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MNpeancnosne

Llenn v npuHUMnbl cTaHgapTusaummn B Pocculickoin ®efepauun ycTaHoBNeHbl ®efepasibHbIM 3aKOHOM
oT 27 gekabpsa 2002 r. N> 184-®3 «O TexHUYeCKOM peryMpoBaHnv», a npasuna M3MEHeHNs HauuoHaIbHbIX
cTaHaapToB Poccuiickoit depepaunm — FOCT P 1.0—2004 «CtaHgapTusauns B Poccuiickoii ®egepaumu.
OCHOBHbI€ NONOXEHNA»

CsefieHusi 0 cTaHgapTe

1 NOArOTOB/IEH OAO «Bcepoccuiickuii Hay4YHO-McCnefoBaTeNlbCkuili MHCTUTYT cepTudmKaLmmns»
(OAO «BHUWC») Ha ocHOBe COBCTBEHHOTO ayTEHTUYHOTO NepeBoa Ha PYCCKNIA A3bIK MEXAYHAPOAHOrO CTaH-
fJapTa. yka3aHHOro B MyHkTe 4

2 BHECEH TexHn4eckum KOMUTETOM Mo cTaHaapTusaumn TK 335 «MeToAbl UCMbITAHWIA arponpoMbILL-
NIEHHO NpoAyKUMn Ha 6e30nacHOCTb»

3 YTBEPX/EH VI BBEAEH B IENCTBUE MMpukazom defepanbHOr0 areHTCTaa No TeXHMYECKOMY pe-
ryNIMpoBaHnio 1 MeTposornu ot 26 Hos6ps 2010 . Np 546-cr

4 HacTtosilmii cTaHfapT ABNSETCA WAEHTUYHbIM MeXAyHapoAHoMy cTaHaapTy WCO 10272-1:2006
«Mukpobuonorua nueBbIX NPOAYKTOB U KOPMOB /151 XWBOTHbIX. [OPWU30HTasIbHLIN METOL 0O6HapyXeHUs u
noacueta 6aktepuin Campylobacter spp. Yactb 1. MeTog 06HapyxeHus» (ISO 10272-1:2006 «Microbiology of
food and animal feeding stuffs — Horizontal method for detection and enumeration of Campylobacter spp. —
Part 1: Detection method»).

HaunmeHoBaHue HacTosALlero ctaHjapTa U3MEHEHO OTHOCUTE/IbHO HauMEHOBAaHUA yKa3aHHOTo Mexay-
HapoaHOro cTaHaapTa Ass npueegeHus B cootsetcTBue ¢ FOCT P 1.5—2004 (nyHkT 3.5).

CBefleHNsi 0 COOTBETCTBUM CCbIJIOYHbIX MEXAyHapoAHbIX CTaHAapTOB CCbUIOYHLIM HaLMOHaIbHbIM
cTaHgapTam Poccuiickoilt degepaumn (M 4eCTBYIOWUM B 3TOM KauyeCcTBe MeXrocyapCTBEHHbIM cTaHjapTam)
npuBefeHbl B ONOTHUTENTLHOM NpunoxeHut JA

5 BBEJJEH BINEPBbIE

MHhopmaLmsi 06 M3MEHEHMAX K HAC T OsILLEMY CTaHAap Ty Ny6/UKyeTCs B eXerofHo 13gaBaemMom UH-
(hopMaLMoHHOM yKazaTese «HaunoHanbHble CTaHLapThi», @ TEKCT U3MEHEHUN 1 NONPaBOK — B eXeme-
CAYHO M3[ABaEMbIX MHPOPMALMOHHBIX YKazaTensax «HaunoHanbHble cCTaHgapThi». B cnyyae nepecmMoTpa
(3amMeHbI) MM 0TMEHbI HACTOSILLENO CTaHAapTa CoOTBETCTBYIOLLEE yBeJOMIEHNE ByaeT ony6IMKOBaHO
B €XEeMeCsYHO 134aBaeMoM MH(OPMAaLIMOHHOM yKasaTesne «HaunoHabHble CTaHaapThi». CooOTBETCTBY-
oL an MHpopmaums, yBeaomMneHme 1 TEKCT bl pa3MeLLaln T e Takke B MHDOPMALMOHHOM cucTeMe 06LLero
no/fib30BaHUs — Ha ohuuMansHOM caiiTe deaepasbHOro areHTCTBa N0 TEXHNUECKOMY PEryIMPOBaHuMIo 1
MeTpOoNoruu B ceTun MHTepHeT

© CraHgapTuHgopm. 2012

HacToswuii ctaHgapT He MOXeT GbITb MOTHOCTHIO UIN YACTUYHO BOCNPOU3BEAEH, TUPAXUPOBAH U pac-
NPOCTPaHEH B KAYeCTBE OGhULMANBLHOTO N3haHNs 6e3 paspelleHus PefepasibHOro areHTCTBa Mo TEXHUYECKO-
MY peryMpoBaHuio U MeTposiorum
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HALULWOHANBbHBW CTAHIOLAPT POCCUMCKOWM OSGELEPALUMN

MUKPOBNONOTIMA NMNWEBBIX MPOAYKTOB N KOPMOB ANA XXWBOTHbIX
YacTtb 1

MeToa o6HapyxeHuna Campylobacter spp.

Microbiology of food and animal feeding stuffs. Part 1. Method for detection of Campylobacter spp.

fata BBegeHns — 2012—01—01

1 O6nactb NpUMeHeHUs

HacToswwii ctaHgapT yctaHasnvBaeT meTof o6HapyxeHus Campylobacter spp. u pacnpocTpaHseT-
CS Ha MPOAYyKUWI0, NpeAHasHauYeHHy AN NoTpebieHns Ye0BEKOM MM KOPMJIEHUS XUBOTHbIX. HacToswmii
CTaHAApT MOXeT 6blTb MCNOMb30BaH NPY OLEHKE OKpYXaloLieli cpeapbl Npy NPou3BOACTBE MULLEBO NPOAYK-
LM 1 06paLLeHnm ¢ Hell.

2 HopmaTuBHble CCbI/IKU

B HacTosleM cTaHAapTe UCMOMb30BaHbl HOPMATUBHbBIE CCbISIKA Ha criegylolme cTaHfapThbl:

NCO 6887 (Bce yacTu) Mukpobuonorus nuiLeBbix NPOAYKTOB U KOPMOB 4718 XMBOTHbIX. MpuroToBne-
HMe MCnbITyeMbIX NPo6, NCXOAHBIX CYCNEH3NA N AeCATUYHbIX pa3BefeHunid A9 MUKPOBMONOrnYecknx ncene-
[OBaHUi

NCO 7218 Mwukpobronorns nuwieBbIX MPOAYKTOB M KOPMOB 4715 XUBOTHbIX. O6LMe npasuna MUKpo-
610M0rMYecKnx nccnefoBaHuni

NCO 8261 Mo0KO U MO/OYHbIE MPoAyKThbl. O6LIMe npaBwuia NPUroToBAEHNUS UCMNbITYeMbIX Npob, uc-
XOAHbIX CYCMeH3uli 1 4eCATUYHbIX pasBefeHnii AN MUKPOOGMONOrMyecknx nccnegoBaHunia

MCOITY 11133-1 Mwukpo6uonorus nuiLeBbIX NPOAYKTOB U KOPMOB AN151 XMBOTHbIX. [paBuna npurotos-
NeHVa 1 Npou3BOACTBa nuTaTesbHbIX cped. Yactb 1. O6wue npasuna no obecneyeHnto KauecTsa NpUroTos-
NeHus nuTaTesnbHbIX cpej, B nabopaTopun

MCO/TY 11133-2 Mukpobuonorus nuiLeBbiX NPOAYKTOB U KOPMOB ANS XUBOTHbIX. PykoBoaslne no-
JIOXXEHWS MO NPUTOTOBNIEHUIO U MPOU3BOACTBY NUTaTE/IbHLIX cpef. YacTb 2. MpakTuyeckne pykosogdiime ro-
NOXeHUs No onpeaeneHunio aththekTUBHOCTY NUTATENbHBIX Cpes,

3 TepMuHbI 1 onpegeneHus

B HacToslem cTaHgapTe NpYMeEHEHb! Cefyloline TepMuHbl C COOTBETCTBYIOLWMMU onpeaeneHuamMu:

31 Campylobacter (Campylobacter): MvkpoopraHusmbl, o6pasyloliMe xapakTepHble KOJIOHUU Ha
TBEPAO CeNnekTUBHOW cpeje, Korda vx MHKYOMpYIT MUKpoaspobHbiM cnocob6om npu Temnepartype 41,5 °C.
Ho He npu 25 °C, koTopble 06/1a4a0T XapakTepHO NOABMKHOCTbIO, BUOXMMWUYECKUMWU CBOCTBAMU W CMo-
COGHOCTbBIO K POCTY, OMMUCaHHLIMU B TEX CryYasx, Korja UChbITaHUs NPOBOAAT B COOTBETCTBUM C HACTOSALLMM
cTaHJapToM.

MpumeyaHne — Haubonee yacto BcTpevawwumucs sugamu asnswtca Campylobacter jejuni n Campylo-
bacter cdi. BmecTte ¢ Tem 6bi11 onucanbl 1 agpyrue suapl (Campylobacter lari. Campylobacter upsaliensis 1 HekoTopbie
apyrue).

N3paHue oduymansHoe
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3.2 ob6HapyxeHne Campylobacter (detection of Campylobacter): OnpegeneHue npucyTcTBus nam oT-
CYTCTBUA paccMaTpuBaeMblXx MUKPOOPraHM3MOB B OMNpeAesieHHOM KoMuyecTBe NpoayKTa npu yCnoBUK Mpo-
BeEHWs1 UCMbITAHUA B COOTBETCTBUM C HACTOSILLMM CTaHAAPTOM.

4 CyuHOCTb MeToaa

4.1 O6wme nonoxeHns

[Ons o6HapyxeHust Campylobacter BbINOMHAIOT 3Tanbl pa6oT B COOTBETCTBUM C NPUMOXeHUEM A.

4.2 Ob6orallleHne B CeNeKTUBHON XNAKON cpeno

Mpo6on MHOKYNUPYIOT XUAKYH0 oboratuTenbHyto cpefy (6ynboH BOATOHA) Y FOMOreHU3npyHoT.
MHKy6upytoT B aapobHoli atmocdepe npu temnepatype 37 °C B TeueHne 4—6 4 1 3aTeM npu Temnepa-
Type 41,5 °C B TeueHue (44 1 4) u.

4.3 M30naumsa v oT60p A4NS NOATBEPXKAEHNS

W3 KynbTyp, NOMYYEHHbIX MO 4.2, UHOKYNVPYIOT ABE TBEPAbIE CeNIEKTUBHbIE CPeabl:

- MoANMULMPOBaHHBIN arap ¢ yrnew, uedonepasoHoM u gesokcuxonatom (arap mCCD);

- No6yto Apyryto TBEPAYI0 CENEKTUBHYIO Cpefly, OCHOBAHHYIO Ha MpuHLMNe, OT/IMYHOM OT NPUHLMNA ara-
pa mCCD.

[Jlanee wux uHKy6upylT npu Temnepatype 41.5 °C B a3spob6HOl atmocthepe n nNposepsloT nocne
(44 +4)uc uenblo 06HaPYXEeHWUA NPUCYTCTBUA KOJIOHWIA, KOTOPbLIE MO CBOMM XapaKTepuUCcTUKam Npeanonoxu-
TenbHo aBnsaTca Campylobacter.

4.4 MMopaTBepxXAaeHue

KonoHuu, npegnonoxutensHo sasnswowmecs Campylobacter, nepeceBaloT Ha HECENEKTUBHBIN KOYM-
GUIACKMIN KPOBAHOW arap ¥ 3aTteM NOATBEPXAAT NPU UCCNef0oBaHUN NO4 MUKPOCKONOM M Hagnexalymx 6uo-
XMIMUYECKNX UCMbITAHWAX U UCTbITAHUAX Ha POCT.

Bug Campylobacter ngeHTMduumpyoT nytem cneunguyecknx 6MOXMMNYECKNX UCMbITAHUA U UcnbiTa-
HWIA Ha YyBCTBUTE/IbHOCTb K aHTUONOTHKAM.

5 lNMuTaTenbHble cpeabl U peakTuBbI

5.1 O6wure NonoxeHus

KauyecTBO NOAroTOBKW, U3rOTOB/IEHUS U OLEHKN 3(PPeKTUBHOCTU NUTaTe bHbIX Cpej 419 BblpallyBaHus
Campylobacter no ICO 7218. NCO/TY 11133-1 n NCO/TY 11133-2.

n pnmedyaHne — BBVI,qy Ha/Muma 60NbLIOTO KONIMYecTBa NUTaTesbHbIX cpen v peaktTnBoB UX COCTaBbl U npoue-
AYPbl NPUrOTOBNEHUS ONONHUTENBHO NPUBEAEHbI B NPUNOXEHUN B.

5.2 )Xunpgkas oboratutenbHas cpega: 6ynboH bontoHa

Cwm. B.1.

5.3 CenekTuBHasa cpea A5 vawek MeTpu: MoaMdULMPOBaHHbIWA arap ¢ yrnem,
uedonepasoHom u gesokcuxonatom (arap mCCD)

Cwm. B.2.

5.4 Cpefbl ¥ peakTuBbl 41 NOATBEPXAEHUA U NAEHTUdMKALUN

5.4.1 Konym6uincknini KpoBsHOI arap

Cm. B.3.

5.4.2 bynboH bpyuenna

Cwm. B.4.

5.4.3 PeakTuB gnsa obHapyXeHus okcugasbl

Cwm. B.5.

5.4.4 PacTtBOp nepokcuga Bogopoga. 3 % (no o6bLemy).
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5.4.5 PeakTuBbl gNna onpefesieHna rmagposaunsa runnypara

Cwm. B.6.

5.4.6 KpoBsiHoin arap Mtonsiopa-XnHToHa

Cwm. B.7.

5.4.7 [Quncku c HanuaukcoBoii knucnotoi (30 bikr) u uedanotnHom (30 MKr).
5.4.8 Anckn ¢ HOoOKcMNnayeTaTtom

Cwm. B.8.

6 O6opynoBaHMe N CTEKAAHHASA XUMMYecKasa nocyaa

Vcnonb3yoT 06blYHOE MUKpo6Uuonornyeckoe naboparopHoe obopyaosaHue no MCO 7218.

6.1 O6opypoBaHue 1A cyxoi ctepunusauun (CyLWnbHbIA WKad) WM BAaXHOR cTepuim3aummn (aBTo-
Knas) no NCO 7218.

6.2 CywwnbHbINA Wkad, 1TaMUHapHbIA 6OKC UM TepMOCTaT, CNOCO6HbIE hYHKLMOHMPOBATL B AnanasoHe
Temnepatyp ot 37 °C go 55 °C.

6.3 Tepmocrart, paboTatowwii npu Temnepatype (41,5 + 1) °C.

6.4 BogsaHble 6aHn, paboTatowue B guanasoHe Temnepatyp (25 + 1) °C u (37 + 1) °C. unu TepmocTarhl,
paboTatoume B ananasoHe temnepatyp (25 + 1) °C wn (37 + 1) °C.

6.5 BopgsaHasa 6aHs, paboTatowas B Auana3oHe Temnepatyp 47 °C — 50 eC.

6.6 pH-meTp c TouyHocTbio 0,1 npu 25 °C.

6.7 Mpobupkn c pasmepamun 18 * 180 mm 1 9 * 180 Mm. NpobupKK Ana remonusa ¢ pasmepamu 13 x 75 mm,
OYTbIIKA C HETOKCUYHBIMY METaUI/IMYECKUMU KpbILKaMu u/nnn konbbl nogxogsiieil BMECTUMOCTU C COOTBET-
CTBYIOLMMMN KPbILLKAMMU.

6.8 Yaulku MNeTpu, cTeKNSAHHbIE UK NNacTUKOBbIe, AnameTpoM 90— 100 Mm.

6.9 pagyvpoBaHHble NUNETKU C MOMHLIM CAVBOM, C LUMPOKAM OTBEPCTMEM, HOMWHA/IbHON BMeCTu-
mMocTbio 11 10 cm3, rpagympoBaHHble ¢ geneHnamu 0.1 cm3,  nacTepoBCKUE MUMETKN.

6.10 PesuHoBble cockn nnu nwbas gpyras 6e3onacHas cuctema, KOTOPYH MOXHO afanTupoBaTh K rpa-
[yVPOBaHHLIM NUNEeTKaMm.

6.11 CTepubHble NETAW, NIATUHOBO-MPUANEBbLIE, HUKENEBO-XPOMOBBIE WWN MTACTUKOBbIE, ANAaMETPOM
npnMéNN3nNTENIbHO 3 MM. 1 MPOBOJIOKU U3 TOTO XXe MaTepuana uav CTEKNAHHAA UM NaacTUKoBas nasioyka.

Hukeneso-xpoMoBas NeTns He NpUrogHa A/ UCNosib30BaHUA B UCMbITAHUN Ha okcupaasy (cMm. 9.4.6).

6.12 TMHUET TOHKWIA, C 3aKpYTNIEHHbIMW KpasMu, U3 HepXXaBetoLen ctanu.

6.13 MuKpockon, NpeanoyTUTeNbHO ¢ ha3oBbIM KOHTPACTOM (4719 HabMAEHNA XapakTepHOW NoABUX-
HocTn Campylobacter).

6.14 Hapnexatee obopyfoBaHune 4 [OCTVXEHNA aspobHOl aTMOCcdepbl C cofepxaHnem K1cnopo-
fa (51 2) %. gnokenpga yrnepoga (10 + 3) %. ansTepHatusHoro sogopoga s 10 %. c cobnogeHnem 6anaHca
asoTta. Micnonb3yloT nogxoaslime repMeTuyHble KOHTEHepPb!, YTOObI yaepXunBaTh Yalikv Metpu u/unm konbol
UM ByTbIIKM BMECTUMOCTBIO 350 CM3, ncronb3ayemble A1 060raTuTesIbHOro 6y/iboHa.

MpumeyaHunsa

1 Heobxoanmasn aspobHas atMocepa AOCTUrAETCA NPK UCNOb30BAHNM MMEILMXCS B NPOAaXe rasoreHepaTop-
HbIX KOMMNEKTOB: caefyeT B TOYHOCTU cobn0jaTbh NPON3BOACTBEHHbIE UHCTPYKLUW, OCOGEHHO Te U3 HUX. KOTOpble Kaca-
toTcsi o6bema cocyAa U BMECTUMOCTW ra3oreHepaTopHOro KomnnekTa. B kauyecTBe anbTepHaTVBbLI UCMOMb3YIOT 3anosHe-
HVe cocyfa Haanexalyei ra3oBoil CMecblo nepeg UHKy6aumeil.

2 B KauyecTBe anbTepHaTUBbI UHKY6aUuM B asapo6Hoii atmocdepe ob6oraTuTenbHblli 6Y/1IbOH MOXHO MHKY6MpoBaTb
B OYTbl/IKAX C BUHTOBbIMY KpbIWKaMu UAn konbax, 3anosHUB Ux oboraTuTenbHbIM 6y/IbOHOM, OCTaBAAaA CBO6OAHOE Npo-
CTPaHCTBO MeHee 2 CM W TLaTesIbHO 3aKynopuBas KpblliKamu.

7 OT60p NPOO6

B nabopaTopuio HanpasnaloT npeAcTtasuTesibHyto Npody. MNpoba He fo/mkHa 6bITb NOBPEXAeHa NN 13-
MeHeHa B npoLlecce TPaHCMoOPTMPOBaHUA UK XPaHEeHUs .

OT60p Npo6 He ABNSETCA YacTbl0 METOAA, YCTAHOB/IEHHOTO B HacToAWweM cTaHgapTe. OT60p Npob npo-
BOJAT B COOTBETCTBUU C KOHKPETHLIM CTaHAAPTOM Ha AaHHYI0 NPOAYyKLUIo, B C/llyYae ero OTCYyTCTBUSA PEKOMEH-
fAyeTcs AOCTUXEHUE cor/alleHns 3auHTepecoBaHHbIX CTOPOH Mo 0T6opy NPo6 KOHKPETHOro NpoAyKTa.

MpuHMas Bo BHUMaHWe, 4To Campylobacter spp. BeCbMa YyBCTBUTE/IbHbI K 3aMOPaX1BaHWUIO, MUCMbI-
Tyemble Npo6bl HEe 3aMOpPaXuBatoT U XPaHAT npu Temnepatype (3 T 2) °C. Vx aHanM3upyoT B KpaTyaiilume
Cpoku. Takke NPUHUMAOT Mepbl No NPefoTBpaLLEHUIO BbICbIXaHUS Npoo6.
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8 MpuroToBeHre UCTbITYeMOW Npo6bl

McnbiTyeMyto npoGy NpUroTOB/ISIKOT B COOTBETCTBUM C KOHKPETHLIM CTaHAAPTOM Ha onpeaefieHHbIn Bug,
npoaykuuu. Ecnv He cylecTByeT KOHKPETHOro cTaHAapTa, pekoMeHayeTcs, YTobbl 3aMHTepecoBaHHble CTOo-
POHbI AOCTUINU COTFNALleHnsi No AaHHOMY BOMPOCY.

9 MeToabl NpoBeAeHUsT UCMbITaHWA (CM. NpUNoXeHne A)

9.1 Mpo6bl, UCX0AHAA CycrneH3ns v pasbaBneHus

[N NpuroToBNEHNS UCXOLHOM CyCNeH3UM KOMIMYECTBO X NOPLMK Npo6bl (Macca unm o6bem) BBOAST B
[eBATMKPaTHbI 06beM oboratuTenbHoli cpegbl — 6ynboH BonTtoHa (5.2). ¢ TeM YTO6bl MOMYYUTh COOTHOLLE-
Hune npoba/oboratutensHasa cpega 1:10 (macca/o6bemM unm 06beMY06beM). [OMOreHn3npyoT.

9.2 O6oraweHne

McxopmHyto cycneHnsuio (9.1) uHky6upytoT B aapobHoit aTmocdepe (6.14) npu Temnepatype 37 °C B Teue-
Hne 4—6 4. 3aTtem npu Temnepartype 41,5 °C B TeueHune (44 * 4) u.

9.3 U3onauusa

9.3.1 Vcnonb3ys KynbTypy, NOJlyYEHHYIO B 060ratuTenibHoi cpeae (9.2), MHOKY/IMPYHT CTEPU/ILHON NeT-
neii (6.11) noBepxXHOCTbL NepBOW CeNneKTUBHOWN n3onupyoLein cpegpl, arapa mCCD (5.3).

AHanornyHbiM 06pa3om MOCTynatT CO BTOPOI BbIOPAHHON CEeNnekTUBHON M30NupyloLLel cpefoin ans
Campylobacter.

MpumeyaHne — MNpeanoyTUTeNbHO BbiGpaTh BTOPYIO M30/MPYIOLLYIO Cpeay, OCHOBaHHYK Ha MpuHUMNax, oT-

NNYHBIX OT arapa MCCD. MprMepamu N30/MPYIOLLMX cped, KOTOpble MOXHO UCNO/b30BaTh, ABAsOTCA arap Skirrow. arap
Karmaii n arap Preston (cm. 6ubnuorpadmio).

9.3.2 Cnowu (9.3.1) nHkybupytoT npu Temnepatype 41,5 °C B aspo6Hoii atmocdepe (6.14).

9.3.3 lMocne nHky6aumn B TedeHve (44 + 4) 4 cnov uccnegytoT C Lefbio BbISBIEHUS TUNUYHBIX W/nUnn
noAo3puTesbHbIX KonoHuii Campylobacter.

TunnuHble koNoHUM Ha arape MCCD umeloT cepoBartblli LBET, 4acTO C MeTan/IM4yeckum 61eckoM, OHM
N/I0CKME 1 BNaXHble N MMEIOT TEHAEHLMIO K paspacTaHnio. PaspactaHue KOMOHWIA MeHee BbipabkeHo Ha 6onee
CyXMX NOBEPXHOCTAX arapa. Bo3moxHo o6pasosaHune gpyrnx hopm KONOHUIA.

9.4 MopTteepxaeHne suga Campylobacter

9.4.1 O6wWume NonoxeHUs

MockonbKy paccmaTpuBaemMble 6akTepun O6bICTPO paspyLlaAOTCA Ha BO3Ayxe, He06X0AMMO He3ameann-
TeNIbHO cnefoBaTh npoueaypam, onucaHHbIM B 9.4.2 — 9.4.6.

9.4.2 OT6OpP KOMOHWI ANS NOATBEPXAEHUS

9.4.2.1 [ns NOATBEPXAEHUS C KaXA0ro C/0s Kaxaoi cenekTusHoli cpeppl (9.3.1) oTO6MpatoT No MeHb-
weli Mepe OfHy KOJIOHUMIO, paccMaTpyBaeMylo B KayecTBe TUNWYHONW WaN NOA03PUTENBHOW KONoHUM Campy-
lobacter. u ewe yeTbipe KOMIOHWMKM, €CNIM NepBas Aana oTpulaTenbHblii pesynbTar.

9.4 2.2 Mpoun3BOAAT NOCEB Kax A0l U3 0TOBpaHHbIX KOJIOHWIA Ha C/oW KOTyMOUIACKOTO KPOBAHOTO arapa
(5.4.1). uTOGLI AaTb Pa3BUTLCA YETKO U30MPOBAHHBLIM KO/TOHMAM. Cnoun MHKY6GUpYIOT B aapo6Hoi aTmoctepe
npu Temnepartype 41.5 °C B TeueHvne 24—48 y. Mpu nccnegosaHny mopdonorum, NOABMKHOCTU, a3pobHOro
pocTta npu Temnepatype 25 °C. asapobHoro pocta npu temnepatype 41.5 °C n npucyTcTBus okcmaassel cnegyet
MCMo/b30BaTb YNCTbIE KY/IbTYpbl.

9.4.3 WNccneposaHue Mopdonorum n NOABUXHOCTK

9.4.3.1 OfHY KOJIOHMIO CO CM10S KOIYMOUINCKOrO KPpOBSIHOTO arapa (3.4.2.2) cycneHanpytoT B 1cM36ynbo-
Ha bpyuenna (5.4.2) n nccnegytoT Mopoaoruio 1 NOABMXHOCTL NpY NOMOLLM MUKpockona (6.13).

9.4.3.2 Ans panbHeiwero nccnefoBaHUs COXpPaHaT BCe KynbTypbl (3.4.2.2). B KOTOPbIX 0GHAPYXEHbI
U30rHYTblE NasI0YKM CO CNMPasIbHOW «LUITONOPO06Pa3HOIi» NOABMKHOCTLIO (9.4.3.1).

9.4.4 ViccnepoBaHne a3pobHOro pocta npu temnepatype 25 °C

Mcnonb3ys KoNoHUW, U30NnpoBaHHble No 9.4.2.2. NHOKYIMPYIOT Npu nomoLmn netnu (6.11) noBepxHocTb
cnos Konymbuiickoro kpossiHoro arapa (5.4.1).

4
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Cnoli MHKy6upytoT npu TemnepaType 25 °C B aspo6Hoii atmocepe (6.14) B TeueHue (44 + 4) u.

WccnepyloT cnoii ¢ Lenbio BbiSBNEHNS BUAMMOro pocTa konoHuii Campylobacter.

9.4.5 NccnepoBaHne aspobHoro pocta npu Temnepartype 41,5 °C

Mcnonb3ys KonoHWW, n3onnpoBaHHble no 9.4.2.2, MHOKYMPYIOT Npy nomMoLm netnm (6.11) noBepxHOCTb
cnos konyméuiickoro kpossiHoro arapa (5.4.1).

Cnoli nHkybupytoT npu Temnepatype 41,5 °C B aspobHoit aTmocdepe (6.14) B TeueHune (44 + 4) u.

WccnepytoT cnoii ¢ Lenbio BbiSIBNEHWS BUAMMOrO pocTa konioHuii Campylobacter.

9.4.6 O6GHapyxeHue okcmaasbl

Mcnonb3ysa nnaTVHOBO-MPUAMEBYIO NET/II0 WU CTEKNSAHHYIO nanouky (6.11). oTéupaloT nopuuio 4etko
M30/IMPOBAHHON KOMOHUM W3 KaX[oW oTAeNbHOW Yawku (3.4.2.2) n HaHOCAT Ha (YUIbTPOBasbHYO Gymary,
CMOYEHHYI0 peakTUBOM A8 06HapyxeHus okcuaasel (5.4.3). MNosBneHve N1I0BOro, CUPEHEBOrO AN TEMHO-
CUHero ueTa B TeyeHne 10 ¢ cBugeTeNnbCTBYET O NOIOXUTENbHON peakumn. Ecnm ncnonb3yeTtcs umetowmniics
B Npojaxe Habop Ans aHanmsa okcugasbl, HEOH6X0AMMO CnefoBaTbh UHCTPYKUMAM U3rOTOBUTENS.

PesynbTatbl NOATBEPXKAAOT, NCNO/b3YA NONOXUTENbHbIA U OTPULATENbHBIA KOHTPONb. MprMepamu nog-
XOASALNX KOHTPOJIbHBIX WTaMMOoB ABnsATca Pseudomonas aeruginosa NCTC’ 10662 (MONOXWUTENbHbIN KOH-
Tponb) u Escherichia coli NCTC* 9001 (oTpuuaTesbHblii KOHTPOSb).

9.4.7 NHTepnpeTaunto Campylobacter spp. NpoBoAAT No pesynbraTam 1abnuupl 1.

Tab6nunya 1— Xapaktepuctuku Campylobacter spp.

HavmeHoBaHue nokasatens XapaKTEpMCTI/IKa
Mopdonorus (9.4.3) Masnbie NCKpMBNEHHbIe 6auunibl
MoaBmxHOCTb (9.4.3) XapakTepHas

MwuKpoasapo6Hsblii pocT npu Temnepatype 25 °C (9.4.4) —
A3po6HbI/ pocT npu TemnepaType 41,5 °C (9.4.5) —
Okcnpasa (9.4.6) +

Campylobacter spp. npucyTcTByeT, ec/it No MeHbLUeli Mepe ofHa KO/IOHUSI AeMOHCTPUPYET BbllleyKa-
3aHHble XapaKTepPUCTUKN.

9.5 WpeHTudukauuna smga Campylobacter (anbtepHatMsHas npouegypa)

9.5.1 O6wwme nosoxeHns

M3 Campylobacter spp.. npouspacTtatowumx npu Temnepatype 41,5 °C, yaulie Bcero Bctpevatotca Campy-
lobacter jejuni 1 Campylobacter coli. Bmecte ¢ Tem 6binv onvcaHbl gpyrue Bugbl (Campylobacter lari, Cam-
pylobacter upsaliensis 1 HekoTopble Apyrue): xapakTepucTuki, npuBeAeHHble B Tabnuue 2. no3BonsT Npo-
BECTU uX gudpchepeHumaumio.

9.5.2 OnpepeneHne katanasbl

Ona KaXAoi KonoHun, oTobpaHHOl B COOTBETCTBUM C O.4.2.2. MOMELLAIT MET/H0 Ky/bTypbl B Kansiwo
pacTesopa nepokcuga sogopoga (5.4.4) Ha YaCTOM NpegMEeTHOM CTekne.

McnbitaHne cumtaeTcs nonoXuTesibHbIM, ecsin B ToueHne 30 C NMoAB/IATCA My3bIPbKA.

PesynbTatbl NOATBEPXAAOT, UCMOMb3YS MNOMOXUTENBbHbLIA WU OTpULATENbHBLIA KOHTPOAb. Mpumepamu
NOAXOAALLMX KOHTPO/IbHBIX LWTaMMOB fiBNstoTcs Staphylococcus aureus NCTC* 8532 (N0ON0OXUTENbHBIA KOH-
Tponb), Enterococcus faecalis NCTC* 775 (oTpvuaTenibHbIli KOHTPO/b).

9.5.3 OnpegeneHne YyBCTBUTENbHOCTU K HANNANKCOBOW KMCOTE U LedanoTuHy

[ns Kaxaoi KonoHun, oTobpaHHO B cOOTBETCTBUM C 9.4.2.2, ncnonb3yT netno (6.11) ¢ uenbio npu-
roToB/IEHMS cycneH3un B 6ynboHe Bpyuenna (5.4.2), nnotHocTelo 0,5 no wkane Mak®apnaHga.

CycneHs3uio pa36aBnsoT B oTHoweHnn 1:10 Tem xe 6y/IbOHOM.

3anMBaloT cycrneHs3vel MoBEpPXHOCTb €10 ¢ 5 %-HbIM KpOBSHbIM arapom Mionnepa-XuHtoHa (5.4.6).

BbigepxmBaioT B Te4eHVEe 5 MUH. CAMBAIOT U36bITOK CyCneH3nn. Yallky BbICyLUMBAIOT B CyLUU/IbHOM LUKa-
dy (6.2) npu 37 °C B TeueHne 10 MUH.

MomeLLaloT Ha NOBEPXHOCTb arapa AVCK C HaNMAVKCOBOW KUCNOTOW v Anck ¢ uedanotuHom (5.4.7).

Yalku MHKy6upyoT Kpbllkamy BHM3 npu Temnepartype 37 °C B TeyeHue (22 * 2) 4 B MMKPOa3apo6HoOW
aTmocepe (6.14).

' HauwuoHanbHas konnekuua Tunosbix kynbTyp (National collection of type cultures. NCTC).
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Pe3ynbTatbl 6aKkTeprasbHOro pocta MHTEPNPETUPYIOT cnegyowmnm obpasom:

- POCT, KOTOpPbIi HabNoAaeTCA NPU KOHTaKTe C ANCKOM, KnaccuunumpyeTcs Kak yCTORYMNBbINA:

- PV HANNYMKN 30HbI NH06BIX pasmepoB, 06YCNOBIEHHOW NHIMOPOBaHMEM pOCTa, OH KiaccuduympyeTt-
CS KaK YYBCTBUTE/bHbIN.

9.5.4 OnpegeneHue rmgponusa runnypara

[nsa xaxpgoin konoHun, otobpaHHOR B cooTBeTcTBMM € 9.4.2.2. ncnonb3ytoT netno (6.11) ¢ 60nbwmmM
KONMYECTBOM MHOKYNATa C Liefbio MPUroTOBMIEHNS CyCMeH3nn B Npobupke ans remonusa (6.7), cogepxalei
0.4 cm3 pacTtBopa runnypara Hatpus (5.4.5), npu 3ToM o6paLLaloT 0co60e BHUMaHMe Ha TO. YTOObI UCK/TIOUNTD
nonagaHve arapa.

BCTpsXMBAtOT C Le/bio TLATe/IbHOro NepemeLlMBaHnsa U MHKYOGUPYIOT B TeYeHWe 2 4 Ha BOASHOW 6aHe
(6.4) npun Temnepatype 37 °C nnu B TeyeHue 4 4 B TepmocTaTe npu temneparype 37 °C.

OcTopoxHo gobasnsAT 0.2 cm3 pactsopa HuHrMgpuHa (5.4.5) Ha NOBepxHOCTb pacTBopa runnypara
HaTpus. M36eraroT BCTPAXMBAHUS.

WHTepnpeTauuio NpoBOAAT nocse AO0NOMHUTENbHOTO MHKY6MpoBaHus B TedeHne 10 MWH Ha BOASAHON
6aHe (6.4) npu Temnepatype 37 °C unu B TepmocTarte npu Temneparype 37 °C.

TeMHOo-th1oNeToBbI LiBET CBUAETEILCTBYET O NOMOXUTENbHON peakuum.

CBeT/10-hV0N1eTOBbIV LBET UM OTCYTCTBME OKPACKN CBMAETENbCTBYIOT 06 OTpMLUATENbHOW peakuuu.

PesynbTatbl nogTBEPX4AOT, CMOMLb3YSA MOMOXKNTE bHBIV M OTPULATENbHBIA KOHTPOb. Mpumepamu nog-
XOAALMX KOHTPO/IbHbIX LWUTaMMOB siBnistoTc Campylobacter jejuni NCTC* 11351 (N0M10XWTe bHbIA KOHTPOb),
Campylobacter coli NCTC* 11366 (oTpuuaTesibHblli KOHTPOSIb).

9.5.5 OnpegeneHne ruaponunsa nHQoKcunaueTara

MomeLaroT KONOHMIO, 0TOOBPaHHYI0 B COOTBETCTBMU € D.4.2.2. Ha AWNCK C nHaokcunauetatom (5.4.8) un
[06aBNAIOT Kaniio CTepuIn3oBaHHON ANCTUNNIMPOBAHHON BoAb!. NS NnpoBeAeHVs OTYETNBON peakuun Tpe-
6yeTca nonHasa netns marepuana KoMoHWA.

B cnyyae rugponusa nHgokcunaueTara B TedeHne 5— 10 MUH HabnogaeTcs U3MEHEHNE LBeTa B CTOPO-
HY TEMHO-CMHero. OTCyTCTBME U3MEHEHUs LBeTa CBUAETe/IbCTBYeT O TOM. YTO rMApOJIM3 OTCYTCTBOBAI.

PesynbTatbl NogTBEPXAAOT, NCMOMb3YSA MOMOXKNTE bHBIV M OTPULATENbHBIA KOHTPOL. Mpumepamu nog-
XOAALMX KOHTPO/IbHbIX LWUTaMMOB siBnstoTc Campylobacter jejuni NCTC* 11351 (N0M10XWTe bHbIA KOHTPOb),
Campylobacter lari NCTC* 11352 (oTpuuaTesibHblli KOHTPOSIb).

9.5.6 VHTepnpeTauus

Buabl Campylobacter, nokasbiBatowme poct npyu temneparype 41.5 °C. moryT 6bITb naeHTuchmnunposa-
Hbl B COOTBETCTBUYM C Tabnuuein 2.

Tabnunuya 2 — Xapaktepuctuku BngoB Campylobacter

XapakrepucTtuka C. jejuni C coli C. lari C. upsaliensix

Katanasa (9.5.2) ¢ + +
WU Manoe KoJmM4ecTBo

Hanugukcosas kucnota (9.5.3) Sa Sa R/Sb S
LlechanoTtuH (9.5.3) R R R S
Mmagponus runnypata (9.5.4) L4 — — —
MHupokcnnauetat (9.5.5) + + — +

«+» — MONOXUTENbHAS peakuus: s—» — oTpuuaTenibHas peakuus;
S — 4yBCTBUTENbHbIN POCT; R — yCcTOWYMBLIA poCT.

3 Bbl/10 NOATBEPXAEHO YBENNYEHUE YCTOWUMBOCTM K HANMAMKCOBOI kucnote wrammos C. jejuni u C. coli.
b BbINM 0TMEYeHbl 04HOBPEMEHHO YyBCTBUTE/bHbIE U YCTONUYMBbIE WTaMMbl C. lari.

10 O6paboTKa pe3yibTatoB

B cooTBeTCTBUM C MHTEpNpeTauMen pe3ynbTaToB yKasblBaloT Hanvune unu otcytcTesme Campylobacter B
nopumm npo6bl X r uam x cm3 npogykra no MCO 7218.

* HaumoHanbHasa konnekuusa tunosbix KynbTyp (National collection of type cultures, NCTC).
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MpunoxeHune A
(o6a3aTenbHoe)

[varpamma meToaukn paboThbl

PucyHok A.1
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MpunoxeHne B
(o6sA3aTenbHoe)

CocTaB u npuroToBneHne nNnUTaTesibHblX CpO4 N peakTuBoOB

B.1 BynboH BonToHa

B.1.1 ba3soBas cpefa

B.1.1.1 Cocras:

npoAyKT dhepMeHTaTUBHOIO NepeBapuBaHnsA XNBOTHbIX TKaHeid — 10.0T;

rmaponu3art n3kranbbymmHa — 5.0 r:

APOXXeBoW akcTpakT — 5.0 1;

HaTtpua xnopug — 50T,

HaTpua nupysat — 0.5 1;

HaTpua nupocynbput — 0.5 T;

HaTpus kap6oHaT — 0.6 T;

a-keTornytaposas kucnota — 1.0,

remuH (pacteop B 0.1 %-HOM pacTBope HaTpusa rngpokcmga)— 0,01 ;

Boga — 1000 cm3.

B.1.1.2 MpuroTosneHne

Ba3oBble KOMNOHEHTbI N0 B.1.1.1 nnu rotoByto 06e3BOXEHHYI0 cpeay pacTBopsoT B 1000 cm3 BOoAbl npu cnabom
Harpese.

KoppekTnpytoT pH Tak. UToGbl Nocne cTtepunnsanum ero 3HaueHue 4asa rotoBoli cpefbl coctaBnsno (7.4 + 0.2) npu
TemnepaTtype 25 °C.

Cpefy pasnuBaloT B KON6bl BMeCTUMOCTbO 100—200 cm3. CTepunusyloT B aBToknase (6.1) npu Temnepartype
121 °C B TeueHne 15 mMuH.

B.1.2 CtepunbHasa nu3mpoBaHHaa gednbpuHMpoBaHHasa KpoBb nowaan

Mcnonb3yloT  KpOBb  fiOWAAM, JIM3UPOBAHHYK  CAMOHWHOM WM 3amMOpaXuBaHWem U1 MoC/iefyloWnv
pasMopaxmsaHuem.

B.1.3 AHTM6GUMOTUYeCKNii pacTBop

B.1.3.1 Cocras:

uedonepasoH — 0.02 r;

BaHKoMUUMH — 0,02 r;

TpumeTonpuma nakrat — 0.02r;

amcoTepmunH B— 0.01 ;

3TaHosn/cTepunbHan ancTunaMposaHHas soga 50:50 (no o6bemy) — 5.0 cm3.

B.1.3.2 lpuroToBneHue

KOMMOHeHTbI pacTBOpSAOT B CMECW 3TaHOMa U CTePU/bHOWR ANCTUNNNPOBAHHOW BOAbI B COOTHOWeEHUN 50:50.

B.1.4 lMonHasa cpepa

B.1.4.1 Cocras:

6a3oBas cpega (B.1.1)— 1000 cm3;

cTepuibHas nM3npoBaHHas fedunbpuHnpoBaHHas KpoBb nowaan (B.1.2)— 50 cm3;

aHTu6MnoTuuecknii pacteop (B.1.3) — 5cm3.

B.1.4.2 MpuroTosneHne

K 6a30Boii cpesie npu Temnepatype ot 47 “C 0o 50 °C B CTepUbHbIX YCNI0BUSAX 06aBNSAIOT KPOBb, 3aTEM aHTUGMO-
TUYeckuii pacTsop v nepemelunsatot. Cobaoaan CTepuabHOCTb, Cpeay pasnnBaloT B NPO6GUpKM uam konbel (cm. 9.1.2),
4YTOGbI MPUrOTOBUTL 06BEM Cpef, HEOOGXOAMMBIV ANSA UCMbITAHUS. ECin o6oraTutenbHylo cpeay NpUroToB/SIIOT 3apaHee,
ee Hafo XxpaHuTb He 6osiee 4 4 Npy KOMHaTHOI TemnepaTtype uan B TeMHOM MecTe npu (3 + 2) °C He 6onee ceMu AHeil.

B.1.5 3kcnnyatauMoHHOe ucnoltaHne

JKcnnyaTalunoHHbie XxapakTepucTuku 6ynboHa bonToHa He06XoAMMO UCNbITbIBATL B COOTBETCTBUM C METoAaMun 1
KpuTepmamu, onucaHHbsiMn B MCO 11133-2. MNMpumepamy NOAXOAALLNX KOHTPObHbLIX WTaMMoB aBnsTca Campylobacter
jejuni NCTC 11351 wnnu ATCC1) 33291 co cnegyowumn kputepusamu: > 10 KONOHWIA Ha MoAMGULMPOBaAHHOM arape c
yrnem, uedonepasoHom u gesokcuxonatom (mCCD) nocne nHkyb6aumm B MUKPOaapo6HbIX ycnosusx npu 41.5 'C B Teve-
Hue (44 1 4)u.

B.2 MoguduunpoBaHHblii arap ¢ yrnem, uedgonepa3oHom 1 ge3okcnxonatom (arap mCCD)

B.2.1 ba3oBas cpefa
B.2.1.1 Cocras:
MsCHOl akcTpakT — 10.0T;

AAMepUuKaHcKaa Konnekuma TunosbiX KynbTyp (American Type Culture Collection. ATCC).
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NpoAyKT (hepMEHTATUBHOIO NepeBaprBaHNs XUBOTHbIX TkaHeli — 10,0,

Hatpusa xnopug— 5.0,

ApeBecHbIii yronb — 4.0 T;

NpoAyKT hepMeHTaTUBHOIO NnepeBapusBaHus kasenHa — 3.0 1.

aeaokcuxonat HaTpusa — 1.0

xenesa cynbat (II) — 0.25 ;

HaTpua nupysat — 0.25;

arap — 8.0—18.0r4y

Boga — 1000 cm3.

B.2.1.2 MpuroTtoBnexHue

KomnoHeHTbl 4nsa 6a3oBoii cpefbl v 06e3BOXEHHY0 6a30BYyt0 cpedy pacTBopsioT B 1000 cM3Bo/bl M NOCTENEHHO
[0BOAAT 4,0 KuneHus. MNpu Heob6XxoaMMOCTHN, KOPPEKTUPYIOT pH Takum 06pa3om, YTo6bl Mocie CTepuan3aLnn OH cocTassan
(7.4 £ 0.2) npn Temnepatype 25 °C.

BaszoBylo cpefy pas3nvBalT B ko6bl BMeCTUMOCTbI0 100—200 cm3. CTepunusytoT B aBToknase (6.1) npu Temnepa-
Type 121 °C B TeyeHune 15 MuH.

B.2.2 AHTUGMOTUYECKUIA pacTBOp

B.2.2.1 Cocrtas:

uedanepasoH — 0.032 r;

amcoTtepuumH B — 0,01 .

Boja — 5 cm3.

B.2.2.2 TMpwurotosreHue

KoMnoHeHTbl pacTBopAioT B Boge. CTepunmsytoT nytem cuabTpayum.

B.2.3 lMonHasa cpepa

B.2.3.1 Cocras:

6330Bas cpega (B.2.1)— 1000 cm3:

aHTnbmoTnyeckunin pactesop (B.2.2) — 5 cm3.

B.2.3.2 lMpuroTosreHue

AHTNOMOTUYECKMIA pacTBOp [06aBNAT K 6a30BOI cpeae, OxNaxeHHol Ao TemnepaTypbl 47 °C — 50 °C. 3atem
TwaTenbHO nepemelunBaloT. PasnusatoT no 15 cM3 NonHOW cpefbl N0 CTepu/bHbIM Yawkam MeTpu. [aloT 3aTBepaeTs.
HenocpeacTBeHHO nepej NpUMEHEHUEM TLLATe/IbHO BbICYLLIMBAIOT C/10M arapa, NpeanoyTUTEes/IbHO C OTKPbLITbIMU KPbILL-
KaMu 1 NMOBEPXHOCTbIO arapa, Hanpas/eHHOW BHM3 B CyLWUIbLHOM wWwkady (6.2). B TeueHne 30 MUH MU A0 TOFO MOMEHTA,
Korja noBepxHOCTb arapa He byfeT cogepxaTb BUAUMOIA Bnark. ECm oHW 6bM NPUTOTOBEHbI 3apaHee, HeBbICyLEeHHbIe
arapoBble C/IoM cregyeT XpaHuTb He 6onee 4 4 Npu TemnepaTtype okpyxawlei cpedbl UM B TEMHOTE Npy TemnepaTtype
(3 * 2) °C He 6onee ceMun Hel.

B.2.4 JkcnnyaTauMoOHHOE uUcnbiTaHue

OnpefeneHve cenekTUBHOCTU WAWM npoussoguTenbHocT no NCO 11133-1. NHhopmauua o akcnayaTaunoHHbIX
Kputepmax — B MCO 11133-2. Tabnuua B.5.

B.3 Konymb6uiicknii KpoBAHO arap

B.3.1 basoBas cpeja

B.3.1.1 Cocras:

nNpoAyKT hepMeHTaTUBHOIO NepeBapuBaHuns XNBOTHbIX TKaHeld — 23,0 T.

Kpaxman — 1.0

Hatpusa xnopug— 5.0 1

arap— 8.0 — 18.0r1x

Boga — 1000 cm3.

B.3.1.2 MpuroTosneHve

Ba3oBble KOMMNOHEHTbI UM MOMHYI0 06€3BOXEHHYI0 6a30BYyl0 Cpeay PacTBOPAIOT B BoAe nyTeM Harpesa. pu Heob6-
XOMMOCTUN KOPPEKTMPYIOT pH Taknum 06pasom, 4Tobbl nocsie ctepunusanmm oH coctasnan (7,3 + 0,2) npu 25 °C. basosyto
cpefy pacnpefensioT B kon16bl nogxoasiieil BMectumoct. CTepunusytoT B aBToknase (6.1). yctaHoBneHHOM Ha 121 °C.
B TeyeHne 15 MuH.

B.3.2 CtepunbHan gedunbpuHnposaHHas 6apaHbs KpOBb

B.3.3 MonHasa cpega

B.3.3.1 Cocrtas:

6a3oBas cpega (B.3.1) — 1000 cm3:

aHTMbnoTnyeckuii pacteop (B.3.2) — 5.0 cm3.

B.3.3.2 lMpuroTosneHve

KpoBb B CTepuW/bHbIX YCN0BMAX A06aBASAIOT k 6a30BOI cpege, OXnaXAeHHON Ao TemnepaTypsl 47 °C — 50 °C,
3aTem nepemelumsaloT. PasnusatoT okoo 15 cM3 NonHol cpeabl N0 CTepu/ibHbIM Yalkam MeTpu. [aoT 3aTeepaeTts. He-
nocpejcTBEHHO nepej NPUMEHEHUEM TljaTeNlbHO BbICYLIMBAIOT CMOW arapa, NpejnoyTUTENIbHO C OTKPbITLIMU KpbILKaMmn

1>B 3aBYCMMOCTY OT NPOYHOCTU rens arapa.
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1 NOBEPXHOCTbIO arapa, HanpasB/eHHOW BHW3 B CyLIWAbHOM wWwkady (6.2), B TeueHne 30 MUH WU [0 TOTO MOMEHTA, KOT-
[la NOBEpPXHOCTb arapa He byfeT cojepxaTb BUAUMON Bnarn. ECAv oHM 6binn NpUroToB/eHbl 3apaHee, HeBbICYLUEHHbIe
arapoBble C/OU cnefyeT XpaHuTb He 6onee 4 4 nNpu TemnepaType OKpyxatouiei cpefbl unu He 6onee cemu AgHel npu
Temnepatype (31 2)'C.

B.4 BynboH Bpyuenna

B.4.1 CocrTas:

npoAyKT dhepMeHTaTUBHOIO NnepesapusaHnsa kasenHa — 10,0,

nNpoAyKT hepMeHTaTUBHOrO NepeBapuBaHunsA XNBOTHbIX TKaHeld — 10.0 T;

rmokosa — 1,0,

[POXOKeBOI akCcTpakT — 2,0 ;

Hatpua xnopug — 5,0,

HaTpus rugpocynbtut — 0,1 r;

Bofda — 1000 cm3.

B.4.2 lMpurotosneHune

KomnoHeHTbl Ana 6a30B0i Cpefbl AN FOTOBYIO 06€3BOXEHHYI0 Cpefly pacTBOPAIOT B BOJe, MOCTENEHHO Harpesas.

Mpu Heo6Xx0ANMOCTN KOPPEKTUPYIOT PH Takum 06pa3om, 4To6bl Nocne cTepuansaunmn oH coctasnan (7,3 -r 0,2) npu Tem-
nepatype 25 °C. basosyto cpefy o6bemom 10 cm3 pacnpefensioT B Konbbl noaxoasleii emkoctn. CTepuansyoT B aBTo-

Knaee

(6.1) npu Temnepatype 121 °C B TeyeHune 15 mMuH.

B.5 PeareHT Ans o6HapyXeHusa okcmupaasbl

B.5.1 Cocrtas:

N,N.N',N-TeTpaMeTHn-1,4-cheHnneHgnamviHa gurngpoxnopung — 1.0r:

Boga — 100.0 cm3.

B.5.2 MpurotosneHune

KOMMOHeHTbI pacTBOPSAIOT B BOJE HENocpeACcTBEHHO Nepe/ UCNob30BaHeM.

B.6 PeareHTbl 4nA o6HapyXeHus rugpoausa runnypara

B.6.1 PacTBOp runnyparta HaTpus

B.6.1.1 Cocras:

HaTpusa runnypat — 10,01

hochaTHO-6ydhepHbIli conesoit pacteop (PBS):

HaTpusa xnopug — 8.5 1,

AvHaTpus rugpodocdart gurngpat (Na2HP04-2H20) — 8,98 r.

Hatpusa aurngpodocdat moHorngpat (NaH2P04-H20) — 2,71 r.

Boga — 1000,0 cm3.

B.6.1.2 MMpuroTosneHne

runnypaT HaTpua pacTBopsiloT B pactBope PBS. CtepunusyioT nytem cdunbtpaumn. Cobnogas cTepunbHOCTb,

peareHT o6bemoMm 0.4 cm3 pacnpegensaoT B Masnble Konbbl Hagnexatwei BMecTumocTbio (6.7). XpaHAT npu Temneparype

20 °C.

B.6.2 PacTBOp HUHIrMAgpuHa, 3,5 % (macca/obbem)

B.6.2.1 Cocrtas:

HUHTMAPUH — 1.75 T,

auetoH — 25 cm3;

6yTaHon — 25 cm3.

B.6.2.2 lMpuroTosneHune

HWUHIMAPUH pacTBOPSAIOT B CMECK aLeToH'6yTaHoN. PacTBOp XpaHAT B XON0A4W/IbHUKE B TEMHOTEe He 60/iee OAHON

Heaenu.

B.7 KpoBsiHOi1 arap Mionnepa-XuHToHa

B.7.1 ba3osas cpefa

B.7.1.1 Cocrtas:

npoAyKT hepMeHTaTUBHOrO NepeBapuBaHNsA XUBOTHbIX TKaHelh — 6,0 T;

npoAyKT dhepMeHTaTUBHOIO NepeBapuBaHnsa kasemHa — 17,5,

Kpaxman pactBopumblii — 1.5T,

arap — 8,0— 18,0 r1*

soga — 1000 cm3.

B.7.1.2 MpuroToBneHne

KOMMOHEHTbI 419 cpefibl UV roTOBYIO 06€3BOXEHHYI0 6a30BYI0 cpefly pacTBopstoT B 1000 cm3 BOAbl 1 NOCTENEHHO

[0BOAAT [0 KuneHus. Mpy He06X0ANMOCTU KOPPEKTUPYIOT pH Takum 06pa3om, YToGbl Mocie CTePUIM3aLnm OH COCTaBsAN

10
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{7.3 £0.2) npn Temnepatype 25 °C. ba3oByto cpefy pa3nmBaloT B k016bl BMeCTUMOCTbI0 100—200 cm3. CTepunusyoT B
aBToknaBse (6.1) npu Temnepatype 121 °C B TeueHue 15 MuH.

B.7.2 CtepunbHas gednbprHupoBaHHas 6apaHbsi KpOBb

B.7.3 MonHas cpega

B.7.3.1 Cocras:

6a3oBas cpega (B.7.1)— 1000,0 cm3;

cTepunbHas gedunbpmHnposaHHas 6apaHbs kposb (B.7.2) — 50.0 cm3.

B.7.3.2 MpurotoBnexue

KpoBb B CTEPUIbHBIX YCNOBUSIX A06aBNSIOT K 6a30BOI cpee, oxnaxieHHol Ao TemnepaTtypbl 47 °C — 50 °C. no-
CTOSIHHO nepemelunsas. PasnuealoT okono 15 cM3 NosHol cpefbl NO CTepubHbIM Yalwkam lMeTpu. [aloT 3aTBepaeTs.
HenocpeacTBeHHO nepej NpUMEHeHUEM TLLATe/lbHO BbICYLUMBAIOT C/I0M arapa, NpeAnovTUTEsIbHO C OTKPbITbIMU KPbILL-
KaMu 1 NOBEePXHOCTbIO arapa, HanpaB/eHHON BHU3 B CyLIUAbHOM wWwkady (6.2). B TeyeHne 30 MUH AW A0 TOTO MOMEHTa,
Korga noBepxHOCTb arapa He 6yfeT cogepxaTb BUAVMON BNarn. ECm oHW Gbiin NPUroTOBEHbI 3apaHee, HeBbICYLIEHHbIB
arapoBble C/iou cnefyeT XpaHUTb He 6onee 4 4 Npu TemnepaTtype oKpyxatliei cpefbl U He 6onee ceMu fHei npu
Temnepartype (3 + 2) °C.

B.8 Auckn c nigokcunauyetatom

B.8.1 Cocras:

nHgokcunayetrat — 0,1 r

aueToH — 1.0 cm3.

B.8.2 Mpurotosnexune

MHpokcunaueTaT pacTBOPSAIOT B aueToHe. HaHocAT oT 25 40 50 MK/ J@aHHOTO pacTBopa Ha YMCTble GYMaXHble fUCKN
(anameTp ot 0.6 o 1.2 cm). Mocne BbiCyLIMBaAHWA NPU KOMHATHOW TemnepaType AUCKM XpPaHAT npu Temnepatype 4 °C B
TeMHbIX MPo6upkax uan GyTblsikax B NPUCYTCTBUN CUMKarens.

1n
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Ta

MEXyHapoaHOro cTaHaapTa

12

Mpunoxexnune A
(cnpaBouHOE)

CBefeHNsi 0 COOTBETCTBUM CChINTOUYHbIX MEXAYHAPOAHbIX CTAHAAPTOB
CCbI/IOYHBIM HalMoHaNbHbLIM CTaHAapTaMm Poccuiickoit ®epepauyuu
(v pelicTBylOW MM B 3TOM KayeCTBE MeXIoCy4apCTBEHHbIM CTaHAapTam)

6nuya OA.1

O603Ha4eHNe CCbINIOYHOK

NCO 6887

MCO 7218:2007

NCO 8261:2001
MNCO/TY 11133-1:2000

NCO/TY 11133-2:2003

CreneHb
COOTBETCTBUSA

10T

T

o1

O603HaueHVe 1 HaMeHoBaHVe COOTBETCTBYHOLLEro HalMOHa/IbHOro CtaHaapTa

*

FOCT P MICO 7218—2008 «MurKpo61onorma nuwieBbix NPoAyKTOB 1 KOp-
MOB /191 XWNBOTHbIX. O6LiMe Tpe6oBaHNs N peKoMeHaunm no MMKpo6uo-
NIOTMYECKUM MCCNefoBaHUAM»

FOCT P MCO 11133-1—2008 «MuKpo6uonorns nuuieBbiX NpPoAYyKTOB U
KOPMOB A8 XMBOTHbIX. PyKkoBOAsALME YyKa3aHUs MO NPUrOTOBAEHWIO U
Npoun3BOACTBY KyNbTypasbHbIX cpef. YacTb 1. O6wune pyKosoasLine yka-
3aHMA No obecnevyeHnio kKayecTsa MPUroTOBEHUSA KyIbTypasibHbIX Cpej B
na6opatopum»

FOCT P NCO 11133-2—2008 «Mwukpobmonorna nuLieBbiX NPOAYKTOB U
KOPMOB [/19 XMBOTHbIX. PyKoBOAALLME YKa3aHUA MO NPUroTOBNIEHNIO U
Npou3BOACTBY Ky/bTypasibHbIX cpef. YacTb 2. lMpakTnyeckue pykKoso-
AfAMe yKasaHusa Mo 3KCM/lyaTayMoHHbIM WUCTbITAHWUAM Ky/1bTypPasibHbIX

cpen»

“ COOTBETCTBYIOLMII HALMOHANbHbINA CTaHAAPT OTCYTCTBYET. [0 ero yTBepXAeHUss PEKOMEHAYETCS UCNO/b30BaThb
nepeBof, Ha PYCCKMii S3blK AAHHOTO MeXAyHapo4HOro cTaHgapTta. MepeBoj faHHOMO MeXAyHapoAHOro cTaHaapTa Ha-
XxoauTcs B ®efepasibHOM MHDOPMALMOHHOM (DOHAE TEXHUYECKUX PETNIAMEHTOB ¥ CTAHAAPTOB.

MpumeuaHne — B HacTosWel Tabnuue MCNOMbL30BAHO cleyloliee yCc/0BHOe 0603HauYeHne cTeneHn cooT-
BETCTBUSA CTaHAapTOB:
- IOT — ngeHTuyHble cTaHgapThl.
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