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10444.11—89

Food products. Methods for determination of the lactic acid bactena

ORCTY 91049

Jara epemennn D091

Hactoswmnll cTanmapt pacOopocTPaHaeTed Ha THWERBE W EHCIOMONOMHEE NPOOVETEL, 3AKBACKH,
GaKTEPHATEHLIE KOHESHTPATE ¥ DAKTEPHANEHLIE MPenapaTil MOTOUYHOKRCIWY BaKkTepHil B veTanarTyBaeT
METON OMPEJIeieHMs KHIHECNOCODHEY MOTOWHOK HCIMEY MUEPOOPTAHHIMOR M X HRHDOJee BEpOATHOID
yeaa (HBY), a Takke MeToAL oOpeiefeHHA B THILERRIX NPOIVETAX (KPoMe KHCTOMOIOUHEY MPOjIvKTON,
JAKBACOK, OAKTEPMATEHLIY KOHUEHTPATOR ¥ DaKTepHANLHEY NPenapaton MOOoMHOKHCILIY GakTepuii)
GakTepuii poaos Lactobacillus, Leuconosioc, cTpenToOKOKKOB rpynnesl N pona Streptococcus, Pediococous,
5. thermophilus ¥ onpeteseuye waudonee sepodaTHoro yucaa (HBY) Gaktepuit poaa Lactobacillus.

MeTom OCHOBEAH HA BRICERS ONMPEALALHHOI0 KOUHYLCTEA NPOAVETA W (HAH) ero palpedendi & &na-
KHe WAH arapH30BaHHbBle CENeKTHRHLIE MHTATENEHEE CPenld, KYVIETHEHPORAHKHE TIOCEROR MMPH ONTHMAL-
HEIX VEIOBRHAX M, NTPpE #eolX00HMOCTH, ONPeIcIeHHH MOPHoIorHueckHE H DHOXMMHUSCKHX CROHCTR 00-
HAPYAEHHBIY MUEPOOPTAHMIMOE H MX MOICYETE.

MeTon npeaHazHaden L14:

VETAHOBIEHHA COOTEETCTHHA MHUEPODMOIOTHYECKHN MOKAIATENEH KAUSCThA NHLIERLY H KHCHOMO-
JOUHEX NMPOAVETON, 3aKBACOK, GAKTEPHANLHEX KOHLEHTPATOE H DAKTEPHANLHEIX MPEMAPATOn MOIOYHD-
KHCILIX DAKTEpHE TPeboBaIHMHAM HOPMATHEHG-TEXHHIECKON J0KVMEHTALLHN;

YCTAHOBIEHHA TPOMEIUAEHHOR CTEPRIBHOCTH KOHCEDBOE,

BEIACHEHWS MPMUMH BOIHHKHOBEHHA 1edhe KTOR NS BEIX TPOIYKTOR,

1. OTEOPF M INTOATNOTORKA IIPOE

1.1, Orhop ¥ noAroTeBEa NPoo MHLWERLY APOIYKTOR, KPOMe KEHCIOMONouHLY, — o [OCT 26668,
6664,

Oehop  npof KHCIOMOIOUHBEX  MPOOVKTOR [CYNHMX B KHIKHX), 3aKPACOK, OaKTepHiIbHLIX
KOHUEHTPATOR H DAKTEPHANLHEIX OPeNapaTol MOTOYHOKHCILN DAKTepHH W NOIroTORKA UMYX K aHaTuIy —
no FOCT 9225,

1.2, KoHcepBLl NPpOoRSRAT HA TepMETHY HOCTL — o [CHCT 873618,

[Movsiie KoHCEPhLL, HOPMATLHBE M0 BHeMIHSMY BHOY, Depel HCNLTaHHeM TepMOCTATHRYIOT OPK
=37 'C prape BMECTHMOCTER 10 1 8" BRIIOUMTEILHO He MeHes 5 C¥T, B Tape BMeCcTHMOCTER CREILLE
| mw® — me memee 7 CyT.

[Muessie NPoavETE, B EOTOPEXY HOPMHPYETCH KOTHYECTED MOTOMHOKHCIEY MHUKPOOPrAHHIMOR,
TEPMOCTATHPORAHHA IO He MIOENe AT,

FPazpeaer s NpooyKTos FOTORAT HA NeNToHHO=-ConeroM pacTeope mo FOCT 266659,

Mexoanse paigegerds ApoayvETon ¢ Maccosod qoneft NaCl Gonee 3 % rOTORAT ¢ HCNOMEIOBEAHBEM
MENTOHHON BOOLE, HCXOMHEIE MIBETCHEE PHOHEY B MACHLIX NPOIVKTON MOTOBAT © HCTOITLIOBAHHEM HEH-
CAOTHYSCKOID PACTROPA.

Hanasme ofumaisnoe [lepenesarea socupenten:
:

i ManarenwcToo crangapror, 1990
i HIMK Manarenscroo ctavgapros, 2002
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2 AIMAPATYPA, MATEPHATBI H PEAKTHEI

g npopefesHd HCOBTAHHA NPHMeHTIoT anmapaTvpy, MaTep i, peakTirsl mo [OCT 104441,
FOCT 9225 W vEazaHHBEE HHKEe:

BECH NaBopaTopHLe oflers HATHAYEHHA ¢ METPOMOrHYECKHMH XapakTepucTHravid no DOCT 24104%,
¢ HAHDOALUIHM TIPSAe1oM BIneIIHBANAA 10 2 © W npeienosM onyckagsol norpelsoct £2 Mr (and
EINCIIHEIHMA PeAKTHIOE),

BECH NabopaTopHbie oGlIers HATHAYEHHA ¢ METPONOrHMECKHMH XapakTepucTHEAMH mo [OCT 24104°%,
C HARGOILI M pedenoM BIRsiaeadng o 200 r 1 nperenos ZonyckasMoil norpeiiiocTi 15 Mr (ana
BINCHIHBANMHA TPGIYKTA);

MHUEPOCKON CEETOROH GHONOTAUeCcKHil ¢ NPHCTIOCODAeHHEM 403 (hatono- KOHTPACTHOTD MAKPOCKOTH =
POBAHMA HIAH APYTHX AHATOTHYHBIY MAPOK;

cTerna nokposdie no NOCT 6672,

CTerna npeamernse no FOCT 9284

TEPMOCTAT C AHAMAIOHOM PAdoUHN TEMNepaTyp o7 28-=533 "C, No3Boadaoiuyi moLIe M baThL SaTatHy
reMOepaTypy ¢ norpeinoeTen £1 °C:

npobky koproase no [OCT 535341

JIYTA CEAATHAS KAPMAHHAA, Dawilad yeenivdenne 64— 10 paz mo FOCT 25706,

MAHEPEATHH 108 SAKTePHATLHIY M BHPYCOIOMHYECKHY NPENAPATOR;

saopothops Texinueckui no NOCT 2001 5;

MONOKD oDeIRHPEHH0E KHCAOTHOCTBIO He Gonee 1971, nomae Mo 3 KOPOBLETD MOIOKR, 3Ar0ToR-
AgeMoro He puse 2-ro copra no NOCT 13264 Wik smonoko cyxoe obedupedtos mo FOCT 10970,

L-aprHeHn THOPON ORI,

DENIAOHN OCHOBHOH WM COUTAHOKHCALIA;

KETHA LHTRET,

KAPDOKCHIMET LSO,

TEHH-8{1;

HATPHA aLeTar,

AMMOTMA IHT]EIT,

Marius cyabgar (Mgsi0, - TH (),

Mapraiua cyispar (Mns0y, - 2H,0);

maprasia cyaspar (Mn30 - 4H O);

KHCI0Ta COpPBMHORAL,

HATPOIHN;

O,
3, NMOJATOTOBKA K MCIIBITAHHMH)

A.1. HpAroToRleHHe PACTEOPOR PEAKTHBOBE H HIIHEATOROB 108 HCOMTARHS OHICBRX OPOIVETOR
(KpOME KHCHOMOTOUNEIX NPOIYETOR, 1AKLACOK, DAKTEPHANLHLIY HONUENTPATOR W DAKTePHAILMLIY npe-
OAPATOR MOMDSHOEHCILIY CAKTEpRH)

3.1.1. BpoMEpesnIoRLIA TYPITYPHEN HHABKATOD, PACTROP MaccoRoil Konunentpaumei | riom® 01 1
DPOMEPEIWIOROTD TYPOYPHOTD ¢ CORMOIeHHeM MBI SCENTHKE NepeHoCcAT, CMIABAA CTERMALMOH JUCTHI-
NHPOBAHHCGH BOTOH, B MEPIYD NOCYAY BMeCTHMOCTRIO 100 cu’ | A0BOIAT 0GLes ATOH Ke BOLoi 10 MeTHH.
PacTeop xpamaT He Goaee 3 Mec NMpH KOMHBEaATHOH TeMNepaType.

3 0.2. Kansuuwi yriekMensli, BOoOHad CYCIeNaHs MaccoBoi KomueHTpaimel 30 r/ov': 3 © yIeKHciIiors
KANLUHA, MpocTepiadiosauioro no FOCT 10444 |, nepenocdT, CMBBAA THCTIWLTHPOBAHHON BOOOH, B Mep-
HYHF NOCYay GaecTiMocTeo 100 ey, nopoaar ofwes g0 MeTkH. CVeneHinm cTepIHIvIoT ApH TeMOepaType
(12141 °C pvevenne 20 sun. CycrieHaHeD Xpasdar He Gosiee 3 Mec TIPH KoMEATHOH TeMnepaType.

3.1.3. KaphoadyscH, KodueHTpHpoBanigi pacteop: 1 rdwkcnna cvenmmeant ¢ 10 e 96%-noro
ATHACEBOTO ciidpTa W 1 em’ pacTropa erona Macconoil KonpenTpamiedd 50 rioa’.

Ana npuroToptedna padouero pacteopa kapbomgwrcnia € 10 o’ KouueHTPHPOBIHHOTD PACTROPA
kaphondwrcs i noGammaoT W ov’ IHCTHIHPOBANHOR BOALL.

J4. KpucTamraec KR iiosie TORRE pacThop MaccoBod konuenTpaurei 10 r/oM™ | r kpHcTalingec-
KOr0 (PHOISTOROMO NepeHoCcET, CMBEIERE THCTHATHPOBIHHOR BoQod, B MepHyRy O0CVIY BMECTHMOCTLIO
100 ey’ obses 10R0AAT 10 MeTKH. PacTeop Xpanat e bonee 3 Mec i KoMHATHOR TeMOepaType.

OO0 20002 ¢ meenen 8 pefcrane DOCT 24104 — 20601
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3.5, Harpoansa cycnenas Maccopol koHuerTasn [ r/asm: 10 r merposiHa nepesociT, CMLIBas
NHCTHTHPOBAH 0N BOO0H, B MEPHYI0 NOCYIY BMECTHMOCTEID 100 em®, 00560 I0BOOAT 10 METKH, HATPE AT
oo TeMueparypll 43310 "C ya porganoi Gade, JaTes HILTRYVIOT YEPed BATHO- MARIEBRE (HILTD.

3. L6, Nentonuo-coneodl pacteop rotonat mo DOCT 26669,

317 NenTouwuyw eoiy roreear ne FOCT 26669,

J LR Copbunopas KACHoTa, Wedounoil pacteop: 1 rcopOHHOBOR KHCIOTRE NEPeHOCAT, CMIBAA pa-
CTROPOM FRAPOOKACH Hatpud ¢ NaOH = | sone/ 1’ B sMepuyvio nocyay pMecTHMOCTEI 100 cx’, obuem
AOBOIAT 30 METKH Tes #e pacTnopoms. Togyyer e pacTeop cTePRANIVIOT MeTOI0M MeMipanHoi dHIsTpa-
umu no FOCT 26670

JlonyekaeTed roToRATE PARcCTBOP copOHHORON KACAOTE Oed LT PRUMK ¢ coDIIeHHeM NPARILT acen-
THEM, TIPH ITOM [CTROP THIPOOKHCH HATPHA TOTORAT HA CTEPRIBHOR AMCTHLUTHPOBARHON Boge.

319, PeakTun ang onpeleieHus UHTOXPOMORE:. | r 0eHIHIHEA OCHORHOTD MK COTSHOKHCAOTD PacTRO-
pAKT & 2 cu® 99, 8% -noil Jegarol yreveeoll KHcnoT, nobaamanT 30 oa? DUCTHUIHpOBAHHON BOIL K
MEDAEHHE HATPERAMT, NOCTE O ICHHA B PACTEOR BUOCAT 50 ca’ 6% - Horo 3 THI0BOTO ciMpTa. Pactoop
XPaHAT B XON0IHILHHKE B TedeHHe | mec.

F 0 vsnonorigeck it pactsop rotoat no FOCT 104441,

1.2, llpMroToBACHHE NHTATEALHEIX CPEI 08 HCOMTANKA OHINEBWX OPOIVETOR (KPOME  KHC-
AOMOAOYHLIX — OPOIYKTOR, 3AKBACOK, DAKTEPHANBHLIY KOHUEHATPATOE H DAKTEPHANLHBX NPENAPATOR
MOTDUHPKECILIN DAKTEpEEH)

3.2, Cpeny bawkdennira naoTiver roToesT mo FOCT 10444 1.

322 Cpena Banschensama svokaa: 8 930 o’ mmenvinmposansoil sonest pacteopaoTr 10 ¢ nakrose, 10 ¢
CIOKOEE, 3 F AeTITOMa, KRMTETaT B QuieTpyioT yepes Sysasisi e, K puastpary sobarraiot M os’ aposce -
GO0 WCTpakTa, 32 o’ pacTropa DposMEpesonoBoro imyvprvpeoro mo . 3.0, 1, veranaraseasoT pH 7, 32001, paaassaior
B CTEPRUIEHLIE MPODHPRH K crepruvioT opi Tesneparype (1174211 °C e Tevenme 20 i,

3.2.3. Cpena bpure, o monudmkanmn Wapn:

B AT o’ DcTHIDIMpORAHHOR Boas BHOCAT 15 r nenroma, 2000 mokosel, 25 o’ OposCHesono JKCT-
PAKTA, 5 T VECYCHOKHCIOMD HATPUA, 3 T Kanud GocdopHOKACIon 0OH03aMeleiHore, 2 T aMMoHHA THMOH-
HokHeaoro, 100 cx® TOMATHOMO COKA (B PACHETE HA TO, YTO B COKe COO2PAHTCE He MeHee 4. 5% pacTBopHABY
CYXMX BELIECTH, SC7IH B TOMATHOM . COKE COOSPAHTCA APATOE KOIHMECTRO CYNHY BELIECTE, TO O2NAKT NepecieT
Ha Cofgpaadue cyxux Bemectn 4,5%), 1ow® Tauua — B0, 5 o' pacTeopa coaeil (MeSO, - TH,O — 11,5,
Mn50, - 4H,0 — 2861, Fe30, - TH,O — 0,68 r, averwinnposmimas sona o 100 cu®), 15 rarapa.

Cxech KMIATAT Ha caalon orie 0o NoIHoMN pAacTROPEHHA arapa. ¥ crTaHarm et pH Takusy obpaios,
Yrodll [I0CAe CTEPHIHIALHKE OH cocTaruan npa 23 "C (6,520,1). Cpedy CTEpRIHIVIOT TIPH TEMITEpaType
{1153£1) "C 8 reverne 13 Mun.

3.2.4. Cpepa aposcenas: g 100 cv® IposcEenorn sKcTpasTa, npurotomiennoro no FOCT 104441,
Lo0apaAoT M0 THCTHATHPOBAHHOH BogkL, 10 r npocTepradiosanviore no FOCT 10444 1 yraekucaoro
Kanbuma |1 100 rcaxapoas . Csech Harpe BT 10 PACTROPSHMA Caxapoinl, YeTanaanpawnTt pH takum obpa-
A0M, MTO0L MOCHE CTEPHIMIALMK O cocTarman opy 23 “C (7, 120,1), paaaneawTt B npobdpes no 10 cu' 1
cTeprauayioT npu TeMneparype (12121} "C B revende 15 mpi.

3.2.5. Cpeny kanycTHRUR arap roTosar mo NOCT 104441

3.2.6. Cpeaa MPC xuokan: o Mepiyn Kooty sMecTIMocTeio 1,0 as’ noserrawTt 10 T nenrosa, 20 cw”
npoackeroro sketpakta, 2000 r cmokoset, 10 oM’ Teun — B0, 2,0 1 kaaua dochopHoKHCIOro J0YIaME WeH -
woro, 3,0 r uarpua auerara, 2,0 r tprasymonma werpara, 0,2 rovardarta saraua, 005 r ovasgara mapranua
(Mns0 - 4H 0}, D0IHBAR0T 10 METKH MACHYID BOAY, PACTEOPAKT KEOMIGHEHTE HATPEBAHHEM HA ROIAHOM
fane H yerasapnneanT pH rakuy obpatos, YTobL TOCTE CTEPIWIHSALHH O COCTARAEN npH 23 “C (6,2+0,1).
Cpeay paznusaiot no 10 cy? B cTepuablibe npobapEs H CTEPIIHIYIDT B ARTOKIALE [P TeMIE paType
(121£1)7C s rewende 15 mpd. [pobupey ¢ nuTaTenLHOi cpeaoi xpauar npu TesMnepatvpe (421) "C ue bosee
30 cyT.

3.2.7. Cpegy MPC arapiaoBadHyiy FOTOBAT 00 PEUENTVRE, VERIAHHOH B . 3.2.6, ¢ 1obanteHuem
[5—1E rarapa. [Toce pacToopeHRd KOMOOHEHTOR CPEIY PAVIMBIIT B CTEPIVIEHLIE KONDW H CTEPHAHIVIOT &
apTokaase npd Tesmneparype (12121 "C 8 rewense 15 s, NoTopvio cpeny spassT OpH TEMITERaTYpe
{4£1) "C ne Gomee 30 cyr.

[Tpy HeOGXOAWMOCTH, JUTH NOBLLUSHHAA CENeKTHRHOCTH, MOCAE CTepHAHIIINE K | oy’ arapuiosaHHo i
HWIH HIEOH cpedn JobapmaioT | oM’ WenouHors pacTBop CoPpoMHOBON KHcaoms mo . 3.1.8.
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3.2.8. Cpena maco-nenTodHuii dvison ¢ pH 962

B MACO-MENTOHHOM Oyikone, npurotontedsos o DOCT 10444 1, yeravapampamT pH ¢ nosMoiisbg
PCTEOPOE Wenoul W KkHeaoTel no [NOCT 1444, ] takus obpasos, UTohkL NOCTE CTEPHANRIALINR O COCTARLAN
npu 23 "C 9.6, Cpeny crepraniyioT npd tesneparype (121E1) "C B Tevense 20 sMum.

3.2.9 Cpeny Maco-nentod i G0 ¢ copepaalies XIopucToro Hatpua 6,5% rotopar ne [OCT
104441, Ho npy NPHMAOTORTEHHY YEEIHYHBAIOT KOIAYLECTEO ROOARMEEMOTO XIOPHCTONS HATPHS 10 63 r Ha
I am’ cpenn.

3.2 HE Cpena nuTare sHLI arap ¢ Caxapo3o:

1L rocaxapodwt, 15,0 r arapa nobapinawt B 1 OM° MACO-TIEENTOHHOTY OVILOHA, NEpHOIHYECKH
MEPeMELIHEAA, CMECH HATPSRAKIT B0 KHOSHMA H MOAHOTD PACTREOPSHHA BCEX KOMIOHEHTOR,

Cpeay ox1asnanT 10 45=33 "C n ycranaendparT pH Takes obpaszoM, YTobE Nocle cTepuan kL Mi
OH cocTarmsn npa 2370 (7, 1320,1).

Cpeny payTHBEINT B KONGL ¢ CTERHAKIVIOT B Tededde 13 muu opn temneparype (121+1) "C. Noche
CTEPHIHIALME W nponepkl pH cpeay xopollo NepeMelliMBInT | pATIHENOT & Yawkd MNetpy, Xpalar npu
Temneparype {4x1) "C we donee 14 cyT.

3211, Cpena Penau: ocHoB: cpeibl - B Konby, cofepaaliyio 300 oM’ IHCTHAIHPOBAHHOE BOALI,
nodarEAeT 13,0 rarapa 4 HArpepaT Ha Boaanol Gane 10 pacTeopeHHs arapa. B npyvryen kondy codepsa-
o SO0 cx’ DIHCTUATHPOBANHOR Boge, noGannmor 10,0 r ouTpata kanmg 1 13,0 ¢ kapSokcuaMeTHnmen-
MO0 W PACTROPANT NPH HArpenaHvy, Colepauyos 0DeHs Kond cMellusainT ¥ gobasnawT 3,0 r nento-
Ha, 23 oy’ aposceenoro skcTpakta, 1,23 r kaaua dochopiokicioro aeyiasewenyoros, 5,0 r L-apruimu
MLIPONIORHAE, HATPEBAKT HA BOIAHON Game 10 NOAHOO PACTROPEHNH KOMOOMHEHWTOR, OXTAXIAKT 10
TesmaepaTyprl 4533 "C 1 yeradanieanT pH takus obpaios, 4Tobi Mocie CTePRANEIINK O COCTARAA
mpd 23 °C (6,320,2). CcHopy Cpeakl CTEpHEINIVIOT NpH Tesmeparype (121217 "C b rederde 15 MHH B XpadaT
npH TeMneparype (4x1) "C we Gomee 3 oyT.

Jng NpHroToRIeHMA NHTATeAbHoH cpeibl K 1 Ju® paciuiapieHuold B oxnaxgenHol oo 4553 "C
acHONE fofasnsoT 5.0 oM’ crepuiLior obesxupennore Monoka, 100 oa’ cyenenInm yrIeKHeIoro K-
UMA MaccoBoi KoHueHTpanuei 30 r/ou’ 1 2 ey’ pacTeopa GPoMEPESIIOBR0N0 IYPITYIHOMD MACCORON KOH-
ueHTpamnel 1 rima’.

3.2.12. Cpeaa Poroda &MAKad: B MepHYID KonGY BMecTHMOCTRI0 10 o’ nosewsaor 1000 m nenToma,
250 cw® nposckenoro sxcrpakta, 2000 © rmwoxodsr, 10 cv® teMna — 80, 6.0 r kanpa docpopHoKHCIoro
ogHoIaMeweHHoro, 2,0 r udTpata amsoHia, 25,0 ravetata vartpaa, 1,32 o’ meganodl yecycHol KHCIo-
TeL, (L3735 ¢ cyvandara sarmua, 0,12 ¢ evindara smapradua (Mas0, - 2H ), 0,034 ¢ cvnedar senesd,
IOTHBAKT 10 METKH AHCTIUUTHPOBAHIYI0 BORY, PACTROPAINT KOMIOHEHTE HATPEEIHHEM HA BOISHON Dane
# yeradarmMexoT pH Takuw obpazos, 9Todld nocde cTepiniaudl o coctapnan npu 25 "C (3.4=20,1).
Cpeny paanvpawT o I oy B CTEPHALHEE NPOOHPKA W CTEPHIAIVIOT B ABTOKIARS TIPH TeMIIEpaType
(12121} "C 5 reuemne 15 sud. [Mpodupen © nETaTedsdol cpedoid xpasar npy temneparype (41} "C He
Donee 30 CyT.

3.2.13. Cpeay Poroza arapi3osaddyin roTORAT Mo pPeUenType, onucanioi 6 m. 3.2.12, ¢ aobanneim-
ew M0 rarapa. [locne pacTeope I KOMITOHSHTOR CP2IY PALTHEAIOT B CTEPWILHLIE KOMGEL M CTERHIH Y IOT
B anTokaane npy TeMnepatype (121%1) "C 5 redyenne 13 s, DoTonywe cpeny XpadsT MpH TeMIepaType
(413 "C pe Gonee 30 cvr.

3.2.14. Cpeay 13 TOMATHOIS COKA roToBaT no [OCT 104441,

3.2.15. Cpena and onpeleie i NCERI0KATATATE B MEPHYID KONGY BMECTHMOCTRED | aM* noMeanT
3,0 nenToma, 25 cu’ ApoEMeRoro akcTpakTa, 0.5 o’ TeMHa — B0, 0.1 ¢ (MnS0, - 4H,09, 0,5 r riokos.r,
I3 rarapa I00HBAIOT MACO-MENTOHH LM BYTLOHOM 00 METKH, PACTEODIIOT KOMOOHEHTE HATPSRAHHEM Ha
AOOHHON Bane B yeTasarTHeanT pH Takds obpasos, 9TOOLL MTOCAE CTEPHIHIALMNKE OM COCTARTAT ApH 23 "C
(6,910, 1), Cpery pasnueaioT B OpobHpEH o 3—7 o' W CTEPHIHIVIOT B ARTOKNAEE NPH TeMITepaType
(121£1) "C o revenne 13 vuu. [Noche CTEPHIMIALNA NIPOGHPEH VEJIAIHEAKDT Ha HAKIOHHYED DOBEIFNHOCTL
JUTA MOAYHeHNE KOCHKOR.

3.2.16. Cpena Lee:

OCHORA CPEdkl — B MepHyIO Koihy BMecTHMoCTED | as® noMewawT 10,0 r penroms, 54 cs’ qposse-
noro JKcTpakta, 3,0 r aakroaet, 3.0 r yrIeKHCIoro Kansuus, npocTepindaosannoro mo [OCT 104441,
0.5 1 NaHPO,, I8 1 arapa, DonusiioT JHETWATHPOBAHHON BOAOH 00 METKH, PACTROPART KOMIGHEHTLI
HarpesadMes Ha BOEAHOA Gave B yerasapnumnot pH Takus obpazosm, 9ToDL NOCTE CTEPUAMEILHA OH
cocTasnan npe 25°C (7.0121) Cpeay CTEpUIHIVIOT B asToknase npd resreparype (121+1) "C b rederme 20
MHH H, MPH HEGDXOIMMOCTH, XpauaT npd resnepatyvpe {(421) "C ne Gonee 30 cyr.
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Jna npUroToRTeHHA NATATeNLHol cpeas £ 1 oM’ ocHoanl 200apa80T 20 Cu’ CTepHALHOTD PacTROpa
DPOMEPEHRIOROTD OYRPITYPHOTD © MACCOBOH KoHUueHTpamMel | r/ay’, nepeMeliHEakT H PASIHBART B 9l KN
IMerpu. Cpeay xpanar npd TesMneparype (42£1) "C ne Gonee 7 cyr.

3.3, MpuroToRieHHe MUTATENLHBIX CPET 1N OB TAHHS KNCIOMOM0UHBIY TPoIyKToR, IaKkpacox, Gak-
TEPHATLHEEY KOHLSHTETOR H BAKTEPHATEHLIY NPENAPATOR MOTOUHDKHCTLIX DakTepil

331 [NpuroToRmeHHE FRIPOIMIOBIHNOND MOTOKD

HarypadsHioe WIH BOCCTAHORTEH HOE O0CTRHPEHHOE MOTOKO KHIOSTAT HIM 00padaTRIBAT TEKYHMM
napos B Tedende 20 MHH o oxmastaoT oo TeMmnepatypll (4352} 'O Josoaar akTHEMY 0 KHCIOTHOCTE 20 pH
(7.720,1), noGanaaa pogHLl pacTeop ¢ Maccopod nosed NaOH 40%. K 1000 cx® monoka nobamnawt ot (0.3
oo LU r nopollka DaHKPSAaTHHA. 3aTeM K MOoky T00amHT oT 5 10 6 cx’ xiopodopya. Konby sakpeiGamT
KOpKoBOH npodroil 1 peUaepanmeT npd Temnepatype (22} °C o redenne [8—24 u. B Tevenne nepneex
3=3 y monoko 2-—3 pasa npeMelrHEAnT (Mpodky Nocie nepeMeifeaiia NPHOTKPLIBAINT 1714 YIamesHns
Knopodeopsea).

Jares rHAPOITHOBAHHGE MOTOKO QHELTPYVIOT deped DyMasn i UIsTp, pasnoaaT THCTHILTH ORI O
GONOH B CooOTHOWEHHN | - 1, YWCTAHARTHEAKT AKTHEHYD KHCIOTHOCTE pH (7,120, 1), aobannas ponubii
pacteop ¢ Maccopofl noneil MaOH 40% W HCNOALIYIOT AN TPHIOTORMCHHA Arapa ¢ FUIPOIH30BAH LM
ModlokoM. B coydae XpaMedsds CRIPOTHIOBAHHOGS MOIOKO CTEPHIHIVIOT B ABTORIARS IIPH TEMIEPaType
(121£1) "C 8 Tevenne 15 mun.

3.3.2. [puroToriedHe arapd ¢ FHIPOITHI0EAHHBIM MOIOEOM

CocTan:
CHAPOTHIOBAHMOE Moutoko, ey — T
arap, r - 13.

B LM os’ reapoaiaosaHHOTD MoToka npRéaamsinoT 15 rarmapa. Cpeny HarpesaloT 10 nodioro pac-
IUIARASHHA Arapa W UILTPYIOT YERed BTy, PAIIHBaIoT B NpoiHpEE WIH K000 B CTEPHIHIYIOT B ARTORTARE
npu Tesneparype (12121) "C b regenme {1021 ) v,

3.3.3. NpuroTonnelie CTepUIEHOTO 008 THEHPEHHOTD MOVTOKA

HarypadbHioe WiH BecCTaHOoBETEHHOS oDEREHPEHHOE MOTOKD pasnieanT mo 10 cw® & npodiprl i
CTepuaAnIvIoT npe TeMneparype (121£1) "C s Tewenne (10£1) mun,

4. NPOBEAEHHE HCIIBITAHKWA

4.1. lMpopenenane  WCNLTANHA  NHMERLIX OPOIVETOR (KPOME HECIOMOIOUHEY OPOOYKTOR, I0K-
BACOK, DAKTEPHANLHLIN KONDEHTPATOR H DAKTEPHANLHEIX NPEOAPATOR MOGOYHOKHCAWY DAKTEpHii)

4.1.1. Ang onperefe HHA MUKPODRTAHHEMOL HCMOTBIVIOT MOATOTORTE HHYI0 NPpody NPOJyETa WK ero
HCXOIHOS PaiieIe iHe.

Mg onpefenedda NPUCYTCTEMA H NOACYeTa KOAMYECTER MHUKPOOPIAaHHAMOE Ha yaukax [leTpn Hs
MPoGLE MALEROrD APOIYKTL M W3 HCXOAHOT) PAalBedeHiA TOTORAT 6 pasBelcHil & COOTBETCTOHH ©
OOTIVCTHAILEM KOAHYeCTROM MHKPOOPTAHMIMON, VEATEHHEM B HOPMATHBHO-TEXHHYECKON IOKVMEHTILME HA
KOHKPeTHEH BRI MHIWER0ro MPpOoIyKTa.

Jna nogcuera HBY w3 npobll UMz B0ro NPpoIyKTD MOTORAT HCXOAHOS 1 PRI IeCATHEPATHEIX paipens-
HHH TaKHM 0fpasom, 4ToDE B NOCERax HANDONLIIE O PRIBSTe HHA MEKPOOPTaHMIMEL He DRTH 0DHAPY RS HEL
Ana nocena BeOHPAIOT He MEHEE TPEX NOCTSI0BATENLHEY pateeaeiH i, M3 Kasnoro pazaeieHia JaceBanT TPpH
MAPIAEILHEE FPOOHPEN.

4.1.2. lna nocens B AWIKHE cpeni mo Meroay HBY v va yankn MeTpi rayGuiias MeToney oThapa-
o1 o 1.0 cv® noaroTonmen ol apodll NpoiyETa i (HIK) ero paspeledna, a8 nocena Ha yaiiki Metpu
MOBEPNHOCTHEIM MeTOEOM — mo 0, 1=0.2 cu'.

[Mocennl rIyGHHHEM HIH NOBSPXHOCTHLIM METOIAMI, A TAKKE C NPHMeHeHHeM MeMOpanoi GHILT-
pausy nposoadaT no NOCT 26670

[Mpu npuseHEHHE MeTORA MeMBPaHHLIX QHABTPOR IHILTRYIOT O0LEM KHIKOrD MPOIVETA, KOTORL
YEAZAH B HOPMATHRHO-TEXHHYecKnl TOKYMEHTALMH Ha KOHEPeTHEI BUO MU0 B0ro MpoayvETL.

4.1.3. lna onpeasie M MPHCYTCTEHA Wik noacyeta HBY sonouHoKHCIBY MHKPOORTANKHIMOR MPOGo -
OAT MOCEE Ha OOHY W3 MWIKWX CPel, YEI3aHHL B . 322, 3. X 6wl 3212,

Ecni nocne BHeCEHMA NpoaykTa B cpely bnukdweaniTa cpesa HaMeHHT WEST, TO B Hee Ao0andanT
HECKOMLKD KaNens pACTBOPG cTeprabial wemoun (MNaOH win KOH) sacconsoil konyewrpanvet 30 riom’ oo
BOCCTANORISHIA NEPROHAYATEHON OKPackH.

5
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Sl onpefe e HUs NPUMCYTCTEHA WK NOOCHETA KOMHYECTRL MOTOMHOKHCIEXN MEKPOOPIAHHIMOE IOMYC-
KAETCA BIAMEH MOCERA B AMAKHE CPedLl MPOBOIHTE MOCeE TAYOHHHIAM MeTOIOM B OOHY H3 arapHI0BaHHEx
cpel, ykazmaHuLx B nn 320, 3205, 3,27, 3213 uan 3.2.14.

Jna onpelenedds OpHCYTCTENA HIHM noacyeta HBY Gakrepud poaa Lactobacillus npoRoaar nocen
Ha OUHY M3 XHAKHX Cped, vEaZaHHeIX B o, 3.2.6 wam 3.2 12,

g onpefefeMus NPECYTCTRME WIH MOOCYETa KonuuecTea GakTepuii poaa Lactobacillus msasen
MOCeEA B KHUIKHE CPellhl NPOROIAT MOCERE FIVOHHHEIM METOO0M B OOHY M3 arapHI0BIHHEX Cpel, VKaiaH-
HEIX B . 327 wan 3,213

na onpedenedma OpUCYTCTEMA BaxTepuit pota Leuconostoc NpoBOIAT NOCER Ha MHAKYVE Cpedy,
YEATRHHYK B 1. 3.2.4.

A onpelenedWa NPHCYTCTEMA BIAMCH HCTOALRIOBAHHA MHIKOH Cpeln, a Tak®e AM8 NoJcueTa
KoHuecTsa DakTepril pona Leuconostoc wa vamikax [eTpH HAK ¢ NpHMeHeHHeM MeToaa MeMOpanioi
UALTRALEMK OPOROAAT MOCSE MOBESPXHOCTHEM METOAOM HA ATAPHIOMAINY IO CPEIY, VEARIHHYI B . 3.2, 10,

Ana onpefeneHWA NPHCYTCTEHA HIH NMOACHETE KOJAHYECTRd CTPENTOKOKKOD IPVINnE N pojda
SreplococcUs NPORMET TOCER CAVOHHHLIY METOA0M B AFAPAIOBAHUYIO CPeny, vKazanuvio 8 0. 3.2.11, a
nng S thermophilus wenonssyvior cpeny no n. 3.2 16,

s onpegenedss NPHCYTCTREAS WIH DodcdeTa koawdecTia Daxrtepuil poga Pediococcus nposondar
Moces FAVORHALM METOIOM B ArAPHI0BIHHYID CPedy, YKATanuyo & n. 3.2.3,

4.1.4. [Nocensl 278 onpejeie i NPHCYTCTEHAR MM NOJCHeTa KOMHYSCTRA MOMOUHOKHCILIY MHKD-
opraddsson, cakteprid pogos Lactobacillus cTpenTokokkon rpyiingd N poga Streptococcus HHEYDHPYIOT
He Gonee 5 cvT npH TeMneparvpe (30x1) "C win we Gonee 3 cvr npH Tesneparype {3711} "C: nocesw 178
OnpeLeJeHHa NPUCYTCTERA HIH MOOcYeTa KonpdecTsa Dakrepurit pogs Lenconostoc HHKYOHPYIOT He Boulee
5 oyt npu Temnepatype (22£1) "C. MNocess LR onpeledeHid MPHCYTCTEHA MM NOICYeTa KOMHYSCTEA
Sihermophilus wukvBupyvioT (4EE3) g npe Temnepatvpe (432 1) "C. MNocessl Ha vamwkax [Netpy ana onpe-
gedeHHd MPHCVTCTEHS MM NodcueTa KoindecTsa DakTepuil poaa Leuconostoc HHEKYDHPYIOT THOM BMEHI.

Hugyviuposanme NOocenol Ha HHIKHY CPegaX NpekpallaioT NpHd MoABRIEHME BHIHMLX PHIHAKOE
POCTA

[pensapHTelbHBE NOICYeT KOTOHHA Ha arapysoBaHHLIY CPpelax MpopenaT 4eped 45 4.

4.1.5. B nocerax Ha arapHaOEinH B CREgAX T ONpeleleHHA TPHCYTCTEHA HAH NOICUeTa KOMHYECTRA
MOAOUHOKHCILIY MUKPoopraniiMor, Gakrepril poda Lactobacillus, Pediococcus cTpeNTOKOKKDE FPVIINE
M poga Streptococcus, Sthermophilus, orpaniugnie Joctvia ocyecTaaaoT no FOCT 30425 wan ogupm
M3 VEASAHHLIX HHEe CRocobon:

HA FACTRIGIIYIO MHTATEARMYID Cpely b dalukay [leTpi HATHREOT BTOPOH ol pacnasniedici |
oxnaxieHHol oo (4521 "C arapaiosauHol cpeikl B KoAHYecTRe 5.0 M’ U OCTABRAINT 00 3ATBEpICHHA,

garki TeTpH NoMeUanT B Cs0nyie Cpeny, cocTosamyio wa 935 N, H 5% Co,;

yalkn [letpi noMelamT B AHAIPOCTAT. ANNAPAT JAKPREAINT, ¢ NOMOMEID BAKYVMHOIO HACOCA
CO3NAKT Bakyys 86 6—93 3 klla;

B EARIVID NPoDMPEY © RHIKoH cpenol 100asaqT cTepriLHBA KHIKHHA napapur B KoJHYeCTRE,
HeoOXOIHAMOM JUTA NOOYYeHHA CTOnGa BRCOToH oKomo 2 o,

4.1.6. lNoceps HA XHUAKKY CPeIaX eXeTHERHO NPOCMATPHRAIT H oTOHPAKT NPOOHPKH C BHIHMBIMA
MPRIMAKAMH POCTA. XapaKTep POCTE Ha HHAIKHX Cpedax NpHBeles b Ipraosernn 2. Hanpobupok ¢ mpu-
IHAKAMMH POCTA TPOEOINT NEPECER HA ArapHIoBaHMLe cpeakt (eM. . 413} daxTepuonoriueckoll netnel
TAK, 4TODE MOOVHMTE POCT H3OTHPOBAHKEX kononwi. [Tocens HHEYDHpYIOT mo . 4.1.4.

4.1.7. MNoces Ha arapHIoBaiHEX CPEEAX MOCTE HHKYDHPOBANNT NPOCMATPMEIIOT W 1704 NoJcueTa
OTDMpaoT Yakn [leTpy, HA KOTOPLY BLIpoOCHo oT 13 10 130 xapakTepHEIx Koot

[Mpy onpedeieHiy KOJHYECTED. MEKPOOPIEHWIMON METOE0M MeMOpaHHEY GHILTPOL I0NYCKAETCHA
npoBoauTE otbop uyadek [leTpn ona mogcuera, eCmd Ha UILTPAY BLPOCAo MeHee |5 xapakTepHiex
KOTOREH.

XApakTepHcTHED XapakTepisiy KoJoHER NPpERefsHa o NpHIoEeHHy 2,

4.1.5. na nogTeepaigHHA MPHEALTERHOCTH XApAKTERHLIN KOOOHHE K MOTOUHOKHCARM MEKPOD -
raviIMas win Gagreprad oaHoro W3 pooos Lactobacillus, Leuconostoc, Pediococcus CTRENTOROKEAM
rpynnet ™ poga Streptococcus, S.thermophilus, orGupaoT wi nocesor mo n. 4.1.7 win 4.1.6 ne veuee 3
XapakTepu by Koaorui. [puuatnexsocTs Kogaoi oToDpal ol KOTOHME K ONPeTeie HHL M MEKPOOPraii -
MaAM YCTAHARTHBAKNT MO OTHOLIEHMD K okpacke 0o [pasy, MOEEHAHOCTH, HATHYHI KaTATA35, 1000IHH-
TeasHo mpH HoeHTHduEannm Gaktepuil poaa Leuconostos OnpegsiasT HATHYME KAncyl, npH Haenridka-

4]
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UMK cTpenTokokkoR BHIa 5 thermophilus M cTpenToKOKEOR MPYTIOLE N pogd Streplococcus — HaaWYyHe pocTa
B AsCcOnerTonHon Gyasode ¢ pH 9.6 1 5 waconenTonioM Byasoie ¢ 6,5% NaCl,

4. 1LE. 1. Ansn onpetene i OTHOLWEHMA MHEKPOOPTAHHIMONL K OKPAcke Mo Fpasy 13 KanoHMil npHroTas-
MHBAKT MATKM, okpamunanT Hx 0o FOCT 30425 1 MUK POCKOTIHPYIT.

4182 Ana waydedid NOEGHARHOCTH MUKPOORIAHASMOE U1 KOMOHUH TIPHTOTARTHEAIOT MPerapiis
METOIOM BHCANEN MK PAINARISHHON KA H MEKPOCKOMAPYIOT. PeaviLTaThl MEKPOCKOMHAPOBAH WS OLEH-
BAKOT B COOTRETCTRHMN C MpHIoKenes [,

4.1.58.3. Karanaouye akTHEHROCTE KVILTY R onpeteraoT no [OCT 30425,

PeavaLTaThl ONpeieledid  KATATAIHOH AaKTHBEOCTH OUSHHBAKT § COOTESTCTEHH C  TIPHIO-
weHmen |

Paznoaenne nepexHcH BotopoE ¥ Gaktepuil pora Pediococous BosmMosio 3a CcUET (lepMeHTa IIeenio-
karanassl. [loarosy npi onpeieaed il MOT0IHOKRCIEY MEKPOOPTaHHIMoB WK bakTepuil poaz Pediococcus B
CAVYAE, SCTH B XAPAKTEPH LXK KOJOHHAX 00HAPVAEH L TPAMIOTOHHTENBHEES, HEMODBHAHEIE MEKPOOPTaH -
M, TAKIIHE NOTOEHTENLHYEIY KATATATHYIC PEAKUIMIG, KONTPOTHPYINT OTCYTCTRHE LHTO-XPOMOR NVTEM o=
CTAHORKH DeHIHARHOBOTO TeCTa. [U1a 37070 BEIpOCIl Me Ha wamikax [etpi xonomny Gaktepiil 2448 -gacopo-
T0 BOIPACTA FUTHAANT PACTROPOM DEHIMANHED, VEaIaHHEM B . 3.1.9. [lociae Tore, Kak pacTeop NPponUTasT
KOUTOHHE, NPAGIETOT B 94y npHiIHIiHTe bHO Takoi ®e 06keM 5%-noil nepekicH polopoaa. Moaoamo-
KHCTLE MHKPOOPraHMIMEel, B TOM YHCIe DakTepii poda Pediococcus, He colepaar unToxposot. B covaae
MPHCYTCTEHA UMTOXPOMOE KONOHHH OEPALHENCTCH B FOVTyO0BATO-3 e MBI AW SPKo-roayDoi LeeT.

Flpi oreyTeTRE M GelEaHAHHEA IOMYCKAETSA NPOROTHTE OOPEITeHHE FATMYHA MCeRIOKaTATAIN Ha cpeae
. 3.2.15 ¢ uuIkoii koHuenTpauseli rokotn — 0,05%,

MMocer. mHKySHpyoT no 0. 4. 1.4, onpedenedde NCeRIOKATATAIR MPOBOIAT TAKHE KAK M KaTAlalkl no
TOCT 3425,

Eynierypid, o0pasyioiiHe MeeRIokaTanasy, OTHOCAT K poay Pediococcus.

4. 1.85.4. INpn waenrndgmeanny GakTeprit pona Leuconostoc roToslT NPenapaTtsl i OEPaliHEaIoT WX no
bypH 118 BLARTEHHA DAKTEPHATBILN Kancy, Jas aToro Ha Xopoino 00 S HPeHHOM W O00RKEHHOM npel-
METHOM CTEKNE CMEIIHBAI0T KAl SaKTERHATLEOH KVALTYPL © MEIKHM MOpOIIEoM YepHoil TYIUH By
CYCTEHIHEN HHIPOIHMNE,

C OOMOUIERD OPYTONe CTEKTE 0 HUTHROEIHHLIME Kpasai ORICTRO TOTORAT TOMKHD MAaI0K, KOTOPLIA
HECHPYIOT, HECKOIRED D3 NPOROIS €0 Yepes IiaMa ropelki. Maiok ToxpaiiHEanT pEcTBOPOM KpHCTL -
aHueckoro fpponeTororo Wik pabodry pactropos Kapbondikcrsa, OCTOpoaHO MPOMBELNT B COCVIE C
BOOGH, OCTARNMIOT HA BOIAYXE 1718 BEICHINAHWA H MHEPOCKOMMPYIOT. He 0nyekaeTesa cyvILHTL MASOK Mes Iy
cTaMK hUaLTpoRANLEOH Gymarn. Dol npenapata oKPAHBAETCH TOHKOR cycieninei dyepaoi TVIIH MIn
HUrpo3nin. Tena GakTepiil OKPRLLIMEOTCA MOHOXPOMATHYUHO, KANCVWIE OCTAKTCE HEOKDALEHHBIMH.

4185 [lpH HIeHTHOHEAIHE CTPENTOKOKKOR TPYING N poza SUeplococcus, CTRENTOROKEDR Bl
5. thermophilus onpelenaoT OTCYTCTEHE POCTA HA MACONENTONHOM GyieoHe ¢ pH 9.6 B Ha MACO-NENTOHHOM
GyNLOHE ¢ COTepRales KI0pHCTOrD HaTpHs b 5%,

Jna 27or0e KyAasTYRL no n. 4.1.8 NepecenamnT Ha CPpen, YEataHHEe B nn. 3.2.8 n 3.2.9,

[Mocepa wHkyGupyeT npa Temnepatype (30+£1)"C 5 Tewenne 3 CvT, a NpH HIEHTHPHKILHA
5. thermophilus nocenul MHEYOHPYIOT nps (4521) "C b Tenenne 3 cyT.

4.2, llposeaeHne RCNLITANMA KHCAOMOADYHBXY NPOAVETOR, JAKBACOK, DAKTEPHANMILIX KOHEWTHA-
TOR H DAKTEPHANLHLIX NPERAPATOR MOMOYHOKHCILIN DakTepHil

4.2.1. lNpuroTorienie paigefe HHA KHCTIOMOIOUHKY NPOIYETOR (CVEHX 1oxnaknx) no [OCT 9223,

JLmd OpHIOTORTEHHA PAIBeIeHNH 3aKmacoK, GakTepHANLHLIY KOHUSHTRATOR I GaKTe PHANLHLIX Tpena-
FATORE MOAOUHOKHC LY GakTepuil kpas daakoda B NakeTa OpOTHROIOT COMPTOM, Kpal daakona obxuranT |
GLEHHMAKDT MPODKY, Kpai MakeTa HaapesanT mpoduia Ol poEaHHLDA HOEHALAME, OTECIMBAKNT | T HCNkL-
TYEMOID MATEPHATA 15 CTEPHALHYID WM NPpeiamMOHPOBIEHY I CTYTKY, NPAKPLITYIS KPRILKOH OT Yallikn
Metpy waw crepuneiol Gymarcl, TIIATEALHO PACTHRGIOT, H00ARNAER  He0ONBILIO0S KOTHYeCTRD PACTROP:A
KAOPHCTOrS HATPMA Wik hocdarioro Gyvdepa w3 kanbs, colepaaued 99 car’ pactaopa uan Bydepd. Cyened-
IHPOBAHHELN MATERPHAD TEPeNHBOT B KOOV C OCTABLIHMCA PECTROPOM XIOPHCTOMG HATPHA WM thocdar-
Horo Gvipepa M TONYUAINT BTORGE paseetenue 1o 1.

H sropeix paspegeHiil KHCIOMOIOUHEY NPOOVETOR, 3AKBACOK, DAKTePHATEHEIX KOHUeHTPAToR 4 Bak-
TEPHATEHLIY NPETIAPATOR MOMOUHO-KHCILIX GAaKTEPHI FOTOBAT CISIVIOUWIHE [RISEEICHHA B COOTBETCTRHE C
KOTHUECTROM  MOTOUMHOKHCTHY  DakTepuil, vKaiapHbM B MOPMATHBHO-TEXHHYECKON JOKVMEHTILHH,
MHOUTLAYVACE Tad., L.
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TaGanwua l

Hapwenona e IEPCRa Y KT Pazpenennn, HEMDARIYCMEE 08 [occpa

KHCAoMo0M Bile HANHTEH, RIKBEICKH SHRIENT B Cy-

KM, TROPOr, CMETHHR €Vl 1 A ) el 1
BakTepHAILHLE KOHUCHTRETH, SaKTEPHAIEHLE -

TNAPATE MOUIOYHOEWCABN DAKTERILR LO-% [0t -1
Cysie KHCIOMOUOHEIE [P0y T 1l 1 1

HYED W AXHIKY 0 NUTATENLHY CPedy, HPHIOTORTEHNYM B COOTRETCTEHM ¢ nn. 3.3.2 » 3.3.3, a noces ang
MOICHETE KOAHYECTER MOMOUHOKHCIAEY MATOYEK — B HHIKYK CPeIy, OpPpHIOTORTEHHYH B COOTBETCTRHH
cn. 333

Jna mocera B ArApHIOEAH YIS THTATENLHYE CPEOY BLIGH[IOT TE PAIBEIeHHA, [IPH NOCERE KOTOPLIX Ha
YAIMKAX BRIPacTagT o7 153 10 150 xononmHi.

M3 kacknod npodst tenanT noces oo FOCT 9225 1 oy’ coOOTEETCTRYVIOIIY PASBENEHHA TIPOIYET:S (CM.
Tabn. |pua vamen Metpy.

[Tpy nocere B RKHIKVIO MUTATENLHYIG CPEay H3 TPeX-4ETRIPEX NOCACOHMHX paiseienui (cm. Taba. 1)
pHocAaT no 1 oM? Kakgoro painefedys B B¢ Napanieibie NpodHPKH oo CTePHIBHLIM ODe1aHPe HIERM
SECULOROM.

4 2.3, [Npotupes wnM yamk il NeTp © Nocesasy ToMel@aoT B TepMOCTaT H HHEYOHIVIOT TIPH TeMTie k-
ype (3021} "C ama noncueTa MesodHIBHEIX MOTOYHOKHCILX DakTepuil, npu Tesnepatype (4021) "C naa
MoOCcHeTa TePMOfHIBHLX MOTOYHOKHCIMY DakTepuil W npu (3221) "C and COBMECTHOID MOACYETA MEDID-
HTLHBY 1 TepMOodHTERLX MOTOYHOKACTLY GakTepail. [Mocenkl MHEVGRPYIOT B TedeHue 72 u.

5. OBPABOTKA PEIV/ILTATOB

5.1. DopaboTEa peIvaLTATOE AHATHIA NHUEBELX NPOIVETOER [(KpOME KHCIOMOIOYHBIN OPOIYE-
TOB, JAKEACOE, DAKTEPHAILILX KOHODERTPATOR, OAKTEPHANBNLX NPENAPITOR MOMMHOKHCIN GaxTepni)

5.1.1. PesvnkTaTel aHATHIA THUEEOD TPOAVETS QLU HHBAKT 10 KA 10 npobe oTaennLio.

3.1.2. Ecauw npr Mavae HHH KYTLTYPAIbHEX, MOpPOIoTHUeCKHE H DHOXHMHYECKHX CROMCTE DM omnpe-
OeieHHHZ

MOTOTHOKHCBY MUKDOOPTAHMIMOL 00HADVEEHE MPAMITOI0HR HTETEHIE, HEMOEBHAHLE, KATATA 00T
PHUATEIEHEE MATOYKH WIH HECTIOPoODPaATY oM, TPAMNIOIOEHTEIEHLIE, HeNOIBHAHLIE, KATATAI0OTRHLIA-
TEALHEE WK 00RO RS MCERIOKATANATY KOKKH, TO 3107 3aK1I0USHHE 0 TOM, Y470 00HAPYEE HHLE MHKPO-
OPTAHHIMEL OTHOCATCH K MOTOMHOKHCTLIMN,

DakTepri poaa Lactobacillus obHapyaens HECNOPpOODRAIYILNE, MPAMITOIORHTE T LH IS, Hemo] B -
HEI2, KATATAROTPHUATEIRH IS MATDUEH, TO Ja5T RETNYSHHE O TOM, 4T0 0DHaAPYVESHHEE MHEKPOOPraHIMil
OTHOCATCA K pony Lactobacillus;

DakTepuil pota Leuconosioc odHApYAeH I HECTIOPODDPAIYIOILME, TRAMIIOIOKHTENLHER, HEMOIBIE -
HEE, KATATATOOTPHUITEILNLE, OKPYRESHHBE KANCYI0H KOKKH, TO JAI0T 3aK0YSHHE O TOM, YT0 O0Hapy-
EEHHLIE MUEKPOOPTAHNGMLE OTHOCATCA K poay Leuconosioc;

DOKTEPHE poIa SIFeplococcUs TRYNNE N obHapyRe Ll HeCTIOPOODPESYIIIHE, MPAMITONCEHTETLHEIE,
HEMOARMALLIE, KATATATOOTPHUATENLHEE, HE AAI0IIHE POCTA B NETATEALULIY cpegax ¢ pH 9.6 1 6,5% NaCl,
KOKKH, TO JH0T SKTI0WEHAE O TOM, Y4T0 OOHAPYAHEHHE MEKPOOPTAHHEMEL OTHOCATCH K OOy SIIEplococcis
rPyanel N;

ODakTeprit pona Pediococous obiapy#eHd HECTIOPOODRAIVIOLIHE, IPAMIOIOK HTENLHEBLE, HENOIEHAHLIE,
KATATAT00TRHIATE N BHEE (M KATANa30non0RHTeALHLE, 10 JAI0IHe OTPHLATeNBHL GeHIHINHORRIA TECT)
HWIH MCERIOKATATAZOMOVIOEHTENLHES KOKKH, TO J2I0T JAKI0MEHHE O TOM, UTO ODHAPYASHEHLE MHKPOOPra-
HHEMEBL OTHOCATCA K pony Pediococcus:

DakTepuii puaa Sthermophilus obHApYVEeHE HECTIOPODURAIVIGLIHE, TPAMOOIEHTE TEH LR, HEeroInyE -
HEIE, KATAMAIOOTPHLUATEALHBEE, TEPMOQIILHLE KOKKH, He TA0MHe POcTd B THTaTenbHLx cpeaax ¢ pH 9.6 1
6,5% MNaCl, To JA10T JETI0YEHHE O TOM, 470 O0HAPY KEHHEIE MHKDOODRTANIIMEL OTHOCATCH K BRIV Streptococeus
thermaophilus.
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3.1.3. Eciv npH NOATBEDEASHHHE XAPAKTEPHEIX KoToHH & B0% civaaen, TO eCTh HE MEHEE 4eM B4 H3
3 KOAQHHA MOATESPAEISH POCT ONPEIeIeHHEY FPYTIN HAH POO0E MUKPOORTAHHIMOE, TO CYNTAIOT, YTO BCe
HAPAKTEPHEE KONOHHN, BEPOCIINE HA 9allke, NPHHALIEKAT K ITOH Tpynne, pody 1ad Buay. B octansisx
CAY4AAN KOTHYeCTRO MHEPOOPTAHHIMOD ONPENCIART, HCNOIA M3 MPOLUEHTHOND OTHOIEHHA TIOITEE AT HHEAX
KOTOHHIT K O0Le MY KOTHYecTRY NapakTepHLK KOIOHHR, BIATHE LA NOITESPEIe HHA.

314 Mpa onpeneneuwn HBY win npy nocene apoayveETd HA ®KHAKHE cpelkl NpoiHPEH CYHTARTCA
MONCEHTE TR MEA, CCTH 0 PH MOCHeIYVIOIEM MePEceBe HA AFIPHIOBAHHEE CPeibl W MOTTHERANSHHHN XADakK-
TepH L KoToHHi XoTd Okl B 0ol xapakTepHoll KoTouHH o0HaDY el B MHKPOODTAHMIM Bl ONPeieife X
rpyan, poaos HIH GHI0A.

3.1.5. Hantoaee pepostroe gucao (HBY) MukpoopraHHzyMon onpeJefqaloT o KOAHYeCTEY MOUToMH -
TENLHLIY MpoDUpor no FOCT 304235,

Eciy QecATHEPATHRIS pAZRedcHMA, BROpaHHLIE 114 nocena DLITH DONee BRICOKHMH, Hanpusep [0,
[0 g 102, TooTabniudoe 3padeHe HBY yuuo®aioT Ha pasumny Mesiy peOpadiuisi 4 TalaHyiibaiv e
NECATHEPETHEMH PAIESISHMAMN, TO 0T Ha 100,

Ecai NecATHEPATHLIE pasBeiciid, BHOpaniLe 11 mocend, GLIAH Gofes HIIKMMH, Hanpusep 10"
(1 rp, 105, W=, to rafnuunoe ddavesive HBY aenat Ha pazaMny sMesny BLIOpaHHLIME H TAOTHYHLIMHA
DECATHEPATHIAMHA PAIREISHMAMM, TO ecTh 14 1l

3. 1.6, PesyneTars! onpedeleHiA KoTHYeCTRa MMEPOOPraHNIMOE METOI0M Mocend B yalki [erpi woiam
seraaom HBY waw ¢ nprseHennes Merola MeMopaniol uIsTpaud nepecuiTieamTt va | ruam | cw’
MPGAVETE M 3AMHCHBAINT B COOTERSTCTENH ¢ Tpedoiarwstymn [OCT 266710,

3.1.7. PeavawTated onpefe/ie Hid NPHCYTCTEHA MUKPDOOPTANHIMOE B ONpeiete ol HaRecKe MpoIyKTa
BBIPRAANT CAeTVIOUIMY ODPaIoM: MOTOHHOKHCTRE MUEPOODTANMIMIE {TPH HEODXOEHMOCTH YKaILBASTCH MO
WK BHI) oOHAPYASHE HAH HEe ODHAPYEEHE B HABECKE NPOIYETA.

5.2, 00padoTEa peIVALTATOR AHANHIA KRCIOMONOYHBIX NPOIVETOD, IAKBACOK, OGAKTEPHAILILIX
KMHIENTPATOR W DAKTEPHANLIMY NPENApATOR MOJADUHOKHCIRN DAKTEpHA.

521 Mps pasedTHH MOA0UHOKHCTLY DAaKTepHl 1A EKHOK0H Cpele-MoloKe — MOMTOKD CBEPTIBAETCH.

Jna moacueta o0IUero KOTHUYECTER MOIOUHOKHCTLIX DakTepiil (CTPENTOKOKKOR H MATONEK ) OTMEHa KT
TPH MOCTETHHX PATESIEHMS, B KOTOPEEY MOJOED CREPHVIOCE,

COCTARANT YHCAGBYID XaparETe pHCTHEY. DA COCTOHT HI TPEX WHg D, YKATRIBAMUINHY YAcao Npodipok
CO CREPHYBILIMMCH MOBOKOM B Tpex nocnefnuy patpegerniax. MNeperan uudpa uncnonoll xapakTepucTHEN
COOTBETCTRYET TOMY PASBEISHHID, [PH KOTOPOM B IEVE NPODHPKIY MOI0KO CRERHYIOCE. Cleayouie EHjpe
OODEHAYAINT THCAO NPODHPOK CO CRSPHYBLIHMCA MOAOKOM B BAVY NOCTeIYRLIHY PasBSTei .

o speaopoil xapakTeprcTiie No Tabn. 2 HAXOAAT HAHGIEE BEPOATHOE MHCI0 MOAOMHOKHCTIENY MHKPO-
OPTAHHIMOR, KOTOPOS VAIMOEAIT Ha TO palBgiedie, ¢ KOoTOPoro HauMHIeTCR Mepiad undpa dHcionod
KAPAKTE PHUCTHE.

Tabnuwuwa 2

Hawbozee neposmeoe wacio Husfaioe sEposTHee 9o
Wrcndeiitn Xapak re e THiEd HMUKQOOPTaHNIMOLE npH HYncaosas sapikTepacTaka MHEEPOOPFANH DS IIPH
PR S EN G DUV 100 R e e SAPUALHIE OBYK TP nen L
HEIX fHHEFHPOR HHX |5p|_1E;||1-|n;

1 0,5 o 25
LT 0,5 i} 5.0
o1l 05 210 6.0
20 0.9 1 13,0
L 1.2 2 .0
110 1,3 230 25,0
k20 2.0 i} 0.0
121 30 Py [ RRENI]

B rafiuuy He BEITOYeHE HenpHemIeMse KoMOHHAIHI.
”G."I!."'I:?][]ECIE UHCNO COOTRETCTEYVET KOMHYECTRY KIETOK MOTOUHOKHCTRIX EEI.KTE'[:’?IHH B 1 runu | cm?

MOV

8
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[pawep pacueTa HanBoiee BEPOATHOMD YHCIA MHEKPOOPTAHKEIMOR IPH 3apaEe M IV Napaniens-
HEIX MPOGUPOK NRPHESISH B NPHI0KSHHN 3.

Ecny neobxoguso onpeaetirs Andepepe HUHpOBaHHO KOTHYECTES CTRENTOKOKKEOR H MANOUYSK TO M3
MPODHPOK, B KOTOREX MOIOKO CBEPHYIOCL, JeJa0T MUKPOCKOTHMeC KRl npenapat mo NOCT 9225, npo-
CMATPHUBAKT B0 H OTASALHG OTMEYAIOT NPOHPKH, B KOTOPRMX €CTh NATOMKH M CTPENTOKOKKH.

[MoacyeT KOAHYSCTRED MOMOUHOKHCLY CTPEATOKOKKOR HWIH MaJ04eK NPOROANT, KAK YEAIAHO BLILIE.

3.2.2. loacyet KoanuecTRa BePOCILMY KONOHHA MONOUHMOKHCIRHY DAKTepH i Ha arapH3oBalHol cpe-
0e W mepecaeT WX coaepaarmd B [ rowan | osm® npoavera nposoadar mo FOCT %225,

MTPHIOKEHHE |

n YR OE

XAPAKTEPHCTHEA MUKPOOPIAHHIMOB

Hansenomarme sine PECE A A

XupakicpucTaes

Moo HOB MBI MR POUPTAHH 1B
(38 wekmoMennes  pogs Sporolecto-
bacillus  moeHTREMURPYEMOTD I

TOCT 30425)
Bakrepin poga Lactobacillus

Canzeobpasyiume SasTepun Do
Levconastoc

Crpentokokke rpynne N poaa
Streplococous

Bakrepun pona Pediococous

Crpenmosokxs Buaa S thermophilus

Hecnopoofpaiyiiume, rpasioiosrieis eE, HEBOLBERRE, Katwia-
JOTRHUATEA LABE TR0 KN HITH HECTOPOUDPEIY IGLIHE, TPEs O TE -
HEle, HE N0 BMAHLE, KT OTIHLA TE  LHEE i obpasyioiumne neesno-
KATWIAAY KOKKH

[pamnonoxuTesHbe, HECOOPOODPEIVIOLING KOPOTEHE AN JUTHHERE,
HENOIBIAHBE, KATRIAI00 TR LATE B LIS TEATOMEN

[Pamronosure LS, HecHopoab pasyKILKME, HMCKHIEEE ClepHHMECKYID
HAM OBAIBHYRY (ROpMY, PHCOOAATHELIHCE] NOBAPHO HAH B UENoUKaL,
CKPYECHHER Kancyioid, sortopas no [paMy He OKpalimiieTcs, Hemod-
BB HEIE KUTATAIONTPHUATE LHEIE KOKKH

[ panron oo HTEI BHEE, HECHOPOODPLIVEILIHE, DECIGTATHEIHEEH B RILLE
KOPOTRIN 8 ATHHHED Le 0K, HEMOIRIEHES, KATLTE00TPHLATE] bHELE,
HE JEUGHIME POCTE B nHTaTelbinx cpegax o pH 96 1 6,5% NaCl ok

FMpasnouios uTenssLEe, HECNOPoBRIAVItLIING, PECIOLETEENILRECH Tapa-
MH B TETPRZAMH, HENOIBHHHES, KATANAIO TR TEIRHBE WIH OBpeiv-
LM DICEBIKETILIASY KOKKH

CpamnioIosHTeIbHLIE, PUCiomaraiuneci APy WM B BHAE Kopoi-
KHX MM LIHHHEE UENOYSK, HEHIBHAN LS, KATATRI00THLENTEALHEE,
repMofiaHEE, HE JAIINE POCTA B HHTATC bR cpetax ¢ pH 9.6 n
6.5% MaCl kokxu

GOST
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TPHAOKERHE 2

Cnparosroe

NAPAKTEPHCTHEA KOJOHHA MOJOYHOKHCIBIX MHKPOOPTAHHIMORB
HA ATAPHIOBAHHLIX H XAPAKTEP POCTA HA AHIKHX CPEILAX

M nxpoapranieisvm

MuTarenstan &pea

}:i].pil:r:l'l.'phc THES KdWMHFHEH BIH K0T
JHECTH HE EHIOKEHE CPERD

MoaoyHokHcEae MHEPOORIEHAEIM B

MonounorRC b 0a ETCPHH PR
Lactobacillus suise sioios HOKnca B SMHEPO-
OPrasENIMELD

MonounoEnca e
Leuconostos

GuxkTepun  poan

Mogounoknonse BAKTCpH® poga
Streplococous rpymns M

MomoyHOKHCH HE
Pediococous

MonouHokNncH e CTPENTOKDKEN B
S.thermophilus

DAETEpHA  poga

ba FEIHIH!.!I BOTH KHAKEH

Bankipensata arapn-
IDBEAHHIA, CPeld M3 Fo-
MATHOTD COKA

KanyerHeil arap

Porvas u MPC arapn-
IDRAHHEIE

Poreon n MPC makne
AMp NHTATCEBHEN C
CAXIAPOIOA

Peaan

Cpena bparc s Moan-

tprkaunn Wapn
Cpeaa Lee

Hamenenue useta CpCakl OT Ellil.l:l'l-.'lll."'l.'ﬂ-
HOCO JEO REITOUD, THEMYTHOHHS CPCiikd IR
IZI_.'If.li.lJ-IZJHHHIH." O KA., HOIMORHG BhlLome-
HHE s

KonoHsn serxne FNAOKHC WIH LEECp0-
XOBATHIC

KonoHrs oxpyEeHR NPOIPEYHOE S0 0

Konoumn GeCuBeTHEE JEAMETPOM O
1o 3 sM IBHA0BHAHGH PIH 8e3nonhuL-
HOB fropMaL

[MosyTHenne cpeas

Kouiomnn BESmyicisEe, okpyrake, COnaH-
crate. TIps yaaneqsn kouossi wiaoi win
BakTepHOnOrneer K0l neTnei obrEpyEHE -
HITCH BOSIOEHE CIIE

Slacts obpasver KonoHHN Deawe, Mel-
EHE, KPYIIEE, BOKPYT KOAOHNE MoryT BRTh
TOHE TIPOCHETISH A

S.CrEmons KoNOHHHE MeaKne, KTk,
WLAHNCOBHIHEE

KonoHsn Meakse, rIansne sl e po-
XOBATHIE

KonoHsy Kenrsie, Kpyrikc i Guimn-
CORHAHEE, BOEPYT KOTOPLY HOGmHIAITCH
MOHE TIHICBETCH A

11
E u 5 '|' FOCT 10444.11-89, MpoaykTbl NuweBble. MeToabl onpeaeneHns MONOYHOKUCTIbIX MUKPOOPTraHU3MOB
(I L FE 1T Food products. Methods for determination of the lactic acid bacteria


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-10444.11-89
http://gostexpert.ru/gost/gost-10444.11-89

FOCT 10444.11 -89
TPHIOKERHE 3

Cnparosroe

[IPHMEP PACYETA HAMBOJIEE BEFOATHOIO YHCHA MOJOUHOKHCILIX GAKTEPHA
METOIOM NPENENBHLIX PAIBEIEHHA

Mpumep 1.
Bomtrwd pcimecaenind . - . oL L oL L. L L . .. A 1] 1] 1= 100 I 1000
Yo npobHpoK € OCSBaMK - . . . . . . . . . 2 2 2 2

2 2 I i

Yucno II]'.IE!IEH PrE CO CBEPHYBLIWMER MOCI0ROM

COCTaRIRDT HHCTOBYEY XAPAKTIPHCOTHEY. Oma cocTouT K3 mex Ij,l.ﬂll']'.l.. VELILBRFIINX YHCEY J1]'.|l:bE11|:|l::lK COCECp-

HYBUIHMCH ODCDEMPEHH M MOLTOKDM B TpeX nocneadny paseeacHnas. [epeaa wufpe (coesa) wacaomnil spagtepac-
THEH — 2 [cBepHyanck 2 npobuped padsegenss 1 o 100), sropast — 1 w Tpeted — 1.

CARIOBATEALHDG, MHonmEE EpasTepaeTars Gvaer 211, Ona coomeeroreyer no Tafa. 2 yncay 1300 3o vneao

HAAO YMHOMHTE HY TO PRIBEISHNS, ¢ ROTOPOM HAYHHLAACL TEPEIH UH(pd MHenoBoil SapakTepHeTHRR (B npHMaepe
o padeeacHie pagaa §o100).

KHX MPCIRIPHTEN CIRCL Y I F}EIJJ!-I:JI:EIHH.. o = ¢ a

POCEQIHMACUENX NIPCIAPETAN CAC Y HRMLILHY i'.ldJCH-tLLEHIIH

Takuw obpazos s 1 ex’ coaepantos 1300 moaounoknennx Gakrepoi (13 0= 100 = 13400).

Mpamep 1.

B‘mmp.‘lm']rmm................ I 1) {1} 1 - 100 I 10000
Yuecno npobupokC nocemamy . . . . . 2
Yucno npobupok oo CEEPHYBLIHMEH MOa0K oM
CIpenToRsEEn OOHAPYRSHEL 1 MHKPOCEOINHAN ST -

L e

1
B
MM HOK GBI TLEIOUEN HEIFIHP'-IEHL-.E B MHEK- +

Y nonan KApAaRTCPIICTHIG [UIREEL [UTH: CTPCNTOROKEDR . . . . R X 2
= . 230
BeposiTroe 9icno MUKPODOE DREHO L8 CIPeIuORE08 . . - . . . . . . .. . o . ... . L |
TP - . 4 %oy oo a2 o o D T e e e e e e e e e e e e e e
YMHORAR HE PaiBCOoHWE, NOIYYacH KIVHYeCTES cTpenTokokkon B | o’ — TO0D, nanouex — 250,
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HHTOPMAITHOHHBIE JAHHLIE

L. PAIPALOTAH H BHECEH Tocarponposos CCCP

2. ¥TBEPAIEH H BBEIEH B JEACTBHE Nocranosaennesm Nocyaaperaennoro komurera COCP no
VIPARTEHHID EQUECTROM NPOAYKUHH 0 cTanaapras ot 28,1159 MNe 3502

3 B3AMEH NOCT 10444.11--75

4. CChLTOUHBLIE HOPMATHEHO-TEXHHYECKHE TOKYMEHTBI

Odoanuuenne HTQ, na kotopoll sana comnka

Hawep nynkra

FOCT 5541 —T6
FOCT 6672—75
FOCT £756.18—70
MOCT 9225—84
FOCT 928475
FOCT 104441 —84

COCT 10970—87
FOCT 153264 —K8
FOCT 20010 5—53
FOCT 24104—53
COCT 25706—83
FOCT 26668 —85
FOCT 26669—85
FOCT 26670—9]
COCT 10425497

-h'..-?—I—I-.?I«.?I-\.?IJI-JE\.-&‘I-\JIJI——I-\JIJ

-

AL 420, 422 520, 522

1.2, 3.L.00, 3200, 324 325

329 3214, 3216
1.2, 316, 3.1.7

L 412, 516

CALEL 4183, 515, npuiokenne |

5 Orpapmuense cpoka JedicTeMA cHaTo no nporokoay Ne 5—04 mesrocynapereesnore Cosera no crannap-
THIAUHH, MeTPpoAIorHE W cepThpacanss (YO 11-12—94)

6. NNEPEH3TAHHUE. Cearabpes 2002 1.
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