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[lpeaucnoBue

Llenu n npuHuunel ctaHgapTusaumm B Poccunuckon deaepaumnn yctaHoBrneHbl PeaepanbHbIM 3aKOHOM
oT 27 pekadbpsa 2002 r. Ne184-9d3 «O TeXHUYECKOM PErynMpoBaHun», a npaBuna N3MEHEHUA HaLuMOHarnbHbIX
craHaaptoB Poccunckon ®egepaunn — [OCT P 1.0 — 2004 «CtaHpapTtusauna B Poccunckon deaepaunn.
OCHOBHbIE NONOXEHUA»

CBeaneHuda O cTaHaapTe

1 NOAIOTOBJIEH OAQO «Bcepoccunckum HaydyHo-uccnegoBaTeENbCKUWM WHCTUTYT cepTudonkaumm»
(OAO «BHNMNC») Ha ocHOBEe COOCTBEHHOIO ayTEHTUYHOIO NEPEeBOa HA PYCCKUIN A3bIK MEXAYHAPOAHOIo CTaH-
aaprta, ykasaHHOro B NyHKTe 4

2 BHECEH TexHu4yeckum komuteTom no craHgaptusaumm TK 335 «Metoabl UCnbiITaHUU arponpoOMblLL-
NeHHON NpoAyKunun Ha 6e30nacHOCTbY

3 YTBEPXXOEH 1 BBEOEH B OEVCTBWE Mpukazom deaepansHOro areHTCrea no TEXHUYECKOMY pe-
rynuposaHuio nu metponorun ot 29 Hoadpa 2010 r. Ne 569-cT

4 Hacrtodawmn ctaHpgapTt ABNAETCA MAEHTUYHbIM MexayHapoaHomy aokymeHTy NCO/TY 10272-2:2006
«Mukpobunonorna nuLLEBLIX MPOAYKTOB U KOPMOB ANA XXMBOTHbIX. [OPU3OHTAaNbHLIN METOA ODHAPY>KEHUA U
nogcyera dakrepun Campylobacter spp. Hactb 2. Metog noacyera konoHun» (ISO/TS 10272-2:2006 «Mi-
crobiology of food and animal feeding stuffs — Horizontal method for detection and enumeration of Campy-
lobacter spp. — Part 2: Colony-count technique»).

HaumeHoBaHUE HacCTodALlero craHgapta W3MEHEHO OTHOCUTENbHO HAMMEHOBAHUA YKa3aHHOIO
MeXayHapoaHoro ctaHaaprta anda npuseaeHud B cooteetcteue ¢ [OCT P 1.5 (nyHKT 3.95).

CBeAeHNss O COOTBETCTBMM CCbINMOYHbIX MEXAYHAPOAHbLIX CTAHAAPTOB CCbINMOYHbLIM HaLUWOHAamNbHbLIM
craHgaptam Poccunckon deagepauunum (M AENCTBYIOLLUM B 3TOM KQ4YE€CTBE MEXTOCYyJapCTBEHHLIM CTaHaapTaMm)
npuBeaAEHbl B AOMNOMHUTENBHOM NpUNoXxeHun LA

5 BBEOEH BINEPBbIE

VIHgbopmayua 06 UsMeHeHUsaX K HacmosauwemMmy cmaHoapmy rnybnukyemes 8 e)xe200H0 u30asaemMomM UH-
chopmMayUoOHHOM yKa3amerne «HayuoHarnbHbie cmaHoapmbpi», @ mekem U3MeHeHUU U nonpasoK — 8 eXemMe-
CAYHO u3daeaembix UHPOPMAaUUOHHbIX yKa3amernsax « HayuoHarnbHble cmaHoapmbi». B criydae nepecmompa
(3aMeHbl) Uru OmmMmeHbl Hacmosduweao cmaHoapma coomsesememesyroujee yeeoomMmrieHue byoem onybrnuKkosaHo
8 EXXeMeCsa4YHO u3oasaemMoM UHPOoPpMaUUOHHOM yKa3amerne «HayuoHarbHbie cmaHoapmbiy». Coomeemcemaey-
rowlada uUHgopmayus, yeeo0oMrieHUE U meKemal pasmeuwlaromces maKkxe 6 UHhopMalyUoOHHOU cucmeme obuyezo
r10/1b308aHUS — Ha ouyuarnbHOM caume @eodeparsibHO20 azeHmemea rno MexHU4YeCKoMy peaynupoeaHuro u

mMempornoauu 8 cemu lHmepHem

© CtaHgaptuHdopm, 2012

Hactoawmmn ctaHgapt HEe MOXET ObITb MONTHOCTLIO UM YACTUYHO BOCNPOU3BEAEH, TUPAXKUPOBAH U pac-
NMPOCTPaHEH B Ka4yecTBe odhmuUmnanbHOro nagaHus 6e3 paspewesHns degepanbHOro areHTcTaa no TEXHUYECKO-
MY PErynmpoBaHUIO U METPONOTUN
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HALULWOHAJIbHBIN CTAHAOAPT POCCUUNCKOWN PEOEPALUNWN

MUKPOBHNNOJNOIMNA NMALLUEBDBIX NMPOAYKTOB N KOPMOB ONA XXUBOTHbIX
HacTtb 2

MeTtoa noacyeTta konoHuu Campylobacter spp.

Microbiology of food and animal feeding stuffs. Part 2. Method for the enumeration of Campylobacter spp.

[ata BBegeHua — 2012—01—01

1 Obnactb NnpyMeHeHuA

HacTtoawmn ctaHgapT yctaHaBnuBaeT MeToq nogcyera Campylobacter spp.

HacTtoAawmmn ctaHaapT pacnpocTpaHAEeTCcA:

- Ha NULLUEBYIO NPOAYKLNIO U KOPpMA ANA XXUBOTHbIX;

- NpoObl OKpyXKatoLlen cpeabl B 00nacTtn npou3Boacrea U obpaLlueHmus nuLeBon NpoayKLNN.

2 HopmMmaTuUBHbIE CCbIJNIKWN

B HacTodAlleM cTaHaapTe Mcnonb3oBaHbl HOPMATUBHbBLIE CCbINTKXM HA CNeayloLlne CtTaHaapThbl:

NCO 6887 (Bce vactn) Mukpodbuonorna nULLEBLIX NPOAYKTOB U KOPMOB ANA XXUBOTHbIX. [1purotoBne-
HME nNpod ANA UCNbITAHUW, NCXOAHbLIX CYCMNEH3UN U AECATUYHbIX pa3BedeHUn AN MUKPODUONOrmM4yecKknx Uc-
crnejoBaHUN

MCO 7218 Mukpodbuonorna nuLLEBbLIX NMPOAYKTOB U KOPMOB AnA XUBOTHbIX. O0LLUKE npaBuna MUKpPO-
Ononornyecknx nccneqoBaHum

MCO 8261 Monoko n mono4Hble NpoAyKTbl. O0LIMe npaBuna NPUroToBNeHUA UCNbITYEMbIX NPOO, UC-
XOAHbIX CYCMEH3NN N AECATUYHBLIX pa3BeaeHNN ANa MUKPOOMONOrnyecknx nccneqoBaHnm

NCO/TY 11133-1 Mukpodburnonorna nuLLEBLIX MPOAYKTOB U KOPMOB ANA XUBOTHbIX. [1paBruna NnpuroToBs-
NeHna n nNpon3BoACTBaA NMUTaTenbHbIX cpea. Yactb 1. Odwme npaBuna Nno odbecneyeHnto Ka4ecTea NPUroToB-
NeHna nutaTenbHbIX cpea B naboparopun

NCO/TY 11133-2 Mukpodburnonorna nuleBbIX MPOAYKTOB U KOPMOB ANSA XUBOTHbIX. PykoBoAsLLME MO-
NOXXEHUA N0 NPUTOTOBNEHUIO U NPOU3BOACTBY NUTATENbHbIX cpel. YacTb 2: [1pakTuyeckue pykosoadLlme no-
NOXXEHUA No onpeaeneHno IPPEKTUBHOCTU NUTATENLHbLIX CPEea

3 TepMUHbLI N onpepeneHnn

B HacTodleM cTaHaapTe NpUMEHEHbI cneayrolme TeEPMUHbI C COOTBETCTBYIOLLIMMUN OonNpeaeneHnamMu:

3.1 Campylobacter (Campylobacter): MukpoopraHnambl, obpasyloLlme XapakTePHbIE KONMOHUWU HA
TBEPAOWN CENEKTUBHOW cpeae, Koraa nx MHKyoOupytoT MUKpoaspodbHbiM cnocobom npu temnepartype 41,5 °C,
HO He npu 25 °C, 1 KoTopble 00NagaloT XxapakTepHOM NoABUXKHOCTbLIO, OMOXMMNYECKUMMU CBOMCTBAMU U CIO-
COOHOCTbIO K POCTY, ONMUCAHHbIMWN B TEX Cry4vasax, Korga UcrnbiTaHUA MPOBOAAT B COOTBETCTBUN C HACTOALLUM
CTaHAapTOM.

[TpumevyaHune — Hanbonee 4yacto BCTpedatowmmuca suagamum asnarotca Campylobacter jejuni 1 Campylo-
bacter coli. BmecTe ¢ Tem 6binu onucaHel u apyrme suabl (Campylobacter lari, Campylobacter upsaliensis n HekoTopble

npyrue).

N3paHune odpuyumanbHoe
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3.2 noacuntaHHoe yucno Campylobacter (count of Campylobacter): Yucno Campylobacter, 0OHa-
PY>XE€HHOE B MUIIIIUINTPE UNU B rPAMME UCTbITYEMON NMPOoObI, KOrga UCcnbiTaHNA NPOBOAAT B COOTBETCTBUU C
HacTOALLUMM CTaHOAPTOM.

4 CywHOCTb MeToaa

4.1 MpurotoBneHue pasdbaBrneHUn

[MpuroToBneHne AecATUYHbIX pa3baBneHUn Ha OCHOBE wucnbiTyemon npodbl — no NCO 6887 u
NCO 8261.

4.2 TloacueT

TBEpaylo CENEKTUBHYIO cpeay, MOANMULIMPOBAHHLIN arap c yrnem, uedonepasoHoM U 4E30KCUX0naTom
(arap mMCCD) nHOKynUpyoT yCTAHOBNEHHbIM KONTMMECTBOM UCTLITYEMON NMPOOLI, €CNU NPOAYKT ABNAETCH XU -
KUM, UM UCXOAHOU CYCMEH3Nn B crny4vyae Apyrux npoayKToB.

[1pu cobnoaeHnn TeX XKe yCrnoB1Un NPUroToBNAIOT APYrue Yalluku, UCnonb3ya AeCATUYHbIE pa3baBneHuns
UCMbITYEMOWN NPOOLI NN NCXOAHOW CYCMNEH3UMN.

YaLukn nHKyounpytot npu temneparype 41,5 °C B aspodbHon armocdepe B TeveHne 40—48 u.

KonoHun, npeanonoxutenbHo Campylobacter, nepeceBaloT HaA HECENEKTUBHYIO arapoBylO CPeay, KO-
NyMOUUCKMW KPOBAHOW arap, 3atem NoATBEPXKAaloT NocpeacTBOM UCCNeaoBaHUA Noa MUKPOCKOMOM U Haja-
nexawlero OMOXMMNMYECKOro UCMNbITAHUA U TeCcTa Ha KOHTPOIb POCTA.

Konuyectso Campylobacter B 1 cM® unu B rpaMme UcnbIiTyemoin npoBObl pacCUMTLIBAKOT HA OCHOBE KOJU-
YyecTBa NOATBEPXKAEHHBLIX TUMUYHbIX KOJTOHUU B YaLUKE.

5 lutaTenbHbIEe cpeabl U peakTUBLI

5.1 Oowmne nonoxeHun

KayecTtBO NoAroTtoBKK, U3roTOBNEHUSA U OLIEHKN 3(PDEKTUBHOCTU NUTATENBHbLIX Cpea ANS BblpaLUMBaHUS

Campylobacter — no NCO 7218, NCO/TY 11133-1 u NCO/TY 11133-2.
5.2 Pasbasutens no NCO 6887.

5.3 MoandpuumupoBaHHbIN arap ¢ yrnem, uedonepasoHoM u ae3okcuxonartom (arap mCCD)

5.3.1 ba3oBas cpena

5.3.1.1 CocrasB:

MACHOW aKcTpakTt — 10,0 r;

NPOAYKT pepMEHTATUBHOIO NepeBapmuBaHnd >XKMBOTHbIX TKAHEU — 10,0 r;

HaTtpua xnopug — 5,0 T;

nApeBecHbIN yronb — 4,0 T;

NPOAYKT pepMEHTATUBHOIO nepesapmnBaHugd kasemHa — 3,0 r,;

HaTpua gesokcuxonat — 1,0 r;

»xenesa (ll) cynbpar — 0,25 T;

HaTtpua nupyeat — 0,25 T;

arap — 8,0—18,0r"):

soaa — 1000 cm?,

5.3.1.2 lNpurotoBneHne

OCHOBHbIE€ KOMMOHEHTbI UMK NONMHYI0 00e3BOXEHHYIO 0A30BYIO Ccpeay pacTBOPAIOT B BOAE, A0BOAA A0
Knnennsa. Npn HeoOXoaMMOCTU KOPPEKTUPYIOT PH TakK, 4TOoObLI Nocne crepunu3aunn oH Obin paBseH (7,41 0.2)
npu Temneparype 25 °C. ba3oBylo cpeay nNepeHocAaT B KOnodbl noaxoaslen BMECTUMOCTU. CTEPUNU3YIOT B
aBToknase (6.1) npu Temneparype 121 °C B TeyeHmne 15 MUH.

5.3.2 AHTUOMOTUYECKUIN paACTBOP

5.3.2.1 CocrasB:

uedonepa3oH — 0,032 r;

1) B 3aBUCMMOCTY OT NPOYHOCTYU rens arapa.
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amdgorepuumnH B — 0,01 ;

Boga — 5 cmS.

5.3.2.2 [lpurotoBneHumne

KOMMNOHEHTLI pacTBOPAOT B BoAae. CTEPUNUIYIOT NyTEM PUNBTPALIUMN.

5.3.3 lNonHaAa cpena

5.3.3.1 CocrTas:

6asosasq cpeaa (5.3.1) — 1000 cm>;

aHTUOMoTUYEecKun pacteop (5.3.2) — 5 cms.

5.3.3.2 [lpurotoBneHumne

AHTUONOTUYECKUI pacTBOpP A00aBNAIOT B DA30BYI0 cpeay, oxnaxaeHHyto ao (47 = 2) °C, sarteM TLla-
TenbHO nepemeLunsaior. Okono 15 cM® NonHoN cpeabl 406aBNAT B cTepunbHble yawku MNetpu (6.8). OatoT
3aTBepaeTb. HenocpeaCTBEHHO NMepea UCMONb3OBAHWEM TLUATENLHO BbICYLLUMBAKOT arapoBble Yallku, Npea-
MOYTUTENBHO C OTKPbLITbIMU KPbILLKAMU U NOBEPXHOCTLIO arapa BHU3, B CYLUUIbHOM LWKady (6.2) B Te4eHune
30 MUH nnNn go TeX Nop, NoKa NOBEPXHOCTb arapa He yTpaTuT BUANMYIO Bnary. Ecnm nx rotoBat 3apaHee, He-

BbICYLLIEHHbIE arapoBbl€ YallKK crnegyeT XpaHuTb He Oonee 4 4 npu KOMHATHOM TeMneparype unm B TEMHOTE
npu (5 £ 3) °C He bonee cemMn aHEN.

5.3.3.3 [lpoBepka adpPEKTUBHOCTH

OnpeaeneHne cenekTMBHOCTU N npoussogutenbHocTu — no NCO 11133-1. MHpopmaLnua 0 KpUtepuax
achpekTuBHocTn B NCO 11133-2, Tabnuua B.5.

5.4 KonymMobuuckumn KpoBAHOMU arap

5.4.1 basoBada cpena
5.4.1.1 CocrTas:

NPOAYKT dPepPMEHTATUBHOIO NepeBapuBaHna XMBOTHbIX TKaHen — 23,0 r;

Kpaxman — 1,0r;

HaTpua xnopunag — 5,0 r;

arap — 8,0—18,0 r!);

Boga — 1000 cwmS.

5.4.1.2 [lpurotoBneHmne

OCHOBHbIE KOMMOHEHTbLI UNW MOMHYO 00€3BOXKEHHYIO Cpeay pacTBOPAIOT B BOAE, A0BOAA A0 KUMEHUA.
[Mpn HeobxoauMMOCTN KOppeKTUPYIOT pH Tak, ytobObI Nocne crepunu3aunn oH dObin paseH (7,3 £ 0,2) npu Tem-

nepartype 25 °C. ba3oByio cpeay nepeHocAaT B Konodbl nogxoasaLlen BMeCTUMOCTU. CTEpUnu3yloT B aBTOKI1aBEe
(6.1) npu Ttemneparype 121 °C B Te4yeHne 15 MUH.

5.4.2 CrepunbHaa gedpndpuHnpoBaHHas dapaHbs KPOBb

5.4.3 lNonHasa cpena

5.4.3.1 CocrTas:

6asosas cpeaa (5.4.1) — 1000 cm?;

cTepunbHasa gedubpuHuposaHHasa 6apaHba KpoBb (5.4.2) — 50 cmS.

5.4.3.2 [lpurotoBneHmne

Cobniogasa cTepunbHOCTb, 400aBNAIOT KPOBb K 0a30BOU cpeae, oxnaxgeHHon ao (47 £ 2) °C, 3arem ne-
pemMeLumnsatoT. Okono 15 cM3 nonHoi cpeabl 406aBNAT B CTEPUnbHbIE YaLuku Metpu (6.8). JaoT 3aTBepaeThb.
HenocpeacTtBeHHO nepen UCNnonb30OBaHUEM TLLUATENLHO BbICYLUMBAIOT arapoBble Yallku, NPeanoYTUTENBHO C
OTKPbITbIMWU KPbILLKAMW U MOBEPXHOCTLIO arapa BHU3, B CyLUUITbHOM LUKay (6.2) B TeyeHue 30 MUMH Unm Ao
TEeX NMop, Noka NOBEPXHOCTbL arapa He yTpaTtuT BUAMMYIO Bnary. Ecnm ux rotoBaTt 3apaHee, HEBbLICYLUEHHbIE
arapoBble Yallku cneayeTt XpaHuTb He bonee 4 4 npu KOMHATHOW TeMmnepaType unu He donee ceMn AHEN NPU
(5 £ 3) °C.

5.4.3.3 [lpoBepka adpPEKTUBHOCTH

OnpeageneHne cenekTMBHOCTM WU npoussoautTenbHocTn cpeg — no UCO/TY 11133-1. NHbopma-
una o nposepke adppekTuBHOCTU — no NCO/TY 11133-2. KoHTponbHbIe WwTaMmmbl C. coli ATCC 43478 unu

C. jejuni ATCC 33291 AomKHbl AEMOHCTPUPOBATb 3HAYUTENMbHbLIN POCT HA KONYMOUWUCKOM KPOBSAAHOM arape
nocne as’poOHON MHKyDaLUKuKn B TedeHue 24 4y npu temneparype 37 °C.

5.5 XKugkaqa cpeaa ana opyuenn

55.1 CocrasB:
NnPoayKT doepmMeHTaTuBHOro nepesapuBaHua kasemHa — 10,0 r;

1) B 3aBUCKMMOCTU OT NPOYHOCTU rens arapa.
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NPOAYKT PEPMEHTATUBHOIO NepeBapmuBaHng XUBOTHbIX TKAHEU — 10,0 T;

rnwoko3a — 1.0 r;

9KCTpPaKT n3 gpoxcken — 2,0 r;

HaTpua xnopua — 5,0 r;

HaTtpua rngpocynbdut — 0,1 T;

Boaa — 1000 cm®.

5.5.2 lNpuroroeneHue

OCHOBHbI€ KOMMOHEHTbI UMK MONHYIO 00E3BOXEHHYIO CPeay PacTBOPAIOT B BOAE, B criyvae HE0OX04UMO-
CTU NpPoBOAA Harpes. [1pn HEOOX0ANMOCTU KOPPEeKTUPYIOT pH Tak, 4ToObI Nnocne crepunu3aummn oH Obin paBeH
(7,0 £ 0,2) npu Temnepatype 25 °C. Cpeay pasnusator nopumusimu no 10 cm> B npoGupku. CTEPUNUIYIOT B
aBToknase (6.1) npu temneparype 121 °C B TeyeHne 15 MUH.

5.5.3 llpoBepka 3D (PeKTUBHOCTH
OnpepeneHne cenekTuBHOCTU U npounssoautenbHoctn cpeg — no UCO/TY 11133-1. Mudbopmauna o
Kputepuax adpdektuHoctn — B MCO/TY 11133-2, Tabnuua B .4.

5.6 PeakTuB ana obHapyxeHusa oKkcuaasbl

5.6.1 Cocras:

N,N,N’,N’-TeTpametrunn-1,4-coeHnneHanamuia, aurugpoxnopug — 1,0 r;

Boga — 100 cm3.

5.6.2 lNpuroroBnexHue

PacTtBopAloT AaHHbLIN KOMMOHEHT B BOAE HEMOCPEACTBEHHO Nepen NCnonb3OBaHUEM.

6 OGopyaoBaHUe U XMMMUYECKan CTEKNAHHAA nocyaa

Mcnonb3yoT Mukpobunonornyeckoe nadbopartopHoe obopyaosaHue no MCO 7218 U, B YaCTHOCTU, HUXKE-
NPUBEOEHHOE.
6.1 ObopyaoBaHne ANa Cyxon crepunu3aumnin (CyLUMNbHbIA LWWKA®) UK BNa>KHOWU CcTepunusauumn (aBTo-

knas) no NCO 7218.

6.2 CyLInnbHbIN WWKA®, NaMmUHapPHbIN OOKC nnmu TepmMmocTar, cCnoCcoOHble PYHKLUMOHUPOBATL B AMana3oHe
Temnepartyp ot 37 °C go 55 °C.

6.3 TepmocrTart, padotatowmn npu (41,5 £ 1) °C.

6.4 TepmocTtart, pabotatowmn npu (25 £ 1) °C.

6.5 BogaHaga baHsa, pabotatowiaa B AnanasoHe 44 °C — 47 °C.

6.6 pH-meTp ¢ ToyHOCTLIO 0,1 npu 25 °C.

6.7 Cocyabl, NpodbunpKkn, Konodbl, NPUrogHble ANd CTepUNU3aunm N XxpaHeHua pasdbaBuUTeENA U NMUTATENb-
HbIX cpea.

6.8 Yawiku lNeTpu, npeanoyTUTENbHO C BbiIEMKAMU, CTEKNAHHbIE UNKU NNACTUKOBLIE, AMAMETPOM 90 —
100 MMm.

6.9 [pagyupoBaHHbl€ NMUMNETKMU C MNONMHbLIM CIMUBOM, C LUMPOKUM OTBEPCTUEM, HOMUHANLHON BMECTUMO-
cTbio 1 cm® u 10 cm®, rpagynpoBaHHbie ¢ genenmamm 0,1 cv.

6.10 Pe3nHOBblIE COCKM UK nNobasa apyraa cucrema 0e30nacHOCTU, KOTOPYIO MOXHO aganTupoBaTtb K
rpagyupoBaHHbIM MUNETKAM.

6.11 CTepunbHblEe NETNU NMNATUHO-UPUAUEBLIE, HUKENEBO-XPOMOBBLIE UMW MNMNACTUKOBbLIE, AUAMETPOM
NPUONU3NTENBHO 3 MM, 1N NPOBOSNOKM U3 TOTO e Martepunana unun CTEKNAHHAA UMM NNacTUKoOBaA narno4yka.

[ pnMeYaHWE — HVIKEJ'IEBO—XpOMOBaFI NeTiid He NpurogdHa AnlAd Ncnofib3oBaHA B UCIbITaHWUW C OKCMﬂ,aSOI?I (CM.
9.4.3).

6.12 LUnartenb CTEKNAHHbLIM U NNACTUKOBBLIN.

6.13 Mukpockon, npeanovTuTenbHO ¢ Pa3oBbIM KOHTPACTOM (A1 HADNIOAEHNA XapaKTEPHOWN MOABUX-
HocTu Campylobacter).

6.14 Haanexawee obopyaoBaHWe ANA AOCTUMXXEHUA MUKPOA3IPOOHOM aTMocepbl C coAepKaHUEM
kncnopoga (5 = 2) %, aunokcuga yrnepoaa (10 £ 3) %, ansrepHatuBHoro sogopoaa < 10 %, ¢ coonoaeHum-
eM OanaHca asorta. cnonb3yloT noaxoadLune repmMeTuyHble KOHTEMHEPLI, CNOCODHbLIE yaAepXUBaTb YaLLKU
[leTpn, HanpumMep, baKkTepnonorn4eckue aHaspooHble cocyabl. Heobxogumaa mMukpoaspodbHasa aTtmocdepa
NOCTUraeTca Npu UCNonb30OBaAHUN UMEIOLLUUXCA B Npoda)ke rasoreHeparopHbIX KOMMMEKTOB (CNeAyeT B TOY-
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HOCTK cobntogarb NPOU3BOACTBEHHbLIE MHCTPYKLIMK, B YACTHOCTU T€ U3 HUX, KOTOPbIE OTHOCATCHA K 00bEMY CO-
cyda U BMECTUMOCTM ra3oreHepartopHoro Komnnekra). B kayecrtse anbrepHaTuUBbl MCNOMNb3YIOT MPOMbIBAHUE
cocyja Haanexawlen rasoBou CMecblo nepen MHKydauuen.

7 OTO60p NPo6

B nabopaTtopuio HanpaeBnawT npeacraBUTENbHYIO Npoly. [Npoba He aomKHA ObITb NOBPEXAEHA UIMKN U3-
MEHEHAa B NpoLecce TPaHCNOPTUPOBAHUA UM XPaAHEHUS.

OTOO0pP NPOO He ABNAETCA YacTbio METOAA, YCTAHOBNEHHOIO B HAcToALEeM ctaHaapte. OToop npob npo-
BOAAT B COOTBETCTBMU C KOHKPETHLIM CTaHAAPTOM Ha AAaHHYIO Npoaykuuto. PekomeHayeTca AOCTUXKEHUE CO-
rnaweHna saanHTepeCcoBaHHbIX CTOPOH MO OTOOPY NPOO KOHKPETHOrO NPoAyKTa NP OTCYTCTBUN COOTBETCTBYIO-
LLIero craHgapra.

[TlonHnMasa Bo BHUMaHUe, YyTo Campylobacter spp. BeCcbMa 4YyBCTBUTENbHbI K 3aMOpPa>XUBaHUIO, UCHbI-
TyeMble NPoObl cneayeTr XpaHutb Npu temnepatype (3 = 2) °C u aHanu3npoBaTtb B KpatyanLune cpoku. [NNpu-
HUMaKT MEPbI N0 NMPEeAOTBPALLUEHUIO BbICbIXaHUA NMPoo.

8 lMpuroroBneHune NcnbITyeMoun NPoOOLI

McnbiTyemyto npoby nNpurotToBnAOT B COOTBETCTBMU C KOHKPETHbIM CTAHAAPTOM HAa ONpenerneHHoro
BMAA NPOAYKUMIO. ECnu He cyLecTBYET KOHKPETHOIO craHgapTa, PEKOMEeHAYETCS, YTOObl 3aMHTEPECOBAHHbIE
CTOPOHbI JOCTUTNX COrnaLleHns No A4aHHOMY BOMPOCY.

9 MeTtoguka npoBeaeHuUs UCNbITaHUA

9.1 MNoarotoBKka NnpodObl, UCX0AHOW cycneH3nn n pasbasneHmne — no MCO 6887 1 KOHKPETHOMY cTaHaap-
TY HA NPOAYKUUIO onpeaeneHHoro suaa.

[TPpUroToBNAOT €AUHUYHYIO CEPULO AECATUYHbIX pa3baBneHnin Ha OCHOBE UCMLITYEMOUN NPOOLI, €CriK NPo-
AYKUMA XKnakas, UM Ha OCHOBE UCXOAHOU CYCMEH3MU B cnyyae npoaykuuu Apyrux BU4OB.

9.2 HoKynAaAuUMA U UHKy6auusa

9.2.1 Wcnonb3ya cTepunbHyto nuneTky (6.9), nepeHocst 0,1 cM? ncxoaHbix cycnensuii (9.1) B 0b6e yaw-
Kn ¢ arapooun cpegon mCCD (5.3). TwatenbHO 1 paBHOMEPHO pa3MasbiBaAOT MHOKYIAT Kak MOXHO ObICTpee
MO MOBEPXHOCTU CNO4d, NPU 3TOM HE KacasdACb CTOPOH YallKKU, UCNONb3ya CTEPUNbHBLIN WWNATenb (6.12), A0 TEX
nop, NOKa Ha NOBEPXHOCTU arapa He UCYE3HET BCA BUANMASA XKMOKOCTb.

[1pn HEOOX0AMMOCTU AAHHYIO NpoUeaypy NOBTOPAIOT C NOCNEAYIOLLUMMWN AECATUYHBIMKU pasbaBneHnaAMM.

Ecnu ana HEKOTOPbLIX BUAOB NPoAyKLMKU HEOOX0AMMO OUEeHUTL Marnoe konundectBo Campylobacter, npeaen
NnoacyeTa MOXET BbITb CHMXEH Ha KoadpduumeHT 10 nytem uccriegosanusa 1,0 cM3 MCXOOHONM CYCNEH3UN.

1,0 cM3 MHOKYNATa pacnpeaensaioT Ha NOBEPXHOCTU arapoBOi cpeabl B LUMPOKON YaLuke MNetpu (140 Mm)
MNN HA NOBEPXHOCTU arapoBOn Cpellbl B Tpex HebonbLUMX YaLukax (90 MM), NICNOMNb3ysA CTEPUNbHLIW LLNATENb
(6.12). B 00oux cnyyaax npurotoBnaoT Ayonupylowme npoodbl, UICNONb3ya ABe OonbLUMe Yalluku UK LWECTb
ManeHbKNX YaLlek.

9.2.2 Yawkun (9.2.1) unkyoupytot npu temneparype 41,5 °C B teyeHne 40—48 4 B MUKPOaA3POOHOU aT-
Mocdepe (6.14).

9.3 MNMoacyeT un OTOOP KONMOHUU ANA NOATBEPXAEHUA

9.3.1 Ha arape mCCD TuUnuU4yHble KONMOHUN UMEKT CEPOBaTbIN LIBET, HEPEAKO C METaNNMNYEeCKUM OT-
OnecKkoM, OHU NIOCKUE N BNa)XHble, C TEHAEHLMEN K pacnpocTpaHeHU0. Pasmepbl KONMOHUA YMEHbLLLAKOTCA HA
bonee cyxon arapoBon NoBepPXHOCTU. MoryT nosaBuUTbCa Apyrne opmMbl KONOHUN.

OTOupatoT vyawku (9.2.2), cogepxkawjme meHee 150 TMNUYHLIX UK NMOAO3PUTESNbHbLIX KONMOHUN, 3TU KO-
NOHUN NOACHYUTBLIBAIOT. 3aTeM OTOMPAIOT Criy4yanHbiM 00pPa30M NMATb TAKMX KONMOHUI ANA CYOKYNbTUBUPOBAHUSA
And npoBeAeHNA NOATBEPXAatoLLnX ucnbitaHum (9.4).

9.3.2 [poBOAAT LUTPUXOBOWN NOCEB KAXA0W U3 OTOOPAHHBLIX KONTOHMI (9.3.1) HA YaLLKn C KONMYMOUNCKUM
KPOBAHbLIM arapom (5.4) ¢ uenbio COAENCTBUA PA3BUTUIO YETKO N3ONUPOBAHHbIX KOMOHUW. YaLllKn NHKYOUpPyYIOT
B MUKpOaspobHon atmocdepe npu temneparype 41,5 °C B teueHne 24—48 4. [ina nccnegosaHnusa mopao-
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N0ornMn, NOABMXHOCTU, MUKPOA3POOHOro pocrta npu temneparype 25 °C, aspobHoro pocra npum TemMneparype
41,5 °C u HanNn4na okcmnaasbl UCMONb3YIOT YNCTbIE KYNbLTYPLI.

9.4 lNMoarBepxageHune suga Campylobacter

9.4.1 NccneagoaHue Mopdhormiorum U noABUXKHOCTHU

9.4.1.1 CycneHaMPYIOT OA4HY KOMOHMWIO M3 YalKu ¢ KONYMOUNCKUM KPOBSIHbIM arapom (9.3.2) B 1 cm®
XXNAKOW cpeabl ana opyuenn (5.5) u aHanu3npyotT Mopdonornto n NoABUXHOCTb C UCNOMb30BAHNEM MUKPO-
ckona (6.13).

9.4.1.2 [Ina nocneaylowmnx nccnegoBaHUiM COXPAHAOT BCe KyNnbTypbl (9.3.2), B KOTOPbIX OOHAPYXXEHbI
M30rHYTble Dauunnbl C NOABUMXHOCTLIO cnupanbHoro wronopa (9.4.1.1).

9.4.2 NccneaoBaHue a3podHOro pocrta npuv remnepartypax 25 °C m 41,56 °C

Vicnonb3ya n3onnpoBaHHbIE KONMOHUU, YKa3aHHbIe B 9.4.1.2, npu nomoLln netnu (6.11) MHOKYNUPYIOT MO-
BEPXHOCTb 00eunx Yyallek ¢ KonymoOMUCcKUM KpoBAHbIM arapom (5.4).

MHKYOMPYIOT OQHY YaLUKy npu Temnepatype 25 °C B aspobHon atmocdepe (6.14) B TeyeHne 40—48 u.
MHKYOMpyYIOT BTOPYIO YaLlKy npu temnepartype 41,5 °C B asapobHon atMmocdepe B TedyeHne 40—48 y.

Vlccneaylor Yallkyu Ha npeaMeT BUaumMoro pocra konoHum Campylobacter.

9.4.3 ObHapyXeHue oKCcuaasbl

Mcnonb3ya NNatuHOBO-UPUANMEBYIO NETMNO UMK CTEKNAHHYIO nanoyky (6.11), otOMpaloT NopUmnio YETKO
M30NMNPOBAHHOMW KONMOHUU U3 KaXaou oTAenbHOMW Yalwlku (9.4.1.2) n1 HAHOCAT Ha PUNbTPOBaANbHYIO Oymary,
CMOYEHHYIO peakTUBOM AnsA oOHapyXxeHua okcuaasbl (5.6). [NogaBneHne nMnoBoro, CUPEHEBOIO NN TEMHO-
CUHero upeta B TeyeHne 10 ¢ cBMAETENLCTBYET O NONOXXUTENBLHOU peakunn. Ecnm ncnonb3yetcd UMELLMUCA
B npoaa)e Habop Ang aHanu3a okcuaasbl, HE0OX0aAMMO crneaoBaTb UHCTPYKUMAM M3rOTOBUTENS.

Pe3ynbrarbl NOATBEPXKAAIOT, UCMONb3yA NONMOXXUTENBbHLIM U OTPULUATENLHLIM KOHTPONL. [TpuMmepamun noa-
XOAALMX KOHTPONbHLIX LUTAaMMOB ABnA0TCcAa Pseudomonas aeruginosa NCTC 10662 (nonoXXKUTenbHbIA KOH-
Tponb) U Escherichia coli NCTC 9001 (oTpuuartenbHbIU KOHTPOIb).

9.4.4 VIlHTepnpeTtauus

Campylobacter spp. AaeT pe3ynbraTbl cornacHo tadbnuue 1.

Tabnuua 1 — Xapaktepuctukn Campylobacter spp.

HanmeHoBaHWe noKasaTens Xapal{TepMCTMI{a
Mopdonorua (9.4.1) Manble UCKpUBNEHHbIE Dauunnnbl
[ToaBMXHOCTL (9.4.1) XapaktepHas

MuKpoaspoOHbIX pocT npu 25 °C (9.4.2) —

A3p0oOHbIN pocT npu 41,5 °C (9.4.2) —

Okcungasa (9.4.3) +

10 ObpaboTka pe3ynbLraroB

10.1 Mopacuet konoHun Campylobacter

10.1.1 Ecnu noarBepxaaerca no kpanHen mepe 80 % otobpaHHbIX KONoHun (9.4.4), B Ka4eCcTBe 4Yncna
Campylobacter 6epyTt uncno, npuBegeHHoe B NoJAc4eTe B COOTBETCTBUMU C 9.3.

10.1.2 Bo Bcex ocTanbHbIX criydyasax paccyntbiBatoT yncno Campylobacter, kotopoe ObiNo NOAy4YeHo B
COOTBETCTBUU C 9.3 N NOATBEPXKAEHO (9.4.4). Peaynbrar OKpyrndtoT 40 LUENOoro yncna KonoHuu.

10.2 MeToa pacuyeTa

10.2.1 O6wun cnyyam — yauwku, cogepxawme ot 15 go 150 KOnNoOHMN nNpe3yMnTUBHLIX Campy-
lobacter

PaccuutbiBator uncno N Campylobacter, npucytcTBylOLLUMX B UCMbITYEMOW NpoOe Kak cpeaHeB3BELLEH-
HO€ 3Ha4YEeHMEe Ha OCHOBE ABYX NocreaoBarenbHbiX paddaBneHnin, UICNoNb3ya ypaBHEHUE:
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N = 2.a |
V-[ny+01-n,|-d

(1)

rae a8 — cymma KONMOHWUW, KOTOPbIE COOTBETCTBYIOT KPUTEPUAM X8 MAEHTUMUKALIMU, NOACYUTAHHbIX BO BCEX
yalukax, OCTaBLUMXCH nocne AByX nocrnegoBaTernbHblX pa3bdaBneHnn, U Korga no MeHbLUEN Mepe
O4Ha YyaLlika coaepP>XUT MMHUMYM 15 KONMOHUMH;

V — 06beM UHOKYNATA, BHECEHHbIN B KAXAYI0 YaLlKy, cM>:
N, — KONMU4YECTBO YaLleK, OCTaBLUMXCA NPU NepBoM pa3baBneHuu;
N, — KONMUYECTBO YaLleK, OCTaBLUMXCA NPW BTOPOM pa3daBrieHunu;

d — KO3dhdDULUMEHT pas3baBneHns, COOTBETCTBYIOLLMI NEPBOMY OCTaBLUEMYCA pa3baBneHuto [d =1, Kor-
[1a Ncnonb3yeTcs Hepa3daBneHHbIN XUAKUW MPOAYKT (ncnbityemas npobda).

Pes3ynbTaThbl OKPYrnAaoT 40 ABYX 3Ha4YaLmMx uudp. 31O AenatoT cneayowmm odbpasom: B cnydae, Korga
TPeTbS Undpa MeHbLUE 5, nNpeablayLyo LMdpy HE N3MEHSAIOT, ecnu TPEeTbA undpa donbLue unu pasHa 5,

npeabliaywyo ULndpy yBenn4uBarT Ha €QuHULY.
B kayecTtBe pesynbrara NpUMHUMAKT YKucno npeanodvtutenoHo mexay 1,0 n 9,9, ymHOXKeHHOe Ha 10 B

COOTBETCTBYIOLLIEN CTEMEHN UMK LENOE YUCNO C ABYMS 3HA4YaLLMMKU Luddpamu.
PeaynbTaTt Bbipa)kaloT cneayiowmm odpasom:

yucno N Campylobacter Ha cM3 (OkKMAKOro NPoAyKTa) UM Ha rpaMM (opyrue Buabl NPoOaYyKUMN).

[IPUMEP — llodcyem Oan cnedyrouwjue pe3ynbmamsbli:
- Ipu ocmaeweMcs nepeom paszbaeneHuu (10~4): 66 unu 80 KOMOHUU;
- Ipu ocmaeuwieMcsi emopoM pa3baeneHuu (10~3): yembipe unu ceMb KOIOHUU.

Bbino npoBeAgeHO UCTbITAHNE OTOOPAHHBLIX KOMOHUMN:

- ANa 66 KONMOHWUW: NATb KONMOHUKU, YETLIPE U3 KOTOPbLIX COrmacyoTca ¢ NpuBeAEHHLIM KPUTEPUEM @ = 66
(cm. 10.1.1);

- Ana 80 KONOHUKU: NATb KONMOHUKU, TPU U3 KOTOPBLIX COrMacyroTcda C NPUBEAEHHbLIM KpUTepuem a = 48;

- Anga CEMU KOMOHWUW: NMATb KONMOHWUN, YETbIPE N3 KOTOPbLIX COrNacyoTcsa C NPUBEAEHHLIM KPUTEPUEM @ = 7 ;

- AN4 YETbIPEX KONMOHUU. BCE YEThIPE KONMOHUU NOATBEPXKAEHDI.

2.a . 66+48+7+4 _ 125

= = = 56818.
V-(ny+0,1-n,)-d 01-(2+01-2)-10% 22.107°

N =

Mocne okpyrneHus pesynsrata uncno Campylobacter cocrasnsier 57000 unu 5,7 x 104 Ha cM® unu Ha
rpaMm NPoAaykKTa.

10.2.2 Cnyvyaun gByXx vYallek, cogepxawmx meHee 15 KONnoHunm

Ecnn 06e yalukm npu MHOKYNALUUKM U BbIAEPXKKE B Cny4vyae UCNbITYEMOU NPoObl (KMAKUU NPOAYKT), UC-
XOOQHOW cycrneH3un (apyrue suabl NPOAYKTOB) UMW NMEPBOro pasdaBneHna cogepxkatr mMeHee 15 TUNUYHbIX KO-
NOHWUN, paccyUTbIBAIOT npegnonaraemoe ynucno N Campylobacter, npucyTCcTBYOLLKX B UCNbITYEMOUW Npobe Kak
cpeagHeapudPMETUYECKOE 3HAYEHMNE KOMOHUN, NOACHUTAHHbIX HA 00eunx YyaLukax, Nno ypaBHEHUIO!

Ne =—=2 2)
V-n-d

rie a — CymMma KONMOHUKW, NOACUHMTAHHbIX HA 00eunx YaLlKax;
V — 06beM UHOKYNATA, BHECEHHbIN B KAXAYIO YaLlKy, CM>;
N — KONUYEeCTBO OCTaBLUMXCA YalLlek (B 4aHHOM crniyyae n = 2);

d — KoadpdhnuneHT pasdaBneHnss NCXO4HOW CYCMEH3UN UM NEPBOro MHOKYNMMPOBAHHOIO pasbaBneHuns
[(d =1, KOrga ucnonb3yercsa HepasbaBneHHbIN XXUAKUA NPOAYKT (MCNbITyemMaa npoba)].

PesynbTat BbipakatoT cneayomm obpasom: npeanonaraemoe 4ncrno Ng Ha cM° (OKMAKOrO NpoAyKTa)
UNKn Ha rpamMm (Apyrux BUAOB NMPOAYyKUUN).

[IPUMEP — llodcyem Oan cnedyrouwlue pe3ynbmamsbli:
- npu ocmasuwieMcst nepeom pasbaeneHuu (10~1) 6110 nodcyumaro 12 u 13 KonOHU:

No= 1213 25 o,

01.-2-10"7 0,02
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[locne okpyrneHusa pesynesrara, kak 310 pekomeHayetca B 10.2.1, npeanonaraemoe yucno Nz Campylo-
bacter coctasnser 1300 unu 1,3 x 103 Ha cM> UnK HA rpaMM NPOAYKTA.

10.2.3 Cny4yau AByX vallekK, He coaepXKalnx KOJIOHUN

Ecnn 00e yawku npu MHOKYNALUMUU U BblAEPXKKE B cny4vae UCnbITyeMon npodbl OKMAKUMWA MPOAYKT), UC-
XOOQHOWU cycneH3nn (apyrue Buabl NMPOAYKTOB) UMW NEPBOro pasdaBneHnsa He coAep>KaT HUKaAKMX KOJMOHUM,
pe3ynbraThbl Bblpa)atoT cneayomm odpasom:

MeHee 1/d x V Campylobacter Ha cM® (GkuaKoro NpoAyKTa) UM Ha rpaMm (4pPyrux BUAOB NPOAYKLMN):

rae d — KoadduuneHT pasdaBneHUa UCXOAHOW CYCMEH3UU UNU NepBoro pasdaBneHnsa, MHOKYNUPOBAHHbIX
Mnu BblaepxaHHbix [d = 100 = 1 B cnyyae, koraa BblAepPXXMBAKOT HENOCPEACTBEHHO MHOKYNMUPOBAH-

HYIO UCMbITYEMYIO NPO0Y (CKMAKUU NPOAYKT)];

V — o00beM MHOKYNATA, BHECEHHbIW B YaLlKW, cmS.

10.3 lNpeun3mMoHHOCTb

VICKNIOYUTENBHO B CUIMY CTAaTUCTUYECKUX NPUYKUH B 95 % cnyyaeB AOBEPUTENLHLIE Npeaenbl AaHHOIO
MeToJa nogc4yera KonoHun ot £ 16 % o 52 % [3]. B cnyyae noacyera KONoHUM, Korga ux He donee 15 B
OAHON 4allKe, JOBEPUTENLHbLIE NpPeaenbl NPUBEAEHbI B NPUNOXEHUN A. Ha npakTuke MOXXET UMETb MECTO
naxe oonbLuMKn pasdpoc, ocobeHHO cpean pe3ynbTaTtoB, NOMYYEHHbLIX PA3NMMYHbIMKU OnepaTopamMu.
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[MpunoxeHue A
(cnpaBoYHoOE)

[loBepuTenbHbIe npeaernsb! And noacyera MarbiX KONMUMYeCcTB KONMOHUNA

A.1 [HoBeputenbHble npegensl npu ypoBHe 95 % ANa nogcyeTta MalnblX KONMUYECTB, Korda UMEKLNXCA KONMOHUN He
obonee 15, npuBeneHsl B Tabnuue A.1.

Tabnuua A.1
[loBepuTenbHble Npegenbl Npu ypoBHe 95 %
Konn4yecTBo KONMOHWU MUKPOOPraHU3MOB
HUXHN I BEPXHU
1 < 1 2
2 <1 4
3 <1 5
4 1 6
5 2 9
6 2 10
/ 2 12
3 3 13
9 4 14
10 4 16
11 5 18
12 6 19
13 / 20
14 / 2
15 38 23
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[TpunoxeHue OA
(cnpaBoYHoOE)

CBeileHUA O COOTBETCTBUMU CCbINTOYHbIX MeXAYHAPOAHbIX CTAHOAPTOB CCbINTIOYHbLIM
HauMOHaNbHbLIM CTaHaapTam Poccuuckon ®enepaumm
(M AeNCTBYIOLLUM B 3TOM KaYyeCTBE MeXrocyaapCTBeHHbIM CTaHAAapTaM)

Tabnuua A1

Obo03HavYeHWe CCbIMOYHOro CTeneHb Obo3HavYeHWe U HAaMMeHoBaHue cooTBeTCTBYOLLUETNO HAUNOHAJIBHOTO
MeXAyHapoaHOro ctaHaapTa COOTBETCTBMUS cTaHAapTa

NCO 6887 — *

NCO 7218:2007 IDT [OCT P NCO 7218—2008 «Munkpoduronorna nuileBLIX NPoAYyKTOB
M KOPMOB ANA XUBOTHLIX. ObLMe TpeboBaHUA U pekoMeHaauun no
MUKPOONONOrn4eCcKUM nccneagoBaHuaAM»

NCO 8261:2001 — *

NCO/TY 11133-1:2000 1D [OCT P NCO 11133-1—2008 «Mukpobuonorna nuLeBLIX NPO-
OYKTOB U KOPMOB ANA XUBOTHLIX. PYKOBOAALLIWE yKasaHUA MO Mpu-
rOTOBNEHU U NPOU3BOACTBY KynbTypanbHbIX cpef. YacTte 1. ObLne
PYKOBOAALLME yKazaHUA Mo obecneyeHUro KadecTBa MNpUroTOBMEHUA
KyNeTYPHBIX cpef B nabopaTtopumn»

MCO/TY 11133-2:2003 IDT [OCT P NCO 11133-2—2008 «Mukpobuonornsa nuLeBLIX NPO-
OYKTOB U KOPMOB ANA XUBOTHbIX. PykoBoasALLUne yKasaHUA Nno NpUro-
TOBNEHUIO U NPOU3BOACTBY KynbTypanbHbIX cpef. YacTe 2. [1pakTu-
YeCcKue pykoBoAdALllMe yKadaHUsA No SKcnnyaTauuoHHBIM UCMBITaHUAM
KynbTyparnbHbIX cpeg»

[TpuMmevyaHne —
CTaH4apTOB:

* COOTBETCTBYOLLUNIA HALIMOHANBHBIA CTaHAapT OTCYTCTBYET. [lo ero yTBep»aeHunsl peKOMeHAYETCA NCMNONb30BaTh
NepeBoj, Ha PYCCKUI A3bIK JaHHOro MeXAyHapoaHoro ctaHaapta. [lepeBoj AaHHOro MeXAyHapoAHOro ctaHaapTa Ha-
xoautca B GegepanbHOM MHDOPMALIMOHHOM DOHAE TEXHUYECKUX PErMamMeHTOB U CTaHAapToB.

- IDT — naeHTuYHble CTaHaapThI.

= HEiCTOFILLI,Eﬁ T86]'II/ILI,6 NCMNOJIb30OBAHO YCITOBHOCEC 0003Ha4YeHUe CTENEHN COOTBETCTBUSA
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