®EAEPAINIBHOE AFEHTCTBO

MO TEXHUYECKOMY PEFYNIMPOBAHWUIO U METPONTIOrMA

HALUWOHANBbHBLIN MCTP UCO
CTAHAAPT
POCCUMCKOW 10272-1—
®EOEPALNMU 2010

MUKPOBUONOInA NULEBLIX NMPOAYKTOB
M KOPMOB ANA XUBOTHbIX

YacTtb 1

MeTtopn o6HapyxeHusi Campylobacter spp.

ISO 10272-1:2006
Microbiology of food and animal feeding stuffs — Horizontal method for detection
and enumeration of Campylobacter spp. — Part 1:
Detection method

(IDT)

Uznanue opuumanbHoe

MockBa
CraHpapTundopm
2012


https://meganorm.ru/Data2/1/4293825/4293825545.htm

rOCT P UCO 10272-1—2010

MpeagnucnoBue

Lenn n npuHuMnbl cTaHgapTusauum B Poccuickon denepaumm ycraHoBneHbl deaepanbHbIM 3aKOHOM
oT 27 pekabps 2002 r. Ne 184-$3 «O TEXHUYECKOM PErynupoBaHuu», a NPaBuna U3MeHeHUs1 HaLMOHAMNbHbIX
crangaprtos Poccuiickon degepauun — MOCT P 1.0—2004 «Crangaptusauusa B Poccuiickon deaepauun.
OCHOBHbI€ MONOXEHUA»

CBeaeHus 0 cTaHaapTe

1 NOArOTOBNEH OAO «Bcepoccuiickuii Hay4HO-UCCNEAOBATENbCKUI MHCTUTYT ceprudmnkauumn»
(OAO «BHUMUC») Ha ocHOBE CODCTBEHHOTO ayTEHTUYHOIO NEPEBOA HA PYCCKUI A3bIK MEXAYHAPOAHOIO CTaH-
[AapTa, ykasaHHOro B MyHKTE 4

2 BHECEH TexHuyeckum komuTeToMm no cranaaptusauum TK 335 «Metoab! ucnbiTaHWi arponpoMmbILL-
NEeHHON NpoayKuuM Ha 6e30nacHoOCTbY

3 YTBEPXOEH M BBEAEH B AEVCTBUE Mpukasom dbenepansHoro areHTcTsa no TEXHNYECKOMY pe-
rynupoBaHuto U METPONorun ot 26 Hosbps 2010 r. Ne 546-ct

4 Hacrosawumii cTaHfapT ABNAETCS WAEHTUYHBIM MeXAyHapogHomy crtanaapty MUCO 10272-1:2006
«Mukpobuonorna nNULLEBLIX NPOAYKTOB U KOPMOB ANSi XXMBOTHbIX. FOPU3OHTANbHLIN METOA O0OHApYXEHUA U
noacyera baktepuinn Campylobacter spp. Yacts 1. Metoa obHapyxenusy (1ISO 10272-1:2006 «Microbiology of
food and animal feeding stuffs — Horizontal method for detection and enumeration of Campylobacter spp. —
Part 1: Detection method»).

HaumeHoBaHWe HaCTOALLEro ctaHgapTa U3MEHEHO OTHOCUTENbHO HAUMEHOBAHUS YKA3aHHOIO Mexay-
HapoAHOro craHaapTa Ans npuseaeHusi B coorsetcrene ¢ FOCT P 1.5—2004 (nyHkT 3.5).

CBefieHnsi 0 COOTBETCTBUM CCbINOYHbLIX MEXAYHAPOAHLIX CTAHAAPTOB CCbINTIOYHbIM HALMOHANbHbIM
craHgaprtam Poccuiickoit egepaumu (M e CTBYIOLLMM B STOM Ka4eCTBE MEXTOCYaapCTBEHHbIM CTaHAapTam)
npuBeaAeHbl B 4ONOMHUTENBHOM npunoxeHnu A

5 BBEJJEH BIMEPBbIE

UHbopmauusa 06 usmMeHeHUaX K Hacmoswemy cmaHdapmy nybrnukyemcs 8 exe200Ho u30asaeMoMm UH-
gopmayuoHHOM ykasamene «HauyuoHanbHbie cmaH0apmbiy, a meKcm uaMeHeHULl U ronpasok — e exeme-
CAYHO usdasaemMbix UHChOPMAYUOHHbIX yKadamensax «HayuoHansHbie cmaHdapmbl». B criyyae nepecmompa
(3ameHbl) unu ommeHbl Hacmosaweao cmaH0apma coomeemcemeyiowee yeedomneHue bydem onybnukoeaHo
8 eXXeMeCcsYHO usdasaeMoM UHHOPMAaYUOHHOM yKasamene «HayuoHanbHbie cmaHfapmbi». Coomeememey-
rowjas uHgopmayus, yeefomneHUe U meKemb! pasmewyarmces makxe 8 UHhopmMayUoHHOU cucmeme oblez0
nonb30eaHus — Ha oguyuanbHoM calime ®edepanbHo20 ageHmemea rno MEXHUYECKOMY PezysiuposaHuio U
mempornoeauu 8 cemu iHmepHem

© CrangaptuHdgopm, 2012

Hacrosiluuii cTaHAapT He MOXET BObITb MOMIHOCTBIO UMM YAaCTUYHO BOCMPOU3BEAEH, TUPAXKNPOBAH U pac-
NPOCTpaHeH B kKa4ecTBe opuLManbHOro u3aaHus 6es paspeluenus degepansHOro areHTCTBa Mo TEXHUYECKO-
MY pPerynupoBaHu1IO U METPONOTnH
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HALUWOHANBbHBLIA CTAHJOAPT POCCMNUCKOW SGEJLEPALUUMN

MUKPOBMONOINMA NMULLEBBLIX MPOOYKTOB U KOPMOB OJiA XXMBOTHBbIX
Yactb 1
MeTton o6HapyxeHua Campylobacter spp.

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

Hara BBegeHunsa — 2012—01—01

1 ObnacTb NnpuMeHeHusi

Hactoswumii ctangapt yctaHaenuBaer meton obHapyxeHua Campylobacter spp. u pacnpocrpaHser-
CSl HA MPOAYKUMIO, NPEAHA3HAYEHHYIO AMA NoTpebneHns YenoBekoOM MM KOPMIEHUs1 XXMBOTHbIX. HacToawmni
CTaHAAPT MOXET ObITb UCMOMb30BAH MPU OLIEHKE OKPYXaloLLeW cpeabl Npu Npou3BOACTBE MULLIEBOW NPOAYK-
uum 1 obpaLlLeHum C Hel.

2 HopmaTtuBHbIE CCbINKU

B HacTosiweM cTaHaapTe UCNOoMb30BaHbl HOPMATUBHBIE CCbINIKM Ha criedyowue CTaHaapThbl:

MNCO 6887 (Bce yactn) MukpoBGmonorns NULLEBbIX NPOAYKTOB U KOPMOB AN XXMBOTHbIX. [Mpurotosne-
HWE UCNbITYEMbIX NMPOG, NCXOAHBIX CYCNEH3NIA N AECATUYHbIX Pa3BEAEHUI AN MUKPOOUONOrMYeckux ucene-
[OBaHUM

NCO 7218 MukpoGumonorus nULLEBbLIX NPOAYKTOB U KOPMOB ANA XMBOTHbIX. ObLMe npaBuna MUKpO-
BuMonornyeckux nccneaoBaHuin

NCO 8261 Monoko u Mono4dHbie NpoaykTbl. O6LMe npaBuna NPUroToBNEHUA UCNbITYEMbIX NPoB6, uc-
XOAHBIX CYCMEeH3Ui 1 AeCATUYHBLIX pa3BeAeHui Ansi MUKPOOMONOrmiyecknx nccneaoBaHuii

NCO/TY 11133-1 Mukpobuonorua nuEBbIX NPOAYKTOB U KOPMOB ANS XMBOTHbIX. [paBuna npurotos-
neHns n NPOU3BOACTBA NUTaTenbHbIX cpes. YacTe 1. O6wme npasuna no o6ecnevyeHmnio Ka4ecTsa NPUroTos-
neHns nUTaTenbHbIX cpeq B naboparopum

NCO/TY 11133-2 Mukpobuonorua nuLEBLIX NPOAYKTOB M KOPMOB ANS XXMBOTHbIX. PykoBoasLume no-
NOXEHWA NO NPUIOTOBIIEHUIO U NPOM3BOACTBY NUTATENbHbLIX cped. YacTb 2. MpakTuyeckne pykoeoasiLme no-
NOoXEeHWs No onpeaeneHnto 3P@PeKTMBHOCTU NUTaTENbHbIX Cpeq

3 TepmuHbI 1 onpeaeneHus

B HacToAeM ctaHaapTe NPUMEHEHbI CReayoLMe TePMUHbI G COOTBETCTBYIOLLIMMU ONpeaeneHnsMu:

3.1 Campylobacter (Campylobacter): MukpoopraHuambl, 00Opasylolme XapakTepHble KOMOHUU Ha
TBEpAOW CENEKTUBHOM cpeae, Koraa ux MHKybupyoT MukpoaspobHbiM cnocobom npu temneparype 41,5 °C,
HO He npu 25 °C, koTopble 00nagaloT XapakTepHON NOABUXKHOCTbLIO, ODMOXMMUYECKMMU CBOMCTBAMU U CMO-
COBHOCTBIO K POCTY, ONUCAHHBIMU B TEX CMy4asaX, KOr4a UCMbITAHUS NPOBOASAT B COOTBETCTBUU C HACTOALLUM
CcTaHaapToMm.

MpumedvaHne — Hambonee yacto BcTpevarowummcsa Buagamm sensotca Campylobacter jejuni ' Campylo-
bacter coli. Bmecte ¢ Tem 6binu onucaHel 1 gpyrue Bugsl (Campylobacter lari, Campylobacter upsaliensis u HekoTopble
Apyrue).

M3paHue ocpuymanbHoe
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3.2 o6HapyxeHue Campylobacter (detection of Campylobacter): OnpeaeneHne npucyTCTBUSA UNK OT-
CYTCTBUSA paccMaTpuBaeMbiX MUKPOOPTraHU3MOB B ONpeferieHHOM KONMMYECTBE MPOAYKTa Npu YCIIOBUU NPO-
BEEHWS UCTbITAHUA B COOTBETCTBUM C HACTOSILLIUM CTaHAAPTOM.

4 CywHocTb MeToaa

4.1 OOwume nonoxeHus

Ons o6HapyxeHus Campylobacter BbINONHAOT 3Tanbl paboT B COOTBETCTBUM C NMPUMOXKEHNEM A.

4.2 O6GoraweHue B CeNIEKTUBHOW XXUOKOMN cpene

Mpo6oii MHOKYNMPYIOT XUAKY0 oboratutensHyto cpeay (BynboH BonToHa) u roMOreHM3npyHoT.
MHKyGupytoT B aapoOHoit atmocdepe npu Temneparype 37 °C B Te4eHue 4—6 4 1 3aTeM npu TeMnepa-
Type 41,5 °C B TeyeHue (44 + 4) u.

4.3 U3onAauua n oToop Ans noaTBepXaeHUA

M3 KynbTyp, NOJTyYEHHbIX N0 4.2, UHOKYIMPYIOT [iBE TBEPAbIe CeNneKTUBHbIE CPpebl:

- MOAMULMPOBAaHHBIN arap ¢ yrnem, uedonepasoHoM u gesokcuxonarom (arap mCCD);

- NOBYI0 APYryIo TBEPAYIO CENEKTUBHYIO CPeAly, OCHOBAHHYIO HA NPUHUMNE, OTAMYHOM OT NPUHUMNA ara-
pa mCCD.

Hanee ux uHKy6upyloT npu Temnepartype 41,5 °C B aapoGHoW atmocdpepe u NpoBepsAldT nocne
(44 £ 4) y ¢ uenbo 0BHAPY>XEHUSI MPUCYTCTBUS KOMOHUI, KOTOPLIE NO CBOUM XapaKTepucTUKkam Npeanosioxu-
TenebHo aBnsATca Campylobacter.

4.4 MoaTteepxaeHue

KonoHuu, npeanonoxurensHo siensiowmecs Campylobacter, nepecesaioT Ha HECENEeKTUBHLINA KOINyM-
GUICKMIA KPOBSIHOM arap M 3aTem NOATBEPXAAIOT NPU UCCNEeAoBaHUM NOA MUKPOCKONOM 1 Haanexawmx 6mo-
XUMMUYECKUX UCTILITAHUAX U UCTIbITAHUSAX HA POCT.

Bua Campylobacter ugeHtucpuumpytor nytem cneuudmiecknx GUOXMMUYECKUX UCTILITAHUIA U UCNbITA-
HWI HA YYBCTBUTENbLHOCTb K aHTMBUOTUKAM.

5 MutaTenbHbIe cpeabl U peakTUBbI

5.1 OOwWwuMe nonoxeHus

KauyecTBo NoarotoBKK, U3rOTOBNEHMUSA U OLIEHKM 9 (EKTUBHOCTYU NUTATENbLHLIX Cpea ANS BblpalmBaHua
Campylobacter no MICO 7218, UICO/TY 11133-1 u UICO/TY 11133-2.

MpumMeyaHue — Beuay Hanuuusa 6onbLIOrO KONUYECTBA NUTATENbHLIX CPef] U peakTUBOB WX COCTaBbl U Npoue-
AYypbl NPUroTOBNEHUA AONONHUTENBHO NpUBEAEHbl B NPUNOXEHUN B.

5.2 XXupkaa oboratutesnibHasa cpeaa: 6ynLon bonTtoHa
Cm. B.1.

5.3 CenektuBHasA cpega Ans vauwek MeTpu: MmoanduuMpoBaHHbINA arap ¢ yrnem,
uedonepasoHOM U gesokcuxornarom (arap mCCD)

Cm. B.2.

5.4 Cpeabl U peakTuBbl ANA NOATBEPXKAEHUA U naeHTU(h UKaLMm

5.4.1 KonyMOUICKUI KpOBAAHOM arap

Cwm. B.3.

5.4.2 bynboH Bpyuenna

Cm. B.4.

5.4.3 PeakTuB ans o6HapyxeHus okcuaasbl

Cwm. B.5.

5.4.4 Pacreop nepokcuga sogopoaa, 3 % (no obnemy).
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5.4.5 PeaxktuBbl Ansa onpeaeneHus ruaponusa runnypara

Cwm. B.6.

5.4.6 KposaHnou arap Mionnepa-XuHToHa

Cm. B.7.

5.4.7 [ucku ¢ HannaukcoBow kucnoton (30 Mkr) n uedanotuHom (30 Mkr).
5.4.8 [IUCKM C MHOOKCUMALEeTaToOM

Cwm. B.8.

6 OOopynoBaHMe U CTEKINSIHHAA XMMUUYeckasa nocyna

Mcnonb3ytoT 06biMHOE Mukpobuonornyeckoe nabopaTtopHoe obopyaosanue no UCO 7218.

6.1 OBopyaoBaHue ansi Cyxon crepunu3auun (CyLUMIbHbIA WKadd) UM BRaXXHOW crepunu3auuu (aBTo-
knas) no UCO 7218.

6.2 CyLmnbHbIN Wwkad, naMMHapHbI GOKC MM TepMocTaT, CnocoOHble (PYyHKLUMOHMPOBATHL B AUanasoHe
Temneparyp ot 37 °C go 55 °C.

6.3 TepmocrTart, paboTatowmii npu Temneparype (41,5 + 1) °C.

6.4 BogsaHble 6aHu, paboTatowue B gnanaszoHe Temnepartyp (25 + 1) °C u (37 + 1) °C, unu TepMocTarhl,
paboTatolume B AnanasoHe Temnepartyp 25+ 1) °C n (37 £ 1) °C.

6.5 BogsiHada GaHs, paboTatowas B AuanasoHe temneparyp 47 °C — 50 °C.

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

6.7 MpoGupku ¢ pazmepamm 18 x 180 mm 1 9 x 180 MM, NpoBupkK ANA remonu3a ¢ pasmepamu 13 < 75 mm,
OYTbINKA C HETOKCUYHBIMU METaNMYECKUMMN KPbILLKAMKU W/UMK Konbbl NOAXOAALLENH BMECTUMOCTU C COOTBET-
CTBYIOLLMMU KPbILLKAMM.

6.8 Yawwku MNeTpu, CTEKNSAHHLIE UNK NNACcTUKOBLIE, anameTpom 90—100 mm.

6.9 MpagynpoBaHHble MUNETKM C NOMHbLIM CIMBOM, C LUMPOKUM OTBEPCTUEM, HOMUHANLHOW BMECTU-
MocTbio 1 1 10 cM3, rpaaympoBaHHble ¢ aenerdnsimm 0,1 cM3, n NacTepoBCKME NUNETKU.

6.10 Pe3nHoBblEe cocku nnu nobas apyras 6esonacHas cUCTeEMa, KOTOPYIO MOXHO aaanTMpoBarh K rpa-
JYVWPOBAHHbLIM NUNETKaM.

6.11 CTepurbHbIe NETNAM, NNATUHOBO-UPUANEBLIE, HUKESIEBO-XPOMOBLIE MNU NNACTUKOBbLIE, ANAMETPOM
npuénuauTensHO 3 MM, ¥ MPOBONOKM U3 TOFO XXE MaTepuana unu CTeKNAHHaA Uau NNacTMKoBas nanodka.

Hukeneso-xpoMoBas NETNs HE NPUrogHa ANna UCMNOSIb30BAHMA B UCNLITAHWM Ha okcuAaasy (Cm. 9.4.6).

6.12 TMMHUET TOHKWUM, C 3aKPYrMEHHbIMU KPasMu, U3 HepXaBelowel cTanu.

6.13 Mukpockon, Npeano4YTUTENBHO C (Pa30BbIM KOHTPACTOM (ana HabnaeHUa xapakTepHON NOABMK-
HocTtu Campylobacter).

6.14 Hapnexawee obopynoBsaHue aAns AOCTUXKEHUS adpoBHON atMocdepbl ¢ coaepXxaHuemM Kucnopo-
naa (5 = 2) %, guokeuaa yrnepoaa (10 + 3) %, ansrepHatusHoro Boaopoaa < 10 %, ¢ cobniogeHuem 6anaHca
azoTa. Micnonb3yiloT nogxoasLime repMeTUYHbIe KOHTEMHEpDI, YTOObI yaepxuBaTtb YaLiku Metpu u/nnu konbbl
unu GyThINKK BMECTUMOCTbIO 350 cM3, ncnonb3yemsle Ans 06oraTuTensHoro GynboHa.

MpuMmedaHus

1 Heobxoaumas aspobHas aTMocdepa [OCTUraeTCA Npy UCMONb30BaHNN UMEIOLWMXCS B NPOfaxe rasoreHepartop-
HbIX KOMMNEKTOB; CNEAYET B TOYHOCTU cobntoAaTh NPOU3BOACTBEHHBLIE MHCTPYKLMK, OCOBEHHO Te U3 HUX, KOTOpbIe Kaca-
toTcst obbeMa cocyaa M BMECTUMOCTY rasoreHepaTopHOro KomMrriekra. B kauecTBe ansTepHaTMBLI UCMOMB3YIOT 3anorHe-
HUWe cocyaa Haanexallyei rasoBoil cMechlo nepeg WHKyGaLmeil.

2 B kavecTBe anbTepHaTWBbI UHKYBaLun B aspobHoit atMocdepe oboratUTenbHbli GyNboOH MOXHO MHKYOUpoBaTb
B GyTbiNKax ¢ BUHTOBLIMM KpbILLKaMK Unu konbax, 3anonHue nx oboratuterbHbIM GynboHOM, OCTaBnss cBoboaHoe Npo-
CTPaHCTBO MeHee 2 CM W TLYaTenbHO 3aKynopusas KpbiLLKamu.

7 OT60p Npob

B naGoparoputo HanpaensioT npeacraBuTerbHyto npoby. MNpoba He AomkHA ObiTb NOBPEXAEeHa Ui U3-
MEHEHa B NPOLECCe TPAHCMOPTUPOBAHUA UMN XPaAHEHUS.

OT160p Npob He ABNAETCA YacTbIO METOAA, YCTAHOBIEHHOIO B HacTosAweM craHaapre. OT6op npob npo-
BOASIT B COOTBETCTBUU C KOHKPETHLIM CTAHAAPTOM Ha AAHHYIO NPOAYKLMIO, B Cy4Yae ero OTCYyTCTBUS PEKOMEH-
AYETCA JOCTWKEHUE COrnalleHNUs 3anHTEPECOBAHHBIX CTOPOH N0 0TOOPY NPOG KOHKPETHOTO NPOAYKTA.

MpuHumasn Bo BHUMaHKME, YTo Campylobacter spp. BeCbMa YyBCTBUTESbHbI K 3aMOPaXXUBAHUIO, UCTbI-
Tyemble Npobbl HE 3aMOpPaXKUBAaIOT U XPaHAT npu Temneparype (3 + 2) °C. Mx aHanu3upyloT B kparyanwme
cpoku. Takke NPUHUMAIOT Mepbl N0 NPeAOTBPALLEHMIO BbIChIXaHUs Npob.
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8 MpuroroBneHne UCNbLITYEMON NPOObI

MecnbiTyemyto npoBy NpUroToBMslOT B COOTBETCTBUM C KOHKPETHBIM CTaHAAPTOM Ha OnpeaerneHHbIi BUA
npoaykumu. ECnu He CyLLECTBYET KOHKPETHOIO CTaHAapTa, PEKOMEHAYETCS, YTOGbl 3aNHTEPECOBAHHbIE CTO-
POHbI AOCTUIMN COIMALLIEHNSI MO AAHHOMY BOMPOCY.

9 Metoabl npoBegeHUs UCNbITAHUM (CM. NMPUNOXEHNE A)

9.1 MpoO6bI, ucxoaHas CyCneH3ua u pasdbaBneHus

Ons npuroToBnNeHUs UCXOAHOW CYCMEH3MM KONMUYeCcTBO X nopuuu npodbl (Macca unu od6bem) BBOAAT B
OEBATUKPAaTHbIN 00beM 0BoraTuTenbHOW cpeabl — OynboH BonToHa (5.2), ¢ TeM YTOOLI NONYYUTL COOTHOLLE-
Hue npoba/oboratutensHasa cpega 1:10 (Macca/o6bem unm o6Lem/o6bem). FOMOreHn3npyioT.

9.2 O6orauieHue

MeoxoaHyto cycnensuto (9.1) nHkyOupytoT B asapobHon atmocdepe (6.14) npu Temneparype 37 °C B Teue-
Hue 4—6 y, 3ateM npu Temneparype 41,5 °C B TeueHue (44 + 4) u.

9.3 Usonauuna

9.3.1 Mcnonb3ya KynbTypy, NONy4YeHHYIo B 06oratutensHoi cpeae (9.2), UHOKYNUPYIOT CTEPUIbHON NET-
nen (6.11) noBepxHOCTb NEPBOI CENEKTUBHOW M3onupytoLlen cpeabl, arapa mCCD (5.3).

AHanorn4HeimM 06paszom MOCTynaKT CO BTOPON BbIOPAHHOW CENEKTUBHOM M30NUPYIOLLEN cpefoi AnA
Campylobacter.

MpumMmevyaHue — MNpegnodTUTENEHO BLIGPaTh BTOPYIO U3ONMPYIOLLYIO CPeAly, OCHOBaHHYIO Ha MpWHUMNax, oT-

NYHBIX OT arapa mCCD. MpuMepamu U3onupyroLwnux cpef, KoTopbie MOXHO UCTIoNb3oBaTh, ABNAOTCS arap Skirrow, arap
Karmali n arap Preston (cm. 6ubnuorpaduio).

9.3.2 Cnowu (9.3.1) nnky6upytot npu Temneparype 41,5 °C B aspobHou atmoccepe (6.14).

9.3.3 lMocne uHkybauuu B TeueHue (44 + 4) 4y cnoU UCCNEAYIOT C LIENbIO BbIABIIEHUA TUMUYHBIX W/UNK
noao3puTenbHbIX KONoHuu Campylobacter.

TunuyHble KONoHUKM Ha arape MCCD uMeloT cepoBaThiil LIBET, 4acTO ¢ METANNMYeCkum 6neckom, OHu
NMoCcKUe 1 BraXkHble U UMEIOT TEHAEHLMIO K pa3pacTaHuio. PaspacraHue KOnoHui MeHee BbipaXeHo Ha Gonee
CyXMX NOBEPXHOCTAX arapa. BoamoxxHo obpasoBaHue apyrmx oopmMm KOSOHUN.

9.4 MoareepxaeHue suga Campylobacter

9.4.1 O6WMe NonoXxeHus

Mockonbky paccmarpuBaembie 6akTepum OLICTPO paspyLLalOTCA HA BO3AyXe, HEOOXOAUMO Hesameanu-
TenbHO CneaoBaTtb NpoueaypaM, ONMCaHHbIM B 9.4.2 — 9.4.6.

9.4.2 OTOOP KONOHUIA ANA NOATBEPXKACHUA

9.4.2.1 [Insi NOATBEPXKAEHUS C KAKAOI0 CNOs KAXAO0W cenekTuBHou cpeabl (9.3.1) otbupaiot no MeHb-
el Mepe OfIHY KONOHMIO, pACCMaTpUBAEMYIO B KAYECTBE TUMUYHON MW NOAO3PUTENBHON KONOHUKM Campy-
lobacter, u ewye YeTbipe KONOHWK, €CNK NepBast ana oTpULATENbHLIN pe3ynbTar.

9.4.2.2 Mpou3BoAAT NOCEB KAXAOW M3 OTOOPAHHbLIX KONMOHWUI HA CNOW KONyMOUICKOro KPOBAHOTO arapa
(5.4.1), yToObl AATb PA3BMTLCS YETKO U3ONUPOBAHHLIM KONMOHUAM. Cnou UHKYOUpPYIOT B a3pobHoi atMocdepe
npu Temneparype 41,5 °C B TeueHune 24—48 u. MNMpu nccnegosaHum Mopchonormmn, NOABMKHOCTH, ad9pPOBHOTo
pocra npu Temneparype 25 °C, aspobHoro pocra npu temneparype 41,5 °C u npucyTcTena okcuaasol cneayer
MCMOMNb30BaTh YNCTbIE KYNLTYPbI.

9.4.3 Uccneposanune MopdoOnNorum U NOABUXHOCTHU

9.4.3.1 OfHy KONMOHMIO CO CIOsi KONYMBMIICKOTO KPOBSHOTO arapa (9.4.2.2) cycneHaupytot B 1 cm3 6ynbo-
Ha bpyuenna (5.4.2) u uccnegyior Mopdonoruio u NoABWKHOCTbL NPU NOMOLLM MUKpockona (6.13).

9.4.3.2 [lnsa aanbHeWLLEro UCcrneaoBaHUsi COXPaHSIOT BCE KynbTypbl (9.4.2.2), B KOTOPbIX OOHaPY>XEHbI
M30THYTbIE Narnovkn CO CNUpPasnbHOW «LLITONOPOOOpPa3HO» NOABUXKHOCTLIO (9.4.3.1).

9.4.4 UccnepoBaHue a3poOHOro pocTta npu Temnepartype 25 °C

Mcnonb3ysi KONMOHWUM, U30NMMPOBaHHLIE MO0 9.4.2.2, UHOKYNUPYIOT Npu nomoLum netnu (6.11) noBepxXHOCTL
cnos konymbuickoro kpoesiHoro arapa (5.4.1).

4
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Cnon nHkyGupytot npu Temneparype 25 °C B asapo6Hoin atmocdepe (6.14) B TedeHue (44 + 4) u.

Mceneaylot ¢non ¢ Uuenblo BbIIBRIEHUS BUAMMOrO pocTa konoHuin Campylobacter.

9.4.5 NccneposaHune asapo6HOro pocrta npu temneparype 41,5 °C

Mcnonb3ysi KONOHWM, U30NMPOBAHHLIE MO 9.4.2.2, UHOKYNUPYIOT npu nomoLwu netnu (6.11) noBepxHOCTbL
cnos konymouinckoro kpoesiHoro arapa (5.4.1).

Cnoi nHkybupytot npu Temneparype 41,5 °C B aspobHoit atmocepe (6.14) B TeueHue (44 £ 4) u.

Mcecneaytot Cnoi ¢ uenblo BeISIBNEHUST BUAMMOrO pocTa KonoHun Campylobacter.

9.4.6 O6Hapy»xeHue okcuaasbl

Mcronb3yst nNaTtMHOBO-UPUAWUEBYIO METMIO UMW CTEKMSHHYIO nasoyky (6.11), oTéupaioT NOpUMIo YeTko
M30MMPOBAHHON KOMOHUMU U3 KaXaow OTAenbHOW Yawku (9.4.2.2) U HAHOCAT Ha hunsTpoBanbHylo Gymary,
CMOYEHHYIO peakTUBOM Ana obHapyxeHus okcuaassl (5.4.3). MNosBneHne nunosoro, CUPEHEBOro NN TEMHO-
CuHero LiBeTa B Te4eHue 10 ¢ CBUAETENLCTBYET O MONOXUTENBHON peakuun. Ecnn ncnonbsyerca umetowminca
B npoaake Habop Ans aHanu3a okcuaasbl, He0B6X0AMMO CrefoBaTb UHCTPYKLIMAM U3TOTOBUTENS.

PesynbTaThl NOATBEPXKAAIOT, UCMOMb3Ys MOMOXUTENbHbIN U OTPULIATENbHLIA KOHTPONL. MpuMepamm noa-
XOAALUMX KOHTPOMbHBIX LTAMMOB sBRsAOTCA Pseudomonas aeruginosa NCTC* 10662 (nonoXmuTenbHbIn KOH-
Tponb) u Escherichia coli NCTC* 9001 (oTpuLaTenbHbIA KOHTPOSb).

9.4.7 UnTtepnpetaumuto Campylobacter spp. npoBoasaT no pesynsratam Tabnuubl 1.

Tabnwuya 1 — Xapakrepuctuku Campylobacter spp.

HaumeHoBaHwe nokasarens XapakTepucTuka
Mopdonorus (9.4.3) Manble uckpmeneHHele Gauunnel
MoaBwxHoCTb (9.4.3) XapakTepHas

MwukpoaspobHblil pocT npu Temnepatype 25 °C (9.4.4) —

A3po6Helit pocT npu Temnepartype 41,5 °C (9.4.5) —
Oxkengasa (9.4.6) +

Campylobacter spp. npucyTCTBYET, €Cnn N0 MeHbLUe Mepe OiHa KOMOHUSI AEMOHCTPUPYET BbiLLeyKa-
3aHHbIE XapaKTepUCTUKK.

9.5 UpneHtudukaumna suaga Campylobacter (anstepHatusHas npoueaypa)

9.5.1 O6LKMe nonoxeHun

M3 Campylobacter spp., npouspacraiowux npu Temneparype 41,5 °C, yawye scero Bcrpeyarorcss Campy-
lobacter jejuni 1 Campylobacter coli. Bmecte ¢ Tem 6binu onucanbl apyrue Bugel (Campylobacter lari, Cam-
pylobacter upsaliensis u HekoTopble APYrME); XapakTepUCTUKKU, NPUBEAEHHbIE B Tabnuue 2, NO3BONSIOT Npo-
BECTU X gndpdpepeHuymnaumio.

9.5.2 OnpegeneHue Karanasbl

Ons kaXgol KONoHMKM, OTOOPaHHON B COOTBETCTBUM C 9.4.2.2, nOMELLAIOT NETMIO KYNbLTYpbl B Kanmio
pactBopa nepokcuga sogopoaa (5.4.4) Ha UaCTOM NPEAMETHOM CTEKNe.

McnbiTaHne cuuTaeTcsl NonoXuTerbHbIM, ecnm B TedeHne 30 ¢ NosABMATCA Ny3blPbKU.

PesynbtaThl MOATBEPXKAAIOT, UCMONb3YS MONIOXUTENbHLIN M OTPULATENbHBIA KOHTPONb. Npumepamm
noAXoAALLMX KOHTPOSbHbIX LUTaMmoB siBnisilotcsl Staphylococcus aureus NCTC* 8532 (nonoxuTenbHbIA KOH-
Tponb), Enterococcus faecalis NCTC* 775 (oTtpuuarenbHbliit KOHTPOIb).

9.5.3 OnpeaeneHne YyBCTBUTENLHOCTU K HASIMAUKCOBOM KUCIOTe M LedanoTuHy

Ons kaXxaon KONOHMKU, 0TOOpaHHON B COOTBETCTBUM C 9.4.2.2, ucnonb3ytot netnio (6.11) ¢ uensio npu-
roTOBMEeHUs cycneHaun B OynboHe bpyuenna (5.4.2), nnotHoctbio 0,5 no wkane MakdapnaHaa.

CycneH3nto pasbaBnsioT B OTHOLUEHUM 1:10 TeM ke BynbOHOM.

3anueatoT cycneH3unel NoBepxXHOCTb Cros ¢ 5 %-HbiM KpoBsHbIM arapom Mionnepa-XuHtoHa (5.4.6).

Bblaep>xuBatoT B Te4eHUe 5 MUH, CNMBAIOT U3OLITOK CyCNeH3umn. Yaluku BbiCYLUMBAIOT B CYLUMITbHOM LUKa-
dy (6.2) npu 37 °C B TeueHune 10 MUH.

MomewatoT Ha NOBEPXHOCTb arapa AUCK C HanManMKCOBOW KUCNOTON M AUCK C uedanoTuHom (5.4.7).

Yalukn MHKYOUPYIOT KpbilKaMu BHU3 npu TeMmnepatype 37 °C B TeveHue (22 + 2) 4 B MUKPOA3POOHOM
atmocgrepe (6.14).

* HaumoHanbHasa konnekuyus Tunosblx kyneryp (National collection of type cultures, NCTC).
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Pesynkrarbl 6aKTEPUanbHOTO pocTa MHTEPNPETUPYIOT CNEAYIOLMM 06pa3om:

- pOCT, KOTOPbIW HaGNOAAEeTCs NPU KOHTaKTE C AUCKOM, KNaccupuLmMpyeTcs Kak yCTOMYUBDIN;

- IPY HanMuum 30Hb! NKOOBLIX pa3mepoB, 00yCNOBNEHHON UHIMOUPOBaAHWEM POCTAa, OH KnaccuduumpyeT-
CS1 KaK YYBCTBUTENbHbIN.

9.5.4 Onpepgenenue rmaponuia rmunnypara

[ns kaxaon KonoHuu, oto6paHHON B COOTBETCTBUM C 9.4.2.2, ucnonb3ayiot netnio (6.11) ¢ 6onbLumm
KONMMYECTBOM MHOKYNSITA C LIENbIO NPUIOTOBNEHMS CyCneH3un B npodupke ansa remonu3sa (6.7), cogepxaluei
0,4 cm3 pacTBopa runnypara Hatpus (5.4.5), npu 9ToM 06paLaloT 0c060e BHUMaHUE Ha TO, YTOGbI UCKITIOUNTD
nonagaHue arapa.

BcTpsixuBaloT C LENbIO TLATENBLHOTO NEPEMELLIMBAHUA U UHKYOUPYIOT B TeYeHne 2 Y Ha BoAsiHONW 6GaHe
(6.4) npu Temneparype 37 °C unu B TeueHue 4 4 B TepmocTare npu temneparype 37 °C.

OctopoxHo aobasnsior 0,2 cm3 pacteopa HUHrMApuHa (5.4.5) Ha NOBEPXHOCTL PacTBOpPa MMUMNypara
HaTpus. U3beralot BCTpAXUBAHUSA.

WMHTepnperayuio npoBoAAT nocne AONONHUTENbHOTO MHKYOUpOoBaHus B Tedenue 10 MUH Ha BOASIHOW
6ane (6.4) npu Temneparype 37 °C unu B Tepmoctare npu Temneparype 37 °C.

TeMHO-(HMONETOBBII LIBET CBMAETENLCTBYET O NONOXUTENBHON peakumnu.

CBETNO-hMONETOBLIN LIBET UMW OTCYTCTBME OKPACKU CBUAETENLCTBYIOT 06 OTpULIATENbHOI peakuuu.

Pesynerathl noATBEPXKAAIOT, UCNONbL3YA NONOXMUTENBHLIA U OTPULATENBHLIA KOHTPOIL. MpuMepamu noa-
XOAALUMX KOHTPOSbHBIX WTaMMoB siBnatotca Campylobacter jejuni NCTC* 11351 (nono>xutenbHbIi KOHTPONb),
Campylobacter coli NCTC* 11366 (oTpuuatenbHblit KOHTPOMb).

9.5.5 OnpepeneHue rmaponusa UHAOKCUNauerTara

MomMewaloT KONMOHUIO, OTOGPAHHYIO B COOTBETCTBUM C 9.4.2.2, HA AUCK C uHAokcumnauetratoM (5.4.8) u
[00aBnsAoT Kano CTePUNM30BaHHON AUCTUNNMPOBAHHON BOAbI. [lNsi NnpoBeAEHUA OTYETNIUBOW pPeaKuumn Tpe-
Oyerca nonHas NeTns marepuana KOnoHW.

B cnyyae rugponusa uigokcunauetata B TeyeHue 5—10 muH HABNOAAETCA M3MEHEHUE LiBETA B CTOPO-
HY TEMHO-CUHero. OTCYTCTBUE USMEHEHUSA LiBETa CBUAETENLCTBYET O TOM, YTO rMAPONMU3 OTCYTCTBOBAN.

Pesynerathl noATBEPXKAAIOT, UCMONbL3YA NONOXMUTENBHLIA U OTPULATENBHLIA KOHTPONL. MpuMepamu noa-
XOAALMX KOHTPOSbHbIX LUTaMMOB siBnaioTcA Campylobacter jejuni NCTC* 11351 (nono>xutenbHbIi KOHTPONb),
Campylobacter lari NCTC* 11352 (oTpuuatenbHbIii KOHTPOAb).

9.5.6 MHTepnpetauusn

Buabl Campylobacter, nokasbiBatoime poct npu temneparype 41,5 °C, moryt ObITb MaeHTUMUMpOBa-
Hbl B COOTBETCTBUU C Tabnuuen 2.

Tabnuya 2 — Xapakrepuctuku Bugos Campylobacter

XapakTepucTtuka C. jejuni C. coli C. lari C. upsaliensis
Katanasa (9.5.2) + + + —
Unn Manoe Konu4ecTeo
Hanwnaukcoeas kucnota (9.5.3) s2 s R/SP S
LledpanotuH (9.5.3) R R R S
Mmaponus runnypata (9.5.4) + — — —
MHgokecunayeTtart (9.5.5) + + — +

«+» — MONOXWTeNbHasA peakuus, «—» — oTpuuaTtenbHasn peakLmus;
S — YyBCTBUTEMbHbIA POCT; R — YCTOWUMBLINA POCT.

2 Bbino NoaTBEPXAEHO YBENUYEHWE YCTONYMBOCTY K HanUAMKCoBOM kucnote wrammos C. jejuni n C. coli.
b Bbinu oTMe4eHb 0AHOBPEMEHHO YyBCTBUTENLHLIE 1 YCTOMYNBLIE WTamMel C. lari.

10 O6paboTka pe3ynsraTtoB

B cooTBeTCTBUM C MHTEPNPETALMEN PE3ynLTAaTOB YKa3biBAOT Hanu4uue unu otcytcteue Campylobacter B
nopumm npobbl X r unm x cm3 npogykra no NUCO 7218.

* HaunoHanbHas konnekyus Tunobix kynstyp (National collection of type cultures, NCTC).
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MpunoxeHune A
(obasaTenbHoe)

Aunarpamma MeToguku padoTbl

Mopums npo6bl
XT vnm X oM

9x r unn 9x oM®
6ynboHa BonToHa (5.2)

OBOTALUEHNE
WHkyBauus B aspobHoit aTMocthepe npy TemnepaType
37 °C B TeueHve 4 — 6 4, nanee npv Temneparype
41,5 °C B TedeHue (44 £ 4) 4

n3onAauma
Arap mCCD (5.3) + 2-11 cpena, B KayecTBe
npeanoYvTMTENbHON

WHkyGaums B MukpoaapoGHoi atmocdepe npu 41,5 °C
B Te4eHue (44 £ 4)u

XapakTepHble konoHum (9.4.2)

MoprsepxaeHve (9.4.3 — 9.4.6)

!

WpeHTtndmkaums (no seiGopy) (9.5)

!

BolpaxeHue pesynbtaTtoB (paagen 10)

PucyHok A.1
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MpunoxeHue B
(obazaTenbHoe)

CocTaB U NpUroToBrieHME NUTaTESIbLHLIX Cpea U peakTMBOB

B.1 BynboH BonToHa

B.1.1 BasoBas cpepa

B.1.1.1 CocrTaB:

NPOAYKT hepMEeHTaTUBHOrO NepesapuBaHuns XUBOTHbLIX Tkanelt — 10,0 T,

rMaponmaar nakransbymmHa — 5,0 T;

ApoxokeBon akeTpakt — 5,0 T;

HaTpusa xnopug — 5,0T;

HaTpusa nupyeaT — 0,5 T;

HaTpusa nupocynbdut — 0,5 T;

HaTpusi kapboHaTt — 0,6 T,

a-KkeTornyTaposas kucnota— 1,0,

remuH (pactsop B 0,1 %-HoM pacTBope HaTpusa rugpokeuga) — 0,01,

Boga — 1000 cm3.

B.1.1.2 lMpuroToBneHune

Ba3oBble KOMMNOHeHTH! Mo B.1.1.1 unu rotosyto 0Be3poXeHHyto cpeay pacTeopsior B 1000 cm3 Boabl npyu cnabom
Harpese.

KoppekTupytoT pH Tak, 4ToGbl Nocne cTepunmaaLmm ero 3Ha4eHue AnNs rotoBoi cpeabl coctaensano (7,4 + 0,2) npu
TeMmnepatype 25 °C.

Cpeny paanuealoT B konbbl BMecTUMocTslo 100—200 cm3. CtepunuayioT B aBToknase (6.1) npu TemnepaType
121 °C B Te4eHune 15 MuH.

B.1.2 CtepunbHas nusaMpoBaHHas AecpubpuHUpoOBaHHasA KPOBb Nowwaamn

McrnonbsyloT  KpoBb  NowajW, JIM3MPOBaHHYIO  CanoHUHOM WKW 3aMopaXuWBaHWEM U NOCNEAYIOLLUM
pasMopaxuBaHUeM.

B.1.3 AHTUOMOTUYECKMIA pacTBOp

B.1.3.1 Cocrag:

uedponepasoH — 0,02 r;

BaHKOMUUMH — 0,02 T,

TpumeTtonpuma nakrat — 0,02 r;

amcoTtepuymH B— 0,01,

sTaHon/cTepunbHas AUCTURNMpoBaHHas Boga 50:50 (no o6bemy) — 5,0 cm3.

B.1.3.2 lMpurotoBneHue

KoMnoHeHTbI pacTBOPAIOT B CMECU 3TaHONa U CTEPUNBHON AUCTUNITMPOBaHHOR BoAbl B cOOTHOLeHUM 50:50.

B.1.4 NonHaa cpeaa

B.1.4.1 Cocras:

Gasosas cpena (B.1.1) — 1000 cm3;

CTepWnbHasi IM3UpoBaHHas AedubpuHupoBaHHas kposb nowaam (B.1.2) — 50 cm3;

aHTMBMOTUYecKuit pacTBop (B.1.3) — 5 cm3.

B.1.4.2 lMpurotoBneHue

K 6a3oBoii cpepe npu Temneparype oT 47 °C go 50 °C B cTepusbHbIX YCroBusix 06aBnsioT KpoBb, 3aTeM aHTU6Ko-
TU4YeckUiA pacTBop U nepemelumBator. Cobntogas cTepunbHOCTb, Cpeay pasnuBatoT B Npobupku mnu konbol (cm. 9.1.2),
4yTo6bI NPUroTOBUTL 06bEM cpefi, HeobxoguMbIA ANA ucnbiTaHus. Ecnu oboratuTensHyio cpefy NpUroToBMAIOT 3apaHee,
ee Haf 0 XpaHuTb He Bornee 4 4 Npu KOMHATHOW TeMnepaType Unu B TeMHOM MecTe npu (3 + 2) °C He 6onee cemu AHeN.

B.1.5 3kcnnyarauMoHHOe UCNbITaHue

3KennyataunoHHble XxapakTepucTukn 6ynboHa BonToHa HEO6X0AMMO UCMLITEIBATL B COOTBETCTBUN C METOAaMU U
KpuTepusmu, onucaHHbiMu B MICO 11133-2. Mpumepamu NOAXOASALLMX KOHTPONbHLIX WTamMmoB aeratoTea Campylobacter
jejuni NCTC 11351 unn ATCCY 33291 co cneayrowmmu Kputepusimu: > 10 KOMIOHUIA Ha MOAUDULMPOBAHHOM arape ¢
yrnewm, Ledonepa3soHoM u gesokcuxonatoM (mCCD) nocne mHky6aLum B MUKpoaapo6HbIX ycrioBusix npu 41,5 °C B Tede-
Hue (44 £ 4) u.

B.2 MoauduumpoBaHHbIN arap ¢ yrnem, uedonepasoHomM u gesokcuxonartom (arap mCCD)

B.2.1 basoBag cpena
B.2.1.1 Cocrtas:
MsAcHon akcTpakt — 10,0 T,

1) AMepukaHckas KonnekumMs TMRoBbIX KynkTyp (American Type Culture Collection, ATCC).
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nNpoayKT hepMeHTaTUBHOIO NepeBapuBaHnS XXUBOTHLIX TkaHen — 10,0 T,

HaTpua xnopug —5,0r;

ApesecHbit yrons — 4,0,

NpoAyKT (bepMeHTaTUBHOIO NepeBapuBaHnsA kasemHa — 3,0 T,

Aesokeuxonart Hatpua — 1,0T;

xenesa cynbdar (1) — 0,25,

HaTtpusa nupyesat — 0,25 ;

arap — 8,0 —18,0r;

Boga — 1000 cm3.

B.2.1.2 lpurotoBnexHue

KoMroHeHTsl st 6a30B0ii cpefibl Unu 06e3BoxeHHylo 6a3oByto cpeay pacTeopsioT B 1000 cm3 Boabl M nocTeneHHo
[oBoAAT Ao kuneHusi. Mpu HeobxoammocTu, koppekTupytoT pH Takum o6pasom, 4Tobkl nocne cTepunusaLum oH coctTaBnsn
(7,4 £ 0,2) npu Temnepatype 25 °C.

Ba3oBylo cpefly pa3nuBaloT B konbbl BMecTUMOCTbio 100—200 cm3. CTepunusytoT B aBToknaBe (6.1) npn Temnepa-
Type 121 °C B TedeHUe 15 MUH.

B.2.2 AHTMGMOTUYECKMI pacTBOp

B.2.2.1 Cocras:

uedanepasoH — 0,032,

amapoTepuuymH B— 0,01,

Boga — 5 cmS.

B.2.2.2 lMpurotoBnexue

KomMnoHeHTHI pacTBopstoT B Boge. CTepunuaytoT nyTem dunstpaumi.

B.2.3 lNonHasa cpena

B.2.3.1 Cocras:

Basosas cpeaa (B.2.1) — 1000 cm3;

aHTUGMOTUYEecKit pacTBop (B.2.2) — 5 cm3,

B.2.3.2 lMpurotoenexue

AHTUBMOTUYeCKUiA pacTBop fobaBnstoT k 6a3oBoii cpeae, oxnaxgeHHon Ao Temnepatypbl 47 °C — 50 °C, 3ateM
TlaTensHo NepemelunBatoT. Paanusatot no 15 cm3 nonHoit cpegkl No CTepuUnbHEIM Yawkam MeTpu. JatoT satBepgeTs.
HenocpeacTBeHHO nepef NpUMeEHeHWeM TLaTernbHO BhICYLIWBAKT Cou arapa, npefnodTUTENBHO C OTKPLITEIMUA KpbiLLl-
Kamu 1 MOBEPXHOCTLIO arapa, HanpaeneHHol BHU3 B CyLLMIbHOM LWKady (6.2), B TedeHne 30 MUH UK 4O TOr0 MOMEHTAa,
Korga noBepxHOCThb arapa He 6ygeT cogepatb BUAUMON Bnarn. Ecnu oHn Bbinn NpuroToBneHsbl 3apaHee, HEBLICYLLEHHbIE
arapoBble Crou CriefyeT XpaHuTe He Gornee 4 4 Npu TeMnepaType OKpyXatoLLei cpefbl Ny B TEMHOTE NpU Temneparype
(3 £ 2) °C He Gonee cemMu gHew.

B.2.4 OkcnnyarauuoHHoe ucnbiTaHue

OnpegeneHune cenekTUBHOCTU unu npoussogutensHocT no MCO 11133-1. NHpopmMaLus o akcnnyataluoHHbIX
Kputepusx — B MCO 11133-2, Tabnmuya B.5.

B.3 Konymbuiickuii KpoBsiHOW arap

B.3.1 BasoBas cpena

B.3.1.1 Cocras:

NPOoAYKT hepMEHTaTUBHOMO NepeBapuBaHUS XUBOTHLIX TkaHen — 23,0 T,

Kpaxman — 1,0,

HaTpusa xnopug —5,0T;

arap—8,0—18,0r";

Boaa — 1000 cm3.

B.3.1.2 lMpurotoBneHue

Ba3oBble KOMMNOHEHTLI UNK NOMHYI0 06e3BOXEHHYI0 6a30BYIO0 cpefly pacTBOPSIOT B BOAie NyTeM Harpesa. [pn Heo6-
X0AUMOCTU KoppekTupytoT pH TakuM o6pasom, 4Tobbl nocne ctepunuaayumn oH coctaenan (7,3 + 0,2) npu 25 °C. ba3sosyto
cpeay pacnpegenstoT B konbbl nogxoasileit BMecTumocT. CTepunusyiot B aBToknase (6.1), yctaHoBneHHoM Ha 121 °C,
B Te4YeHne 15 MUuH.

B.3.2 CrepunbHasa aedpmbpuHupoBaHHan GapaHbA KPOBb

B.3.3 MNonHas cpepa

B.3.3.1 Cocras:

6asosas cpena (B.3.1) — 1000 cm3;

aHTUGHoTMYeckmit pacteop (B.3.2) — 5,0 cm3.

B.3.3.2 MpurotoBneHue

KpoBb B cTepurbHbIX ycrioBusix fobasnstor k 6asoBoit cpege, oxnaxgeHHoW A0 Temnepatypsl 47 °C — 50 °C,
3aTeM nepemelumsalot. Pasnueator okono 15 cM3 NonHoit cpeabl No cTepunbHLIM Yalwkam MNeTpu. [atot satBepaeTs. He-
nocpefcTBEHHO Nepef NPUMEHEHUEM TLUATENbHO BbICYLUMBAIOT CIOU arapa, NPeANOYTUTENBHO C OTKPLITHIMU KpbILWKaMu

1) B 3aBUCUMOCTM OT NPOYHOCTH rens arapa.
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1 NOBEPXHOCTLIO arapa, HanpasneHHOW BHU3 B CYLUMNBLHOM LWKady (6.2), B TedeHne 30 MUH UK JO TOrO MOMEHTa, KOor-
[la NoBepxHOCTb arapa He 6ygeTr cogepxaTb BUAWMON Bnarn. Ecnm oHU BbINu NpUroToBrieHbl 3apaHee, HeBbICYLUEHHbIe
arapoBble Crou crnefyeT XxpaHuTb He Gonee 4 4 nNpu TeMnepaType okpyxatolwein cpeabl Unu He Bonee cemu AHeW npu
TeMmnepartype (3 +2) °C.

B.4 bynboH Bpyuenna

B.4.1 Cocras:

NpoaYyKT hbepMeHTaTUBHOro nepesapusaHus kasemHa — 10,0,

NPoaYKT (hepMeEHTaTUBHOIO NepeBapuBaHns XUBOTHbIX TkaHei — 10,0 T;

rmoko3za— 10T,

ApoxokeBon akeTpakt — 2,0 T;

HaTpusa xropug — 5,0 r;

HaTpusa rugpocynbdut — 0,1 T;

Boga — 1000 cm3.

B.4.2 MNpurotoBneHue

KomnoHeHTHI AN 6a30Boi cpeAbl UK roToBYo 06E3BOXEHHYIO Cpeay pacTBOPSHOT B BOAE, NOCTENEHHO HarpeBasi.
Mpu HeoBXoANMOCTU KOPPEKTUPYIOT pH Takum obpasom, 4TobbI nocne cTepunusaumm oH coctaenan (7,3 + 0,2) npu Tem-
nepatype 25 °C. Basosyto cpeay o6bemom 10 cM3 pacnpenensitoT B konbbl NoaxoasLLel eMkocTn. CTepUnnayoT B aBTo-
knase (6.1) npu TeMnepatype 121 °C B TedeHune 15 MUH.

B.5 PeareHT ana oGHapyXeHns oKkcupasbl

B.5.1 CocrTas:

N,N,N',N'-treTpameTnn-1,4-cbeHuneHgunammna gurngpoxsiopug — 1,0,

Boga — 100,0 cm3.

B.5.2 MpurotoBneHue

KoMnoHeHTbI pacTBOPSAIOT B BOAE HEMOCPEACTBEHHO Nepes UCNONb30BaAHNEM.

B.6 PeareHTbl Ans o6HapyXeHUs ruaponusa runnypara

B.6.1 PactBop runnypara HaTtpus

B.6.1.1 CocrTas:

HaTpua runnypat — 10,0 ;

dochaTHo-BydpepHelii conesolt pacteop (PBS):

HaTpus xnopug — 8,51,

AuHaTtpua ruapodoccar gurnapar (Na,HPO42H,0) — 8,98 1,

HaTpuA gurngpodocdat MoHorugpar (NaH,PO 4 HO0) — 2,71,

Boga — 1000,0 cm3.

B.6.1.2 MpurotoBneHune

Mnnypat HaTpusa pacTBopstoT B pacTBope PBS. CtepunusytoT nytem dunsrpayun. Cobniogas CTepUrbHOCTb,
peareHT 06beMomM 0,4 cM3 pacnpeensioT B Manble konbbl Hagnexalleil BMeCTUMOCThIO (6.7). XpaHsAT npu TemnepaType
20 °C.

B.6.2 PacTBop HUHrMApPUHA, 3,5 % (Macca/o6bem)

B.6.2.1 Cocras:

HUHMMgPWUH — 1,75 T;

aleTon — 25 cm3;

ByTaHon — 25 cm3,

B.6.2.2 MpurotoBneHune

HUHrMAPWH pacTBOPSIOT B cMeck aLeToH/ByTaHon. PacTBop xpaHAT B XONoAUNbHUKE B TEMHOTE He 6onee ofHOM
Hegenu.

B.7 KpoBsaHoit arap Mionnepa-XuHToHa

B.7.1 BasoBas cpepa

B.7.1.1 Cocras:

NPOAYKT (hEPMEHTATUBHOIO NepeBapuBaHns XUBOTHLIX TkaHelh — 6,0 T,

NPOAYKT hepMeHTaTUBHOrO NepeBapuBaHus KasenHa — 17,5,

Kpaxman pacTtBopuMbIA — 1,5 T;

arap—8,0—18,0rD;

Boga — 1000 cm3.

B.7.1.2 MpurotoBneHune

KoMMOHeHTHI NS Cpenbl UK roToByto 06e3BOXEHHYI0 Ba3osyto cpedy pacTsopsioT B 1000 cm3 Bogbl M MOCTeNeHHO
[OBOAAT J0 kuneHus. MNpu HeobxofMMOCTU KoppeKTUpYHT pH Takum o6pasoM, 4Tobbl nocne cTepunmaaLm OH COCTaBnsn

") B 3aBiCUMOCTY OT NPOYHOCTY rens arapa.
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(7,3 £ 0,2) npu Temnepartype 25 °C. ba3oBylo cpefy paanusatoT B konbel BMecTumMocThio 100—200 cm3. CTepunusyioT B
aBTOKNnaBe (6.1) npu Temnepatype 121 °C B TedeHue 15 MUH.

B.7.2 CrepunbHasa aecpubpuHupoBaHHaa 6apaHbs KpoBb

B.7.3 MNonHaa cpepa

B.7.3.1 CocrTas:

6asoasn cpeaa (B.7.1) — 1000,0 cm3;

cTepunbHas AedpnbpuHupoBaHHas 6apaHbs kpoBb (B.7.2) — 50,0 cm3.

B.7.3.2 lpurotoBnexue

KpoBb B cTepunbHbIX ycrioBusix fobaensiioT k 6a3oBoi cpege, oxnaxgeHHol o Temnepatypel 47 °C — 50 °C, no-
CTOSIHHO MepeMelunBas. Pa3nusaloT okono 15 cm3 nomnHoit cpeabl NO cTepuUnbHLIM Yawwkam MeTpu. JatoT 3aTBepaeTs.
HenocpeacTBeHHO nepef NPUMEHEHWEM TLYATENbHO BLICYLIWBAIOT CAOMU arapa, NPeanoYTUTENBHO C OTKPLITEIMUA KpbiLLl-
KaMun 1 NMOBEpPXHOCTbLIO arapa, HanpasBreHHOW BHU3 B CYLUMNBbHOM Wwkady (6.2), B Te4eHue 30 MUH UNKN A0 TOro MOMEHTa,
Korga noBepxHOCTb arapa He ByfeT cogepxaTtb BUAUMON Brarn. Ecnu oHn 6b1nn NpUroToBeHbl 3apaHee, HEBbICYLIEHHbIE
arapoBble Cnow crnefyet XpaHuTb He Gonee 4 4 npu TemnepaTtype okpyxatolel cpeabl unu He Gonee cemu aHew nNpu
Temnepartype (3 +2) °C.

B.8 Oucku c nHaoKcunaueraTrom

B.8.1 Cocras:

uHgokeunauetat — 0,1,

auetoH — 1,0 cm3,

B.8.2 lMpuroroBneHue

NHaoKkecunaLeTaT pacTBOPSHOT B aLieToHe. HaHocAT oT 25 fo 50 MK faHHoro pacteopa Ha YucThle GyMaXHbIe JUCKM
(anametp oT 0,6 Ao 1,2 cm). Mocne BhICyLUMBaHUA NPW KOMHATHO TemMnepaType AUCKU XpaHAT npu Temnepatype 4 °C B
TEeMHBIX NMpoBUupkax unu ByThINKaxX B MPUCYTCTBUW CUNMKarens.

1
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MpunoxeHune A
(cnpaBouHoe)

CBeaeHUA 0 COOTBETCTBUM CChINIOYHbIX MEXAYHApOOHbIX CTAaHOAPTOB
CCbISIOYHBIM HaLMOHaNbHbIM CTaHaapTam Poccuitckon Pegepauum
(v OeNCTBYOWMM B 3TOM KauecTBe MeXrocyaapCcTBeHHbIM CTaHaapTam)

Tabnuya JA1

OGosHaueHie COUTONHOro Crenehb O6o3HayeHWe 1 HauMeHoBaHue COOTBETCTBYIOLLEero HauuMoHanbHoro craHgapTa
MeXayHapoaHoro ctaHgapTa COOTBETCTBUA
NCO 6887 — *
MCO 7218:2007 IDT FOCT P MCO 7218—2008 «Mukpoburonorusi nuLLeBbIX NpogyKTOB W Kop-
MOB AN XWUBOTHBIX. ObLne TpeboBaHUs U pekoMeHAaLun no MUKpobuo-
TorMYecknM ncenenoBaHnusaM»
NCO 8261:2001 — *
NCO/TY 11133-1:2000 IDT MOCT P NCO 11133-1—2008 «Mukpobuonornsa nuLleBbIX NPOAYKTOB W
KOPMOB [NA XMBOTHLIX. PykoBogsLyue ykaszaHust No NpUroToBIEHUIO U
NpoM3BOLCTBY KynkTyparneHbiX cpef. YacTb 1. Oblme pykoBogsLyme yka-
3aHus no obecrneyeHnto KayecTBa NPUrOTOBNEHUA KynbTyparnbHbIX cpef B
nabopaTtopun»
NCO/TY 11133-2:2003 IDT MOCT P UCO 11133-2—2008 «Mukpobuonorus nuiLeBbIX NPOJYKTOB W

KOPMOB ANA XMBOTHLIX. PykoBoasLyMe yKkasaHWs No NpUroToBIEHUIO U
NpousBOACTBY KynbTypanbHbIX cpefl. YacTb 2. [NpakTudeckue pykoBo-
AslUe yKaszaHus No 3KCNNyaTauwoHHbIM WUCTIBITAHUAM KynbTypanbHbiX
cpea»

BETCTBUA CTaHAAPTOB!

- IDT — naeHTUYHble cTaHdapThl.

* COOTBETCTBYHOLLUMIA HaLMOHanbHbIA CTaHaapT oTcyTeTByeT. 1o ero yTBepXAeHUA pekoMeHayeTca UCnonb3oBaTb
NepeBojl Ha PYCCKUIA A3bIK 4aHHOrO MeXAyHapoaHoro ctangapra. MNepeBod AaHHOMO MEXAYHApOAHOro cTaHjapTa Ha-
xopuTcs B ®efepanbHOM MHPOPMaLMOHHOM (DOHAE TEXHUYECKNX PerflaMeHToB U CTaHAapToB.

MpuMeyaHue — B HacTosel Tabnuue Ucnonb3oBaHo cnegyollee ycrnoBHoe 0603HaYeHWe CTeneHn cooT-

12




(1

(2]

(3]

(4]

(5]

6]

(7]

(8]

(9]

FOCT P UCO 10272-1—2010
Bubnuorpadgus

BAYLIS, C.L. et al. Comparison of three enrichment media for the isolation of Campylobacter spp. from foods. J. Appl.
Microbiol. 2000, 89, pp. 884—891

BOLTON, F.J. and ROBERTSON, L. A selective medium for isolating Campylobacter jejuni/coli. J. Clin. Pathol. 1982,
35, pp. 462—467

BOLTON, F.J. et al. A blood-free selective medium for the isolation of Campylobacter jejuni from faeces. J. Clin. Mi-
crobiol. 1984, 19, pp. 169—171

BOLTON, F.J. et al. Detection of Campylobacter jejuni and Campylobacter coli in foods by enrichment culture and
polymerase chain reaction enzyme-linked immunosorbent assay. J. Food Prot. 2002, 65, pp. 760—767

CORRY, J.E.L. et al. (eds). Handbook of culture media for food microbiology. Progress in Industrial Microbiology. Vol.
37. Elsevier, Amsterdam, 2003

HUNT, J.M. et al. Campylobacter. In: Food and Drug Administration Bacteriological Analytical Manual, 8th Edition,
AOAC, Arlington Va, USA, 1998

HUTCHINSON, D.N. and BOLTON, F.J. Improved blood-free selective medium for the isolation of Campylobacter
jejuni from faecal specimen. J. Clin. Pathol. 1984, 37, pp. 956—957

KARMALI, M.A. et al. Evaluation of a blood-free, charcoal-based, selective medium for the isolation of Campylobacter
organisms from faeces. J. Clin. Microbiol. 1986, 23, pp. 456—459

SKIRROW, M.B. Campylobacter enteritis: a new disease. Brit. Med. J. 1977, 2, pp. 9—11

13



rOCT P UCO 10272-1—2010

YK 663/664.777:006.354 OKC 07.100.30 HO9
67.040

KnioueBble CnoBa: NULLEBLIE NPOAYKTbI, KOPMA, MUKPOOMONOrus, MeTog 0BHaPY>KEHUSA, NPE3yMNTUBHbIE Oak-
Tepumn Campylobacter, kynsrypanbHble cpeaibl, CENEKTUBHbIE Cpeabl, Yaluku MeTpu, nHkybupoeaHne NnoCeBoB,
TUMUYHBIE KONIOHUU

14



Pepakrop /1.B. KopemHukosa
TexHudeckuin pepaktop B.H. [pycakoea
Koppektop E.[. [lynbHesa
KomnbtoTepHasi BepcTka A.B. becmyxesoll

CpaaHo B Habop 28.12.2011.  TMoanucaHo B nevatb 18.01.2012.  dopmaT 60><841/8. lapHUTYpa Apuan.
Yen. ney. n. 2,32, Y4.-usa. n.1,65. Tupax 201 aks. 3ak. 58.

Oryn « CTAHAAPTUH®OPM», 123995 Mocksa, MpaHaTHBIN nep., 4.
www.gostinfo.ru  info@gostinfo.ru
Habpaxo Bo ®I'YMN « CTAHOAPTUH®OPM» Ha MSBM.
OtnevaTaHo B counuane Oryrn « CTAHAAPTUHD®OPM» — Tun. «MockoBckuii nevaTHuK», 105062 Mocksa, J1anuH nep., 6.



https://meganorm.ru/mega_doc/norm/prikaz/20/prikaz_minregiona_rossii_ot_27_12_2011_N_613_ob_utverzhdenii.html
https://meganorm.ru/Index2/1/4293815/4293815337.htm
https://meganorm.ru/Index2/1/4293824/4293824299.htm

