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2.1.6.9. MUKPOBHUOJIOTHMYECKHUE HCIIBITAHUSA JIEKAPCTBEHHOI'O
PACTUTEJIBHOI'O CbIPb4I, PACTUTEJIBHbIX PAPMAINEBTHYECKHUX
CYBCTAHIIMHA M JEKAPCTBEHHBLIX PACTHUTEJILHBIX IPENMAPATOB [JIs
ITPUEMA BHYTPbH

1. METObI IOACYETA MHUKPOOPI"’AHU3MOB

O0mee KOJUYECTBO AaIPOOHBIX MHUKPOOPraHu3mMoB. lcnbiTaHus TpPOBOAST B
COOTBETCTBUU C oOmiel (apmakoneitHoit crarbeir 2.1.6.6 Muxpoobuonocuueckue ucnvimanus
HeCmepuibHblX NPOOYKMOE: 00ujee KOIULeCmaeo MUKpOOp2aHu3Moa.

OO01mee KOJIUYECTBO JPOMKIKEBBIX M IUIeCHEBBIX TpudoB. lcmpiTaHUS MPOBOIST B
COOTBETCTBUU ¢ oOmmiel QapmakoneitHot cratbeir 2.1.6.6. C ydeToM BBICOKOH HMCXOIHOU
MUKpOOHOW  Harpy3kH B  JIGKAPCTBEHHOM  PACTUTEIBLHOM  CBHIPhE,  PACTHUTEIBHBIX
(dapMarieBTUYECKHX CYOCTAaHIMSIX M JICKQPCTBCHHBIX pACTHTEIBHBIX Tpenapartax (nmaiee
«poaykte») (2.3.1.4) noaxomsumm OyaeT wucmoib3oBaHue arapa CaOypo ¢ JEKCTpO30i,
COJICPKAIIETO AHTUOUOTHUKH.

2. UCIIBITAHMA HA HAJIMYUE OTAEJIbHBIX BUJIOB MUKPOOPI"AHU3MOB
2.1. BBEJJEHUE

HcnbiTanus, NpUBEIECHHBIE HUXKE, ITO3BOJSIOT OINPEACIUTh OTCYTCTBHE WM HAJIA4YUE
OTPaHUYEHHOT0 KOJHMYECTBA ONpPEIENEHHBIX BUI0B MUKPOOPIaHU3MOB, KOTOpPblE MOIYT OBITh
0OHapyXeHbI B IPUBEIEHHBIX HUKE YCIOBUSX.

HcnplTanns npenHa3sHaudeHsbl, MPEKIAE BCETO, IS ONPEACICHUS COOTBETCTBUS NPOAYKTa
KpUTEpUSIM HIPUEMIIEMOCTH MHKPOOHOJorHdYeckoro kadectBa. Ilpu mpoBeneHUM HCIBITAHUN
CIIEAYIOT YKa3aHUSAM, H3JIO)KEHHBIM HIXKE, BKIIOYAs YKa3aHUS K KOJMYECTBY OTOMpaeMbIX
00pa310B U UHTEPNPETAINH ITOTYYEHHBIX PE3YJIbTAaTOB.

AnbTepHaTUBHBIE MHUKPOOMOJIOTHYECKHE METOJIUKH, BKJIIOYas aBTOMATHU3WPOBAaHHBIE
METO/BI, MOI'YT MCIOJIB30BaTbCd B TOM CIIy4yae, €CIM [JO0Ka3aHa HX DSKBUBAJIICHTHOCTH
(apMakoneHHbIM METOAUKAM.

2.2. OBIIJIUE METOJQUKH

[ToarotoBky 00pa3loB MPOBOAST B COOTBETCTBHH C 0OMIIeH (apMakonenlHol cTaTheid
2.1.6.6.

Ecnu ucneiTyemblid TpoayKT 0071aAaeT aHTUMUKPOOHBIM JIEHCTBUEM, OHO JOJIKHO OBITH
yCTPaHEHO WJIK HEUTPaIM30BaHO HACTOJIBKO, HACKOJIBKO 3TO BO3MOKHO, B COOTBETCTBHH € 00IIEH
dapmakomnelinoii ctarbeit 2.1.6.6.

Ecan 11 mOATOTOBKM HCHIBITYEMOTO HMPOJIYKTa HMCHOJB3YIOT MOBEPXHOCTHO-AKTUBHBIE
BemiectBa ([IAB), MOKHO OBITH MOATBEPKIACHO OTCYTCTBHE MX TOKCUYHOCTH B OTHOIICHUHU
MHUKPOOPTaHU3MOB U UX COBMECTUMOCTB C UCIIOJIb3YEMBbIMH NHAKTUBATOPAMHU B COOTBETCTBUU C
o0mieit papmakoneitHoii ctatheit 2.1.6.6.

2.3. IIPOBEPKA POCTOBbIX (CIIOCOFHOCTb OBECIIEHUBATH POCT
MUKPOOPIAHU3MOB) H HHIMBHUPYIOLJUX CBOHCTB ITUTATEJIbHBIX CPE],
HONTBEPK/[EHUE IIPUT' O/[THOCTHU METO/]IA U OTPUIIATEJIbHBIE KOHTPOJIU

JlomkHa OBITH TOATBEPXKIEHA BO3MOXKHOCTH OOHAPYKEHHUS MHUKPOOPTaHHW3MOB B
MPUCYTCTBUH UCIBITYeMOTro MpojykTa. [Ipy BHECEHUH B METOAMKY WM B MPOJAYKT KaKUX-THOO
W3MEHEHUH, KOTOPhIE MOTYT TOBIUATh Ha PE3YNIbTAT UCTIBITAHUS, JOJKHA OBITH MOATBEPKICHA
MPUTOTHOCTh METOJIUKH.
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2.3.1. loaroroBKa TECT-IITAMMOB

Hcnonp3yloT  cTaHAapTU30BaHHbBIE cTabubHbIE CYCIIEH3MH  TEeCT-IITaMMOB
MUKpPOOPIraHU3MOB WM UX I'OTOBST, KaK yka3aHO Huxke. [loceBHbIE KyJIbTyphl IIPpU POBEAECHUN
UCIBITAHUS HCIIOJIB3YIOT TaKUM OOpa3oM, YTOOBI JKHU3HECIIOCOOHBIE MHKPOOPTaHU3MBI TS
MHOKYIISIIMU OBUIM M3 Taccaka, HE MPEBBIIIAIOIIETO IATOrO IMaccaka OT IJIaBHOM IMOCEBHOM
KYJIbTYpBI.

2.3.1.1. A5poOHbIe MUKPOOPTaHU3MBbI

Kaxxpiii TecT-1TaMm BBIPAIIMBAIOT 110 OTJEIBHOCTH Ha COEBO-Ka3€MHOBOM OYJIbOHE MIIH
Ha COoeBO-Ka3enHOBOM arape npu temmeparype ot 30 °C no 35 °C B Teuenue ot 18 u 10 24 4.

— Staphylococcus aureus, nanpumep, ATCC 6538, NCIMB 9518, CIP 4.83, NBRC 13276
wm ['KIIM 201206;

— Pseudomonas aeruginosa, nampumep, ATCC 9027, NCIMB 8626, CIP 82.118,
NBRC 13275 nnu I'KIIM 190155;

— Escherichia coli, nanpumep, ATCC 8739, NCIMB 8545, CIP 53.126 wiiu NBRC 3972;

— Salmonella enterica subsp. enterica cepoap Typhimurium, nanpumep, ATCC 14028,
win kak ajgprepHaruBa Salmonella enterica subsp. enterica ceposap Abony, nHampumep,
NBRC 100797, NCTC 6017 umu CIP 80.39;

— Bacillus subtilis, manpumep, ATCC 6633, NCIMB 8054, CIP 52.62, NBRC 3134 uu
['KIIM 010011.

J1J1s IpUTOTOBIICHUS CYCIIEH3UH TECT-IITAMMOB HCIIOIB3YIOT HATPHUS XJIOPHUJIA U MENTOHA
3a0ydepennsiii pactBop ¢ pH 7,0 wim docdarnsiii Oydepnsiit pactop ¢ pH 7,2. Cycnensuro
UCIIONIB3YIOT B T€UEHHE 2 U WK B TeueHue 24 4 (B ciiydae XpaHeHus npu temieparype ot 2 °C 1o
8 °C). B xauecTBe aJbTEPHATHBBI NPUTOTOBICHHIO U MOCICAYIOIIEMY pa3BEICHHIO
CBEXKCTIPUTOTOBJICHHONW CYCIIEH3WU BEreTaTHBHBIX KiIETOK B. subtilis roroBst cTabGmibHYyO
CYCHEH3HUIO CIIOp, 3aTeM Il MHOKYJISIIIMH HCIIONB3YIOT MOIXOASIINI 00bEM CYCIIEH3HH CIIOP.
CrabuibHYI0 CYyCHEH3HUIO CIIOp MOXKHO XpaHUTh mpu Temieparype oT 2 °C no 8 °C B TeueHue
BaJIMIMPOBAHHOIO IEPUO/IA BPEMEHH.

2.3.2. OTpunarejibHbIi KOHTPOJIb

JInst  TpoBEpKM  YCIOBHM MCHBITAHHWS IPOBOJAT  OTPULATENBHBIA  KOHTPOJIb C
UCITOJIb30BAaHUEM BBIOPAHHOTO pacTBOpUTENs (pa30aBUTENs) BMECTO MCIBITYEMOTO MPOIYKTA.
PocTt MukpooprannsmMoB HabI0aaTHCS HE N0JDKeH. OTpULIaTeIbHBI KOHTPOJIb MPOBOJAT TaKXKe
OpU HCOBITAaHMM MPOJAYKTa Kak omucaHo B paznene 2.4. Hcnwimanue npooykma. Ilpu
HEYJIOBJIIETBOPUTEILHOM pE€3yJIbTaT€ HCHBITAHUS OTPULIATENIBHOIO KOHTPOJIS  IPOBOJST
paccieioBaHue.

2.3.3. [IpoBepka pocTOBBIX U HHTHOMPYIOUIMX CBOICTB MUTATEJLHBIX cpe/l

VcnblTaHuIO MOJUIEKUT Kax/ash cepusl TOTOBOM NMHUTATENLHOW Cpefbl, a TAaKKe KaKJas
cepus Cpelibl, IPUTOTOBIEHHOM UM U3 CYXOM CpeJibl, WIIM U3 OTAEIbHBIX KOMIIOHEHTOB.

IIpoBepky NOAXOAAIIMX CBOWCTB IUTATENIBHBIX CpPEl NPOBOJAAT, KaK OIHCAHO B
tadyme 2.1.6.9.-1.

Tabmuna 2.1.6.9.-1 — Pocmogvle, uneubupyrowue u UHOUKAMOPHbIE CEOUCMEA NUMAMENbHbIX
cpeo

Cpena CaoiicTBO TecT-mraMmmbl
HcnpiTanue Ha Coeso- S. aureus
IPaMOTPHIIATEIBHbIC Ka3eMHOBBIN PocroBoe P. aeruginosa
OakTepuu OynboH B. subtilis
ycTOWYMBHIE K xKemun | bynboH Moccenst PocTOBOE E. co_li
JUIsT 00OTaIEeHUS P. aeruginosa
SHTEpOOaKTepuit Wurubupyromree S. aureus
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®duoseroBo-
KpacCHBI E. coli
N PocroBoe + nnaukaTopHoe .
KEIYHBIN arap ¢ P. aeruginosa
TIIIOKO301
Coeso- S. aureus
Ka3CHHOBBII PocToBoe P. aeruginosa
HcnpiTanue Ha OyIb0H B. subtilis
Escherichia coli i
bynbon PoctoBoe E. coli
MaxKonku Wurubupyromiee S. aureus
Arap MakKonku | PoctoBoe + mHIuMKaTOpHOE E. coli
S. enterica subsp.
enterica cepoBap
3abydepennas Typhimurium wu
ybep PocTtoBoe yp .
MENITOHHAS cpejia S. enterica subsp.
enterica cepoBap
Abony
S. enterica subsp.
CoeBblii Oynb0H enterica ceposap
Panmonopra- Typhimurium wum
UcnbiTanue Ha PocroBoe .
Baccunmnanguca ninsg S. enterica subsp.
Salmonella .
oborarieHus enterica ceposap
Salmonella Abony
Wurubupyromee S. aureus
S. enterica subsp.
enterica ceposa
Kcuno3za-nu3un- . -CpoBap
e30KcuxojaTHeli | PocToBoe + MHAMKATOpHOE Typhlml_Jrlum .
A S. enterica subsp.
arap )
enterica ceposap
Abony

Hcnvimanue na pocmogvle ceoticmea, dcuokue numameibHvle cpeobl. UHOKYIUPYIOT
yacTb COOTBETCTBYIOLIEH cpeapl HeOonpmnM — konumdyectBoM (He ©Oonee 100 KOE)
COOTBETCTBYIOLIIETO MUKpOOpranusMa. MHKyOupyIOT MpH yKa3aHHOM TemIiepaTrype He JoJjblle
MUHUMAJIBHOTO TEpHO/ia BPEMEHH, YKa3aHHOTO B YCIOBHUSX HCIbITaHUA. COeBO-Ka3eMHOBBIN
OynboH MHKYOMpYIOT npu Temnepatrype oT 30 °C no 35 °C B TeueHue He Oojee TpeX CYTOK.
JlomkeHn HaOmoaaTbCs POCT MHUKPOOPTaHU3MOB, CONOCTABHMBIH C paHee MOJyYEeHHBIMU
pe3yspTaTaMHi Ha paHee IPOBEPEHHOM U IPUTOIHOM CEPUU MMUTATENBHOMN CPEBI.

Hcnvimanue na pocmogule ceoticmea, niomHnvle NUmMamenbHule cpeobl. OCEB BHIIOIHIIOT
MOBEPXHOCTHBIM CIOCOOOM, MHOKYJIUPYS KaKIYI0 YallKy HEOOJBIINM KOJHYECTBOM (HE Oosee
100 KOE) cooTBeTcTBYIOIIEr0 MUKpOOpTraHu3Ma. MIHKyOHpYIOT TIpH YKa3aHHOW TeMIiepatrype He
JI0JIbIlIEé MMHHUMAJIBHOTO TMEpHOoJia BPEMEHH, YKa3aHHOTO B YCIOBHUSX HCHbITaHUA. JlokeH
HaOJI0/IaTHCS POCT MUKPOOPTraHU3MOB, COTIOCTABUMBIN C paHee MOJyYeHHbIMU pe3ysibTaTaMHu Ha
paHee MPOBEPEHHON U IPUTOTHOM CEPUU CPENBI.

HUcnvimanue na unzubupyrowee oelicmesue, JdcuoKue uiu niomHusle numamenbHvle cpeobl.
KOKIyI0 Cpely HMHOKYJIMPYIOT HeOoibmuM  koimudectBoM (He Menee 100 KOE)
COOTBETCTBYIOILIETO0 MUKpOOpranu3ma. MIHKyOupyroT Mpu ykazaHHOW TeMIIepaType B TEUEHUE He
MEHEE MAaKCHMaJbHOTO IEPUOAA BPEMEHHM, YKAa3aHHOI'O B YCIOBUAX ucnblTaHus. He nomken
HaOJI0AaThCS POCT MUKPOOPTaHU3MOB.

Hcnvimanue Ha uHOUKAmMoOpHble C60lcmMEa. TIOCEB BBINOIHIIOT IOBEPXHOCTHBIM
Croco0oOM, WHOKYJIHMPYS KOyl dYaiky HeOompmmM KommdectBoM (He Oomee 100 KOE)
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COOTBETCTBYIOIIIETO MHUKpOOpranu3mMa. MHKyOUpYIOT MpHU yKa3aHHOW TeMIIepaType B TEUEHUE
nepuoja BpEMEHH, yKa3aHHOTO B YCIOBHIX UCHbITaHUSA. KOJOHUN JOMKHBI OBITH COMOCTaBUMBI
[0 BHEIIHEMY BHJy W XapaKTepHbIM WHAWKATOPHBIM IPU3HAKAM C pPaHEE IOTYYCHHBIMU
pe3yJibTaTaMH Ha paHee MPOBEPEHHOM U IPUTOTHOM CEPUH CPEIbI.

2.3.4. IIpuroaHoCcTH METOTMKH

Jlji Ka>KJ0ro UCHBITYEMOTrO MPOJIyKTa BBHIMOJIHAIOT MOATOTOBKY 0o0pa3lia KaK yKa3aHo B
paznene 2.4. HUcnvimarnue npooykma. Kaxaprii TecT-mraMM npuOaBIsSIOT IPH MEPEMEIINBAHNN B
MPEIUCaHHYIO0 MUTATEIbHYIO cpey (COeBO-Ka3eUHOBBIN OynboH Win 3a0ydepeHHas nenToHHas
cpena). s momcyera rpaMOTPHIATEIBHBIX OAKTEPU, YCTOMYMBBIX K KEITYW, WHOKYIHPYIOT
otaensHo E. coli u P. aeruginosa. s ucneiranus Ha E. coli u Salmonella moces ocymectsistor
OTJICNBHO IS KXKIOTO0 MUKPOOPTaHU3MA.

[Ipu HanMuuM y NpoIyKTa aHTAMUKPOOHOTO JeHCTBHS HE0OOX0IMMO BHECEHUE U3MEHEHUN
B MCTOJIMKY MCIIBITaHUM (cm. pazden 4.5.3 obweu ghapmaronetinoii cmamou 2.1.6.6).

Ecnu anTuMukpoOHas akTUBHOCTb MPOAYKTAa B OTHOIIEHWH MHUKPOOPTaHHM3Ma, Ha
0oOHapyXeHHEe KOTOPOTO HANpaBIIEHO HCIBITAHHE, HE MOXET OBITh HEUTpPAIHM30BaHA, MPHHSITO
CUMTATh, YTO MHTUOMPOBAHHBI MUKPOOPraHU3M He OyAeT IPUCYTCTBOBATH B MPOJIYKTE.

2.3.4.1. Hcneimanue nHa omcymcmeue MUKpoop2anu3mog. VICTONb3yIOT KOJIUYECTBO
MUKpPOOPraHu3MoB, dSkBuBasieHTHOe He Oonee 100 KOE B WMHOKYIMPOBAaHHOM HUCHBITYEMOM
npoaykre. McrbITanue mpoBOAAT, Kak OUcaHo B pazaene 2.4. Ucnvimanue npodykma, UCTIONb3ys
HAaUMEHBIIUNA TEPHOJ WHKYOAallMM, YKa3aHHOW B YCJIOBHSIX HCIBITaHUS. MHKPOOPraHU3MbI
00HapyXMBAIOT TIO0 XapaKTePHBIM IMPH3HAKAM [0 HHJIUKATOPHBIM pEaKIUsM, KaK YKa3aHO B
paznene 2.4. UcnvimaHnue npooykma.

2.3.4.2. Konuuecmeennoe ucnvimanue. 110nyKkonndecTBEHHBIA MEeTOI (METOI Hanboiee
BeposTHBIX yncen (HBY)).

Hcnons3yoT KoJIM4ecTBO MUKPOOPTaHU3MOB, skBHBaieHTHOe He O6onee 100 KOE B 1 r
wii B 1 Mn mpoaykra. VcmeiTaHue MPOBOAST, KaKk OMHMCAHO B COOTBETCTBYIOIIEM pasiele
2.4. HUcnvimanue npodykma, WCIONB3yS HAUMEHBIIMA TIEPUOJ WHKYOAIlMH, YyKa3aHHBIA B
ycnoBusix ucnbiTaHusi. Passenenue, coorBerctByromee 0,1 r umu 0,1 M3 mpoaykra, TOIKHO
JIaBaTh TIOJIOKUTEIIBHBIN PE3yIIbTar.

2.4. UCIIBITAHUE IIPO/]YKTOB

2.4.1. 'pamoTpunaTe/ibHbIe 0AKTEPUH, YCTOHYMBBIE K KeJTUn

2.4.1.1. Konuuecmeennoe ucnoimanue. IlonykonnuecTBEHHBIH MeTO (MeTOA Hanbolee
BEPOSATHBIX YHCEN).

2.4.1.1.1. I[loozomoska obpasya u npeosapumenvHas unkyoayus. VicnslTyeMblii oOpasery
B KoyinyecTBe He MeHee | T pa3Boxaar 1:10 B cOOTBETCTBUM C yKa3aHMSMM, NPUBEICHHBIMU B
obmieit apmakomneitnoit cratee 2.1.6.6, HO ¢ HCMONB30BAaHHEM COEBO-Ka3eMHOBOTO OyIhOHA B
KayecTBe BBIOPAHHOTO pacTBOpPHUTENs (pa30aBUTENs), MEPEMEIIMBAIOT W HMHKYOMPYIOT IpHU
temneparype or 20 °C nmo 25 °C B TedeHHME NPOMEKYTKAa BPEMEHM, OCTATOYHOIO IJIs
BOCCTaHOBJICHHS OaKTepUil M HEJJOCTATOYHOTO ISl HHAITUUPOBAHHS UX Pa3MHOKEHUs (OT 2 1 110
3 4).

2.4.1.1.2. Bwidenenue u nepeces. COOTBETCTBYIOIIHNE KOJIMUeCTBa Oyp0Ha Moccemns Juis
oOoraieHus: SHTepoOaKTepUil MHOKYJIUPYIOT UCIBITYEMbIM 00pa3IoM, KakK ONHCAHO BBILIE, U
(uM) B 3aBUCHUMOCTH OT IIpejieNia, MPUMEHUMOTO K KOHKPETHOMY TPOIYKTY, C TpeMs WU
YeTBIPbMsI pa3BEACHUSMU TOJATOTOBICHHOr0 00pasia, coJepiKalluMH, cooTBeTcTBeHHO, 0,1 T,
0,011, 0,001 ru 0,0001 r (wum 0,1 M, 0,01 mo1, 0,001 M 1 0,0001 MIT) UCTIBITYEMOTO TIPOTYKTA.
Nukybupyrot npu Temnepatype ot 30 °C mo 35 °C B teuenue ot 24 4 1o 48 4. [lepeceBaroT Ha
YaIky ¢ PUOIETOBO-KPACHBIM JKEITYHBIM arapoM ¢ IIII0K030i. MTHKYOUPYIOT TpH TeMIiepaType oT
30 °C go 35 °C B reuenue ot 18 4 10 24 4.

2.4.1.1.3. Unmepnpemayus pe3ynomamos. I1010KUTETHHBIM PE3yJIbTaTOM CYUTAIOT POCT
KOJIOHHHA. OTMEYaroT HauMEeHbIlIee KOJIMYECTBO MPOAYKTA, JAIOIEe TOJI0KHUTEIbHBIN pe3ynbTar,
¥ HauOoJpllee KOJMYECTBO, Jalollee OTPULIATENbHBINA pe3ynbTaT. BeposTHOe KOIu4ecTBO
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MHUKPOOPTaHU3MOB ONPEAETAIOT 1o Tadbnure 2.1.6.9.-2.

Ta6muma 2.1.6.9.-2 — Humepnpemayus pe3yiomamos

Pe3yJbTaThl 17151 COOTBETCTBYIOIEr0 KOJUYECTBA MPOAYKTA BeposiTHoe
KOJIHYECTBO
0,1 r nam 0,01 r num 0,001 r nim 0,0001 r pan | OaxTepumii B rpamme
0,1 ma 0,01 ma 0,001 mua 0,0001 mu WM MUJUTHJITUTPE
NPOIYKTA
* + + + > 10
" + + - <10%u>10°
i + - - <10%u > 107
" - - - <1071 > 10
B - - - <10

2.4.2. Escherichia coli

2.4.2.1. Hcnoimanue na omcymcmeue MUKpoOp2aHu3mos

24.2.1.1. Iloozomosxka obpazya u npedsapumenvhas unkyoayus. He menee 1 T
UCTIBITYEMOI'0 IPOIyKTa pa3BodT 1:10 B COOTBETCTBUM € yKa3aHUSIMU, IPUBEAECHHBIMU B 001LIEH
¢dapmakomneiinoii crarbe 2.1.6.6, n ncnonp3yror 10 MII WK KOJMYECTBO, COOTBETCTRYOmEe |1 T
win 1 M, A7 MHOKYJSLMU B HOJXOAAIIEe KOJMYECTBO, ONPEIEICHHOE KaK OIMCAHO B pasjelie
2.3.4. Ilpucoonocms memoouku, COEBO-Ka3eMHOBOTO OYJIbOHA, MEPEMEUIUBAIOT U UHKYOHPYIOT
npu Temreparype ot 30 °C no 35 °C B teuenue ot 18 u 10 24 4.

24.2.1.2. Buvidenrenue u nepeces. EMKOCTh BCTPSAXHBAIOT, MepeHOCAT 1 M
MHOKYJIMPOBAHHOTO COeBO-Ka3eMHOBOro OynboHa B 100 mu1 OynboHa MakKoHKM 1 MHKYOHPYIOT
npu Temmeparype ot 42 °C 1o 44 °C B Teuenue ot 24 4 10 48 u. [lepeceBaroT Ha YalllKK C arapoM
MaxKonku u naKyOupytoT npu temneparype ot 30 °C go 35 °C B reuenne ot 18 4 10 72 .

2.4.2.1.3. Unmepnpemayus pezynomamosg. PocT KOJOHUI yKa3bIBae€T Ha BO3MOXKHOE
npucytcteue E. coli. [ToareepxknaroT upaeHTHOUKAIIMOHHBIMU HCIIBITAHUSIMU.

[TpoayKT BBIACPKHUBACT HCIBITAaHKE, ecid KosoHUH E. COli 0TCyTCTBYIOT Mitn mosydueHsl
OTPHIIATENIbHBIEC PE3YIIbTAThl HICHTH(PUKAIIMOHHBIX UCIIBITAHUH.

2.4.2.2. Konuuecmeennoe ucnstmanue. IlonykonndecTBeHHbIN MeTO (MeTO Hanboee
BEPOSATHBIX YHCEN).

24.2.2.1. Iloocomoexka obpasya u npeosapumenvHas unxkyoayus. He wmenee 1 1
UCTIBITYEMOTO TIPOIYKTa pa3BosT 1:10 B COOTBETCTBUY C YKa3aHUSIMH, TPUBEICHHBIMU B 001N
dapmakomnelinoii ctarbe 2.1.6.6, 1 nCHONB3YIOT KoyndyecTBO, cooTBercTBytomee 0,1 r, 0,01 r u
0,001 r (mm 0,1 mu1, 0,01 M1 1 0,001 Mur) BCTTBITYEMOTO 00pa3ia Jijisi HHOKYJISIIHA B TTOXO/ISIIEM
KOJINYECTBE COEBO-Ka3eMHOBOTO OyinboHa (OMpeNeNieHHOro, KakK ONHCAaHO B  pasJelne
2.3.4. I[Ipucoonocms memoouk), IEPEMENTUBAIOT U HHKYOUPYIoT nipu Temmeparype ot 30 °C 1o
35 °C B Teuenue ot 18 u 10 24 u.

24.2.2.2. Buvioenenue u nepeces. EMKOCTh BCTPSXHBAIOT, IepeHOCAT | M
MHOKYJIMPOBAHHOT'O COE€BO-KazenHoBOro 0yinboHa B 100 mi Oynbona MakKoHku ¥ MHKYOHPYIOT
npu temneparype ot 42 °C no 44 °C B Teuenue ot 24 4 10 48 4. [IepeceBaroT Ha YalIKu ¢ arapoM
MaxkKonku npu remnepatype ot 30 °C no 35 °C B Teuenue ot 18 u o 72 4.

2.4.2.2.3. HUnmepnpemayus pe3yrbmamos. PocT KOJIOHWI yKa3bIBaeT Ha BO3MOXKHOE
npucyrcteue E. coli. TloarBepknaroT HISHTU(UKAIMOHHBIMU HUCHBITAaHUAMH. OTMEYaroT
HaMMEHBIIIEe KOJUIECTBO MPOIYKTA C IMOJIOKUTEIEHBIM PE3yJIbTaTOM M HanOOJIbIIIee KOJTMYECTBO
IPOAYKTa C OTPULIATEIILHBIM PE3YJIbTaTOM.

BeposiTHOE KONmMYecTBO MUKPOOPTaHU3MOB OTIpeestoT Mo Tabmauie 2.1.6.9.-3.
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Tabmuna 2.1.6.9.-3 — Humepnpemayus pe3yniomamos

Pe3yabTaThl /1 COOTBETCTBYIOIIEr0 KOJINYECTBA 00pa3ia BepositHoe
KOJIHYeCTBO
0aKTepuii B rpamme
0,1 r mam 0,1 mu 0,01 r wam 0,01 max | 0,001 r mam 0,001 mx HIIH MAJUTHITATPE
NMPOAYKTA
+ + + > 10°
+ + _ <10°n > 102
+ - - <10%u>10
_ _ - <10

2.4.3. Salmonella

2.4.3.1. Hcnoimanue na omcymcmeue MUKpoopeaHusmos

2.4.3.1.1. Iloocomoska obpaszya u npeogapumenvras unkyoayus. I'OTOBIT UCTBITYSMBbIH
oOpazen, HCMONb3yd 25 I' WIKM 25 MIJI HCHOBITYEMOTO MPOAYKTa, WHOKYIUPYIOT B 225 M
3a0y(epeHHOI NEeNTOHHON CpeJibl U NEPEMELINBAIOT (HAIIPUMED, JIEKapCTBEHHBIN paCTUTEIbHBIN
mpernapar FOMOT€HHU3UPYIOT B MOAXOAAIIEM (PHUIbTP-MIAKETe C MOMOIIBI0 COOTBETCTBYIOIIETO
obopynoBanus). MukyoupytoT npu temmeparype ot 30 °C g0 35 °C B teuenue ot 18 4 10 24 4.

2.4.3.1.2. Bvidenenue u nepeces. Buocsr 0,1 mn 3a0ydepennoit nentoHHoi cpeas B 10 mi
coeBoro OyibpoHa Pammomnopra-Baccunuanuca aist oboramenus: Salmonella u uakyoupyrot npu
temneparype ot 30 °C go 35 °C B Teuenue ot 18 u no 24 4. IlepeceBaroT Ha YalIKu C KCUI03a-
JU3WH-I€30KCUXOJIATHBIM arapoM U HHKyOupyrot mpu temmeparype ot 30 °C mo 35 °C B TeucHue
or 18 4 10 48 4.

2.4.3.1.3. HUnmepnpemayusi pesyromamos. Ha BepostHoe mnpucyrctBue Salmonella
yKa3bIBa€T POCT XOPOILIO PA3BUTHIX KOJIOHUH KPAaCHOT'O I[BETA C YEPHBIM LIEHTPOM MM Oe3 Hero.
[TonTBepkar0T UACHTH(MUKAITMOHHBIME HCITBITAHUSIMH.

[MponykT BBIAEp)KUBAET WCIbITaHUWe, eciau komonuu Salmonella orcyrctByroT wnnmm
MIOJTy9YEHBI OTPUIATEIbHBIE PE3YIbTATHl HACHTU(OUKAITMOHHBIX NCIIBITAHHHA.

Jannvii pazoen npusooumcs 01 uHgopmayuu.

PEKOMEH/[YEMBIE PACTBOPBI U ITHTATEJIBHBIE CPEJ[bI

Jlnis nieneit nanHo# oO1el (hapmakomneiHol cTaThi MPU3HAHBI TOIXOSIIUMU PACTBOPHI U
NUTaTENbHbIE Cpeibl, MpEACTaBICHHbIE B JaHHOW oOuieil ¢gapmakoneilHoW cTaThbe U B 0OIIEH
dapmakorneiinoil crarbe 2.1.6.7, a Taxxke onucaHHas HUXke 3a0ydepeHHas MEenToHHas cpena.
MoryT OBITh UCTIOB30BAHBI M PYTHE MUTATEIBHBIE CPEbI, TIPU YCIOBUU, YTO UX MPUTOTHOCTH
MOXKET OBITh JOKAa3aHa.

3a0ydepenHasi nenToHHAs cpeaa

Kanus quruapodocdar 15r
Hunatpus ruapodocdaTa qoaekaruapat 90r
Hatpwus xnopun 50r
Ilenton 100r
Bopa ounmennas 1000 mun

3nauenue pH noBomaT TakuM 00pazoMm, YTOOBI TOCJE CTepuUiau3aluu 3HadeHue pH
coctaBisuio ot 6,8 no 7,2 mpu temmeparype 25 °C. CTtepuiausyloT B aBTOKJIABE, WCIOIb3YS
BAJIMIMPOBAHHBIN LUKIL.



