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MNpeancnosne

Llenn n npuHumnel ctaHgapTusaumm B Poccuiickoih defepauuy yctaHoBeHbl ®efepasbHbiM 3aKOHOM
oT 27 aekabps 2002 r. Ne184-d3 «O TEXHUYECKOM peryMpoBaHum», a npaBuaa N3MeHeHUs HauMoHanbHbIX
ctaHgapToB Poccuiickoii depepauun — rOCT P 1.0 — 2004 «CtaHgapTtu3auns B Poccuiickoit ®epepauuu.
OCHOBHbIE MOJIOXEHNA»

CeefleHus o cTaHfapTe

1 NMOATOTOBJ/IEH OAO «Bcepoccuiickuii Hay4yHO-UccnegoBaTenbCkUil MHCTUTYT cepTudmnkaymnms»
(OAO «BHWWNC») Ha 0cHOBE COBCTBEHHOIO ayTEHTUYHOrO NepeBoa Ha PYCCKUA A3bIK MeXAYHapO4HOro CTaH-
fapTa. yKasaHHoOro B nyHkrte 4

2 BHECEH TexHuyeckum koMuTeTOM no ctaHgapTusauum TK 335 «MeToabl NCMbITaHWii arponpoMbiLu-
NeHHOI npoayKunn Ha 6e30nacHoOCTb»

3 YTBEPXXAEH VW BBEAEH B JENCTBUE Mpukasom deaepansHOro areHTCTBa N0 TEXHUYECKOMY pe-
rynpoBaHunio u metponorum ot 29 Hosi6psa 2010 r. No 569-cT

4 HacToswmuii cTaHfapT ABAAETCS UAEHTUUYHbIM MeXAyHapogHOMY AokyMeHTy MCO/TY 10272-2:2006
«MunKkpobronorna nNuLeBbIX NPOAYKTOB Y KOPMOB ANA XUBOTHbIX. [OPU30OHTasNbHbLIA MeToA OBHapyXeHus n
noacyeta 6aktepuit Campylobacter spp. YacTb 2. MeToa nogcuyeta 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»).

HanmeHoBaHMe HacToAlWero craHgapTta W3MEHEeHO OTHOCUTE/NIbHO HaMMeHOBaHUA YyKa3aHHOro
MeXAyHapoAHOro ctaHjapTa Ana npusefeHns B cootseTctene ¢ FOCT P 1.5 (nyHkT 3.5).

CBefleHNss 0 COOTBETCTBMM CCbINIOYHbIX MEXAYHApOAHbIX CTaHAApPTOB CCbI/IOYHbIM HaLWOHAbHbIM
cTaHgaptam Poccuiickoii ®egepauumn (M AeiiCTBYIOLWMM B 3TOM KA4eCTBE MEXroCyAapCTBEHHbIM cTaHAapTam)
npvBefeHbl B AONO/IHUTE/ILHOM NPpUoxXeHun A

5 BBEJEH BIEPBbIE

MHhopmaLmsi 06 M3MEHEHUAX K HAC T OsILLEMY CTaHAap Ty Ny6/UKyeTCs B eXerofHo 13gaBaemMom UH-
(hopMaLmMoHHOM yKasaTese «HaunoHanbHble CTaHAapThi», @ TEKCT U3MEHEHUN 1 NONPaBOK — B exeme-
CAYHO M3[ABaEMbIX MHPOPMALMOHHBIX YKazaTensax «HaunoHanbHble cTaHgapThi». B cnyyae nepecmMoTpa
(3amMeHbl) MM 0TMEHbI HACTOSILLENO CTaHAapTa CoOTBETCTBYIOLLEE yBeJOMIEHNE ByaeT ony6IMKOBaHO
B €XeMeCsYHO 134aBaeMoM MH(OPMAaLIMOHHOM yKasaTene «HaunoHabHble CTaHaapThi». CoOTBETCTBY-
oL an uHpopmaums, yBeaomMneHme U TEKCT bl pa3MeLLaln T e Takke B MHDOPMALMOHHOM cucTeMe 06LLero
Nno/fib30BaHUsA — Ha ohuuMansHOM caiiTe deaepasibHOro areHTCTBa N0 TEXHNUECKOMY PEryIMPOBaHUIO 1
MeTpoNoruu B ceTun MHTepHeT

© CraHgapTuHopm. 2012

HacToswwii cTtaHAapT He MOXeT 6bITb MOTHOCTbIO UM YACTUYHO BOCMPOU3BEAEH, TUPAXMPOBAH U pac-
npocTpaHeH B KauecTBe ohuLManbHOIo n3ganus 6es paspellerHus defepanbHOro areHTCTBa No TEXHUYECKo-
My PeryiupoBaHuio n MeTponoruu
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HAUWOHANBbHBLIN CTAHOAPT POCCUMNCKOWN OSGELEPALWUM

MWKPOBNONOINA MNWEBBLIX MPOAYKTOB M KOPMOB [/IA XWBOTHBIX

YacTtb 2

MeTog nogcyeTa konoHuit Campylobacter spp.

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

Jata BBefeHus — 2012—01—01

1 O6nactb NPUMEHEHUSA

HacTosawuii ctaHgapT ycTaHaBnmBaeT Metog nogcyeta Campylobacter spp.

HacTtosawumii ctaHfapT pacnpocTpaHseTcs:

- Ha NuLeBYyl0 NPOAYKLUIO N KOpMa A5 XUBOTHbIX:

- Npo6bl OKpyXxatolei cpebl B 06/1aCTM NPON3BOACTBA 1 06GpaLleHnsa NULLEeBO NpoayKLMN.

2 HopMaTuBHbIE CCbIIKM

B HacTosllemM cTaHfapTe UCMosib30BaHbl HOPMAaTUBHbIE CCbIZIKW Ha cnefylolime cTaHgapThbl:

NCO 6887 (Bce yacTu) MMKpo6MONOrnsa NuLLEBbLIX NPOAYKTOB U KOPMOB A8 XWUBOTHbIX. [Mpurotosne-
Hue Npo6 ANA UCMbITAHWUN, UCXOAHbIX CYCMEH3UA U AeCATUYHbIX pa3BefeHnin AN MUKPOBUOIOrMYecKnx uc-
cnepoBaHuii

NCO 7218 MwuKpo6MONOrNs NULLEBbIX NPOAYKTOB U KOPMOB A/151 XUBOTHbIX. O6LiMe npasuia MUKPO-
61onornyeckmx nccnefoBaHui

MCO 8261 Mo00KO M MOMOYHbIE NMPOAYKTbI. O6WMe npaBuaa NPUroToBAEHNUS UCNbITYEMbIX NPo6, Uc-
XOHbIX CYyCNEH3UA N AeCATUYHbIX pasBefeHunii N8 MUKPOOMONOTNYECKNX NCCef0BaHui

MCO.TY 11133-1 MwuKpo6uONOrna NuLLeBbIX NPOAYKTOB U KOPMOB AJ151 XXMBOTHbIX. [MpaBuna npuroTos-
NIeHNs 1 Npon3BOACTBa NUTaTesbHbIX cpef. YacTe 1. O6wume npaBuna no obecneyeHnto kayecTsa nNpuMroTos-
JIeHNa nuTaTenbHbIX cpej B nabopatopuu

NCOITY 11133-2 Mukpo6nosnorna nuiesbiX NPoAyKTOB U KOPMOB [/151 XXMBOTHbIX. PyKoBoAdALlmne no-
NI0XXEHWA NO NMPUroTOB/IEHNIO U MPOU3BOACTBY NUTaTE/bHLIX cped. YacTb 2: MNpakTuyeckme pykosojsdlime no-
NIOXEeHUA no onpefeneHnto aPMeKTUBHOCTY NUTATENbHBIX Cpef,

3 TepMuHbI 1 onpegeseHns

B HacTosleM cTaHAapTe NPYMeEHEeHbI creylolne TeEpMUHbI C COOTBETCTBYIOLLUMUN ONpeaeieHuAMU:

3.1 Campylobacter (Campylobacter): MukpoopraHu3mbl, obpasylline xapakTepHble KO/IOHUU Ha
TBEPLOW CENeKTUBHOI cpefe, Koraa ux MHKYGupyT MUKpoaspobHbiM cnoco6om npu Temnepartype 41,5 °C.
HO He npu 25 °C. 1 KoTopble 06/1afalT XapakTepHol NOABUXHOCTLIO, BUOXUMUYECKUMMN CBOWCTBAMMU U CMO-
COGHOCTbIO K POCTY, ONUCAHHbIMK B TEX CNyYasX, Korga WChbiTaHUA NMPOBOAAT B COOTBETCTBMM C HACTOAL MM
cTaHgapToM.

MpumeuyaHne — Haubonee yacTo BCTpevawlmmmnca Bugamm asnstoTcs Campylobacter jejuni u1 Campylo-
bacter)coli. BmecTe ¢ Tem 6bl1M onucaHbl 1 gpyrne Buabl (Campylobacter lari. Campylobacter upsaliensis 1 HekoTopble
apyrve).

WN3paHue ouymansHoe



FOCT P 53993—2010/ISO/TS 10272-2:2006

3.2 nogcynTaHHoe uncno Campylobacter (count of Campylobacter): Uuncno Campylobacter, o6Ha-
PYXEHHOEe B MUMMUANTPE WAW B TpaMMe UCNbITYyeMOW Npobbl, KOorga UCNbiTaHUS NPOBOAAT B COOTBETCTBUU C
HacTOALWMUM CTaHAapPTOM.

4 CyuHOCTb MeToaa

4.1 MpurotoBneHne pas6aBneHunii

MpurotoBneHne AecATUYHbIX pa3baBneHuii Ha OCHOBe WUCMbITyeMoW npo6bl — no WCO 6887 un
NCO 8261.

4.2 Mopacuyert

TeBepaylo cenekTUBHYIO cpedy, MOANMULMPOBAHHbINA arap ¢ yrnem, LedonepasoHoM U 4e30KCMXonaTom
(arap mCCD) MHOKYNMPYIOT yCTAHOBJIEHHBIM KOJIMYECTBOM UCMbITYEMOI NPO6LI, ECAN NMPOAYKT ABAAETCA XNA-
KMM. WM UCXOAHON CyCcneH3nn B cayvyae Apyrnx NpoayKToB.

Mpn cobnofeHnn Tex xe ycnosuii NPUroTOBASAIOT APYrMe Yallku, NCNoNb3ys feCATUYHble pa3baBieHus
UCMbITYyeMON NPo6bl MM NCXOAHON CYyCMEeH3UN.

Yawkn nHky6umpytoT npu Temnepatype 41.5 °C B aapo6Hoii atmocdepe B TeyeHne 40—48 u.

Konouuun, npeanonoxuntensHo Campylobacter, nepecesaloT Ha HecesleKTUBHYI arapoBylo cpejy, Ko-
nymbuiickuii KpoBSIHOW arap, 3aTemM MOATBEPXAAlOT MOCPeACTBOM MCCMeAoBaHUS NOA MUKPOCKOMNOM U Haj-
nexauiero 6MOXMMNYECKOro UCNbITaHNA U TecTa Ha KOHTPO/Ib pocTa.

Konuuectso Campylobacter 8 1 cM3 nnin B rpaMMe UCMbITYyeMOR Npobbl paccUnTbIBAOT HA OCHOBE KOJU-
yecTBa MOATBEPXAEHHbIX TUMNYHBIX KOJTOHUIA B YallKe.

5 MNMuTtaTtenbHble cpeibl U peakTuBbI

5.1 O6wwne nonoxeHns

KauyecTBO MOAroTOBKM, U3rOTOB/IEHUSA U OLEHKN 3(h DEKTUBHOCTM NUTaTeNIbHbIX Cpej AN BblpalBaHus

Campylobacter — no NCO 7218. NCOITY 11133-1 n UCOTTY 11133-2.
5.2 Pas6aButenb no MICO 6887.

5.3 MogudcdnunpoBaHHblli arap ¢ yrnem, LogonepasoHom n gesokcuxonatom (arap mCCD)

5.3.1 ba3oBaf cpepa

5.3.1.1 CocraB:

MSICHOW akcTpakT — 10.0 T,

npoAaykT hepMeHTaTUBHOIO NepeBapuBaHus XUBOTHbIX TkaHelh — 10,0 T;

HaTpusa xnopug —5.0r;

npeBecHbI yronb — 4.0 1;

npoayKT (hepMeHTaTUBHOro nepesapnBaHnsa kasenHa — 3.0 r;

HaTpusa gesokcuxonar — 1.0r;

xenesa (ll) cynbchat — 0,25 1;

HaTpusa nupysat — 0,25 ;

arap — 8.0— 18,0 r1»

Boga — 1000 cma.

5.3.1.2 MpwurotosrieHne

OCHOBHble KOMMNOHEHTbI UAN NOJIHYI0 06e3BOXEHHYI0 6a30Byl0 cpefy pacTBOPSAOT B BOAe, A0BOASA A0
kuneHns. Mpu HEO6XOAMMOCTM KOpPEKTUPYT pH Tak, 4yTo6bl Nnocne crtepuansaunmn oH 6ein paeeH (7,4+ 0.2)
npu Temnepatype 25 °C. ba3oByl cpefy NepeHocAT B Kon6bl noaxoasuiein Bmectumoctu. CTepunnsyT B
aBToknaBe (6.1) npn Temnepatype 121 °C B TeyeHue 15 MuH.

5.3.2 AHTMOGMOTMYECKUIA pacTBOp

5.3.2.1 Cocras:

ueconepasoH — 0.032 r;

B 3aBMCMMOCTY OT NPOYHOCTM resist arapa.
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amdoTtepuynH B— 0.01 r;

Boja — 5 cm3.

5.3.2.2 TpurotosrieHne

KomnoHeHTbl pacTBOpstoT B Boge. CTepunnsyoT nyTem dunibTpayuu.

5.3.3 TMonHasa cpepa

5.3.3.1 Cocras:

6asoBas cpega (5.3.1) — 1000 cm3;

aHTubmnoTmyecknin pacteop (5.3.2) — 5 cm3.

5.3.3.2 lpuroTtoBneHue

AHTUGMOTNYECKNIA pacTBOp f06aBNAOT B 6a30BYH0 cpepy, OX/axAeHHyw o (47 + 2) °C. 3arem Twa-
TenbHo nepemewmnsatT. Okono 15 cm3 nonHoW cpeabl 406aBASAOT B cTepunbHble Yawku MeTtpu (6.8). JaioT
3aTBepfeTb. HenocpeACcTBEHHO nepef UCNOMb30BaHWEM T ATENIbHO BbICYLIMBAKOT arapoBble yallku, npeg-
NOYTUTE/IbHO C OTKPbLITBIMU KPbILKAMW W MOBEPXHOCTLIO arapa BHU3, B CyLIWIbHOM LWKady (6.2) B TeyeHne
30 MWMH MK A0 Tex NOp. MOKa NOBEPXHOCTb arapa He yTpaTuT BUAMMYIO Bnary. Ecnu ux rotoBaT 3apaHee, He-
BbICYLLEHHbIE arapoBble Yallky cnegyeT XpaHuTb He 6o/iee 4 4 Npu KOMHATHOW TemMnepaType uau B TEMHOTe
npu (5 £ 3) °C He 6onee cemMu gHeN.

5.3.3.3 MpoBepka 3 heKTUBHOCTH

OnpegeneHne cenekTMBHOCTM 1 Nnpon3BoguTensHocTn — no NCO 11133-1. NHchopmaumsa o kputepmsax
appekTuBHocTM B UCO 11133-2. Tabnuuya B.5.

5.4 Konymb6uiicknii KpoBsiHOW arap

5.4.1 basosas cpepa

5.4.1.1 Cocras:

NpPoOAYKT (hepMEeHTaTUBHOIO NepeBapnBaHus XUBOTHbIX TkaHell — 23.0 I

kpaxman — 1.0r;

HaTtpua xnopug — 5.0,

arap — 8.0—18.0r1»

Boga — 1000 cm3.

5.4.1.2 TpuroTtoBneHne

OCHOBHblE KOMMNOHEHTbLI WM NOJIHYI0 06Ee3BOXEHHYI0 cpefly pacTBOPSAT B BOAE, [0BOASA A0 KUMEHUS.
Mpn HeO06X0AMMOCTM KOPPEKTUPYIOT pH Tak. 4To6bl nocne ctepunnsauum oH 6bin paseH (7,3 £ 0.2) npy Tem-
nepatype 25 ~C. ba3oBylo cpefy NepeHOCAT B KON6bl NoAxoAsAW el BMecTumocTn. CTepuansytoT B aBTok/1aBe
(6.1) npn Temnepatype 121 °C B TeueHune 15 mMuH.

5.4.2 CrtepunbHas gedumbpuHnpoBaHHaa 6apaHbs KpoBb

5.4.3 MNonHasa cpepa

5.4.3.1 Cocras:

6as3oBas cpega (5.4.1) — 1000 cm3;

cTepunbHas gedunbpuHnposaHHasa 6apaHbsa Kposb (5.4.2) — 50 cm3.

5.4.3.2 TpuroTtoBneHune

Cob6ntogas cTepunbHOCTb, 406aBNAKOT KPOBb K 6a30BOW cpeae, oxnaxaeHHol go (47 + 2) °C. 3atem ne-
pemewvBatT. Okono 15 cm3 NonHoi cpefbl 406aBAAOT B CTepubHble Yyalwkm MeTpu (6.8). laoT 3aTBEpAETh.
HenocpeacTBeHHO nepef UCMNO/b30BaHMeM Tl aTelbHO BbICYLIWBAIOT arapoBble Yallku, NpegnoyTUTeNIbHO C
OTKPbITbIMW KpbIWKaMy U NOBEPXHOCTbIO arapa BHW3, B CyWWUAbHOM wWwkady (6.2) B TeueHne 30 MUH unum o
Tex Mnop. rnoka MoBepXHOCTb arapa He yTpaTuT BuAUMYK Bnary. Ecan vx rotoBsT 3apaHee, HeBbICYLEHHbIe
arapoBble Yallku cnefyeT XpaHuTb He 6onee 4 4 Npu KOMHaTHOW TemnepaTtype unu He 6onee cemu gHeli npu
(5+3)°C.

5.4.3.3 lposepka appekTmMBHOCTHU

OnpepeneHne cenekTUBHOCTM W NpousBoAuTenbHocTH cpes — no WNCO/TY 11133-1. WHdopma-
uma o nposepke adppekTuBHocT — no NCO/TY 11133-2. KoHTposnbHble wTammbl C. coli ATCC 43478 wnnu
C. jejuni ATCC 33291 f0/KHbl 4€MOHCTPUPOBAThL 3HAYUTENIbHbIA POCT Ha KOYMOGUIACKOM KPOBSIHOM arape
nocne a3pobHoli MHKyb6auun B TeyeHne 24 4 npu Temnepatype 37 °C.

5.5 Xwupgkada cpega ansa 6pyuenn

5.5.1 CocrTas:
npoAyKT (hepMeHTaTUBHOrO nepesapueaHnsa kasemHa — 10.0 r;

B 3aBMCMMOCTY OT NPOYHOCTU refisi arapa.
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npoAyKT hepMeHTaTUBHOIO NepeBapuBaHuns XUBOTHbIX TkaHeli — 10.0 T;

rnwokos3a— 1,0r;

3KCTPaKT U3 Apoxxen — 2.0,

HaTtpusa xnopug — 5.0 T;

HaTpusa rugpocynbput — 0.1 r;

Boga — 1000 cm3.

5.5.2 TpwurotoBneHune

OCHOBHbIE KOMMOHEHTbLI UM MOJIHY0 06e3BOXEHHYIO Cpely pacTBOpPAIOT B BOAe, B c/ly4yae Heobxo4umo-
CTu nposoAs Harpes. [pn HE06X0AMMOCTN KOPPEKTUPYIOT pH Tak. YTo6bl NOC/Ae CTepunansauun oH 6bln paBeH
(7.0 + 0,2) npn Temnepatype 25 °C. Cpegy pasnuBatT nopuymsmu no 10 cm3 B npobupkn. CTepununsyoT B
aBToknaBse (6.1) npu Temnepatype 121 °C B TeyeHue 15 MUH.

5.5.3 MpoBepka ahPeKTUBHOCTHN

OnpepeneHne cenekTUBHOCTU WM Npou3BoAUTENbLHOCTM cped — no MCO/TY 11133-1. WHcopmayus o
KputTepusax apdektnsHoctm — B MCO/TY 11133-2. Tabnuuya B.4.

5.6 PeaktnB gns obHapyxXeHunsa okcuaasbl

5.6.1 CocrTas:

M,M.M'.M'-TeTpameTnn-1,4-beHnneHgnammua. gurngpoxnopung — 1.0r;

Boga — 100 cm3.

5.6.2 MpurotosnexHune

PacTBopsAlOT AaHHbI/i KOMNOHEHT B BOJE HENOCPeCTBEHHO nepef NCNob30BaHNEM.

6 O6opyaoBaHMe U XMMUYECKas CTEK/ISHHas nocyaa

Mcnonb3yT Mukpobuonornyeckoe nabopatopHoe obopygosaHue no NCO 7218 n. B YaCTHOCTU, HUXe-
npuBefeHHoe.

6.1 O6opyaoBaHue ANa Cyxol cTtepunusaumm (CyWnNbHbIA WKag) nam BnaxHoh ctepunusaymm (aBto-
knaB) no MCO 7218.

6.2 CylunbHbI WKad, NamMrHapHbIi 60KC nan TepmocTar, cnocobHble (PYHKLMOHNPOBATL B frana3oHe
Temnepatyp ot 37 °C go 55 °C.

6.3 TepmocrtarT, paboTatowmin npn (41,5 + 1) °C.

6.4 TepmocTaT, paboTawowuini npu (25 + 1) °C.

6.5 BopgsaHas 6aHAa, paboTawwan B gnanasoHe 44 °C — 47 °C.

6.6 pH-meTp c TouHoCTbl0 0.1 npu 25 °C.

6.7 Cocypabl, Npo6UpKKN, Konbbl, NPUrofHbIe ANA CTepunnsauun n xpaHeHus pasbasutens u nutatesb-
HbIX cpej.

6.8 Yawku MeTpu, NpeanoyTUTESIbHO C BblIeMKaMW, CTEK/ISIHHbIE UK NNacTUKosble, guameTpom 90 —
100 mm.

6.9 pagyvpoBaHHble NUNETKN C MOSIHbIM C/IMBOM, C LUIMPOKMM OTBEPCTUEM, HOMWHAIbHON BMECTUMO-
cTbto 1cm3un 10 cMm3, rpagynpoBaHHbie ¢ geneHunamu 0.1 cm3.

6.10 Pe3unHoBble COCKM unu nobas gpyras cuctema 6e30MacHOCTU, KOTOPYIO MOXHO afganTuposaTb K
rpafyMpoBaHHbLIM NUMNEeTKaM.

6.11 CTepunbHble MeTAN NNaTUHO-UPUAUEBBLIE, HUKENEBO-XPOMOBbIE WAW MAACTUKOBbIe, AnameTpom
npn6an3nNTENbHO 3 MM, 1 MPOBOJIOKM U3 TOTO Xe MaTepuana Uan CTeKNSHHas UK nnacTukosas nasouyka.

MpumeyaHne — HrYkeneBo-xpomMoBas NeT/s He NPUrofHa A4J/1s UCMOMb30BaHWUS B UCTbITAHUM C OKCUAA30M (CM.
9.4.3).

6.12 LWnatenb CTEKNAHHbIA UAW NNACTUKOBbINA.

6.13 Mukpockon, NpeAnoyYTUTEeIbHO € (Da30BbIM KOHTPACTOM (4151 HAGNOAEHUA XapaKTepHOW NOABUX-
HocTn Campylobacter).

6.14 Hapnexauwee o6opygoBaHnme NS LOCTUXEHUA MUKPOaspobHON aTmocdepbl C cofepxaHuem
kucnopoga (5 + 2) %, auokcmaa yrnepoga (10 £ 3) %, anbTepHaTuBHOro Bogopoga s 10 %, c cobnwogeHu-
em 6anaHca asota. Mcnonb3ylT nogxofaluine repMeTnyHble KOHTelHepbl, CNOCOGHbIE YyAEepXMBaTb Yallku
MeTpwn, Hanpumep, 6akTepunonornyeckne aHaspobHble cocyabl. Heobxogmmas Mukpoaspobuas atmocdepa
[ocTUraeTcs Npu UCMNOsb30BaHUN MMEIOLWUXCSA B NPoAaxe rasoreHepatopHbIX KOMMNAEKTOB (cnefyeT B TOuY-
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HOCTU cob6ofaTh NPOU3BOACTBEHHbIE UHCTPYKLUN, B HACTHOCTW T€ U3 HUX. KOTOPbIE OTHOCSITCS K 06bEMY CO-
cyfa v BMECTUMOCTU ra3oreHepaTopHOro KOMnnekTa). B kauecTBe anbTepHaTUBbI UCNOMb3YIOT NPOMbIBaHWE
cocyfia Hafnexallyeil ra3oBoil cmecbio nepes nHky6auuei.

7 OT60p NPO6

B nabopaTtopwvio HanpasnsawT npejcTasnTesibHyo npoby. MNMpoba He AomkHa ObiTb NOBPEXAEHa UK U3-
MeHeHa B npoLuecce TPaAHCNOPTUPOBAHUA WIN XpaHEHUs.

OT60p Npo6 He ABNAETCA YacTblo MeToAa, YCTaHOB/IEHHOTO B HacTosALWweM cTaHaapTe. OT6op npo6 npo-
BOJAT B COOTBETCTBUM C KOHKPETHbIM CTaHAApPTOM Ha AaHHYl0 npoAykuuio. PekomeHayeTcs JOCTUXEHUe Co-
rnaweHuns 3amHTepecoBaHHbIX CTOPOH No 0T60py NPO6 KOHKPETHOro NPoAYyKTa Npu OTCYTCTBUMN COOTBETCTBYIO-
Lero ctaHgapra.

MpuHumasa Bo BHMMaHWe, yTo Campylobacter spp. BecbMa YyBCTBUTE/IbHbI K 3aMOPaXXMBaHWI, UCMbI-
Tyemble Npobbl criefyeT xpaHuTb npu Temnepatype (3 £ 2) °C n aHanu3nposaTb B kpaTyaiilune cpoku. Mpu-
HUMaT Mepbl MO NPefoTBPALLEHMNIO BbICbIXaHNSA NpPo6.

8 lMpurotoBneHne UcnbiTyemoi Npoobbl

WcnbiTyemylo npoby MpUroToBASAIOT B COOTBETCTBMM C KOHKPETHbIM CTaHAAapTOM Ha onpefesieHHOro
BMAa npoaykuuio. Ecnin He cylecTByeT KOHKPETHOTO cTaHAapTa, peKoMeHAyeTcs, YTo6bl 3avHTepecoBaHHble
CTOPOHbI JOCTUIN COrNaleHns no AaHHOMy BOnpocy.

9 MeToguKa NpoBeAEHNSA UCTbITaHUSA

9.1 MogarotoBka Npobbl, UCXOAHOW cycneH3un n pasbasneHne — no NCO 6887 1 KOHKPEeTHOMY cTaHAap-
Ty Ha NPoAYKUUIO onpefiesIeHHOro Bnaa.

MpuUroToBASIOT EANHNYHYIO CEPUI0 AECATUYHbLIX pa3basieHunii Ha OCHOBE WCMbITyeMOli Npo6bl, ecnu Npo-
AYKUMS XUAKasS, NN Ha OCHOBE MCXOAHOW CyCneH3un B ciyyae NpoAyKuun Apyrux Buaos.

9.2 NIHOoKyNnAumMA n nHkybaumnsa

9.2.1 Wcnonb3ysa cTepunbHyto nuneTky (6.9). nepeHocaT 0.1 cmM3 MCXOAHbIX cycneH3unii (9.1) B 06e yaw-
Ku ¢ arapoBoii cpegoit mCCD (5.3). TwaTeNlbHO 1 paBHOMEPHO pa3Ma3sbiBalT MHOKYNAT Kak MOXHO GbicTpee
N0 NOBEPXHOCTU CNOSA, NPU 3TOM He KacasiCb CTOPOH Yallku, UCNONb3Ys CTepPUNbHbINA Wwnatenb (6.12). o Tex
nop. NoKa Ha NOBEPXHOCTMW arapa He UcYesHeT BCA BUAMMAasa XUAKOCTb.

Mpu He06X0ANMOCTU faHHY0 Npoueaypy NOBTOPSAT C NOCNeAYWUMN eCATUYHBIMKU pa3basieHnamMu.

Ecnv Ans HeKoTOpbIX BUAO0B NPOAYKLMM HEO6XOAMMO OLLeHNTb Manoe konnyectso Campylobacter, npegen
noacyeTa MOXeT 6bITb CHUXEH Ha KoadduumneHT 10 nyTem nccnegosanuns 1,0 cM3 UCXOAHON CyCcneH3nu.

1.0 cm3unHOKyNsATa pacnpenensiioT Ha NOBEPXHOCTW arapoBOi cpebl B WNPOKOK yawwke MeTpu (140 mm)
AN Ha NOBEPXHOCTU arapoBoli cpefbl B Tpex Hebonbwux yawkax (90 Mm), MCNob3ys CTePUbHLINA WwWnaTenb
(6.12). B 060ux crnyyasax NpUroToBASAKT Ay6ampylowme npobbl, MCNONbL3Ys ABe 6OMblLUME YaLUKW WM LWeCTb
ManeHbKnUX vallek.

9.2.2 Yawku (9.2.1) nuky6upytoT npu Temnepatype 41.5 °C B TeyeHne 40—48 4 B MUKpoaspo6GHoOli aT-
mocdepe (6.14).

9.3 MoacuyeT 1 0T60OP KOMOHWI ANS NOATBEPXAEHNSA

9.3.1 Ha arape mCCD TunuyHble KONOHUMN UMEIT cepoBaThlii LBET, HepeAKo C MeTan/IMyeckum oT-
6/71eCKOM. OHU MIOCKME U BNIaXHble, C TEHAEHUMEeN K pacnpocTpaHeHnto. Pasmepbl KOTOHWI YMeHbLIATCA Ha
6o0nee cyxoil arapoBoli NOBEPXHOCTU. MOryT NosiBUTLCA Apyrne opMbl KOTOHWUIA.

OT6upatoT vawkn (9.2.2). cogepxauime meHee 150 TUNUYHBLIX UKW NOAO3PUTENbHBIX KONOHWIA: 3TN KO-
NIOHUM NoACUYUTLIBAIOT. 3aTeM O0TOMPatOT CayyaiHbiM 06pa3oM NATb TaKUX KOJTOHUIA A5 CyOKYNbTUBMPOBAHUSA
NS NpoBeAeHns NOATBEPXAAIWMNX UCAbITaHuii (9.4).

9.3.2 NpoBOAAT LWITPUXOBOW NOCEB KaXA0N N3 0TOOPAHHbLIX KOMOHWIA (9.3.1) Ha YalKku ¢ KONYyMOUIACKUM
KpoBsiHbIM arapom (5.4) ¢ uenbio cofeiicTBMA Pa3BUTUIO YETKO U30/IMPOBAHHBIX KONMOHWUIA. Yallku MHKYO6upyoT
B MUKpPOa3po6Holi aTMocdepe npu Temnepatype 41.5 °C B TeyeHne 24—48 4. ns nccnepoBaHns mopgo-
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norumn, NOABMXHOCTU, MUKPOA3po6HOro pocTa npu Temnepatype 25 °C, aspo6HOro pocrta npu Temneparype
41,5 °C 1 Hannumna okcmAaasbl UCNOJMb3YIOT YACTbIE KYNbTYpbl.

9.4 MopTBepxaeHne snga Campylobacter

9.4.1 NccneposaHune MopdosioOTUN U MOABUXHOCTH

9.4.1.1 CycneHAMPYIOT OAHY KOMOHUIO W3 Yallku C KONyMOUIACKUM KpoBsiHbiM arapom (9.3.2) B 1 cm3
Xuakon cpegbl ana 6pyuenn (5.5) u aHanmsmpyoT MopdoN0rni0 1 NOABMXXHOCTb C UCNOMIb30BAHNEM MUKPO-
ckona (6.13).

9.4.1.2 [insa nocnegywLwmx uccnefoBaHnii COXpaHaoT BCe KynbTypbl (9.3.2), B KOTOPbIX 06HapPYXeHbl
N30rHYTble 6auunnibl ¢ NOABMXXHOCTbLIO cnMpanbHoro wronopa (9.4.1.1).

9.4.2 WccnepoBaHue a3po6GHOro pocta npu Temnepatypax 25 “Cu 41,5 °C

Micnonb3ys n301MpoBaHHbIe KOJTOHUU, yKa3aHHble B 9.4.1.2, npu nomowm neTtnum (6.11) MHOKYIMPYOT No-
BEPXHOCTb 06enx yalwek ¢ Konymbuiickum KpoBsiHbiM arapom (5.4).

NHKYyBupyloT ogHy valiky npu Temnepatype 25 °C B aspo6bHoi atmocdepe (6.14) B TeueHne 40—48 u.
MHKybupyloT BTOPYIO YalkKy npy Temnepatype 41.5 °C B a3po6Hoii atmocdepe B TeyeHne 40—48 u.

WccnepytoT yawku Ha npeAamMeT BUAMMOro pocTta konoHuii Campylobacter.

9.4.3 O6HapyxeHune okcupgasbl

Mcnonb3ya nnaTUHOBO-UPUAMEBYIO NETA0 UAW CTEKNAHHYK nanouky (6.11), oT6upaloT Nopuuo YeTKo
N30/IMPOBAHHOI KOMOHWW M3 KaXAOoW oTAaenbHoi vawku (9.4.1.2) 1 HAHOCAT Ha PUAbLTPOBAsNIbHYIO Gymary,
CMOYEHHYIO peakTUBOM ANnA obHapyxeHusa okcupasel (5.6). MoasneHne nnI0BOro, CUPEHEBOro Uan TeMHO-
CMHero uBeTa B TeyeHne 10 c cBUAeTeNbCTBYET O NOMIOXMTENbHON peakunn. Ecnu ncnonb3yetcs umeroLmincs
B Npojaxe Habop ANS aHanmsa okcmaasbl. HEO6X0AUMO cnefoBaTbh UHCTPYKLUUAM U3roTOBUTENS.

PesynbTatbl NoATBEPXKAAT, UCNO/b3YS MOMOXUTENbHbIA 1 OTPULLATENbHbIA KOHTPONL. MpuMepamun noa-
XOAALWMNX KOHTPONBbHBIX WTaMMOB aBAsAlTCA Pseudomonas aeruginosa NCTC 10662 (NonoXuUTeNbHbI/ KOH-
Tponb) n Escberichia coli NCTC 9001 (oTpuuaTesibHblii KOHTPO/b).

9.4.4 VNHTepnpeTauus

Campylobacter spp. gaeTt pe3ynbTtaTbl cornacHo tabnuue 1.

Tabnuya 1— Xapakrepuctuku Campylobacter spp.

HavmveHoBaH1e nokasaresia XapakTtepucTiika
Mopdponorus (9.4.1) Manble nckpmBneHHble Gaunnnbl
MopsmxHOCTb (9.4.1) XapaktepHas

Mwukpoaspo6HbIii pocT npu 25 °C (9.4.2) —
A3p0o6HbIN pocT npn 41.5 °C (9.4.2) —
Okcnpasa (9.4.3) +

10 O6paboTKa pe3y/ibTaTtoB

10.1 MopacueT kKoNoHMn Campylobacter

10.1.1 Ecnu noaTBepxpaetcs no kpaiHein mepe 80 % oTo6paHHbIX KONMOHWIA (9.4.4), B KayecTBe ynucna
Campylobacter 6epyT uncno, npuBefeHHoe B nogcyeTe B COOTBETCTBUM C 9.3.

10.1.2 Bo Bcex oCTajbHbIX Cay4yasx paccumtbiBaloT yncno Campylobacter, koTopoe 6b1710 NONYyYEHO B
cooTBeTCcTBUM € 9.3 1 noaTBEPXAEHO (9.4.4). Pe3ynbTar OKpPYrnaT 40 LEenoro ymcna KosoHui.

10.2 MeTopg pacuyeTa

10.2.1 O6wwunii cnyyan — yvawku, cogepxawune ot 15 o 150 konoHuii npe3yMnTuBHbLIX Campy-
lobacter

PaccunTtbeiBaloT yncno N Campylobacter, npucyTcTBytownx B ncnbiTyemoii npobe kak cpefHeB3BeLUEH-
HOe 3HayeHMe Ha OCHOBE f1ByX Noc/iefjoBaTeslbHbIX pasbaBfieHnii, NCNONb3ys ypaBHEHME:

6
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V -[n, +0,1-n2]-cf' @

rae la — cymma KOMOHWIA, KOTOpble COOTBETCTBYIOT KpuTepuam la ngeHtudmkaymm, nogCcuMTaHHbIX BO BCEX

yalkax, OCTaBLIMXCS Moc/ie ABYX NocnefoBaTesibHbIX pa3baBnieHuid, 1 Korga no MeHblleil mepe
0fiHa Yallka COAepPXUT MUHUMYM 15 KOMOHWIA;

V — 06beM MHOKy/siTa, BHECEHHbI B KaXAYI0 yalluky, cm3;

n, — KO/IMYECTBO Yallek, OCTaBLUUXCSA NpU NepBoM pasbasnieHunu;

N2 — KOJIMYECTBO Yallek, OCTaBLIMXCS NPU BTOPOM pasbaBfieHuu;

d — koadpmumneHT paszbaBneHus, COOTBETCTBYOLW NI NepBoMy ocTaBllemycsl pasdbasneHuto [d= 1, kor-
[a ucnonb3yeTca HepasbaBeHHbI XUAKUI NPOAYKT (McnbiTyemas npoba)].

PesynbTaTbl OKPYrAAOT 40 4BYX 3HaYalwmx uudp. ATo genawT cnegyouum o6pasom: B ciydae, Korga
TpeTbsi uupa MeHblwe 5. Npeabiaylwyto Lugpy He U3MEHSIOT; ecnu TpeTbs uudpa 6oblie uam paeHa 5,

npeabIaywyo uudpy yBennimBaT Ha eguHnLy.
B kauyecTBO pe3ynbrarta NpUHMMAKT 4YMCN0 npeanoytTuTenbsHo mexay 1.0 n 9.9. ymHoxeHHoe Ha 10 B

COOTBETCTBYIOLEN CTeNeHn Uan Leaoe YNCao ¢ AByMS 3Havalymy yudpamm.
PesynbTaT BblpaxaloT crejywowmm obpasom;
uyncno N Campylobacter Ha cm3 (kMAKOro NpoAykTa) Uau Ha rpamMm (Apyrue Buabl NPoAyKLUN).
MPUMEP — MogcueT fan cnepywouime pesynbrTaThbl:
- Npu ocTaswemMcs nepsom pasbasnerHun (KO '9: 66 nnm 80 KONOHWIA;
- Mpu ocTaBwemMcsa BTOpom pasbasneHun (10~"): ueTbipe UM ceMb KOOHUIA.
BblfI0 NpoBeAeHO NcnbiTaHMe 0TOBPaHHbIX KONOHWIA:
- AN 66 KONOHWIA: MATb KOJTOHWIA, YeTbipe U3 KOTOPbIX COr1acyloTCcs C MPUBEAEHHbIM KpuTepnem a = 66
(cm. 10.1.1);
- ans 80 KONOHWIA: NATb KOMOHWIA, TP U3 KOTOPbLIX COrNacylTca ¢ NpMBeAEeHHbIM KpuTepuem a = 48;
- 0N CEMU KOJIOHWIA: NATb KOMIOHWUIA, YeTbipe N3 KOTOPbIX COr1acylTca ¢ NPUBEAEHHbBIM KpUTEprem a = 7;
- ANA YeTblpex KOMOHWIA: BCe YeTblpe KOSIOHUN MOATBEPXAEHbI.

N - =£ = 66+48 +7 + 4 125 aagnig
V-(n,~0.1n2)d 0.1-(2*0.1-2)-10" 2.2-10™

Mocne okpyrneHus pesynbTaTta uncno Campylobacter coctasnset 57000 unu 5.7 * 104 Ha cM3 namn Ha
rpaMmm npogykra.

10.2.2 Cnyuall 4BYyX Yaluek, cogepxalux MeHee 15 KonoHui

Ecnun o6e yalwky npy MHOKYNSLUM U BblAEPXKE B cayyae MCNbITyeMOW nNpob6bl (KUAKAA NpOAYKT), Uc-
XO[HOI cycneH3un (gpyrve BuAbl NPOAYKTOB) MU MepBOro pasbaBneHns cogepxaTt MeHee 15 TUMUYHbIX KO-
NOHWIA. paccunTbiBalOT npegnonaraemoe yncno N Campylobacter, npucyTcTByOW KX B UCNbITYyEeMOl npobe kak
cpegHeapudmMeTMyeCcKoe 3HauYeHne KOMOHWUIA, NOACYUTaHHbIX Ha 06eunx yalkax, No ypaBHeHUo:

la

Ne (2)
V-nd'

roe la — cymma KOJIOHWiA, MOACUYUTAHHbIX Ha 06eunx yalikax;
V — 06beM WMHOKYNATA, BHECEHHbIN B KaXAYH Yallky, CM3:
N — KO/IMYeCTBO OCTaBLUIMXCA Yalwek (B faHHOM cnyvae n = 2);
d — koacppmumneHT paszbaBneHUa UCXOLHOW CYCNEH3MM UAN NEepBOro MHOKY/IMPOBAHHOrO pasbaBneHuns
[(d = 1. korga ucnonb3yetcs Hepa3baB/eHHbI XNAKUA NPOAYKT (McnbiTyemasn npo6ay)].

PesynbTaT BblpaxatloT cneaylowmum obpasom: npegnonaraemoe yncno NE Ha cM3 (KMAKOTO NpoaykTa)
UM Ha rpamMm (4pYrMx BUAOB NPOAYKLMUN).

NMPUMEP — MogcueT pgan cnepyrouime pesynbTaThbl:
- Npu ocTaswemcs nepsom pasbasneHun (10rl) 66110 nogcunTaHo 121 13 KONOHWIA:

12*13
Ne » — = 1250.
0,1 2t 1 0.02
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[Mocne okpyrneHusa pesynbtara, kKak aTo pekomeHayetcsa B 10.2.1. npegnonaraemoe yucno JIE Campylo-
bacter coctaBnsier 1300 naun 1.3 * 103 Ha cM3 UAK Ha rpaMm nNpoaykTa.

10.2.3 Cnyyaii 4BYyX yallek, HE coAepXalunux KoONoHWNIA

Ecnn obe valikum Npyu MHOKYASALWM U BblAEpXKe B Cryvyae WCMbITyeMol Npo6bl (KUAKWIA NMPOAYKT), uc-
XOAHON cycneH3uu (Apyrve BuAbl NPOAYKTOB) UAWM NepBOro pasbaBfieHMs He cofepXaT HUKakuX KONOHWUA,
pe3ynbTaTthbl BbipaXalT criefyolmm o6pa3om.

MeHee LW * V Campylobacter Ha cM3 ()KMAKOro NpoAyKTa) unm Ha rpamm (Apyrux BuA0B NpoayKuum):

roe d — koapdhuuyneHT pasbaBneHnss UCXOAHON CYyCMeH3Nn Wan NepBoro pasbaBfeHns, UHOKYJIMPOBaHHbIX
nnu sblgepxaHHbix [d - 10° = 1 B cnyyae, Korga BblAepXnBalT HENOCPEACTBEHHO MHOKY/IMpOBau-
HYI0 UCNbITyeMYlo Npoby (KuAKUA NpoaykT)];
V— 06beM MHOKY/IATa, BHECEHHbIN B Yallku, cM3.

10.3 TMpeunsnoHHOCTb

MckniounTenbHo B CUy cTtaTUCTUYeCKUX NpuynH B 95 % cnyyaes f0OBepuUTeNibHble npegenbl f4aHHOro
mMeToga nogcuyeta KOMOHUA oT = 16 % fo 52 % [3]. B cnyyae nogcyeTa KONOHWUIA, korga ux He 6onee 15 B
OfHOW vallke, fOBepUTE/ibHbIE Npeaenbl NpUBEAEHbI B NpunoxeHnn A. Ha npakTnke MOXeT MMEeTb MecTo
faxe 60nblWKi pazbpoc, 0CO6EHHO cpeayn pe3ynbTaToB, NONYUYEHHbIX Pa3IMUYHbIMK onepaTopamu.
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Mpunoxexne A
(cnpaBoyHoe)

,qOBepVITeI'IbeIe npepgensl ona noagcyeTta ManblX KOnnyecTs KONOHWUI

A.1 [oBeputenbHble npeaenbl Npy ypoBHe 95 % A5 noAcyeTa Masibix KOAIMYECTB, KOrAa UMEIOLLMXCS KOMOHUI He
6onee 15, npuBeaeHs! B Tabnmue A.1.

Ta6bnuya Al

[loBepuTenbHblie npeaens npu yposHe 95 %
Konnyectso KONOHUIA MukpoopraHnanoa

nKaHuni oepxmuii
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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Mpunoxexve A
(cnpaBouyHoe)

CBe/leHNst 0 COOTBETCTBUU CChI/IOYHbIX MEXAYHAPOAHbBIX CTAHAAPTOB CChIIOUYHbIM
HauMoHaNbHbIM CTaHgapTam Poccuiickoit degepayunn
(v peiicTBYO W UM B 3TOM Ka4yeCcTBe MeXroCyAapCTBEHHbIM cTaHgapTam)

Ta6bnuya JA.1

10

O603HAYEHVIE CCbITOYHOTO
MEXIyHapOAHOro CTaHaapTa

NCO 6887

NCO 7218:2007

MNCO 8261:2001

NCO/TY 11133-1:2000

NCO/TY 11133-2:2003

CreneHb
COOTBETCTBUS

0T

0T

0T

OB03HAUEHVIE N HAVMEHOBAHWE COOTBETCTBYHOLLIETO HALWOHASTLHOTO
cTaHgapTa

FOCT P UCO 7218—2008 «Mu1Kpo6K1OIOrna nuLLEBbIX NPOAYyKTOB
1 KOPMOB 1151 XVBOTHbIX. ObLve TpeboBaHus 1 pekoMeHaauuu no
MWKPOGMONOTNYECKUM NCCIefOBAHUAM>

FOCT P NCO 11133-1—2008 «MwuKpob1oiorMsa nuLieBbIX Mpo-
[OYKTOB U KOPMOB [/151 XMBOTHbIX. PyKOBOASLUME yKa3aHWs no npu-
FOTOB/IEHVIO 1 NPOU3BOACTBY Ky/bTypaulbHbIX cpef,. YacTb 1. Obupe
PYKOBOASALLME YKa3aHWs N0 06ecneyveHnto KavyecTsa NpuUroToBIEHNS
KyNbTypHbIX Cpef B nabopatopums»

FOCT P NCO 11133-2—2008 «MwuKpobroiormsa nuLieBbIX Mpo-
[OYKTOB 1 KOPMOB A/151 XXMBOTHbIX. PyKOBOASLLUME yKa3aHUs NO Npuro-
TOB/IEHVIO W NPOU3BOACTBY Ky/bTypasibHbIX cped. YacTb 2. MpakTu-
yeckne pyKoBoAsLLME yKasaHua No aKcnayatalMoHHbIM UCMbITaHUAM
KyNbTypasibHbIX Cpey»

' COOTBETCTBYIOLLMIA HALMOHA/IbHBIA CTaHAapT OTCYTCTBYET. [l0 €ro yTBepXaeHUsi pEKOMEHAYETCS MCMO/b30BaTh
NepeBof Ha PYCCKMii A3blK AAHHOTO MeXAyHapoAHOTo CTaHAapTa. MepeBoj AaHHOr0 MexX/AyHapoAHOro cTaHaapTa Ha-
xoauTcsi B defepasibHoM MHGOPMALMOHHOM (hOHAE TEXHUUECKWX PErNTaMEHTOB 1 CTaH4APTOB.

MpuMeuaHne — B HacToswell Tabnuue MCNOMbL30BAHO YC/I0BHOE 0603HAYeHWe CTEeMneHW COOTBETCTBUS
CTaHAapToB:
- FOT — naeHTUYHbIe CTaHapThbI.
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