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[lpeancnoBue

3agadia, OCHOBHbIE NMPUHLUUNBLI K NpaBunia npoBegeHnsa paboT No HauunoHalbHOW cTaHaapTulauni B
Poccunckon @egepaunn yctaHoneHosl [OCT P 1.0—92 «['ocyaapcTBeHHasa cuctema craHgaptusauum Poc-
cunckon degepaunint. OcHoBHble nonoxkeHua» U FOCT P 1.2—92 «l'ocygapcTBeHHasa cucteMa ctaHaapTuia-
Lnn Poccunckon deaepauunn. [Nopanok paspaboTkm rocyaapcTBeHHbIX CTaHAaPTOB»

CBegeHuA o ctaHgapTre

1 PASPABOTAH ['ocypapcTBeHHBIM 0bpasoBaTtebHbIM yypeXaeHeM BbICLIEro npodeccnoHarnbHoro
obpasoBaHna « MOCKOBCKUW rocygapcTBEHHbIN YHUBEPCUTET NULLEBBLIX NpounssoacTe» MUHUCTepcTBa 00paso-
BaHUA Poccunckon ®egepavinm (MIYTIN)

2 BHECEH [N'ocygapcTBeHHBIM 0bpasoBaTebHbIM yypeXxaeHneM Bhiclero npodpeccMoHansbHoro obpa-
3oBaHnAa « MOCKOBCKUI rocyaapcTBEeHHbIN YHUBEPCUTET NLLEBLIX Npon3soacTe» MuHmUcTepcTBa obpasoBaHUSA
Poccunckon ®eaepaunn (MIYTI)

3 YTBEPXXOEH W BBEOEH B JEUCTBUE MMpukazoM denepanbHOro areHTcTBa Mo TEXHUYECKOMY
perynuposaHuio U metponorin ot 31 maa 2005 r. Ne 138-cT

4 BBEIEH BINEPBbIE

VIHgbopmauuss 0b USMEHEHUSIX K HacmosiuemMy cmaHoapmy riybriukyemecs 8 ykalzamene «HauuoHarnbHble
cmaHoapmei», @ mekcm 3amux U3MeHeHUU — 8 UHOpMaUUOHHbIX yKasamernsx «HauluoHanbHbie cmaHoap-
mbi». B cnyyae nepecMompa unu ommMeHbl Hacmosauweao cmaHoapma coomeemcemayrowass uUHgopmauusi
byoem onybnukogaHa 8 UHOPpMaUUOHHOM yKaszamerne «HauuoHansHbie cmaHoapmabiy»

5 MEPEN3OAHNE. AxBaps 2006 r.

HacToaLwwmn CTandaptT HE MOXET ObITb MONMHOCTLIO UM YaCTUYHO BOCNponsBedeH, TmpaxKMpoBaH U pac-
[NPOCTPaHEH B Ka4HEeCTBE OdDMLI,MEU'II::HOFO n3gaHng 6es pa3pelleHNA Cben,epaanoro dalEHTCTBa No TEXHNHYECKOMY
pervyjimpoBannc 1 MeTPOJ10IMN

© CTAHOAPTUH®OPM, 2005
© CTAHOAPTUH®OPM, 2006
© CTAHOAPTUH®OPM, 2008
[MepensgaHue (No coctosiHUo Ha anpensb 2008 r.)
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BBenoeHue

YcTaHOBMNEHHbIe B cTaHAapTe TEPMUHBI PACNOSIOKEHbI B CUCTEMATU3UPOBAHHOM NOPSAAKE, OTpaXKaloLwwem
cUCTEMY NOHATUN B obnacTtn dyHKLMOHaNbHBLIX MULLEBBLIX NPOAYKTOB.

[nsa kaxkaoro NOHATUA yCTaHOBMEH OAUH CTaHAapTU30BaHHbIA TEPMUH.

[MpuBeaeHHbIe onpeaeneHnsa MoOXHO NPU HEOOXOAUMOCTU U3MEHSATL, BBOASA B HUX NPOU3BOAHbBIE NMPU3Ha-
K, packpbiBasi 3Ha4E€HUS NCNOMNb3YEMbIX B HUX TEPMUHOB, YKa3biBas 00bekThl, BXxodsdLne B 06 beM onpeaens-
eMOro NoHATUS.

N3ameHeHUa He OOoSMKHbI HapylwaTbk 06bEM U coaepKaHue NOHATUN, onpeaerieHHbIX B HACTOSALLLEM CTaH-
napre.

[losicHeHUA K TepMUHaM, YCTaHOBIIEHHBIM B HACTOALLEM cTaHOapTe, NpuBeAeHbl B NpUnoXxeHun A.

CtaHaapTu3oBaHHble TEPMUHBI HabpaHbl MONYXXUPHbLIM LLPUATOM.

IV
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HALULWOHANBbHBIN CTAHOAPT POCCUUNCKON OEOLEPALULUMN

[MpoaykTbl NULLEBbIE
NMPOOYKTbl NMTUWEBbBIE ®YHKLIMOHAIbHBIE

TepM UHbI K onipeaerieHns

Foodstuffs. Functional foods. Terms and definitions

[ata BBeaeHna — 2006—07—01

1 O6nacTb NpUMeHeHUs

HacTtoauwum ctaHgapT ycTaHaBnMBaeT TEPMUHBI U onpedeneHnst NoHATUU B obacTu pyHKUMOHANBHBIX
MULLIEBBLIX NPOOYKTOB.

TepMUHBI, YCTAHOBIEHHbIE HACTOALLUM CcTaHaapToM, npegHasHadeHbl 4N npuMeHeHns1 BO BCeX Bhaax
OOKYMeHTauUuUn U nutepaTtypbl N0 PYHKUMOHANBHBIM NMULLEBLIM NMpoaykramMm U uUanoiormdeckn oyHKLMoHab-
HbIM NULLIEBLIM UHTpEeANEHTaM, BXoasWKMX B cdpepy padboT no ctaHgapTusaumnm n (MNn) MCNonb3yLWnUX pesyrb-
TaTbl 3TUX paboT.

2 TepMuUHbI U onpepeneHvs

1 ¢pyHKUMOHaNbHbLIU NULEBOU NPOoAYKT: [lnweson npoaykT, npegHa-  functional food
3Ha4YeHHbIX A9 cucTeMaTU4eCcKoro ynotpedbneHna B coctaBe NULLIEBLIX paLu-
OHOB BCEMW BO3PaCTHLIMU rpynnamMn 340p0oBOro HaceneHus, CHKarLWnUM puUck
pas3BUTUA 3aboneBaHnI, CBA3aHHBLIX C MATAHUEM, COXPaHALUA KU yNy4dLUlao-
LA 300POBLE 3a CHET HaANU4uUsA B ero cocrase pouanonormdeckn pyHKLNO-
HanbHbIX NALLEBLIX UHTPEAUEHTOB (TEPMUH 3).

2 oboraweHHbIM nNUWeBOU NpoAyKT: PyHKUMOHaNbHLIM NUWeBon  enriched food
npoayKT, nony4vyaemold gobaBneHnem ogHoro N HecKoNbKMX oUsnorormyec-
KW PYHKLUUOHANBHBIX MULLEBLIX UHIPEeAUEHTOB K TpaAULUWOHHBIM MULLEBLIM
npoaykTamMm C Lenblo npeaoTspalleHnsa BO3HUKHOBEHUA UMW UCNpaBlieHUA
MMEIOLLErNroCH B opraHn3amMe yenoBeka gedpuumrta NnMTaTenbHbIX BELECTB.

3 c¢pusmonoruvyecku pyHKLUMOHaNbHbLIU NULWLEeBOU UHrpeaueHT: Be- physiologically functional

LLIEeCTBO U KOMIMJIEKC BELWECTB XXUBOTHOMO, pacTUTenbHoro, Mmkpobuonorn-  food ingredient
Yeckoro, MMHepanbHOro NPoOUCXoXXaeHUa UM aeHTUYHbIe HaTypanbHbIM, a
Takke XMBble MUKPOOPraHM3aMbl, Bxodsilie B cocTaB PYHKUMOHANBHOIo N-
LLleBOro npoaykra, obnagarolwme crnocodbHOCTLEIO oKasbiBaTb 01aronpUATHLINA
ap@PekT Ha ogHY UNN HECKONBKO PUINOMIOrMYecknX PyHKLWA, npoLlecchl ob-
MeHa BELLECTB B opraH1amMe 4YerioBeka rnpu cucteMaTuyeckom yrnotTpedneHnn
B KoNln4ecTBax, coctaBnaowmnx ot 10 % ao 50 % oT cyToOHHOU PU3NONoTrNYec-
KOW NOoTpebHOCTHN.

[TpnmedaHune— Kpnanonormieckmn yHKUNOHanbHbIM NULLEBLIM NHIPEaN-
eHTaM OTHOCAT BUONOMMYECKN akKTUBHbIE NW/NNKU PUNONOTNHECKN LEHHbIE, BEe30NnacHbIE
0151 340POBbS, UMEIOLLNE TOHHbIE (PUBUKO-XMMUHECKNE XapaKTEPUCTUKN MHTPEOUNEHTbI,
A5 KOTOPbIX BbISIBMEHBI U HAYYHO OO0OCHOBAHbLI CBOUCTBA, YCTAHOBNEHbBI HOPMbI EXE-
OHEBHOro NOTpebrneHns B COCTaBe NMULEBLIX NPOAYKTOB, MOME3HbIe AN COXPaHEHUS U
yIyHLWEHNA 340PO0BbS: MULWEBbLIE BONTOKHA, BATAMUHbI, MUHEPATbHbIE BELWECTBA, NOMN-
HEHACBIWEHHbIE XUPHbIE KUCMOTbI, NPODUOTUKKM (TEPMUH 5), NpedbNoTUKK (TEPMUH B)
NN CUHONOTUKKN (TEPMUH 7).

UzpnaHve odbnumanbHoe
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4 npobuoTuUvecku nuweBoU nNpoayKr: OyHKUMOHANBHLIA NMULLEBOU
NPoAOYyKT, cogepkallnin B kadecTBe pusnonorndyeckn yHKLMOHaANBLHOMO NuLLe-
BOIMO UHrpeaguneHTa cneumanbHo BblAeNeHHbIE WWTAaMMbl NMOMe3HbIX AN 4Yeno-
Beka (HenaToreHHbIX 1 HETOKCUKOTEHHBIX) XXUBbLIX MUKPOOPTaHUM3MOB, KOTOpPbIE
OnaronpuATHO BO3AEUCTBYIOT Ha OpraHM3M YeroBeka Yyepes HopManmsauuio
MUKPOMIopbl NULLEBAPUTENBHOMO TpakTa.

5 npodbuotuk: dusmonorndeckn pyHKUMOHaNHLIN NMALLEBOU UHIpeaun-
€HT B BMAE MONe3HbIX A 4yenoBeka (HenaToreHHbIX U HETOKCUKOTeHHbIX)
YXMBBIX MUKPOOPraH1U3mMoB, obecrnevynBaroLLnA Npyu cUCTEMATUYECKOM YIOTPED-
NeHnn YeNoBEKOM B NMULLY HENMOCPeACTBEHHO B BUAE NpenapaToB U BUOoNo-
TMYECKM aKTUBHLIX O00aBOK K nuille, NMbo B cocTaBe NULLEBLIX NMPOAYKTOB
bnaronpuaTHOE BO3AEUCTBME HA OpraH1U3M YenoBeka B pe3ynbTarte HopMaru-
3aLlunn coctaBa U/ N NOBbILLEHNA OUONOTMYECKON aKTUBHOCTI HOPMAarbHOW
MUKPOMIOPLI KULLEYHUKA.

6 npedbuoTuk: dPnsnonornyeckn pyHKLUoHaneHbIM NULWEBOU UHIpean-
€HT B BMAe BellecTBa U KOMMNIeKca BeLWECTB, obecne4ymBaronmii NprU cUC-
TeMaTU4EeCcKkoM VYrnoTpedbneHnn B NULLY YENOBEKOM B COCTaBe MULLEBBIX
NnpoayKToB OraronpuUATHOE BO3OEUCTBUE Ha OpraH1U3mM YelloBeKa B peaynbTaTte
N3omnpaTenbLHOU CTUMYNALUK pocTa U/ NOBbILLEHUA DUONOrMYECKON aKTUB-
HOCTIA HOpManbHON MUKPOMIIOPbI KALLEYHUKA.

[MTpumeyaHwmne — OCHOBHbIMM BUAAMKN NPEOMOTUKOB ABNAIOTCA: AN- U TPUCa-
Xapuabl; ONuUro- n nonucaxapuasl; MHOrOATOMHbIE CIUPThI; aMUHOKUCIIOThI U NenTUab;
hbepMEHTbI; OpraHNYecKNe HU3KOMONEKYNSPHbIE N HEHACBIWEHHbIE BbICLLME XUPHbIE
KUCMOTbI; aHTUOKCUAAHTbI, NOMe3Hble ANA YenoBeKa pacTUTENbHbIE M MUKPODOHbIE
KCTPaKTbl U Apyrue.

/ CUHOMOTUK: PuUsnonornyeckn PyHKLMOHaNbLHbIA NULLEBOU UHIPean-
eHT, npegcrasnsoum cobon KoMmonHauuo NpodbUOTUKOB U NPeDOUOTUKOB, B
KOTOPOW NPpobUOTUKA U NPeDUOTUKN OKa3biBaOT B3aUMHO YCUITUBAIOLLIEE BO3-
oencTene Ha dousnonorudyeckme yHkUMM M npolecckl odbMeHa BeLleCcTB B
opraHuamMe YyeroBeka.

probiotic food

probiotic

prebiotic

synbiotic
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AHdDElBI/ITH bl VKa3aTtellb TeEpMMUHOB Ha PYCCKOM A3bIKE

NHIPEANEHT PUINONOTNYECKN PYHKLUMOHAIbHbIV MULLEBOV
NpedbunoTuK

NpoBUNOTUK

NPOAYKT 000ralweHHbIN NULEBON

NPOAYKT NPOBMOTUYECKUN MNLLLEBOW

NnpoAyKT PyHKUNOHANBHbBIN MULLEBOV

CUHONOTUK

~N =R~ NOO W

AndaBUTHbLIU YKa3aTellb TEPMUHOB Ha aHTMTMUCKOM AA3blKe

enriched food

functional food

physiologically functional food ingredient
prebiotic

probiotic

probiotic food

synbiotic

~N PO OOW-_-2N

[MpunoxeHune A
(cnpaBo4HOe€)

[TosscHeHUA K TepMUHaM, YyCTaHOBJI€HHBbIM HAaCTOALWIUM CTaHOAPTOM

A1 K TepMuHy «®Pnanonornvieckm PyHKUMOHANbHbIN NMULLEBON MHrpeaneHT» (3)

[Tpy ncnonb3oBaHUK B KavecTBe PU3NONOMMYECKN PYHKLNOHANBHOIO NMULWEBOIO MHIPEANEHTA N3BECTHLIX BNONOI-
YECKN aKTUBHbIX 0DaBOK C YY4ETOM PEKOMEHAYEMbBIX ANS HUX 403, IKCNepTu3a cogepauero nx PyHKUMoHanbHoOro nuLe-
BOro NpoayKra MOXeT nNpoBognTbes 6e3 JOMONHUTENBHON OLEHKN ero 3 PEKTUBHOCTU B SKCMEPUMEHTE.
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