobuonorusa Campylobacter nuiieBsbix NpogyKTOB U KOPMOB
AN XXMBOTHBIX): Poa MukpoopraHusmoB, obpasyownx XxapakTepHble KOSTIOHUN Ha TBepAbIX CENIEKTUBHbBIX Cpe-
Aax, koraa X MHKyGupyoT MUKpoaapoBHeIM cnocoboM npu Temnepatype 41,5 °C, Ho He npu 25 °C, nkoTopble
obnagaroT xapakTepHOn NOABMKHOCTLIO, BUOXUMUYECKUMN CBOMCTBAMU U CNOCOBHOCTLIO K POCTY, ONUCAHHBI-
MW B TeX cryyasix, Kora UcrblTaHusi NpoBOASITCA B COOTBETCTBUW C HACTOALUM CTaHAapTOM.

M pumeyaHn e — Haubonee yacto BcTpevalowmmmcsa Buaamu sensiotcs Campylobacter jejuniv C. coli. Bmec-
Te ¢ TeM 6blnm onucanbl u apyrve Buabl (C. lari, C. upsaliensis v HekoTopble apyrue).

3.2 nonykonuuyecTBeHHoe onpepgeneHue (semi-quantitative determination) (Mukpobuonorua
Campylobacter nuweBbIX NMPOAYKTOB U KOPMOB ANSA XWBOTHBIX): OnpegeneHne ypoBHA 3arpsisHeHus
Campylobacter B ToM criyqae, koraa oxugaetcs He60onbLoe KONM4eCTBO, UK €CNN YPOBEHb COMYTCTBYIOLLEN
bnopbl OTHOCUTENBHO BbLICOK.

4 TMpuvHuMn

4.1 O6wmMe NonoxeHus

[na nonykonuyectBeHHoro onpeaeneHuss Campylobacter spp. Heo6xoANMMO BbINOSIHEHUE OnepaL i,
onucaHHbIX B 4.2—4.4 (cM. pucyHok A.1).

4.2 O6oraweHue B ceNeKTUBHOW XXUA KON cpeae

Mpo6y anst aHanusa v ee gecaTUYHblE pa3baBneHUA UHOKYNUPYIOT UNK pasbaBnsaioT B XXnAKon oboraTu-
TensHoM cpeae (6ynboH BonToHa)  roMOreHU3upyIoT.

O6oratutencHyto cpegy MHKY6upytoT npu 37 °C B TedeHne 4—6 4 1 3aTemM npu 41,5 °C B TeveHue
(44 £4)u.

4.3 Usonauua u otéop AnA noaTBepXKAeHUA

M3 KynbTyp, NonydeHHbIX Mo 4.2, TBEpAYH0 CENEeKTUBHYIO cpely, OCHOBaHHYIO Ha MoAUMULMPOBaHHOM
arape c yrnewm, LedonepasoHoM 1 aesokcuxonatom (MCCD arap), MHOKYNUpYIOT, UHKYBupytoT npu 41,5 °C B
MUKpoaapobHol aTtMocdepe 1 NposepsaloT nocne (44 + 4) 4 ¢ Lenbio obHapyXeHUA NPUCYTCTBUSA KOMOHWUNA,
KOTOpbIe MO CBOUM XapaKTepucTUKkam npeanonoxutensHo aenaotca Campylobacter spp.

4.4 MoparBepxaeHUe

KonoHun, npeanonoxutensHo asnawowmeca Campylobacter spp., nepecesaloT Ha HeceneKTUBHbINA
KOryMOWACKNIA KPOBSIHOW arap U 3aTem NoATeepXaatoT NPy NOMOLLKW UccriefoBaHus Mo MUKPOCKOMNOM U Haa-
nexawnx 6oxmMmMmyeckmx UCNbITaHUA, U UCNbITaHWIA Ha pocT. flononHutensHo Bug Campylobacter spp. naeH-
TUPULMPYIOT MyTeM cneunduiecknx BUOXUMUYECKUX WUCMBITAHWA U UCTBITAHWIA Ha 4yBCTBUTENbHOCTb K
aHTMBMoTUKaM.

5 MuTaTenbHble cpedbl U peaKkTUBbI

5.1 O6wue nonoxeHus
Ons nonyyeHusa wHdgopmauun o6 obwenpuHaton nabopatopHon npaktuke cm. NCO 7218,
NCO/TY 11133-1nCO/TY 11133-2.

MpumeyaHne— Benay Hanuums GOMbLIOrO KONMHECTBA NUTATENbHLIX CPEM U PEAKTUBOB U [iN1A ACHOCTM U3I10-
XEHUA, UX COCTaBbI M MPOLeAYPbI NPUIOTOBNEHNS NPUBEAEHb! B NPUoxeHun B.

5.2 Xupkas oboratuteribHas cpega: 6ynLoH bontoHa
Cm.B.1.

5.3 CenekTuBHas cpefaana vyawek MeTpu: MoguduuupoBaHHbIN arap c yrinem, uedonepasoHomM
1 gesokcuxonarom (mCCD arap)

Cm.B.2.
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5.4 Cpepbl u peakTUBbI AN NOATBePXASHUA U naeHTUhUKauumn

5.4.1 KonymGuiickuit KpoBAAHOM arap

Cm.B.3.

5.4.2 bynboH anAa 6pyuenn

Cm.BA4.

5.4.3 PeakTuB ansi o6HapyxeHUs okcugasbl

Cm.B.5.

5.4.4 PactBOp Nnepokcupga Bogopoaa, 3 % (obbeMHas gons)
5.4.5 PeakTuBbl ANA onpeaeneHuA ruaponusarunnypara
Cm.B.6.

54.6 KpomsaHou arap Mionnepa-XuHToHa

Cm.B.7.

5.4.7 OQUCKU ¢ HANUAUKCOBOW KUCNOTON U LiecharoTUHOM

Kaxkabia TN aucka cogepxut no 30 MKr peakTuea.
5.4.8 [UCKU C UHOOKCUNALLEeTAaTOM
Cm.B.8.

6 Annapatypa

WUcnonb3ayioT 06bI4HY0 MUKpoBuonorudeckyto nabopatopHyto annapaTtypy (cm. UCO 7218) u, B wacTHoC-
T, HWKENPUBEAEHHYIO.

6.1 ObopyanoBaHue ANs CyxoW cTepunusaumy (CylWunbHbIA WKad) WM BRaXHON cTepunusauun
(aBTOKNaB).

Cm.NCO7218.

6.2 CywunbHbINA WKad, NamuHapHblii 6oke unn TepmocTaT, cCnocobHble hyHKLUMOHUPOBATL B AUanasoHe
Temnepatyp ot 37 °C go 55 °C.

6.3 TepwmocrTarT, paboTatowuii npu Temnepatype (25 + 1) °C, (37 £ 1) °Cu 41,5+ 1) °C.

6.4 BaHs BogsiHas, paboTatowwas npu teMmnepatype (37 + 1) °C.

6.5 BaHs BogsiHas, paboTatowas B guanasoHe Temnepatyp ot 47 °C go 50 °C.

6.6 pH-meTp, c TouHoCTLIO A0 0,1 ea. pH npun TemnepaType 25 °C.

6.7 EMKOCTW, B YacTHOCTU, KynbTyparbHble Npobupku ¢ pasmepamn 18 MM x 180 MM 1 9 MM x 180 MM,
Npobupkn Ans remonusa c pasmepamun 13 MM x 75 MM, 6YTbINKMA C HETOKCUYHBIMI METaNNNYeCKAMN KPbILLIKaMK
n/vnun konbel noaxoasiLein BMECTUMOCTM C COOTBETCTBYHOLLMMM KPbILLIKAMMU.

6.8 Yawkm MeTpn, cTeknsaHHbIE UK NNacTukoskle, ¢ gnameTpoM 90 Mm — 100 Mm.

6.9 MuneTkMrpagynpoBaHHble, NOCTaBAAOLWME NOSHbIA 06beM, C LLMPOKUM OTBEPCTUEM, HOMUHATBHOWM
BMecTUMOCTbH 1 cMm® 1 10 cmB, rpagympoBaHHble ¢ LeHoi generus 0,1 cm®, UCO 835 knacc A [1], M nacTepos-
ckune nunetkn, NCO 7712 [2].

6.10 Cocku peanHoBble, v NtoGas apyras 6esonacHas cucTemMa, KOTopYo MOXHO aaanTupoBaTh K rpa-
AyNpoBaHHbIM NUNEeTKam.

6.11 MeTnucTepunbHbIE, M3 NNATUHOBO-MPUANEBOrO UMW HUKENEBO-XPOMOBOTO crfasa Mbo NnacTUKo-
Bble, cAnamMeTpoM NpMBnNnanTensHo 3 MM, M NPOBOMOKM U3 TOFO XKe MaTepuana Unmn cTeknsaHHas, Uiy nnacTmko-
Bas nanovka.

MeTna U3 HUKeNeBO-XPOMOBOTO CrriaBa He MpurogHa AN UCMOoNb30BaHUA B UCMbITAHUN Ha oKcuaasy
(cMm. 9.5.6).

6.12 TMUHUET, TOHKWIA, C 3aKpyrNeHHbIMU KpasiMu1, N3 HepXKaBetoLLel cTanu.

6.13 Mukpockon npegnovTUTensHO ¢ hasoBbiM KOHTPACTOM (ANst HABNIAEHNS XapakTePHON NOABMXK-
HocTu Campylobacter spp.).

6.14 O6opyaosaHue, NpUroAHoe Anst GOCTMKEHUSI MUKPOaapobHon atMmocdepbl ¢ 06 beMHbLIMU AONSAMU;
kucnopopa (5 £ 2) %, anokeuaa yrnepoga (10 + 3) %, anstepHaTueHoro sogopoaa <10 %, ¢ cobnogeHnem
6anaHca asoTta. Mcnonb3yloT Hagnexawme repMeTudHble KOHTEWHepbl, YTobbl yaepknBaTb Yalki MeTpu
Wunu kon6bl, UNK GyTHINKU BMECTUMOCTLIO NpuMepHo 350 M3, ucnonbayemMeble Ana oGoratuTenbHoro 6ynbo-
Ha, Hanpumep, 6akTepuonormyeckue aHaapobHble cocyabl.

Mpunmeyanune 1— CooTBercTByIOWAA MUKPOA3PO6Has aTMocdepa MOXeT GbiTb nonyveHa Npu UCNonNbL3oBa-
HWUM MMEIOLLMXCA B NPOAAXe rasoreHepaTopHbIX KOMNEKTOB; crneayeT B TOYHOCTU cobniogaTh MHCTPYKUMK U3FOTOBUTENS,

3
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0CODEHHO Te M3 HKX, KOTOpble KacaloTcs obbema cocyaa u BMECTUMOCTH ra3oreHepaTopHOro KoMnnekTa. B kauecTee anb-
TepHaTVBbI MOXHO UCTOINb30BaTh 3anofHeHne Cocyaa Haanexallen ra3oBovi CMechio nepea HKybauuen.

MpumeyvyaHune 2— B kayecTBe anbTepHaTUBLI MHKYGaUUM B MUKpoaspobHoi atMmocdepe, o6oraTuTenbHbI
B6YNbOH MOXHO MHKYOUpOBaTh B ByThINKax C BUHTOBLIMMW KpblLLKamMu, konbax unv npobupkax, 3anonHue ux oboraturenb-
HbIM ByNbOHOM, OCTaBNsis cBO6OAHOE NPOCTPAHCTBO BENMYMHON MeHee 20 MM U TLLaTenbHO 3aKynopuBas KpblLWKaMK.

7 O160p Npo6

B na6opaTop|/|+o AO0JKHa NoCTynaTh penpe3eHTaTtnBHasA npo6a. OHa He AgonkHa noasepraTbCA NOBPEX-
ASHU0 TN USMEHEHWUIO B Nepuno TDaHCNoOPTUPOBaHNA UNU XpaHeHNUA.

OT60p Npob He siBNsiETCA YACTbIO MeToAa, YCTaHOBIIEHHOMO B HacTosLWeM cTangapTe. PekoMeHayeTca
KOHKPETHBIN cTaHdapT, pacrnpocTpaHALWMACA Ha JaHHYo npoaykuuio. Ecnu He cylecTByeT KOHKpeTHOro
cTaHgapTa, pekomMeHayeTcsl, YToObl 3aMHTepeCcoBaHHbIe CTOPOHBI AOCTUMAN Cornacua No AaHHOMyY BONPOCY.

MprHUMas Bo BHUMaHWe, yTo Campylobacter spp. BecbMavYyBCTBUTESbHbI K 3aMOpaXXUBaHUio, HO Hanbo-
nee yCTOWYMBBI MPU HU3KUX TemnepaTtypax, pekoMeHgyeTca, 4Tobbl Npobbl XpaHWIUCL NpU TemnepaTtype
(3 £ 2) °C naHanuamMpoBanuch B KpaTtyanLlme cpoku. Taioke NpUHUMaloT Mephbl Mo NpeaoTBpaLLEeHUO BbICkIXa-
HWS Npob.

8 MpurotoBneHue NcnbiTyeMomn Npoodbl

UcnbiTyemyto npoby NpuroToBSIIOT B COOTBETCTBUN C COOTBETCTBYIoLEen YacTbio ISO 6887, pacnpocTtpa-
HAtoLLecs Ha onpeaeneHHbI Bua npoaykumn. Ecnu He cywecTeyeT cooTBeTCTBYOWen YacTn ISO 6887, peko-
MeHgyeTcs1, 4ToObl 3auHTepecoBaHHble CTOPOHBI AOCTUMAN COrnacusi Mo AaHHOMY BOMNPOCy.

9 MeToauka

9.1 O6wune nonoxeHun
CMm. prcyHok A1,
9.2 Mpob6aansa aHanusa, ucxogHas cycneH3usi u paz6aBneHusn

9.2.1 BBogar npoby Ans aHanmsa B KonMuecTse X I uim x cM3 (MUHUMYM 15 T unun 15 cM3) U3 ucnibiTyeMoi
npo6bl (pasaen 8) B BocbMUKpaTHbIN 06beM (120 cm3 MUHUMYM) oBoratuTensHol cpeabl — BynboH BonToHa
(5.2) nTomMOreHmsnpytoT.

MonyyeHHas cycneHsus ABnAeTCs UCXOAHOW CYCNeH3NeNn.

9.2.2 MepeHocaT 90 cm3 ncxoaHoi cycneHanm (9.2.1) B GyTbinky BMecTUMocTbio 100 cm3. 1o cooTae-
TcTeyeT 10 r npo6bl Ans aHanusa. Mpu noacyeTe pesynbTaToB 310 pazbaBneHne cooteTcTBYeT 101,

9.2.3 Meperocat 10 cm® ucxopHoi cycneHsun (9.2.1) B KynbTypanbHyo npobupky. Mpu noacyete
pesynbTaToB aTo pasbasneHue cootBeTcTyeT 10°. Mocne cneaytowei ctagumn pasbasneqns (9.2.4) octaeTtcs
9 cm® aToro pas6asneHus. ITo cooTeeTcTBYeT 11 NPobbl AN aHanusa.

9.2.4 [enaioT oBbluHy0 cepuio 10-kpaTHbIX pasbasneHuit (HanpuMep, o 10~4) us 10° pasbasneHus
(9.2.3), neperocsano 1,0 cm® B npobupku, cogepxalume 9,0 cm® 6ynsoHa BonToHa. U3 HaubGonblwero pas6aene-
Hua oTGpackiBaeTtcs 1,0 cM3, nockonbKy Bce NpoBUpKK AoKHBI cogepxkaTb Mo 9,0 cm2. Mpu noacyeTe pesynb-
TaToB 3TU pasbasneHus cooTBeTcTBYOT 101,102 1 T. 4.

9.3 OGoraweHue

MHky6upytoT npobel Ans aHannaa 1 pasbasneHns (9.2.2, 9.2.3 1 9.2.4) B MUKpoaapobHoi atmocdepe
(6.14) npn 37 °CoTt4 4 po 64, 3aTemnpu 41,5 °C B TedueHune (44 + 4)u.

9.4 Usonauua

9.4.1 Vcnonb3ys Kaxayw U3 KynbTyp, NonydeHHbIx B oboratutensHoi cpefe (9.3), MHOKYNMpyoT
cTepunbHon netner (6.11) MOBEPXHOCTb CIIOEB C CENEKTUBHOW W3OMUPYIOLWENn cpedol Ha OCHOBe
mCCD arapa (5.3).

9.4.2 UHky6upytoT crnion (9.4.1) npn 41,5 °C B MukpoaspobHoit atmocdepe (6.14).

9.4.3 Mocne nHkybauum B TedeHne (44 £+ 4) 4 nccnegytoT Crov € LieMbio BbIABNEHUS TUMUYHBIX W/Wn
noaospuTensHbIX kKonoHun Campylobacter spp.

4
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TunuyHble konoHun Ha mCCD arape UMerT cepoBaTbif LBET, YacTo ¢ MeTanIn4eckum ©6reckom, OHN
NNOCKNE U BNAXHbIE NUMEIOT TeHAEHUMIO K paspacTaHuio. PaspactaHne KONOHWA BbipaXeHO MeHbLUE Ha 6onee

CyxXunx noBepxHocTAx arapa. MoryT BcTpeyvatbes M Apyrue oopmbl KONTOHUA.
9.5 MNoarBepxaeHue Bupga Campylobacter spp.

9.5.1 O6wue nonoxeHus

Mockonbky paccMmaTpusaemble 6aktepun GuICTPO paspyLualoTcs Ha Bo3ayxe, HeobxoAnUMo Hesameanu-
TenbHO cneaoBaTh Npoueaypam, onnucaHHbIM B 9.5.2—9.5.6.

9.5.2 OT60p KONOHUKU AN NOATBEPXKAEHUA

9.5.2.1 Ona noareepxaeHus ¢ kaxxgoro crost (9.4.3) oTéupaloT No MeHbLUEN Mepe OAHY KOMOHUIo, pac-
cMaTpuBaeMmyto B Ka4ecTBe TUMUYHOW NN NoJ03pUTENbHON KoroHun Campylobacter spp., uccneayot mopdo-
NOruo 1 NOABWKHOCTL € MOMOLLBIO MUKpockona (9.5.3.1) n npogomkatoT TeM Xe cnocoboM ¢ elle YeTbipbMS
KONMOHUAMU, ecnn Nepeasn Aana oTpuuaTenbHbIA pesynbTar.

9.5.2.2 Mpon3BoaaT NoceB Kaxaoi n3 oTobpaHHbIX KOJIOHUIA Ha CMoN KONyMBUIACKOro KpOBSIHOTO arapa
(5.4.1),4T06bI AATH PA3BUTHCA YETKO U30SIMPOBAHHBIM KONIOHUSIM. CIOU UHKYBUPYIOT B MUKpoaapobHoi aTMoc-
cdepe npn 41,5 °C B TeueHune 24 4 — 48 v. MNMpu nccnenosaHnm Mopconornm, NOABUXKHOCTU, MUKPOa3poBbHoro
pocTta npu 25 °C, aspobHoro pocta npu 41,5 °C 1 npucyTCTBUSI OKCUAA3bI UCTIONb3YIOT YNCTbIE KYTbTYpbI.

9.5.3 UccnepoBaHue mopdonoruu 1 NOABMKHOCTHU

9.5.3.1 CycneHanpyroT 0aHY KOMOHWIO CO CIOs KOMyMBUickoro kpossiHoro arapa (9.5.2.2) B 1 cm® 6ynibo-
Ha ana 6pyuenn (5.4.2) unn coneoro pacteopa nenToHa u uccnenyloT MopdonorMio u NOABUKHOCTb NpU
nomMoLun Mnkpockona (6.13).

9.5.3.2 AinAa aanbHenwero uccneaoBaHusi COXpaHsiioT Bce KynbTypbl (9.5.2.2), B KOTOPbIX 06HapyXeHbl
N30rHyTble 6aumnnnbl Co cnUpanbHON «LWTONopoobpasHony» NoABUXKHOCTLIO (9.5.3.1).

9.5.4 UccnepgoBaHue pocTa npu TeMnepartype 25 °C (Mukpoaapo6Horo)

Mcnonbaysi kKonoHun, nzonuposaHHble B 9.5.2.2, MHOKyNUpYIoT Npy nomoLum netnm (6.11) noBepxHoCcTb
cnos konymbéuiickoro kpossiHoro arapa (5.4.1)).

MHKyBupytoT crioi npm 25 °C B M1KkpoaspobHon atmocdepe (6.14) B TeueHue (44 + 4)u.

WceneaytoT croii ¢ Lenbio BeiSBNEHUS BUAMMOro pocTta konoHuin Campylobacter spp.

9.5.5 UccnepoBaHue pocTta npu TeMnepatype 41,5 °C (aapo6Horo)

Mcnonbayst konoHun, nzonuposaHHble B 9.5.2.2, MHOKynupytoT Npy nomowm netim (6.11) noBepxHoOCTb
cnosi konymbuiickoro kpossiHoro arapa (5.4.1).

UHky6upytoT crion npu TemnepaTtype 41,5 °C B aapobHoi aTMocdepe B TeveHue (44 + 4)u.

WccnegytoT croli ¢ Lenbio BbiSIBIIEHUS BUAMMOro pocTa konoHun Campylobacter spp.

9.5.6 OGHapyXeHue okcupaasbl

Wcnonbays neTnto U3 nnaTMHOBO-MPUANEBOro crnnasa, NacTUKOBYHO METM0 UMW CTEKIAHHYIO Nanoyky
(6.11), oTBUpPatoT NOPLMIO YETKO U3OTTMPOBAHHON KOSTOHNW U3 KaXkAoW OTAeNbHOM YaLwkui (9.5.2.2) U HaHoCAT Ha
hunbTpoBanbHyto Bymary, CMOYEHHYH0 peakTuBoM A obHapyxeHns okenaasel (5.4.3). MNosisneHune pososa-
TO-NUNOBOro, (hMONEeTOBOro UM TEMHO-CUHEro LBeTa B TeueHue 10 ¢ CBUAETENLCTBYET O NOSOXKUTENLHOM
peakumun. Ecnv ucnonbayetca umetoLwincs B npodaxe Habop Anst aHanusa okcugassl, Heobxoanmmo cnegosaTb
WNHCTPYKLMSIM N3rOTOBUTENS.

MoaTteepxaaoT pesynbTaThl, UCNOMNb3Ys NONOXATENLHLIA U OTpULATENbHBIA KOHTPOnNb. Mpumepamu
NoaxoasLMX KOHTPOMbHBIX WTaMMOB ABNsoTes Pseudomonas aeruginosa NCTC 10662 (nonoxutensHbln
kOHTpOnb) U Escherichia coliNCTC 9001 (oTpuuaTtenbHblil KOHTPOMb).

9.5.7 UHTepnpeTauma

Campylobacter spp. AaeT pesynbTaThl cornacHo Tabnuue 1.

Tab6nwuuya 1— Xapakrepuctnkn Campylobacter spp.

Mopdornorus (9.5.3) Marnble uckpveneHHble 6aumnnel

MoaeuxHocTb (9.5.3) XapakrepHas

Mwukpoaspo6HbIN pocT npy Temnepatype 25 °C (9.5.4) -

A3pobHbIn pocT npu Temnepatype 41,5 °C (9.5.5) -

Okcnpasa (9.5.6) +

Campylobacter spp. NpUCYTCTBYET, €Cfin Mo MeHbLUen Mepe oAHa KOMNOHUSA AEMOHCTPUPYET BhllLeyKa-
3aHHbIe XapaKTepUCTUKN.
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9.6 UgenTudukauma suaa Campylobacter spp. (anbTepHaTUBHaa npoueaypa)

9.6.1 O6wme nonoxeHus

W3 sugos Campylobacter spp., npouspacTatolmx npun temnepatype 41,5 °C, yalle Bcero BcTpeyatoTcst
C. jejuni n C. coli. BmecTe ¢ Tem b6binu onucaHbl gpyrue suabl (C. fari, C. upsaliensis n HekoTopble apyrue);
XapaKkTEPUCTUKN, NPpUBeAeHHbIe B Tabnuue 2, No3BonsoT NpoBecTu UX anddepeHumaumto.

Tabnwuuya 2 — Xapakrepuctuku Bugos Campylobacter spp.

XapakrepucTuka C. jejuni C. coli C. lari C. upsaliensis
KaTtanasa (9.6.2) + + + oTpuLaTenbHas unm
B cnabow hopme

Hanuaukcoeas kucnota (9.6.3) s? s? R/S? S
LlecbanoTuH (9.6.3) R R R S
Mmaponua rmnnypara (9.6.4) +9 - - -
WHaokeunnauetar (9.6.5) + + - +
O603Ha4eHust: + = NONOXUTENbHANA; — = oTpuuaTenbHas; S = YyBCTBUTElbHbIN; R = yCTOMUMBLIN.

3 Bbino 0BHapyXeHo yBenuyeHne yCTONYMBOCTU K HanNuauKcoBow kucnote wrammos C. jejuni v C. coli.
®) CyLwecTByOT OAHOBPEMEHHO YyBCTBUTENBHbIE U YCTONYMBbIE WTamMmbl C. fari.
) CylecTByIOT MMNNYpaT-0TpULATENbHbIE WTamMMbl C. jejun.

9.6.2 OGHapyXeHUe KaTanasbl

[ns kaXxxaon KoNoHWMKU, 0TO6PaHHON B COOTBETCTBUM € 9.5.2.2, HAHOCAT NETNI0 KyNbTYpPbI B Karsiio pacTBo-
pa nepokcuga sogopoaa (5.4.4) Ha YNCTOM NpeAMETHOM CTeKITe.

McnbiTaHne cuMTaeTcs NONOXNTENbHBLIM, ecniv B TedeHne 30 ¢ NOABNATCS My3blpbKA.

MoaTBepXkaatoT pesynbTaThbl, UCMONb3YsA NONOXKUTENLHBIA U OTpULATENbHBLIA KOHTpOnb. MpuMepamu
noaxodsLmX KOHTPOMNbHbIX WTammoB AsnstoTcs Staphylococcus aureus NCTC 8532 (nonoXutenbHblid KOH-
Tponb) U Enterococcus faecalis NCTC 775 (oTpuuaTenbHbI KOHTPOSb).

9.6.3 OnpepeneHue YyBCTBUTENbHOCTU K HANUAUKCOBOW KUCTOTE U LlehanoTUHy

[na kaxxgon konoHun, oTobpaHHoN B cooTBeTCTBUMU € 9.5.2.2, ncnonb3ytoT netnio (6.11) ¢ uensio npuro-
TOBNEHUA cycneHaun B 6ynboHe ans 6pyuenn (5.4.2) nnotHocTbto 0,5 no wkane Mak ®apnaHaa.

Pa3baBnsioT cycneH3uio B cooTHoweHUN 1:10 Tem xe 6ynboHOM.

3anuealoT cycrneH3nei NoBepxHOCTb ¢os ¢ 5 % (o6bemHas Aons) kposaHoro arapa Mionnepa-XuHToHa
(5.4.6).

BblgepkvBatoT B Te4YeHUe 5 MUH, 3aTeM CNMBatoT U3BbITOK CYyCNeH3uu.

BoicylumBatoT Yalku B cyunnbHOM wkady (6.2) npu TemnepaTtype 37 °C B TeyeHune 10 MyH.

MomeLlaloT Ha NOBEPXHOCTb arapa AUCK C HanuAauKCoBon kucnoTtoi (5.4.7) u auck ¢ uedanoTUHOM
(5.4.7).

MHKyBUpYyIoT Yallky Kpbilikamu BBepx npu temnepatype 37 °C B TeueHue (22 + 2) 4 B MUKpoaapobHon
aTMmocdepe (6.14).

WHTepnpeTupytoT pe3ynbTaTel BakTepnansHoro pocta cneayowmm obpasom:

- PpOCT, KOTOPLIN HabnlogaeTcs NPU KOHTaKTe ¢ ANCKOM, KnaccunLmMpyeTcsl Kak yCTOMYMBBINA;

- MpW HaNU4MK 30HbI MOBLIX pazMepoB, 06yCNoBAEeHHOW MHIMBUpoBaHWEM pocTa, OH krnaccuduunpyeT-
CA KaK YyBCTBUTENbHBINA.

9.6.4 OnpepgeneHue rugponusarunnypara

O ns kaxaoi konoHnK, oToBGpaHHo B cooTBeTCTBUM € 9.5.2.2, ucnonb3aytoT neTsio (6.11) c 6onbLumMm konu-
YECTBOM MHOKYNSATA C LiebIo MPUroTOBIEHUsA CycrneHsum B npobupke ans remonusa (6.7), conepxkawei 0,4 cm3
pactBopa runnypaTa HaTpus (5.4.5), npu atom obpawlatoT ocoboe BHUMaHue, 4Tobbl MCKMIOYUTL NonagaHue
arapa.

BcTpaxusatoT ¢ Lenbto TWaTensHOoro nepeMelunsaHisa U MHKyoupyioT B TedeHue 2 4 Ha BoagaHon 6aHe
(6.4) npn temnepatype 37 °C unu B TeveHne 4 4 B TepmocTtate npu 37 °C.

OcTopoxHo gobasnsaT 0,2 cm3 pacTBopa HUHrMApKHa (5.4.5) Ha NOBEPXHOCTL pacTBopa runnypara
HaTpus. N3beratoT BCTpAXUBAHMS.

MHTepnpeTaumtio NpousBodaT nocre AONONHUTENbHOro NHKYGMpoBaHus B TedeHue 10 MUH Ha BoAsAHON
6aHe (6.4) npn 37 °C unu B Tepmoctate npu 37 °C.

TeMHO-(hMONeTOBbIN LiBET CBUAETENLCTBYET O MOMOXMUTENLHON peakumn.
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CBeTno-hu1oneToBbIA LIBET UM OTCYTCTBME OKPACKN CBUAETENLCTBYIOT 06 OTpULATENbHON peakunn.

MoaTBepxaatoT pesynbTaThl, UCNOMb3Ysl NOMOXKUTENLHLIA U OTpULATENbHBIA KOHTPOMNb. MpuMmepamu
noaxodsLUMX KOHTporbHbIX WTammos asnsoTea C. jejuni NCTC 11351 (nonoxuTtenbHbld koHTponk), C. coli
NCTC 11366 (oTpuuaTenbHbIA KOHTPOIb).

9.6.5 OnpepeneHue ruaponusa MHAOKcUNaLeTaTa

MomeLLatoT KOMOHMIO, 0TOBPaHHYo B cooTBeTCTBUM € 9.5.2.2, Ha Anck ¢ uHAaokcunaueTatom (5.4.8) n
[06aBNAOT Kanmo CTEPUIM3OBaHHOM AUCTUNNMPOBAHHOK BoAbl. [N NpoBeAeHNA OTYETNIMBO peakuum Tpe-
ByeTcsa nonHasa neTns matepuana KonoHWUNA.

B cnyyae rugponusa nigokcunauetaTa B TedyeHne 5—10 MuH HabnogaeTca M3MeHeHUe LBeTa B CTOPOHY
TemHo-cuHero. OTCYTCTBME N3MEHeHUs LiBeTa CBUAeTeNbLCTBYET O TOM, UTO r’naponnsa He 6bino.

MoaTeepxaatoT pesynbTaThbl, UCNOMb3yst NONOXUTENbHBIA U OTpULaTeNbHbIA KOHTPOnb. Mpumepamu
NOAXOAALNX KOHTPOMbHEIX WTaMMoB sBngdtoTesa C. jejuni NCTC 11351 (nonoxutenbHeln KOHTpons), C. lari
NCTC 11352 (oTpuuaTenbHbI KOHTPOIb).

9.6.6 UHTepnpeTauuma

Buabl Campylobacter spp., nokasbiatowwme poct npu 41,5 °C, MoryT 6biTb MAEHTUDULMPOBAHBI B COOT-
BeTCTBMM ¢ Tabnuuen 2.

10 Pacuet n BblpaxeHune pe3ynbLTaToB

10.1 MeTop pacueTta

MonykonuyecTBeHHbIN MeToA OCHOBAH Ha KONMYECTBEHHOM OBHapyXXeHUU B 0TOBpaHHbIX pa3BeaeHUsIX.
MoaTomy pesynbTaT NPUBOAUTCSA B AManasoHax, COOTBETCTBYoWNX Tabnuue 3.

MyaccoHoBckoe pacnpeaeneHne Ucnosb3yeTcs AN OLEeHKM AuanaszoHa KOHLEHTpaLuuiA, KoTopble corna-
CYHOTCS C cepuein pesynbTaToB. Hanpumep, ecnn nctTnHHas koHueHTpauumsa 0,005 KOE/r, To BEpOATHOCTL MOS0~
XuTenbHoro pesynbtaTa ansa 10" passegeHus coctaenseT 5 %. Ecnn nctuHHas koHueHtpauna 3 KOE/r, To
BEPOSATHOCTb MONOXUTENbLHOTO pesynbTaTta ana 100 paseegeHus coctasnsaeT 95 %. OaHako ecnu ana 101 pas-
BedeHVs HabnogaeTca NonoXuTerNbHbIA pesynbTaT, a AnA 100 passeaeHus u Gonee BLICOKUX pasBefe-
HUN — OTpuULaTesbHbIA PesynbTaT, TO UCTUHHAsA KOHLEHTPaLMWs, BEPOATHO, HAXoauTCA B gnanasoHe Mexay
0,005 KOE/r n 3KOE/r.

Tabnwuya 3 —[dnanasoHsl pe3ynbTaToB AN cepumn pasbaBneHuii

Konuuecteo, r Poct nogrBepxpaeHHbix Campylobacter spp.

10' - + + + + + +

10° - - + + + + +

107" - - - + + + +

107 - - - - + + +

107 - - - - - + +

107 - - - - - - +

HBY/r 0 0,23 2,3 23 230 2400 ©

To 0 0,019 0,19 1,9 19 190 580

T 0,33 2,7 27 270 2700 30 000 ®

Ecnv BCe ucnbiTaHus ganu otpuuaTtenbHbId pedynbTaT, 3TOT pesynbrar Heobxoammo manoxuTe kak HBY = 0/r
(BepxHWI oBepUTENBHLIN Npeaen, T4 0,33/r); ecnu Bce NCnbITaHUsi Aany NONOXUTENBHBIN pe3ynbTaT, 3TOT pedynbTat
HeobxoanMMo n3noxuTb kak HBY = o (HWXHUI goBepuTenbHbIN Npeden, To 580/r).

10.2 MpeuUsnoOHHOCTbL

MexnabopaTopHOe COBMECTHOE WCMbITaHMe, BKIOYaoLllee MONyKoNMYecTBeHHoe onpederneHune
Campylobacter spp., kak onnucaHo B HacTosLweM cTaHgapTe, 6o opraHnsoBaHo B 2005 rogy Hopaudeckum
KOMUTETOM Mo aHanuay nuwesbix npoaykTos (NMKL). VicnbitaHue nposoaunocs B 14 eBponeiickux naboparo-
pUsIX Ha CbIPOM KYpUHOM Msice U monoke. Kaxaasi 3 npob nuiesbix NpogyKToB bbina npoaHanuavposaHa npu
PasnNUUHBLIX YPOBHSAX 3arpsi3HEHNUs] MHC OTpULATeNbHbIA KOHTPOMb. CneumdprUIHOCTb NONYKONNYECTBEHHOTO

7
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meToaa coctasnana 100 %. Obwas YyBCTBUTENbHOCTL MeToaa bbina 82,1 %. YyBcTBUTENbHOCTL 0BHapyKe-
Hus Campylobacter spp. B Monoke 6bina Hnxe, Yem B kypuHom msce. KonmvecTBeHHas oLeHka metoada Ans
Campylobacter spp. B KypMHOM Msice, NMOSly4eHHas B 9TOM COBMECTHOM UCMbITaHuW, Bblna coBmecTMa ¢
AvanasoHamu KOHLEeHTpaL WA, npuBeaeHHbIMA B Tabnuue 3.

11 MMpoTokon ucneiTaHus

MpoToKoN UCTLITAHWA AOMKEH coaep)aTh MO MeHbLUEN Mepe criedytoLLyo MHdopMaLnto:
a) ucnonb3ayemelii MeToa oT6opa Npo6, ecnv oH U3BECTEH;
b) mcnonbayemblit MeTOA CO CCINKON Ha HACTOALL WA CTaHAapT;
) Ucnonb3yemas xuakaa oboratuternsHas cpeaa;
) ucnonb3yemas cpefa AN N3onALmK;
) BblOpaHHas TemnepaTypa MHKy6aumu;

f) nony4eHHble pesynbTaTbl UCNbITAHWR;

g) Bce geTanuv npoBeAeH s UCNbITaHWi, He YCTaHOBMEHHbIE B HACTOSLLEM CTaHdapTe Uiy paccMmaTtpu-
BaeMble B KaYeCTBe aNnbTepHaTUBHbIX, BMecTe ¢ MHcpopmaLmeli o niobeix hakTopax, KoTopble MO/ NoBAMSATb
Ha pe3ynbTaTbl UCMbITAHWIA;

h) BCto MHOPMaLMo, HeoBxoanMYHo ANs NOMHON nAeHTUUKaLMK NPobbI.
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Mpunoxenne A
(o6a3aTensHoOe)

Ovarpamma metoauku
UcxoaHas cycneHsus MpoGa Ans aHanusa
X (2 15 r) + BocbMuKpaTHbI 06bem (= 120 mn) GynboHa BonToxa

101 pasBeageHue l l 10° pasBefeHue
90 Mr1 copepxuT

90 Mn MCXOQHOWN CyCneHsmMn 10 MN UCXOQHOW CyCneH3un 9 mn copepxuT
10 r npo6bl ans aHanuaa oA 4 ‘ 4 1 r npo6bi ANst aHanu3a

0 101 pa3BegeHne
1 mn 10” + 9 mn BynboHa BonToHa 9 mMn cofiepXuT

‘ 0,1 r npo6bl Ans aHanu3a
4 102 passenenme
1 mn 10" + 9 mn 6ynboHa BonToHa 9 Mn copepxuT

‘ 0,01 r npo6ul Ans aHanusa

u T.4., Hanpumep, Ao 10*

O6oralieHue MHkyGauus B MUKpoaspobHoii atmocthepe
npu 37 °Cot44upno6u
U 3aTem
npn 41,5 °C B TeveHue (44 £ 4) v

'

Usonaumnn mCCD arap (5.3)

WHKy6aums B MukpoaspobHoi atmoctepe
npn 41,5 °C B Teuenme (44 £ 4)u

XapakTepHble kornoHum (9.4.1)

MoaresepxaeHue MonTteepxaeHue (9.5.2 — 9.54)
U uaeHTU(pUKaLuma WpeHtudukaums (no seiGopy) (9.6)

BbipaxxeHue pesynbTaTos
(Paspgen 10)

PucyHok A.1 — [narpamma meToamkm
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Mpunoxenne B
(oba3aTenbHoe)

CocTaB U NPUroTOBMEHUe NUTaTeNbHbLIX Cpef U peakTUBOB

B.1 BynboH BontoHa

B.1.1 BasoBas cpena
B.1.1.1 CocraB

MpoaykT hepMeHTaTUBHOIC NepeBaprBaHns XXMBOTHBIX TKAHEN 100r
Mvaponuaat nakransbymuHa 50r
OpoxokeBoOn aKCTpakT 50r
Hatpusa xnopua 50r
Hatpwsa nupysaTt 0,5r
HaTpwsa nupocynbcut 0,5r
HaTpus kap6oHaT 06r
o-KeTormyTtapoeas kucnora 1,0r
"emuH [pacTBopeHHbIli B 0,1 % (MaccoBasi 4onsi) rmgpokcuae Hatpusi] 0,01r
Boga 1 000 cm®

B.1.1.2 MpurotoBneHne

PacTBopsitoT 6a30Bble KOMMOHEHTbI UM NMONHY0 06e3BOXEHHYI0 6a3oByI0 cpey B BoAe, nNpu HeobxogumocTn —
nytem Harpesa. [Tpu HeobBxoauMoCTH KoppeKkTupyteT pH, 4Tobbl Nocne cTepunuaaunm ero 3HaueHue Ansi NONIHON cpeael
cocTaensino 7,4 £ 0,2 ea. pH npu Temnepatype 25 °C. PaanueatoT 6a3oByto cpedy B konbbl nogxoasiuein BMeCTUMOCTH.
CrepunuaytoT B aBTokNnaee (6.1), ycTaHOBNEHHOM Ha TemnepaTtypy 121 °C, B Te4yeHue 15 MuH.

B.1.2 CtepunbHas nuanpoBaHHasa aeunbpMHMPOBaHHAA KPOBb Nowiaam

Mcnonb3aytoT KpoBb nolagu, NM3MpoBaHHY CaNOHMHOM UMK 3aMOpaXXMBaHMEM U MOCTNEAYIOWNM Pa3MOPaXKUBaHU-

em.
B.1.3 CocTtaB aHTMOMOTHMYECKOro pacTBopa
LlechonepasoH 0,02r
BaHkoMUUMH 0,02r
TpvmeTonprmMa nakrar 0,02r
AmotepuumH B 0,01r
Cwmecb aTaHona v Bogel: 1 + 1 vacreli no obbemy 5 cm®
B.1.4 MpvroTtoBneHue
PacTBOpSIHOT KOMNOHEHTLI B CMECH 3TaHoNa n BoAbl (CooTHoWeHue 1:1).
B.1.5 MNMonHas cpeaa
B.1.5.1 CocraBs
Basosas cpena (B.1.1) 1 000 cm®
CrepunbHasi NuanpoBaHHan gedmbpuHmpoBaHHasn kpoeb nowaau (B.1.2) 50 cm®
AHTUBMOTUYeckui pacTeop (B.1.3) 5cm’

B.1.5.2 MpurotoBneHue
K 6a3oBoii cpege npy Temnepatype Huxe 50 °C B CTepUNbHbLIX yCNOBUSIX J06aBNSIOT KPOBb, 3aTeM aHTMBMoTU4ec-
KuUii pacTeop U nepemeLumBaiot. Cobniofasi CTepurbHOCTb, Pa3nuBatoT cpeay B Npobupku nnmv konbel noaxoasen sBMmec-
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TMMOCTM (CM. 9.2.2), 4TO6bl NPUroTOBUTL Mopuun, Heobxoaumble Anst ucnbitanusa. Ecnu oboratutenbHylo cpeay
NPUroTOBNAIOT 3apaHee, ee Haao XpaHWUTb He BGonee 4 4 Npy KOMHaATHOM TeMnepaType unu He Goree 7 HEN B TEMHOM MecC-
Tenpu (3 + 2) °C.

B.1.6 3kcnnyaTaunmoHHOEe NCnbITaHne

JkcnnyaTaunoHHble xapaktepuctuku 6ynboHa bontona (B.1.5.1) Heo6xogumo mcnbiTeIBaTb B COOTBETCTBUN C
MeTogamu u kputepuamm, onucanHbimm B UCO/TY 11133-2. Npumepamm noaxogawmx KOHTPOMNbHLIX LUITAMMOB ABNAIOTCA
C. jejuniNCTC 11351 unn ATCC 33291 co cneayiowmmm kputepusimm: > 10 kononnn Ha mCCD arape (5.3) nocne nHky6a-
LMK B MUKPOa3pobHbIx ycnoeusax npu 41,5 °C B TeueHue (44 + 4)u.

B.2 MoaudmunpoBaHHbIf arap c yrnem, uedonepasoHom n gezokcmxonatom (mCCD arap)

B.2.1 Basosana cpeaga
B.2.1.1 CocTas

MsacHon akcTpakT 10,0r
MpoaykT hepmeHTaTMBHOrO NepeBapMBaHNUS KMBOTHBIX TKAHEN 10,0r
Hatpusa xnopua 50r
HpeeecHbit yrons 40r
MpoaykT hepmeHTaTMBHOrO NepeBapmBaHns Ka3enmHa 3,0r
Hesokcuxonat HaTpua 1,0r
»Kenesa(ll) cynbchar 0,25r
Hatpusa nupyeat 0,251
Arap 80r—18,0r
Bopa 1 000 cm®
3 B 3aBUCMMOCTM OT NPOYHOCTY Fensl arapa.

B.2.1.2 MpuroTtoBneHune

PacTtBopsitoT 6a30Bble KOMNOHEHTHI MW NOMNHY0 06e3BoXeHHYyI0 6a30ByI0 cpeay B BOAE NyTEM AOBEAEHUA 40 Kune-
Hus. Mpn HeobxogMMocTn koppekTupytoT pH, YTo6LI Nocne cTepunuaauum ero 3HaveHue coctaesnsino 7,4 + 0,2 ea. pH npu
TemnepaTtype 25 °C. PasnuBatoT 6a3oByto cpepy B konbbl nogxoasiuen Bmectumoctn. CtepunusyioT B apToknaee (6.1),
yCcTaHoBrneHHoM Ha 121 °C, B TeveHne 15 muH.

B.2.2 AHTMOMOTHM4YECKMN pacTBOp

B.2.21 CoctaB

LlechonepasoH 0,032r
AmoTepuumH B 0,01r
Boga 5 cm®

B.2.2.2 MpurotoBneHune

PactBopsitoT KOMNOHEHTH! B Bogde. CTepunuayioT nytem punbsTpaumm.
B.2.3 MNMonHas cpena

B.2.3.1 CocTaB

Basosasi cpeaa (B.2.1) 1 000 cm®
3

AHTMBUHOTMUeCKMIA pacTeop (B.2.2) 5cm

B.2.3.2 MpurotoBneHune

Hob6aensitoT aHTMBUOTUYECKUIA pacTBOp K 6a30BON cpeae, oxnaxaeHHon go 47 °C—50 °C, 3atem TwaTenbHo nepe-
MeLlLmBaloT. PasnueatoTt okorno 15 cm® nonHoii cpeapl No cTepunbHbIM Yawkam MeTpu. [awoT 3ateepaets. HenocpeacreeH-
HO neped NPYMEHeHMeM TWaTenbHO BbICYLIMBAKOT CINOW arapa, NPeanoyYTUTENbHO € OTKPbITBIMU KPbIWKAMU 1
NOBEPXHOCTLIO arapa, HanpaBneHHOW BHU3, B CyMnbHOM wkady (6.2) B TeveHne 30 MMH MNu 4o TOro MOMEHTA, Korga
NOBEPXHOCTL arapa He ByaeT coaepatb BUAUMON Briary. Ecrnv oHu Gb1nm NpUroToBNeHb! 3apaHee, HeBbICYLWEHHbIe arapo-
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Bbl€ CNOM cnegyeT xpaHnTb He 6onee 4 4 npu Temneparype okpyxarowen cpegpl unu He bonee 7 cyT B TEMHOTE NPY TEMINE-
patype (3 £ 2) °C.
B.2.4 3kcnnyaTauMoHHOe UcnbiTaHne

Insa onpegeneHns cenekTMBHOCTU unu npounssogutensHocTn cm. UCO/TY 11133-1. B oTHOWEHNM SKCNNyaTaunoH-
HbIX kpuTepues cM. MICO/TY 11133-2:2003, Tabnnua B.5.

B.3 Konymbunckui kpoBaHoW arap

B.3.1 Basosana cpeapa
B.3.1.1 CocTas

MpoadyKT hepMeHTaTUBHOIO NepeBapUBaHNS XNBOTHLIX TKAHEN 230r
Kpaxman 1,0r
Hatpusa xnopua 50r
Arap 8,0r—18,0r®
Boga 1 000 cm®

2 B 3aBUCUMOCTH OT MPOYHOCTH reNs arapa.

B.3.1.2 MpuroTtoBneHune

PacTteopsitoT 6a30oBble KOMMNOHEHTbI UK NONHYK 06e3BOXeHHY0 6a30BYI0 Cpeay B Bode nyTem Harpesa. MNpu Heob-
XOAMMOCTM KOPPEKTUpYLoT pH, uTobbl Nocne cTepunuaauum ero a3HadeHve coctaensno 7,3 £ 0,2 ea. pH npu Temneparype
25 °C. PasnuBatoT 6a3oByto cpeay B konbel nogxoasien BMecTumocTu. CTepnnuaytoT B aBToknase (6.1), ycTaHOBNEHHOM
Ha TemnepaTypy 121 °C, B TeveHue 15 MuH.

B.3.2 CtepunbHas aedmbpuHnpoBaHHas 6apaHbsA KPOBb

B.3.3 MonHasa cpepga

B.3.3.1 CocraB

Basosas cpena (B.3.1) 1000 cm®

CrepunbHasi aedbubprHupoBaHHas 6apaHbs kpoBb (B.3.2) 50 cm®

B.3.3.2 MpurotoBneHue

Ho6aensAoT KPOBL B CTEPUNBHBLIX YCITOBUSIX K 6a3oBom cpeae, oxnaxaeHHow ao temnepartypel 47 °C—50 °C, 3atem
nepemewmsaloT. Pasnueaiot okono 15 cm® nonHom cpeapl No crepunbHbiM yawkam Metpu. JawT 3ateepaeTs. Heno-
CpPeACTBEHHO Nepea NPUMEHEHNEM TLLaTeNbHO BbICYLUMBAIOT COW arapa, NPeAnoyYTMTENBHO C OTKPbITBIMU KPbILWKaMU 1
NOBEPXHOCTLIO arapa, HanpaeneHHON BHU3, B CylUMNbHOM wWwkady (6.2) B Teuenme 30 MMH unu 4o TOro MOMEHTa, Korga
NOBEPXHOCTL arapa He ByaeT coaepxatb BUAUMOM Briam. Ecnv oHm Gb1inv NpUroToBrneHsbl 3apaHee, HEeBbICYLWEHHbIE arapo-

Bble CMOM CriegyeT XpaHuTb He Gonee 4 y Npy Temneparype oKpyxaloweii cpefbl unu He Gonee 7 cyT Npu Temnepatype
(3+2)°C.

B.4 BynboH gna 6pyuenn

B.4.1 Cocras
MpoaykT hepmeHTaTMBHOIO NepeBapyBaHusi KasenHa 100r
MpoaykT hepmMeHTaTMBHOIO NepeBapyBaHust JKMBOTHLIX TKAHEN 100r
niokosa 1,0r
HpoxokeBown akcTpakT 20r
Hatpusa xnopua 50r
HaTtpus rugpocynscut 01r
Boga 1 000 cm®

B.4.2 MpwuroTtoBnexne
PacTBopsitoT 6230Bble KOMMOHEHTLI MW NOIHY0 00e3BOXEHHYI0 6a30BYI0 Cpeay B BoAe, NPy HeobxoanMocTu NyTem
Harpesa. [pyn HeoBxoaMMOCTH KOPPEKTUPYIOT pH, UTOGEI NOCNE CTepUnM3almm ero 3HaveHme cocraensano 7,0 £ 0,2 ea. pH
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npu 25 °C. PaanueaioT cpedy nopumsmm no 10 cm® B npoBupkn noaxoasiueii BMecTMMocTh. CTepunuayioT B aBTOKIaBe
(6.1), yctaHoBNeHHOM Ha TemnepaTypy 121 °C, B TeueHue 15 MUH.

B.5 PeaktuB ans o6HapyxeHWs oKkcnaasbl

B.5.1 CocTtaB
N, N, N', N-TetpameTtnn-1,4-heHunengnamvHa gurnapoxnopug, 1,0r
Boga 100 cm®

B.5.2 MpuroTtoBneHune
PacTBOpsit0T KOMNOHEHT B BOAE HEMOCPEACTBEHHO Nepes UCTIONb30BaAHNEM.

B.6 PeakTnBbl AN oGHapyXeHWs rmgponunsa runnypara

B.6.1 PacTBop runnypara HaTpus
B.6.1.1 CocTaB

Hatpwus runnypat 10T

docdaTHO-6ydhepHBIN coneBon pacTeop (PBS)

Hatpusa xnopua 85r
OvHaTpus rugpodocdat gurngpat (Na;HPO, - 2H,0) 8,98
Hatpwus anrmapodocdaTt moHormapaTt (NaH,PO, - H,0) 271r
Bona 1000 cm®

B.6.1.2 MpurotoBneHune

PacTteopsitoT runnypat HaTpusi B pacteope PBS. CtepunuayioT nytem dmnbTpaumn. Pasnmeaiot peakTue B CTepunb-
HbIX YCroBusix nopuusimmn no 0,4 cm3 B HeBonbLuve MpoBupkn NOAXOAsLLEH BMECTUMOCTH (6.7). XpaHaT npn TemnepaType
npumepHo 20 °C.

B.6.2 PacTtBop HMHrMapwHa, 3,5 % (MaccaHa 06bem)

B.6.2.1 CocTaB

HuHrvpgpuH 1,75r
AueToH 25 cm®
ByTanon 25cm®

B.6.2.2 MNMpurotoBneune
PacTtBopsioT HUHIMAPWH B CMecy alleToHa u GyTaHorna. XpaHAT pacTBOP B XONOAWUITBHUKE B TEMHOTE MakCUMarnbHO B
TeveHne OgHON Heaenw.

B.7 KpoBanown arap Monnepa-XuHToHa

B.7.1 bazoBas cpeaa
B.7.11 CocTtas

MpoaykT chepmeHTaTMBHOrO NepeBapuBaHUst XXMBOTHBIX TKAHEN 6,0r
MpoaykT chepmeHTaTMBHOIO NepeBapyMBaHusi Ka3enHa 17,5r
Kpaxmar, pacTeopumbin 1,51
Arap 8,0 —18,0 r®
Boga 1000 cm®

@ B 3aBMCMMOCTM OT NPOYHOCTM renst arapa.

B.7.1.2 MpurotoBneHne
PacTBopsiioT 6a30Bbie KOMNOHEHTHI MK NOMHYI0 06e3BOXeHHYI0 6a30BYI0 cpeay B BOAE NyTEM A0BEAEHNS A0 Kune-
Hus. [Npy HeobxoammocTu koppekTupytoT pH, UtTo6bl Nocne cTtepunuaauum ero 3Havexnune coctaensano 7,3 + 0,2 ea. pH npu
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TemnepaType 25 °C. PasnvBaioT 6a3oByio cpeay B konbbl nogxoasiweii Bmectumoctu. Ctepunuayiot B asToknase (6.1),
yCTaHOBNEHHOM Ha Temnepatypy 121 °C, B Te4eHwe 15 muH.

B.7.2 CtepunbHas aecdbvmbpuHnpoBaHHan 6apaHba KPOBb

B.7.3 Monnas cpepa

B.7.31 CocraB

Baaosas cpepna (B.7.1) 1000 cm®

CrepunbHas aedmbpuHupoBaHHas 6apaHbs kpoeb (B.7.2) 50 cm®

B.7.3.2 MpwvrotoBneHue

Ho6aensioT KPOBL B CTEPUIBHBLIX YCITOBUAX K 6a30BON cpeae, oxnakaeHHow Ao temneparypel 47 °C—50 °C, 3atem
nepemelumBaloT. Pasnueatot okomno 15 cm® nonHon cpeapl no crepunbHbiM yawkam Metpu. JawT 3ateepaeTs. Heno-
CpeACTBEHHO nepej NPUMEHEHUEM TLLATENBHO BbICYLWMBAIOT CNOW arapa, NpeanoyTUTENBHO C OTKPLITBIMU KPbILWKaMU 1
NOBEPXHOCTbIO arapa, HanpaBneHHOW BHU3, B CyWWNbHOM wkady (6.2) B TeueHne 30 MUH unu 4o TOro MOMEHTA, Korga
NoBEpPXHOCTb arapa He ByaeT coaepkatb BUAUMOW Bnar. Ecnv oHm 6binv npurotoBneHsbl 3apaHee, HEBbICYLLEHHbBIE arapo-
Bble Crnou criegyeT XpaHuTb He Bonee 4 4 npu TemMnepartype oKpyxXaiowen cpeasl unu He 6onee 7 cyT npu Temneparype
(3+2)°C.

B.8 Owucku ¢ nHaokcunaueTaTom
B.8.1 CocTtas

WMupokcunauetat o,1r

AueToH 1 cm®

B.8.2 MpuroTtoBneHune

PacTteopsioT nHgokeunauertat B auetoHe. HaHocat ot 25 mkn o 50 mkn aToro pacteopa Ha YncTble ByMaxHble
avcky (amameTtpom oT 6 MM go 12 mm). MNocne BbicyWMBaHWA NPY KOMHATHOW TeMnepaTtype XpaHAaT AUCKU Npu Temneparype
(3 £ 2) °C B kOpU4HeBbIX NPOBMPKax UK ByTbiNkax B NPUCYTCTBMM cUNMKarensi,
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MpunoxeHne OA
(cnpaBo4Hoe)

CBefleHUs1 0 COOTBETCTBMU CCbINIOYHbIX MEXAYHapOAHbLIX CTaHAaPTOB U JOKYMEHTOB
CCbINOYHbLIM HaUuUoHanbHbIM cTaHAapTam Poccuitickon ®eaepauun
(1 AeAcTBYIOLUM B 3TOM KayecTBe MeXrocyAapcTBeHHbIM cTaHAapTaMm)

Ta6nwuua OAA

0O603Ha4YeHre CCbINOYHOro

CrteneHb O6o3HavYeHue 1 HaMMeHOBaHUe COOTBETCTBYIOLLErO HALMOHANBHOrO
MEXAYHAPOAHOTo CTanaapTa, COOTBETCTBUSA cTaHgapTa
OOKYMeHTa
MCO 6887 — *
: — «Mukpoburonorna nUWeBbLIX NPOaYKTOB U
MCO 7218:2007 IDT [OCTISO 7218—2011 «M 6 Y

KOPMOB Ans XUBOTHbIX. O61me Tpe6GoBaHusA U pekoMeHaaumnm no
MUKPOBMONOrMYeCcKNM UCCNEA0BaHUSMY

MCO/TY 11133-1:2009 IDT FOCT ISO 11133-1—2011 «Mukpobuonorvsi NUWEBbLIX NPOaYK-
TOB U KOPMOB [5151 XXKMBOTHBIX. PyKoBOASLWME YKA3aHUS MO NPUro-
TOBIEHVIO U MPOM3BOACTBY KynbTypanbHbiXx cped. Yacte 1.
O6wwe pykoBoasiLme ykasaHus no obecneyeHuio kawecTea Npu-
rOTOBMEHUS KyNbTypanbHbIX cpeg B nabopatopuny

NCO/TY 11133-2:2003 IDT FOCT ISO 11133-2—2011 «Munkpobnonorna nuweBbIX NPOaYyK-
TOB U KOPMOB 5151 XXMBOTHBIX. PyKOBOAALME YKA3aHUS MO NPUro-
TOBIEHVIO U MPOM3BOACTBY KynbTypanbHbiX cped. Yacte 2.
MpakTuyecknue pPyKoOBOAALLME YKa3aHWUS NO JKCMNyaTauMOHHbIM
MCMbITAHUSIM KyTNbTyparnbHbIX cpea»

* COOTBETCTBYIOWMI HaUMOHANbHbIM CTaHA4apT OTCYTCTBYET. [Jo ero yreepaeHns pekoMeHayeTcsi UCrnonb3osaTb
nepeBod Ha PYyCCKUI A3bIK AaHHOTO MexayHapoaHoro ctaHaapra. Mepesoa AaHHOrO MeXAyHapoaHOro cTaHaapTa Ha-
xoautca B PegepanbHOM MHOPMALMOHHOM (DOHAE TEXHUYECKUX PEFMaMEHTOB M CTaHAAPTOB.

MpwnMedYaHun e— B HacTosWwen Tabnuue ncnonb3oBaHo ycnosHoe 0603HaveHne CTeNeHn COOTBETCTBUA CTaH-
[apToB:
- IDT — ngeHTuuHble cTaHAapThI.
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