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MpeancnoBue
Llenn, ocHOBHble NPUHLMMbLI U OCHOBHOW NOPSAOK NpoBefeHUs paboT No MeXrocyaapCTBEHHOW CTaH-
fapTusauumm yctaHoBrieHbl TOCT 1.0—92 «MexrocygapcTBeHHas cuctema craHgapTtusaumm. OCHOBHble
nonoxeHunsa» n NOCT 1.2—2009 «MexrocygapcTBeHHaa cucrtema ctaHgaptusauyum. CtaHgapTbl MeXrocy-
0apCcTBEHHble, NpaBuaa U pekomeHaaunmn no MexrocygapcTBeHHol ctaHgapTnsauuu. Npasuna paspaboTku,
NPUHATUSA, NPUMEHEHUS, OGHOBNEHUSA N OTMEHbI»

CBefieHus 0 cTaHAapTe

1 NMOArOTOB/NEH OAO «Bcepoccuiticknii Hay4dHo-MccnenoBaTenbCkuii MHCTUTYT cepTudimkauumn»
(OAO «BHMUC»)

2 BHECEH ®epepanbHbiM areHTCTBOM M0 TEXHUYECKOMY perynmpoBaHunio n metposnorum (TK 335)

3 MPUHAT MexrocygapCTBEHHbIM COBETOM MO CTaHgapTulauymu, MeTposaornn u ceptudomkaymm
(npoTokon oT 7 uoHA 2013 1. Ne 43)

3a NpuHATME NPOrosIocoBasu:

KpaTkoe HanmeHOBaHWe CTpaHbl Kog, cTpaHbl CokpallleHHoe HavMeHOBaHWe HauWOHaUTLHOro opraHa
no MK (MCO 3166) 004—97 no MK (MCO 3166) 004—97 no cTaHAapTM3aumm
KasaxcTtaH KZ FoccTaHgapT Pecnybnukn KasaxctaH
Knprususa KG KblproisctaHgapTt
Poccus RU PoccTtaHpapt
TagxvknctaH TJ TamxukctaHgapT
Y36ekuctaH uz Y3ctaHgapTt

4 Tlpukasom defepasibHOrO areHTCTBa Mo TEXHUYECKOMY PerysimpoBaHuio U METPOSIOTUN OT 27 WIOHSA
2013 1. Ne 228-CcT MexrocyaapcTBeHHbIn cTaHgapT FOCT ISO/TS 10272-2—2013 BBefeH B aelicTBME B Kavec-
TBE HauMoHanbHOro ctaHgapta Poccuiickoin ®egepaunn ¢ 1 nona 2014 r.

5 HacTtoawwmin ctTaHgapT UGEHTUYEH MeXAyHapogHOMY AoKymeHTy ISO/TS 10272-2:2006 Microbiology
offood and animal feeding stuffs — Horizontal method for detection and enumeration of Campylobacter spp. —
Part2: Colony-counttechnique (Mnkpobrnonorusa nuiesbIX NPOAYKTOB U KOPMOB AN15 XXMBOTHbIX. TOPU30HTasb-
HbIl MeToA, 06HapyXeHns 1 nogcyeta 6aktepuii Campylobacter spp. Yactb 2. MeTog nogcyeTa KONOHWUIA)

MexayHapoAHblil cTaHAapT pa3pabotaH nogkomuteTom SC 9 «MUKPOBMONOTUSI» TEXHNYECKOTO KOMUTE-
Ta no ctaHgaptTnsauun ISO/TC 34 «MuweBble NPoAyKTbli» MexayHapoaHO opraHmM3auuy no cTaHgapTusagmm
(1SO).

MepeBog C aHrNINCKOro sA3bika (en).

OdwmumanbHble 3K3eMnAApbl MeXAyHapo4HOro ctaHgapra, Ha OCHOBE KOTOPOro MoAroToBsfiEH HACTOSA-
LLMIA cTaHAApT, U MeXAYHapoAHbIX CTaHA4APTOB, HA KOTOPbLIX AaHbl CCbI/IKA, UMEITCS B HaLMOHa/bHbIX (rocy-
[apCTBEHHbIX) OpraHax no cTaHgapTu3aLmmn yKkasaHHbIX Bbllle rocyapcTs.

CreneHb cooTBeTCTBUA — naeHTuyHaa (IDT).

CTtaHAapT NoAroToBNEeH Ha OCHoBe npuMeHeHus TOCT P 53993—2010/ISO/TS 10272-2:2006

6 BBEEH BIEPBbIE
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WHdhopmaLmsa 06 M3MeHeHNAX K HACTofALLLeMY CTaHAap Ty Ny6nnMkyeTCa B eXXerogHoM MHopMaLmnoH-
HOMYyKa3aTene «HaunoHanbHble CTaH4apThl», a TEKCT U3MEHEeHU N NonNpaBoK — B €XeMeCAYHOM MHAOop-
MauMOHHOM yKasaTesie «HaluuoHanbHble cTaH4apTbi». B cnyyae nepecmoTpa (3amMeHbl) WX OTMEHbI
HacTosAWero craHjapTa COOTBeTCTBYyWLWee yBegoMmnaeHne OyaeT OnNy6/MKOBAHO B €XeMeCSAYHOM
NHpopMaLMOHHOM YyKa3zaTene «HauuoHanbHble cTaHAapThi». COOTBETCTBYHOWas nHopmauus, yse-
[LOMMeHne N TeKCT bl pa3MeLLarnTca Takke B MH(pOpMaLNOHHO cucTeme obLLero noib3oBaHusa — Ha ou-
unanbHom caliTe defepasbHOr0 areHTCTBa N0 TEXHWYECKOMY PEryanpoBaHui0 U MeTpoorum B ceTu
VHTepHeT

© CrtaHpgapTuHdgopm, 2014

B Poccuiickoii ®egepaunn HacTosiWuii cTaHAapT He MOXET 6bITb MOTHOCTBLIO UM YAaCTUYHO BOCTIPOU3BE-
[leH, TUPaXMPOBaH M pacnpocTpaHeH B KayecTBe oULMasbHOTO M3AaHus 6e3 paspelueHust degepasnibHoOro
areHTCTBa MO TEXHUYECKOMY peryiMpoBaHuio 1 MeTposiorim
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MonpaBka k FOCT ISO/TS 10272-2—2013 MuKpo6MOMOrMAa NULEBbLIX MNPOAYKTOB W KOPMOB A4

XUBOTHbIX. MeToAbl 06HapyXeHusa 1 nogcyeTa 6aktepuii Campylobacter spp. Hactb 2. MeTog nogcuyeta
KOJ1OHWA

B kakom mecTte HaneyaTaHo [omxHO 6bITb

Mpegucnosre. Tabnuua corna- — Benapych BY FoccTaHaapt
COBaHus

Pecny6nvkn Benapycb

(MYC Ne 6 2023 1)
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M E X T OGCVY 4 APCTUBEHHUB 1 CTAHOLAPT

MWKPOBUNOTIOTMA NMUWEBBIX MPOAYKTOB N KOPMOB AN1A XXNBOTHbIX
MeToabl o6HapyxeHusa n nogcyeta 6aktepuin Campylobacter spp.
YacTtb 2

MeToa noacuyeTa KOJSIOHWIA

Microbiology of food and animal feeding stuffs. Methods for detection and enumeration of Campylobacter spp. Part 2.
Colony-count technique

[Jarta BBegeHna — 2014—07—01

1 O6nactb NMpUMeHeHus

HacTosimii ctaHaapT ycTaHaBiMBaeT MeTod nogcueta Campylobacter spp.

HacTosimii cTaHAapT pacnpocTpaHsaeTcs:

- Ha NULLEBY0 NPOAYKUMIO U KOpMa 415 XUBOTHBIX;

- MpoO6bI OKpyXatoLleli cpeabl B 061acTU NPOM3BOACTBA M 06paLLEHUS NIULLLEBOI NPOAYKLMUN.

2 HopmaTMBHbIE CCbIJIKA

B HacTosilem cTaHAapTe UCNosib30BaHbl HOPMATUBHbIE CCbIIKM Ha cnegylolme ctaHaapThl:

ISO 6887 (Bce yactn) Microbiology of food and animal feeding stuffs — Preparation of test samples,
initial suspension and decimal dilutions for microbiological examination (Mukpo61onorus NULEBbIX NPOAYKTOB
M KOPMOB A1 XXMBOTHbIX. MNPUroToBneHne Nnpob A8 UCMbITAHUIA, UCXOLHbBIX CYCNEeH3N N AeCATUYHbIX pa3Bese-
HWIA ANS MUKPOOBMONOTMYECKUX UCCIEA0BaHNIA)

ISO 7218 Microbiology of food and animal feeding stuffs — General requirements and guidance for
microbiological examinations (Mukpo61onorusa nNuLeBbIX NPOAYKTOB Y KOPMOB A/151 XMBOTHbIX. ObLme Tpebo-
BaHVSA U peKkoMeHAaLum 418 MMKPobroaorniecknux uccnesoBaHui)

ISO 8261 Milk and milk products. General guidance for the preparation of tests samples, initial
suspensions and decimal dilutions for microbiological examination (M0/0KO 1 MONO4YHbIE MPOAYKTbI. Obmne
npaswia NPUroTOBAEHMS UCMNLITYEMbIX NPO6 A1 aHaNn3a, UCXOAHbIX CYCMEeH3U 1 AeCATUYHbIX pa3BeaeHuit
AN MUKPOBMOMOrMyecknx ncecneoBaHuii)

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 (Mukpo6uosnornsa nuiieBbIX NPOAYKTOB 1 KOPMOB A/151 XXUBOTHbIX. [MpaBunia npurotosse-
HVSA M NPOU3BOACTBA NUTaTesNbHbIX cped. YacTb 1. ObLme npaBuia no o6ecneyeHmnto KayectTsa NpUroToBIeHUS
nuTaTesnbHbIX cpes B nabopartopun)

ISO/TS 11133-2 Microbiology of food and animal feeding stuffs — Guidelines on preparation and
production of culture media — Part2: Practical guidelines on performance testing of culture media (Mukpo6wno-
Norvs NULLEBbIX NPOAYKTOB Y KOPMOB /15 XXMBOTHbIX. PykoBogAlMe yKa3aHUsa No NPUroToBMEHUIO U NPOuU3-
BOACTBY MuTaTesbHbIX cpef. Yactb 2: [MpakTuyeckne pykoBOASLLME YyKa3aHWsA MO OnpefeneHuto
3 hEeKTMBHOCTM NUTaTENbHbLIX Cpes)

M3paHve ocmumanbHoe



FOCT ISO/TS 10272-2—2013

3 TepMUHbI 1 onpeaesieHns

B HacTosileM cTaHAapTe NPUMEHEHbI cneayoLlne TEPMNHbI C COOTBETCTBYHOLLUMY ONpeaeneHussmu:

3.1 Campylobacter (Campylobacter): MukpoopraHmambl, 06pasytolme xapakTepHbIe KOSIOHUM Ha TBEP-
[0 cenekTNBHOI cpeae, Npy NHKYBUpoBaHNN B a3pOobHbIX yCN0oBUAX Npu Temnepatype 41,5 °C, HO He npy TeM-
nepatype 25 °C, n koTopble 061afaloT XapakTepHOW MNOABMXHOCTbI, OMOXMMWYECKUMU CBOWCTBaAMU U
CNOCOGHOCTbIO K POCTY, NPU YCNOBUM NPOBELEHUSA UCNbITAHUIA B COOTBETCTBMM C HACTOALLMM CTaHAapTOM.

MpnmeyaHune — Hanbonee 4yacto BCcTpevawwmmuca Bsugamm asnaawotTca  Campylobacter jejuni un
Campylobacter coli. BmecTte c Tem, 66111 onucadbl 1 gpyrne sugsl (Campylobacter lari, Campylobacter upsaliensis n Heko-
Topble gpyrue).

3.2 nogcuutaHHoe yncno Campylobacter (count of Campylobacter): Uucno Campylobacter, o6Hapy-
XEHHOEe B MUAMMANTPE WAM B rpaMme UCNbITyeMOoli Mpobbl, KOrga ucnbiTaHus NpoBOAAT B COOTBETCTBMM C
HacToALWMM CTaH4apToM.

4 CylwHOCTb MeToda

4.1 TpuroTtoBneHne pasBeneHui
MpuroToBeHne fecATUUHbIX pa3BefeHnii Ha OCHOBE UCMbITyeMoi Npobbl — no ISO 6887 1 1SO 8261.
4.2 Mopcuet

WcnbiTyemyto npoby HaHOCAT Ha TBEPAYI0 CENEKTUBHYI cpegy, MOAMGMLMPOBAaHHBIA arap € yriem,
uedonepasoHom u ge3okcuxonatom (arap mCCD), ecnv NPOAYKT ABASAETCA XUAKUM, UKW HA UCXOLHYIO CYyC-
MeH3nio B C/yyae Apyrnx npoayKToB.

Mpy cobnoaeHnN TeX e YCNOBUA NPUroTOBAAIOT APYr1e Yallukn, UCNOb3ysa AecATUKpaTHble passeje-
HMS UCNbITYEMOI NPO6bl MAN UCXOAHON CYyCneH3nN.

Yalikn MHKy6upytoT npy Temnepatype 41,5 °C B a3po06HbIX ycrioBUAX B TeueHne 40—48 u.

Kononun, npepnonoxutensHo Campylobacter, nepecesaloT Ha HeCENIEKTUBHYIO arapoBylo cpejy,
KONyMOUICKMIA KPOBSAHOI arap, 3aTeM NoATBEPXAAalT NOCpeACcTBOM MCCef0BaHMsA Mo MUKPOCKOMNOM U Haj-
nexatwero 6MoOXMMUYECKOro UCMbITAHNA U TecTa Ha KOHTPO/b PoCTa.

KonuuectBo Campylobacter B 1 cM3unu B rpamMmme ucnbiTyemoli npo6bl paccunThbIBaOT HA OCHOBE KO-
yecTBa NOATBEPXAEHHbIX TUMNYHBIX KOJTOHWIA B YaLlKe.

5 lMuTaTenbHble cpefibl N PeakTUBbI

5.1 O6uwme nonoxeHus

KayecTBO NOAroTOBKN, U3rOTOBJIEHUA Y OLEHKN 3(PPeKTUBHOCTN NUTaTE/bHbIX Cpes ANA BblpalBaHus
Campylobacter — no I1ISO 7218, ISO/TS 11133-1 n ISO/TS 11133-2.

5.2 Pasb6aButesib — no ISO 6887.

5.3 MoaunduumnpoBaHHbIl arap c yrnem, LedonepasoHoM 1 ae3okcuxosatom (arap mCCD)

5.3.1 Bba3soBas cpepfa

5.3.1.1 Cocras:

MSCHOW 3KCTpakT — 10,0 T;

NpoAyKT hepMeHTaTMBHOIO NepeBapmnBaHuns XMBOTHbIX TkaHelh — 10,0 T;

HaTpusa xnopug — 5,0 T,

ApeBecHbln yronb — 4,0 T;

NPOAYKT (hepMeHTaTUBHOIO nepesapnBaHnsa kasemHa — 3,0,

HaTpua gesokcmuxonatr — 10T,

xenesa (Il) cynbpat — 0,25 T;

HaTpusa nupysatr — 0,25 ;

arap — 8,0—18,0 rl);

Boga — 1000 cm3.

1) B 3aBMCUMOCTM OT NPOYHOCTU Tensi arapa.
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5.3.1.2 TlpuroTtoBneHue

OCHOBHblE KOMMOHEHTbLI WM NOJIHYKO CyXyl 6a30BYyl0 cpefy pacTBOPAT B BoAe, A0BOAA A0 KAMEHUS.
Mpy HEO6XOAMMOCTIN KOPPEKTUPYIOT pH Tak, 4To6bl NOce cTepunmaalmm oH 6bin paseH (7,4 + 0,2) npu Temne-
patype 25 °C. ba3oByl cpefy NepeHocAT B KONb6bl noaxoaswein BMectumocTn. CTepunnsyoT B aBTOK/1aBe
(6.1) npn Temnepatype 121 °C BTeyeHne 15 MuH.

5.3.2 PacTBOp aHTMHBMOTUKOB

5.3.2.1 Cocras:

uedgonepasoH — 0,032,

amcoTepuunH B— 0,01 r;

Boga — 5¢cm3.

5.3.2.2 TlpuroTtosneHne

KomMnoHeHTbl pacTBopsoT B Boge. CTepunsyloT nyTeM unbTpaLlmu.

5.3.3 TlonHaga cpepa

5.3.3.1 Cocras:

6a3osas cpega (5.3.1) — 1000 cm3;

pactBop aHTu6umoTunkos (5.3.2) — 5cm3.

5.3.3.2 TlpuroTtosneHne

PacTBop aHTMOGMOTMKOB A06aBNSAOT B 6a30BYI0 Cpeay, OXNaXAeHHYH A0 Temnepartypbl (47 + 2) °C,
3aTeM TwaTesbHO nepemelwinsaloT. Okono 15 cm3 NonHoW cpefbl f06aBNAIOT B CTEPUNbHbIE Yallku eTpu
(6.8) . fawT 3aTBepAeTb. HenocpeACTBEHHO nepefj WMCNOMb30BaHWEM TLaTeflbHO BbICYLLMBAIOT araposble
Yyallku, NpegnoyYTUTENbHO C OTKPLITHIMW KPbILLKAMK M MOBEPXHOCTLIO arapa BHW3, B CyLUMIbHOM WwKady (6.2) B
TeyeHne 30 MWH WM A0 TEX NOP, NOKa NOBEPXHOCTb arapa He yTpaTuT BUAMMYI0 Bnary. Ecnv nx rotoBsaT 3apa-
Hee, HEBbICYLLEHHbIE arapoBble Yallku crielyeT XpaHuTb He 60siee 4 4 Npu KOMHATHO TeMnepaType Win BTeM-
HoM mecTe npu (5 = 3) °C He 6onee ceMu gHeil.

5.3.3.3 TlpoBepka adhhekTUBHOCTH

OnpepeneHne cesieKTUBHOCTU U Npomn3BoauUTeNbHOCTU — no ISO 11133-1. MHhopmaunsa o kputepmusax
apdpekTmBHocTM — B ISO 11133-2, Tabnuua B.5.

5.4 Konymb6uiicknii KpoBsiHOW arap

5.4.1 BbasoBas cpena

5.4.1.1 CocrtaB:

NPOAYKT (hepMeHTaTUBHOIO NepeBapmuBaHuns XUBOTHbIX TKaHelh — 23,0 T;

Kpaxman — 10r;

HaTpug xnopug — 50T;

arap — 8,0—18,0rl

Boga — 1000 cm3.

5.4.1.2 TlpuroTtosneHne

OCHOBHbIE KOMMOHEHTbI WX MOJIHYI0 CYXYI0 Cpefly pacTBOPSAIOT B BOAE, A0BOASA A0 KuneHusa. MNpu Heobxo-
AMMOCTY KOppeKTUpytoT pH Tak, 4tobbl Nnocne ctepuansauumn oH 6ein paseH (7,3 + 0,2) ea. pH npu Temnepatype
25 °C. bas3oByl cpefly NepeHOoCAT B KO/6bl noaxoasilein BmectTuMmocTn. CTepunnsytoT B aBToknase (6.1) npu
Temnepatype 121 °C B TeueHue 15 MuH.

5.4.2 CrepunbHasa gecnbprmHnpoBaHHas 6apaHbs KPOBb.

5.4.3 MonHaa cpena

5.4.3.1 CocrtaB:

6a3oBas cpepa (5.4.1) — 1000 cm3;

cTepunbHas geubpunHmpoBaHHas 6apaHbs kpoBb (5.4.2) — 50 cm3.

5.4.3.2 lpuroTtoBrieHue

Cobniogas cTepunbHOCTb, A06aBNAIOT KPOBb K 6a30BON cpefe, OXNaXAEHHOW [0 Temnepatypsbl
(47 £ 2) °C, 3aTteMm nepemelumBatoT. Okono 15 cM3 NOHON cpefbl A06aBAAIOT B CTEpU/bHble Yalky MeTpu
(6.8) . OatoT 3aTBepAeTb. HenocpencTBEHHO nepef UCNO/b30BaHMEM TulaTeNbHO BbICYLWIMBAKOT arapoBble
Yyallku, NpegnoyYTUTENbHO C OTKPLITBIMW KPbILLKAMWU M MOBEPXHOCTLIO arapa BHW3, B CyLUMIbHOM WwKady (6.2) B
TeyeHne 30 MWH WM A0 TEX MOP, NOKa NOBEPXHOCTb arapa He yTpaTuT BUAMMY0 Bnary. Ecnv nx rotoBsaT 3apa-
Hee, HEeBbICYLLEHHbIE arapoBble Yallku criefyeT XpaHuTb He 6ofiee 4 4 NpyM KOMHATHOW Temnepartype Wi He
6onee cemu gHewn npu (5 + 3) °C.

1) B 3aBMCUMOCTM OT NPOYHOCTU renist arapa.
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5.4.3.3 TlpoBepka ahPEKTUBHOCTH

OnpepgeneHne cenekTUBHOCTA WM NpoU3BOAUTENLHOCTU cped — no ISO/TS 11133-1. MHdopmauymsa o
nposepke apPekTMBHOCTM — no ISO/TS 11133-2. KoHTponbHbie wTtammbl C. coli ATCC 43478 wnu C. jejuni
ATCC 33291 [0/KHbl AEMOHCTPUPOBATh 3HAUMTE/IbHbIA POCT Ha KONYMOMIACKOM KPOBSHOM arape nocne
aspob6HOM nHKybauumn B TeueHne 24 4 npu Temnepatype 37 °C.

5.5 Xngkaa cpepa ana 6pyuenn

5.5.1 Cocras:

NpoAyKT hepMeHTaTMBHOrO nepesapmnsaHus kasenHa — 10,0,

nNpoAyKT hepMeHTaTMBHOIO NepeBapmnBaHmns XXMBOTHbIX TkaHelh — 10,0 T;

rnwokosa — 1,0,

9KCTpakT n3 gpoxokein — 2,0,

HaTpuga xnopug — 50T;

HaTpusa rugpocynbput — 0,1 T;

Boga — 1000 cm3.

5.5.2 lMpwurotoBneHue

OCHOBHbI€ KOMMOHEHTbI UK NOJIHYIO CYXYI0 cpey pacTBOPSAIOT B BOAE, B Clyyae HEOBX0ANMMOCTHN NPOBO-
O HarpeB. [Mpu Heo6X04MMOCTU KOPPEKTUMPYT pH Tak, 4Tto6bl nocne crepunavM3aumm OH Obll paBeH
(7,0 £ 0,2) eq. pH npn temnepatype 25 °C. Cpegy pasnusatoT nopumsamu no 10 cm3B npobupku. CTepunnsytoT B
aBToknaBe (6.1) npu Temnepartype 121 °C B TeyeHue 15 MuH.

5.5.3 TpoBepka adhpekTnBHOCTH

OnpegfeneHne cenekTMBHOCTN N NPOM3BOAUTENBHOCTY cpel — Mo ISO/TS 11133-1. NHdopmaLnmsa o Kpu-
Tepuax adpgpektuBHocTn — B ISO/TS 11133-2, Tabnuua B.4.

5.6 PeakTnB onsa obHapyXeHUs okcuaasbl

5.6.1 CocrTas:

N,N,N',N'-TeTpaMeTnn-1,4-cbeHnneHgnamuna, aurugpoxnopung — 1,0T;

Boga — 100 cm3.

5.6.2 lpurotoBneHwune

PacTBopAlOT faHHbI KOMNOHEHT B BOAE HENOCPECTBEHHO Nepes UCMN0/Ib30BaHNEM.

6 O6opyaoBaHMe U XMMn4yeckas CTek/siHHas nocyga

VMcnonb3yloT Mukpobuonornyeckoe nabopatopHoe obopyaosaHme no NCO 7218 u, B 4HaCTHOCTU, HUXKe-
npvBefeHHoe.

6.1 O6opypoBaHue 4N Cyx0oW cTepunmnsaumn (CywmnabHbIi WKag) uam BnaxHon crepunmnsaymm (aBTo-
knaB) no 1SO 7218.

6.2 CyLlWuWNbHbINA WKad), NaMUHapHbI 6OKC UM TepmocTaT, CNocobHble YHKLMOHMPOBATL B AnanasoHe
Temnepatyp ot 37 °C go 55 °C.

6.3 TepmocTarT, paboTawLunii npu Temnepartype (41,5 + 1) °C.

6.4 TepwmocTaT, paboTawwmin npn Temnepartype (25 + 1) °C.

6.5 BopgsaHas 6aHs, paboTatowasn B gnanasoHe 44 °C—47 °C.

6.6 pH-meTtp cTouHocTblo 0,1 en. pH npu Temnepartype 25 °C.

6.7 Cocygabl, Npo6upkK, Konbbl, NPUrogHble ANs cTepuansaLmm U xpaHeHns pasbasutens u nutaTenb-
HbIX cpea,.

6.8 Yawkn [NeTpu, nNpeanoyTUTENIbHO C BbleMKaMW, CTEKNSAHHbIE WU M1aCTUKOBble, AvameTpoM
90— 100 mm.

6.9 pagyupoBaHHbIe NMNETKU C NOSIHbIM C/IMBOM, C LUMPOKUM OTBEPCTMEM, HOMUHA/IbHOW BMECTMMOC-
Toto 1cm3u 10 cm3, rpagympoBaHHble ¢ genieHnsamu 0,1 cm3.

6.10 Pe3nHoBble rpywmn unm nobas gpyras cuctema 6e30macHOCTM, KOTOPYD MOXHO afanTtupoBaTtb K
rpagyvpoBaHHbIM NMUNeTKaMm.

6.11 CTepuabHble NeTAM U3 NPOBOJIOKU MNAATUHO-UPUANEBON, HUKENEBO-XPOMOBOIN AMaMeTpoM npu-
6/1M3UTE/IbHO 3 MM UM CTEKNIAHHAA WM NNAacTUKOBAasA nasoyka.

MprumeyaHne — HukeneBo-xpoMoBasl NeTnisa He MpUrogHa Aas MCMNO/b30BaHWA B UCMbITAHWM C OKCUAA30M
(cm. 9.4.3).

6.12 LWnaTtenb, CTEKNAHHbLIA UK NAACTUKOBbINA.
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6.13 Mukpockon, NpeanoYTUTEeNbHO € ha3oBbIM KOHTPACTOM (415 HabnaeHnsa xapakTepHoOin NoaBuX-
HocTn Campylobacter).

6.14 Hapnexauiee o6opyfoBaHue Ana AOCTUXKEHUS aspobHbIX YCMOBUIA C copepXaHuem Kucropoa
(5 = 2) %, guokenpga yrnepoga (10 + 3) %, anbTepHaTuBHoOro sogoposa <10 %, c cobnwogeHnem banaHca aso-
Ta. Vicnonb3yloT noaxogsilme repMeTUdHble KOHTeHepbl, CNOCO6HbIE yaepXnBaTb Yallkm MeTpu, Hanpumvep,
6akTepuosiornyeckme aHaspobHble cocyabl. Heobxoanmble aspobHbIe YC/I0BUA [OCTUTaTCA MPU UCMO/b30-
BaHNM MMELMXCA B NpoAaxke rasoreHepaTopHbIX KOMMIEKTOB (CnedyeT B TOYHOCTU cobnogaTtb Npov3BO-
[ACTBEHHbIE WMHCTPYKUMKW, B YACTHOCTW, T€ W3 HUX, KOTOPble OTHOCATCA K 06bemy cocyga M BMECTUMOCTU
rasoreHepaTopHOro komnsekra). B kauecTBe anbTepHaTUBblI UCNONbL3YIOT MPOMbIBAHUE COCYAA Haanexallei
rasoBOW CMeCbH nepepg nHkybauuei.

7 OT60p nNpobd

B na6opaTtopuio HanpaenswT NpeacTaBUTeNbHYl0 Npoby. Mpo6a He Ao/KHa 6biTb MOBPEXAEeHA Wau
M3MeHeHa B NpoLecce TPAHCNOPTUPOBAHNSA UM XPaHEHUS.

OT60p NPo6 He ABNAETCS YacTblo METOa, YCTAHOB/IEHHOIO B HACTOSILLEM cTaHaapTe. OT60p Npob npo-
BOAAT B COOTBETCTBUM C KOHKPETHbIM CTaAHAAPTOM Ha [AaHHYl NpoAyKuuio. PekomeHayeTcs AOCTMXEHUe
cornalleHunsi 3auHTepPecoBaHHbIX CTOPOH Mo 0TGOPY NPo6 KOHKPETHOro NPoAyKTa Npu OTCYTCTBUM COOTBETCTBY-
lolLiero cTaHgapTa.

MprHMMas Bo BHUMaHue, yTo Campylobacter spp. BecbMa YyBCTBUTE/IbHbI K3aMOPaXMBaHNIO, UCTIbITYe-
Mble Npo6bl cneayeTxpaHuTs Npu TemnepaType (3 £ 2) °C naHanm3npoBaTh B KpaTyaiiline cpoku. MpuHumatoT
Mepbl Mo NpeAoTBPaLLEHUIO BbICbiXaHWs Npo6.

8 lMpuroTtoBfieHMe UCMbITYeMOli Npoo6bl

WcnbiTyemyio Npo6y NpUroToBASIOT B COOTBETCTBMM C KOHKPETHLIM CTaHAapTOM Ha onpefesieHHble BUfpl
npoaykumn. Ecnm He cyliecTByeT KOHKPETHOIo cTaHAapTa, peKoMeHayeTcs, YTo6bl 3aMHTEPEeCcoBaHHbIE CTOPO-
Hbl OCTUIMIN COrNaleHns o aHHoMy BOMnpocy.

9 MeToauka npoBeAeHUs UCMbITaHUS

9.1 MoparotoBka Npobbl, UICXOAHON cycneH3nn 1 passegeHne — no ISO 6887 1 KOHKPETHOMY CTaHAApPTy
Ha onpegesieHHble BUAbl NPOAYKLUN.

MpuroToBAAIOT €ANHUYHYIO CEPUI0 AECATUKPATHbIX pa3BefeHWii Ha OCHOBE UCMbITYeMOoli npobbl, ecnu
NPOAYKUUA XMAKas, UM Ha OCHOBE MCXOAHOM CycneH3uun B c/yvae npoaykunm apyrux Bua0B.

9.2 ToceB n MHKYbauus

9.2.1 Vcnonb3ysa ctepunbHyto nunetky (6.9), nepeHocat 0,1 cm3uncxogHbix cycneHsuii (9.1) B 06e vallku
¢ arapoBoil cpegoit mCCD (5.3). TwaTenbHO M paBHOMEPHO pa3mMasbiBaldT MOCEB Kak MOXHO GbicTpee no
NMOBEPXHOCTW CNOSA, NPV 3TOM He KacasiCb CTOPOH Yallku, UCNOMb3ysA CTePUSbHbIN WwnaTens (6.12), 4o Tex nop
noka Ha NOBEPXHOCTM arapa He UCYe3HEeT BCA BUAMMAs XUAKOCTb.

Mpy HeobXo4MMOCTN AaHHYK npouenypy NOBTOPAKT C MOC/eAyOWUMU AeCATUKPaTHbBIMU pa3Befe-
HUAMM.

Ecnv ons HeKoTopbIX BUAOB NPOAYKLMM HEO6X04MMO OLEHNUTbL HebobLLIOe KonuyecTBo Campylobacter,
npegen nogcyeta MOXeT 6bITb CHUXEH Ha KoadhdmumeHT 10 nytem nccnegosanua 1,0 cM3UCXOAHON cycner-
3un.

1,0 cm3noceBa pacnpefensioT Ha MOBEPXHOCTW arapoBoi cpefbl B LUMPOKON Yawke MeTpu gnaMeTpom
140 MM MU Ha NOBEPXHOCTU arapoBoii cpefbl B TpeX He6OoNbLNX Yallkax guameTpom 90 MM, UCMOMb3ys CcTe-
pynbHbIA WnaTens (6.12). B o6omx cnyyaax npuroToBAsAT Ay6nupytouime npobbl, MCnonb3ya Ase 6obluve
Yyallky UNu WecTb MasleHbKNX Yallek.

9.2.2 Yawku (9.2.1) nHkybupytoT npu Temnepatype 41,5 °C B TedyeHne 40—48 4 B a3p0oOHbIX YC/I0BUAX
(6.14).

9.3 MMogacyeT U O0TGOP KOJIOHWIA AN1S NoATBEPXAEHMUS

9.3.1 Ha arape mCCD TunuyHble KOMIOHUM UMEIOT CepoBaThlil LBET, HEpPeaKo C MeTasl/IMyeckum oTéec-
KOM, OHU NJI0CKME W BNaXHble, CTEHAEHUNEl K pacnpocTpaHeHuio. Pasmepbl KOMOHWUI yMeHbLuatoTcsl Ha 6oree
CyXoii arapoBoii MoBepXHOCTU. MoryT NosiBUTLCS ApYyrue PopPMbl KOMOHWIA.
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OT6upatoT vawku (9.2.2), cogepxauine meHee 150 TUNMYHbLIX WK NOA03PUTE/bHbIX KOSTOHWUIA, 3TN KONO-
HWX NoAcunTbiBalOT. 3aTeM oTOMpalNT cnydyaiiHbiM 06pa3oM MATb TakuX KOMOHUIA AN Cy6KyNbTUBMPOBaHUSA
ONA NpoBeAeHNs NoATBEPXAAOLWMX UCnbiTaHnii (9.4).

9.3.2 MpoBOAAT LUTPUXOBOW NOCEB KaxA0i 13 0TOOPaHHbIX KOMOHUIA (9.3.1) Ha Yaluku ¢ KONyMOBUACKUM
KpoBsiHbIM arapom (5.4) C Uenbilo COAENCTBMA Pa3BUTUIO M30MIMPOBAHHbLIX KOMTOHWIA. Yallku MHKy6UpYylT B
a3pobHbIX ycnosusax npu Temnepatype 41,5 °C B TedyeHne 24—48 4. ina nccnefosaHnsa mopdgosiornm, nog-
BWKHOCTU, aspobHOro pocta npu temneparype 25 °C, aapobHoro pocta npu temnepartype 41,5 °C v Hanmuusa
oKcmaasbl UCNOJb3YHOT YACTbIE KY/IbTYpbI.

9.4 MopTtBepxaeHue Bunga Campylobacter

9.4.1 WccnepoBaHme Mopdonorum n NOABMXHOCTHU

9.4.1.1 CycneHANPYIOT OAHY KOJIOHUIO U3 YaLLKN C KOTYMOUIACKMM KPOBSHbIM arapoM (9.3.2) B 1 cm3xung-
ko cpegbl ansa 6pyuenn (5.5) u aHanmM3upyroT MOpPAOIOrMI0 1 NOABMXHOCTb C NCMO/Ib30BaHNEM MUKpOCKOMa
(6.13).

9.4.1.2 [Ans nocneaywolmx nccnepoBaHnii coxpaHsioT Bce KynbTypbl (9.3.2), B KOTOPbIX 06HapPYXeHbI
N30rHyTble 6aLunbl C NOABMKHOCTBLIO cnnpasibHoro wronopa (9.4.1.1).

9.4.2 WNccnepoBaHue aspobHOro pocta npu temnepartype 25 °C n 41,5 °C

M3onnpoBaHHble KOMOHUK, yka3aHHble B 9.4.1.2, nepeceBaloT netnen (6.11) Ha NOBEpPXHOCTb 0b6enx
yallek ¢ KonyMouiicknm kposiHbiM arapom (5.4).

VHKyOnpyloT ofHY 4Yaliky npu temnepatype 25 °C B asapo6HbIX ycnoBusax (6.14) B TeyeHne 40—48 u.
WNHKy6upyloT BTOpYIO Yalluky npu Temnepartype 41,5 °C B a3p0o06HbIX yC/10BuAX B TeyeHne 40—48 u.

ViccneayloT yallkm Ha npegMeT BUAMMOro pocTta kosioHuin Campylobacter.

9.4.3 O6HapyXeHune okcugasbl

Mcnonb3ysa NNaTUMHOBO-UPUAMEBYHO MET/I0 WA CTEKNAHHYI0 nanouyky (6.11), oTémupalT YacTb U30MpPO-
BaHHOW KOJTOHUWN N3 KaXXA0M OTAEeNbHOM Yawky (9.4.1.2) 1 HAHOCAT Ha (hUNbTPOBabHY Bymary, CMOYEHHYHO
peakTMBOM /19 06HapyxeHus okcupgassol (5.6). MNosBneHe NUI0BOro, CUPEHEeBOro UM TEMHO-CUHETO LBeTa B
TeueHne 10 c cBMAeTeNbCTBYET O NOJSIOXUTENIbHOW peakuun. Ecnm ncnonb3yeTcs MMewmiica B npogaxe
Habop 419 aHanu3a okcuaasbl, He06X04MMO CrieloBaTb UHCTPYKLMUAM U3rOTOBUTENS.

PesynbTatbl NOATBEPXAAKT, UCMNOMAb3YS MOMNOXUTENbHbIA W OTpULATENbHbIA KOHTPONb. Mpumepamu
NoAXOASAWMX KOHTPOJ/IbHLIX WTaMMOB ABASATCA Pseudomonas aeruginosa NCTC 10662 (Nof0XUTENbHbIiA
KOHTposb) u Escherichia coli NCTC 9001 (oTpuuaTtesbHblii KOHTPOb).

9.4.4 WHTepnpeTayusa

Campylobacter spp. gaet pesynbtathl cornacHo Taénuvue 1.

Tabnunua 1— Xapakrepuctuku Campylobacter spp.

HanmeHoBaHVe nokasarens XapakTepucTmka
Mopdonorunsa (9.4.1) Manble nckpuBneHHole 6aunnnbl
MoasmxHoCTL (9.4.1) XapakrepHas

A3pobHbIli pocT npu 25 °C (9.4.2) -
A3po6HbIli pocT npu 41,5 °C (9.4.2) -
Okcnpgasa (9.4.3) +

10 O6paboTKa pe3ynbTaToB

10.1 MopcyeT konoHun Campylobacter

10.1.1 Ecnu nogteBepxpgaeTcs no kpainHein mepe 80 % o0TO6GpaHHbIX KOAOHWA (9.4.4), 3a 4umcno
Campylobacter npuHumaloT uncno, npMBefeHHoe B NoAcyeTe B COOTBETCTBUM € 9.3.

10.1.2 Bo BCex oCTaslbHbIX Cliydyasx paccumTtbiBaloT yncna Campylobacter, kotopble 6blM NOAYYEHbI B
cooTBeTcTBMM € 9.3 n noaTBepxaeHol (9.4.4). Pe3ynbTat OKpYrAsa0T 40 Lenoro Ymcna KosoHUi.

10.2 MeTopg pacueTta

10.2.1 O6wuin cny4ait — 4dawku, cogepxawme ot 15 go 150 KONOHUIA NPE3yMNTUBHbIX
Campylobacter

PaccuutsiBatoT uncno N Campylobacter cm3r, npucyTCTBYIOLWNX B UCMLITYEeMOI npobe kak cpegHeB3Be-
LUeHHOe 3Ha4YeHe Ha OCHOBE ABYX NoC/ieoBaTe/bHbIX pa3BefeHUiA, UCNOJb3ys ypaBHEHNE:

6
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N =
V[n,+0,1n2]d"’ (D

roe ™ a— cymma KOIoHWIA, KOTOopble COOTBETCTBYIOT kpuTepuam ]I angeHTudrkalmm, nogcHMTaHHbIX BO BCEX
yallkax, OCTaBLUMXCA Mocne ABYX MnocnefoBaTtesfibHbIX pa3BefeHui, 1 Korga no MeHbllein mepe
0[Ha Yallka CoAEepPXUT MAUHUMYM 15 KOMOHWIA;

V — 06beM MHOKYyNSATa, BHECEHHbIN B KaXXAyto vallky, cMm3r;

N1— KONMMYEeCTBO YalleK, OCTaBLUMXCA NPV NEpPBOM pa3BefeHUN;
N2— KOJIMYECTBO Yallek, OCTaBLUMXCA NPV BTOPOM pa3BefeHunu;
d — KoahhmLmMeHT pa3BeaeHnsi, COOTBETCTBYIOLL M NepBOMY OCTaBLLUEMYCS pasBegeHuto [d= 1, koraa
NCNob3yeTcsa HepasBeAEeHHbIN XNUAKAA NPoAyKT (McnbiTyemasi npoba)].

Pe3ynbTatbl OKPYIAAT A0 ABYX 3Havawmx umudp. 310 genakoT cregylowmMm obpasom: B c/iydae, Korga
TpeTbs ungpa MeHblle 5, npeablaylwyo Unpy He M3MEHSAIT; ecnu TpeTbsa uugpa 6onblie nam pasHa 5,
npeablayLyo unugpy yBennunsarT Ha eaUHNLLY.

B kauectBe pesynbTara NpuUHUMAlOT YMCMO npegnoyTutensHo mexay 1,0 u 9,9, ymHoxeHHoe Ha 10 B
COOTBETCTBYIOLLE CTENEHN UNN LLesI0e YUCAO C ABYMS 3Haval MMy uudpamu.

PesynbTaT BbipaxaloT cneayowmum o6pasom:

yncno N Campylobacter Ha caHTUMeETp KyGuyeckunin ()kMaKoro NPoAyKTa) Uin Ha rpamm (gpyrue Buabl Npo-

Aykunn).

Mpumep — MNopacyeT gan cnefyrowme pesynbraThbl:
- Npu ocTasLeMcs nepBom pasBegeHun (10~2): 66 nam 80 KONOHWNIA;
- Mpu ocTaBLweMcs BTOpPoM pa3BegeHnn (10~3: yeTbIipe nan ceMb KOTOHWIA.

Bbl710 NpoBeeHO UcnbiTaHNe 0TOGPaHHbIX KOMTOHMWIA:

- 0N 66 KOSIOHWIA: NATb KONMOHWIA, YeTblipe 13 KOTOPbIX COrnacylTcsa ¢ NpUBeAEHHbIM KpuTepuem a = 66
(cm. 10.1.1);

- Ans 80 KONOHWIA: NATb KOMTOHWIA, TPX U3 KOTOPbIX COrNacyloTcsa ¢ NpMBEAEHHbIM Kputepuem a = 48;

- ANsi ceMU KOJTOHWIA: NSITb KOMTOHWIA, YeTblpe U3 KOTOPbIX COracytTcs ¢ NpUBeAEeHHbIM KpUTepnem a =7,

- 015 YeTblpeXx KOJIOHWUIA: BCe YeTblpe KOMIOHUM NOATBEPXAEHbI.

: la 66+48+7+4 125 - 56818.
V(M +0,1n2)d  01-(2+0,1-2)-1C2  22.10“3

Mocne okpyrnexus pesynbtata uncno Campylobacter coctasnset 57 000 nnn 5,7 « 104 Ha cm3r.

10.2.2 Cnyuvai gByx yallek, cogepxawmnx meHee 15 KonoHnii

Ecnun 06e yalukm npy NoceBe U BbIAEPXKE B CyYae NCNbITYeMOR Npobbl (KUAKAA NPOAYKT), NCXOLHOW CyC-
neH3uun (gpyrve Buapl NPOAYKTOB) WM NEPBOro passefeHuns cogepxart MeHee 15 TUNUYHbLIX KOMIOHWIA, paccuu-
TbIBAOT npegnonaraemoe uucno JIE Campylobacter, cm3r, npucyTCTBYHOLWMX B WUCMLITYEMOI Npobe Kak
cpegHeapudMeTUYecKoe 3HauyeHme KONoHWIA, NOACUYUTaHHbIX Ha 06enx Yallukax, no ypaBHEHMIO:

@

Nr-
vnd’
roe » a— cymma KOMOHWIA, NoACYMTaHHbIX Ha 06enx Yallkax;
V — 06beM UHOKYNATA, BHECEHHbIV B Kaxayto valluky, cMmar;
N — KOMMYECTBO OCTaBLUMXCA YalleK (B JaHHOM criyyae n = 2);
d — koathpnuMeHT pa3BefeHUss UCXOLHOW CYCMneH3UW Wan NepBOro MHOKY/IMPOBAHHOIO pasBefeHus
[(c/ = 1, korga ncnonb3yeTcsa Hepa3BeAeHHbI XUAKUA NPOAYKT (MchbiTyemas npo6a)].
PesynbTaT BblpaxaloT cnegywolwmMm ob6pasom: npegnonaraemoe yucno /£ Ha KyGUUeCKUin caHTUMETp
(knakoro npoaykra) Wam Ha rpamm (4pYrnx BUAOB NPOAYKLMK).

Mpumep — MopgcyeT fan criefytouime pe3ynbTaThbl:
- Mpu ocTaBLweMcs nepsom passegeHun (10~1) 66110 nogcunTaHo 12 n 13 KONOHWIA:
Re w2413 2 1250.

Mocne okpyrneHus pesynbTaTta, kak 310 pekomeHgyetca B 10.2.1, npegnonaraemoe uucno JIE
Campylobacter coctanset 1300 nan 1,3 «103Ha cm3Tr.



FOCT ISO/TS 10272-2—2013

10.2.3 Cnyuaii ABYyX 4allekK, He cofepXXalimx KOToHnA
Ecnn 06e yalukm npy NOCEBE U BbiAEPXKE B ClyHae UCMbITYyEMOI NPo6bl (KNAKNIA NPOAYKT), NCXOL4HOM CyC-
neHsun (gpyrve Buabl NPOAYKTOB) WM MEpPBOro pasBefeHWs He coAepXaT HUKaKMX KOMOHWW, pe3ynbTathbl
BbIpaXatoT crefyowmm 06pasom:
MeHee 11d mV Campylobacter Ha cm3(knakoro npoAykra) nam Ha rpamm (4pyrux BUAOB NPOAYyKUnUN);
roe d — ko3 UUMEHT pa3BeeHUss UCXOAHON CyCneH3nn UAn Nepeoro pasBefeHns, WHOKY/IMPOBAHHbIX WU
BblAepXaHHbIX [d= 10° = 1B cnyyae, Korga BblAepXMBaKT HENOCPeLCTBEHHO WHOKY/IMPOBaHHYHO
UcnbITyemMyto Npody (kuAaknin npoaykr)];
V — 06beM UHOKYNATa, BHECEHHbI B YallKu, CM3T.
10.3 Tlpeymn3nMoHHOCTb

WVCKNIOYNTEIBHO B CUJTY CTATUCTUYECKUX NPUYMH, B 95 % crnydyaes, fOBepUTESIbHbIE NPeaesbl AaHHOro
mMeToAda nogcyeTa KoNoHWiA oT £16 % o 52 % [3]. B cnyyae nogcyeTa KONOHWUIA, Korga ux He 6onee 15 B ogHol
yallke, LOBeEpPUTESIbHbIE NPeAe bl NPUBEAEHbI B NPUIOXKEHUN A. Ha NpakTke MOXeT UMeTb MecTo gaxe 60/1b-
LNiA pa3bpoc, 0COBEHHO cpean pe3ynbTaToB, NOSTYHYEHHbIX Pa3/IMYHbIMU onepaTopamu.
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MpunoxeHue A
(cnpaBo4Hoe)

JoBeputenbHble npeaensl gnd noacyera MasbiX KONMYeCTB KOJSTOHWIA

A.l1 [JoBepuTenbHble npegens npyu yposHe 95 % AnA nogcyeTa ManbiX KOMYECTB, KOTAa UMEIOLLNXCA KOMOHWNIA He
6onee 15, npuBefeHbl B Tabnuue A.1.

Tabnunya Al

[JosepuTenbHble npeaesnsi npu yposHe 95 %
KonnyecTBo KOMIOHWA MUKPOOPraHM3MoB

HVDKHWIA BEPXHWIA
1 <1 2
2 <1 4
3 <1 5
4 1 6
5 2 9
6 2 10
7 2 12
8 3 13
9 4 14
10 4 16
1 5 18
12 6 19
13 7 20
14 7 21
15 8 23
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Mpunoxernne JA

(cnpaBo4HoOe)

CBGAEHVIFI O COOTBETCTBUN CCbIJTOYHbLIX MeXrocygapCrtBeHHbIX CTaHOapTOB
CCbIJZTOYHbIM MeXAyHapoAHbIM CTaHAapTam

Tabnuuya JA1L

O603HauEHE 11 HAVMEHOBaHME CCbUIOHHOMO
MEXayHapOAHOro CTaHaapTa

ISO 6887 (Bce yacTtun)l

ISO 7218:2007 MuKpo6GMONOrNs NULLEBLIX MNpPO-
OYKTOB U KOPMOB 47151 XUBOTHbIX. O6wwume Tpebo-
BaHWA U pekomeHZauuy no MMKpPoBMOIornyeckum
nccnefoBaHuam

ISO 8261:2001 MOJ/IOKO M MOJIOYHbIE MPOAYKThI.
O6wume npasuna npuroTosneHnsa npob Ansa aHa-
nn3a, NCXoaHbIX cycneH3|/||7| N AeCATUYHbIX pa3Be-
AeHnli AN MUKPOBMOIOrMYecknx nccnegoBaHui

ISO/TS 11133-1:2000 MuKpo6VONOrna nuLeBbIX
NPOAYKTOB UM KOPMOB A/18 XMBOTHbIX. [lpasBuna
NPUroTOB/IEHNA W NPOU3BOACTBA MUTaTEsbHbIX
cpea. YacTb 1. O6wume npasuna no obecneyeHmnio
kayecTBa MNPWUIOTOB/IEHNA NUTaTENbHbIX Cpef B
na6opaTtopuu

ISO/TS 11133-2:2003 Mukpo61onorns nueBbIX
NPOAYKTOB M KOPMOB A1 XMBOTHbIX. [MpaBuna
NPUroToB/IEHNA W MNPOU3BOACTBA MUTATESIbHbIX
cpef. Yactb 2. MNpaktnyeckue pykosogsLune yka-
3aHVA MO onpeAesieHn0 PYHKUNOHA/IbHbIX Xapak-
TEPUCTUK NUTaTENbHBIX Cpes

CreneHb
COOTBETCTBUSA

IDT

IDT

IDT

O603HaYEHNE 1 HAMMEHOBaHME COOTBETCTBYHOLLETO
MEXTOCYAapCTBEHHOIO CTaH4apTa

*

FOCT ISO 7218—2008 Mukpo6uonorna nueBbix
NPOAYKTOB M KOPMOB A8 XUBOTHbIX. O6lune Tpe-
60BaHNSA N pekomeHZauuyu no Mukpobuosnormyec-

KMM nccnegosaHmam
*

FOCT I1SO 11133-1—2011 Mwukpo6uonorusa nuiie-
BbIX MPOAYKTOB W KOPMOB /19 XWBOTHbIX. PyKoBO-
JAlne ykasaHua no MNpUroToB/IEHWIO U NPOU3-
BOACTBY Ky/nbTypasbHbix cpef. YacTe 1. Obuue py-
KoBOsLLMe yKasaHua no obecneyeHuto kavecTsa
NPUroToBMIEeHNA KYNbTYPHBIX cpef B naboparopum

FOCT ISO 11133-2—2011 Mwukpobuonorus nuuie-
BbIX NPOAYKTOB M KOPMOB [AN1S1 XXMBOTHbIX. PyKoBO-
AdAwmne ykasaHua no MNPUroToB/IEHUIO W MPOU3-
BOACTBY KyNnbTypasibHbIX cpef. Yactb 2. lNpakTtu-
yeckne pykoBoOAALLME YKa3aHMsA Mo IKCnayaTaLnoH-
HbIM UCMbITAHNAM Ky/IbTYpPasibHbIX CPes

* COOTBETCTBYIOLUI MEXrocyjapCTBEHHbI CTaHAapT OTCYTCTBYeT. [lo ero yTBepXAeHUsl peKoMeHAYeTCs UCMofib-
30BaTb NepeBo/, Ha PYCCKMii A3bIK AaHHOT0 MeXAyHapoaHoro cTaHaapTa. Mepesog AaHHOTO MeXAyHapoAHOro cTaHaap-
Ta HaxoamTca B defepasibHOM MHAOPMALMOHHOM (DOHAE TEeXHWUYECKMX PErfiaMeHToB U CTaHAapToB.

MpumeyaHne — B HacTosWeM CTaHZApTe WCMOMb30BAHO YC/IOBHOE 0603HAYEHWE CTEMEHW COOTBETCTBUSA

cTaHjapra:
- IDT — naeHTuYHble cTaHgapThl.

1) 1S0 6887-1:1999, ISO 6887-2:2003, ISO 6887:3-2003, 1SO 6887-4/AMD.1:2011, ISO 6887-5:2010.
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