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MpeancnoBue

3apa4K, OCHOBHbIE MPYHUWNLI W NpaBMna nposBefeHWa paboT No HaUWOHaNbLHOW CTaHAAapTVIaUvK B
Poccuiickon ®epnepaunn yctaHosneHsl FTOCT P 1.0—82 «[ocygapcTBeHHas cucTema ctaHgapTtuzaumm Poc-
cuiickoi ®enepaunn. OcHosHble nonoxeHwsy 1 FOCT P 1.2—92 «[ocypapcTeeHHas crcTeMa cTaHgapT1za-
unn Poccwiickon Pepepaunn. Nopagok paspaboTky rocy0apCTBEHHbIX CTAHOAPTOBY

CeBeaeHnA o cTaHpapTe

1 PA3PABOTAH lNocynapcTeeHHbiM oGpazoBaTenbHbiM yupeXaeHem Bbicluero npodeccrioHansHoro
oBpazoBaHua «MOCKOBCKNA rocy]apCTBEHHbIA YHUBEPCUTET NULLEBLIX NPON3B0ACTB» MuHKcTepcTBa obpazo-
BaHuA Poccuiickon ®epepaumn (MIYTM)

2 BHECEH lNocynapcTBeHHbIM 06pa3zoBaTensHbIM yHpexaeHeM Boicluero npodgpeccroHansHoro obpa-
30BaHWA «MOCKOBCKWIA rocy1apCTBEHHbBIA YHUBEPCUTET NULLIEBbLIX Npov3BoacTs» MuH1cTepcTBa o6pa3oBaHua
Poccurckorn ®epepaumn (MIYTIIM)

3 YTBEPX/JEH W BBEJEH B JEMCTBUE Mpukazom defepansHOro areHTCTsa Mo TEXHUYECKoMYy
perynupoBaHuio 1 metponorim ot 31 maa 2005 r. Ne 138-ct

4 BBEJEH BIMNEPBBIE

MHdJOpMaL{UH 06 UaMeHeHURAX K HacmoswemMmy cmaHOapmy nyﬁnuxyemc:ﬂ 8 yKka3amene «HauuoHansHse
cmaHOapmbf», a meKcm 3mux u3MeHeHul — e UHdJOpMauUOHHbIX yKa3amensax «HavuoHansHse cmaHaap-
msi». B cryyae riepecMompa unu ommeHb! HacimoAleao cmaHdapma coomeemcmaseytouwan Uquopmauusr
6}/@9’?’? onyﬁnuxoeaHa e UHdJOpMaL{UOHHOM yKka3amene «HauuoHansHbe CmaHOapme»

5 NEPEM3OAHWE. Axsapbs 2006 r.

© CranpaptvHdiopm, 2005
© CranpaptvHdiopm, 2006

HacTtoaw i CTaH4apT He MOXKeT BbITb MNOMHOCTL WKW HaCTHUHHO BOCNpown3BeneH, TNpaXXnpoBaH W pac-
NpoCTpaHeH B KadecTse odMUnansHOro N3gaHua bez paspelleHnA dJe,l:l,epaanoro areHTCcTsa no TeXH4YeCKoMy
peryniuposaHv 1 MeTpONornimn
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BeeaeHue

YCTaHOBNEHHbIE B CTaHAAPTE TEPMWHLI PACTONOXKEeH: B CUCTEMATU3MPOBAHHOM NOpPsAKe, OTPaKaOLLLEM
cUCTEMY MOHATUI B 06NacTy oyHKUMOHANBHLIX MUWEBbLIX MPO4YKTOB.

INA KaxkOooro NoHATWS YCTAHOBIEH OAVH CTaHAAPTU30BAHHbIA TEPMUH,

MprBeaeHHLIE oNpeAeneHns MOXHO NPy HeoBX0OMMOCTH M3MEHATL, BBOASA B HUX MPOW3BOAHLIE NpH3Ha-
KW, PaCcKpbLIBaA 3HAYEHWSA MCNONbL3YEMbIX B HAX TEPMIMHOB, YKasbiBas 00LeKTsI, BXOAAWWE B 06beM onpeaens-
€MOrO MOHATKSA.

M3meHeHsA He OOMKHbLI HAapyWwaTs 06bem 1 cogepKaHne NoHATWE, onpedeneHHbIX B HacTOAWEM CTaH-
Aapte.

MoACHeHWA K TEpPMMHAM, YCTAaHOBNEHHbLIM B HACTOAWEM CTaHZapTe, NpYBeaeHbl B NPUIOKEHWN A,

CTaHOapTU30BaHHbIE TEPMWHLI HABPpaHb! MOMYKWPHLIM LUPUGTOM.
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HAULWOHANBbHBIH CTAHOAPT POCCHMHUCKOWN ©OQEOLEPALMUMN

MpoaykTbl NUWEeBbIe
NPOOYKTbI NULWWEBBLIE ®YHKUNWOHANBHbLIE
TepMHHbI U onpegeneHun

Foodstuffs. Functional foods. Terms and definitions

Data BBegeHnna — 2006—07—01

1 O6nacTb NnpuMeHeHun

Hacroawwi CTaHOapT yCTaHaBnvBaeT TepMIMHbI U onpedeneHnA NoHATWA B oBnactn (byHKLI,MOHaJ'IbeIX
NALWEeBbIX NPOAYKTOB.

TepMVIHbI, YCTaHOBNEHHbIE HACTOALUWMM CTaHOAPTOM, NpedHa3HavYeHbl AnA NprMeHeHA BO BCex Baax
AOKYMeHTaUWn 1 niTepaTtypbl No (byHKLI,I/IOHaJ'IbeIM NMUUEeBbIM NPOOYKTAM 1 M3oNorMdecKkin (byHKLI,I/IOHaJ'Ib—
HbIM MMWEBLIM WHIrpegreHTam, BXOOALUKX B ccbepy pa60T no ctTaHaapTy3adlin (I/U'IM) MCNMONb3YHWWNX pe3yrb-
TaTbl 3TUX paﬁOT.

2 TepMMHBI U OnNpeaeneHunA

1 chyHKUMOHaNLHbIA NMWeBOW NpogykT: [1wesol npoaykT, NnpegHa-  functional food
3HAYeHHLIW ONA CUCTEMATMYECKOro ynoTpebneHn B cocTase NWWEBLIX pauum-
OHOB BCEMW BO3PACTHLIMM rPYNNami 34,0p0OBOro HAacemneH s, CHYPKaM WA PUCK
pa3BWTKA 2aboneBaHVi, CBA3aHHbIX C NMUTAHNEM, COXPaHSOLWMA 1 yNydLwaw-
WM 300pOBbE 33 CHET HanW4WA B €ro coctase M3MoNorndeckn dyHKUMo-
HamNbHbIX MWLEBLIX MHIPEAWEHTOB (TEpMUH 3).

2 oboraweHHbIA nUWeBon npoAykr: PyHKUMOHANbLHbLIA nvweson  enriched food
NpoAyKT, Nony4aeMbli AobaBneHeM OJHOro UK HECKOMBKNX doM3Monormiec-

K @YHKLMOHAMNbHBIX MULEBBLIX WHIPEOWEHTOB K TPagWMUMOHHBIM MALLEBLIM
NpoAYKTaM ¢ LEMb NpefoTBpalLeHUA BO3HWKHOBEHWUS WM MCNpaBneHns
WMEILLLErOCA B OpraHnamMe 4enoseka aedvunta NTaTenbHbiX BeLEecTs.

3 dmanonornyeckn byHKUMOHaNbLHbLIA NUWEeBOW MHrpeguedT: Be-  physiologically functional

LWEeCTBO WMWY KOMMMNEKC BELLECTB XUBOTHOIO, pacTUTensHoro, Mukpobronoru-  food ingredient
YEeCKOro, MWHEpAaIbHOMo NPOVCXOXKAEHUA UMW UOEHTWYHbIE HATYpanbHbIM, a
TAKKEe KMBblE MUKDOODraHW3Mbl, BXOAALLME B COCTaB yHKUMOHANBHOMO M-
LeBoro nNpoAykra, obnajawime cnocoGHOCTLIO OKasbliBaTh GrnaronpUATHLIRA
addekT Ha OgHY MNWM HEeCKOMbKO dM3MonorMdeckx yHKUMIA, Npoueccs 06-
MEHa BELLECTB B OpraH13Me YeroBeKa Nnpuv cUCTeMaTUNECKOM ynoTpebneHunm
B KOnunu4ecTBax, coctasnawwmx ot 10 % oo 50 % oT cyTodHORW domaronorudec-
KOW notpebHocTW.

MpuMmeyaHne— Kduzmonornieckn byHKLMOHANEHBIM MALLEBEIM MHTpeau-
€HTaM OTHOCHAT BMONOTMYECKA aKTURHBIE W/ UMK (hU3MONOTMYECKU LeHHbIe, BesonacHble
ANA 300POBbLA, UMELOLME TOMHBIE (hU3MKO-XMMUMECKNE XapaKTePHUCTUKA MHTPeaUEHTHI,
ONS KOTOPbIX BEIABMEHL! A HAYMHO 0BOCHOBAHLI CBONCTEA, YCTAHOBNEHEI HOPMEI €XKe-
AHeBHOro NoTpebneHns B COcTaBe NULLEBLIX MPOSYKTOB, NONE3Hble NS coXPaHeHUs 1
YIyvLWEHWA 300P0BbLA: MULLIEBbLIS BONOKHA, BUTAMWHbI, MUHEparcHee BeLecTsa, Noru-
HEHACHILLEHHBIE XUPHBIE KMCNOTEl, NpoGUoTURA (TepMuH 5), npebuoTrkn (TepMuH 6)
WK CUHBMOTUKW (TEpMUH 7).

WzpaHne ohMumnancHoe



rOCT P 52349—2005

4 npo6uoTUvecknil NUWeBOor NpoayKT: OyHKUMOHANBHbLIA MULLIEBOR
NpoAYyKT, CoOAepKaLlmi B Ka4ecTse M3NoNorM4eck dyHKUMoHaNsHoro nuue-
BOr0 VMHrpeaveHTa cneuvanbHO BblAeNeHHbIe WTaMMbl MONesHbIX Ans Yeno-
BeKa (HenaToreHHbIX M HETOKCHMKOTEHHbIX) XMBLIX MAKPOORMraHW3MOB, KOTOPbIE
GnaronpuATHO BO2AENCTBYIOT HA OpraHM3aM YMenoBeka Mepes3 HOpManuaalguie
MWKpOdNopbl NWLLEBApVTENLHOrO TpakTa.

5 npoBuoTuk: PrUzMoNorMdeckn yHKUMOHANBHbLIA NULLEBON UHrpean-
€HT B BWJE MONe3HblX AN YenoBeka (HenaToreHHbIX WM HETOKCMKOreHHbIX)
XKMBbIX MVKROOPraHM3moB, oGecrneqnBaroLLWA NP CUCTeMaTUYecKkoMm yrnoTpet-
NeHWK 4ENOBEKOM B NWLLY HEMOCPEACTBEHHO B BUAE Npenapatos unu Guono-
rMYecKW akTWBHbIX AoBaBoK K nuwe, nubo B COCTaBe MULIEBLIX NPOLYKTOB
BnaronpyATHOE BO34EACTBME HA OpraH3M YeroBeKka B pesyrnsTaTe HopManu-
3aUMW cocTaBa W/NM NOBbIWEHWST BUONOrMYeCcKoR aKkTMBHOCTY HOPMAanbHOW
MUKpOdNopb! KWLIEYHWKaE.

6 npeduoTnk: GU3ronorMdeckn yHKUMOHANbHBIA NALLEBORA UHrpeau-
€HT B BMAE BELLECTBa UMM KOMMIEKca BelecTs, obecnednsaoWmia Npy cUc-
TeMaTn4eckoMm ynoTpebneHwys B nuuly YeroBeKOM B COCTase MULLEBbIX
npoaykroB 6naronpyATHOE BO3AENCTBME HA OPraH13M HYeNnoBeKa B pe3ynbTare
n3B1paTensHOM CTUMYNALMA pOcTa W/MNWM NOBLILLEHWS BLUONOr N4eCcKOR akTB-
HOCTK HOPMAanbHOK MUKROGNORL! KALWLEYHMKA,

MpuMeyaHr e — OCHOBHBIMUA BUOaMUA NPeGUOTUKOB ABNAIOTCA: AU- U TPUCA-
Xapuakl; OMUro- M NOMUCaxapuabl; MHOTOATOMHBIE CNAPTLI; AMUHOKUCNOTE! M NENTUab!;
hepMEHTLI; OPraHUYECKUe HU3KOMOMNEKYIAPHLIE M HEHACKLEHHBIE BLICLIWME KUPHLIE
KWCMOThI; @HTMOKCWOEHTLI; MONesHele ONA YenoBeka pacTUTENkHbIE U MUKPOGHLIE
AKCTPaKTHI U ApyTHe.

7 cuHBnotnk: ®usronorndeck yHKUMOHAaNLHLIA NMWEBOW UHrpeau-
€HT, NpedcTaBnAWWA cobol KoMBUHaUWK NpobroTUKOB 1 NpebroTHKOoB, B
KOTOPOW NpoBMOTHKIA 1 NPebNOTHKMA OKasbiBaloT B3aMMHO YCUNMBaKLWee BO3-
AelcTBrEe Ha dwmanonorudeckne dyHKUMK KU npouecchl obMeHa BelecTB B
OpraHn3me 4YenoBeka.

probiotic food

probiotic

prebiotic

synbiotic
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AﬂCiJaBMTHI:Ile YKazaTtenb TepMMHOB Ha PYCCKOM fi3blKe

WHrpeaueHT hranonortieck hyHKUMOHaNEHBIA NUWEBOR
NpPeGuoTHK

NPOGUOTHK

NpoaykT oGoralweHHLIA NULWLEROA

NPoAYKT NpoBUOTUMECKMA NULLEROA

NpoaykT dyHKUMOHANEHLIA NULWEBOA

CHUHBMOTUK

~N =R NODW

Aﬂd)aBVITHbIﬁ yKa3arenb TepMUHOB Ha AHIMWUACKOM A3LIKe

enriched food

functional food

physiclogically functional food ingredient
prebiotic

probiotic

probiotic food

synbiotic

~NPhU@Dm>W 2N

MpunoxeHve A
(cnpaBo4Hoe)

MosicHeHnA K TepMWHaM, YCTaHOBNEHHbLIM HaACTOAWMM CTaHOapTOM

A1 K Tepmuny «®uavenormiueckn ¢pyHKUNOHANLHLIA MULLEBOW MHIpegneHTy (3)

Mpu UCNons30BaHUK B kavecTee huananoruieckn byHKUMOHANEHOTO NULWEBOMO UHIPEAUEHTE U3BECTHLIX BUonoru-
4eckW aKTUBHEIX A0BABOK C YyUETOM pPekoMeHdyeMbIX AN HUX O03, SKCNepTU3a codepKawero ux byHKUMOHANEHOM nuLle-
BOFO NPOAYKTa MOXET NnporoauThca Ge3 AononHUTENEHOR ougHkM ero athdbekTMBHOCTM B akCNepUMeHTe.
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YOK 663/.664.777.006.354 OKC 67.040 HOO OKCTY 8100
01.020

Knioyesble cnoBa: NPoAyKTbl NWeBble, QYHKUWOHANbHLIE NMAWEBLIE NPOAYKTLI, (M3MONOTMYecK YHKLNO-
HanbHbLIE NMWLEeBbIe MHIPeaWeHThI, oGoralweHHbLIe NMWEBbIE MPOAYKTEI, NPeBNOTWKK, NpoBuoTVYeck e nrLe-
Bble MPOAYKTbI, NPOGUOTUKA, CUHGWOTWKA

Pepakrop f1.B. KopemAuxkosa
TexHuueckuin pegaktop B.H. MNpycaroea
KoppekTop T.M. KoHoHeHKO
KomneloTepHas BepcTka MLA. HanelikuHod

MoanucaHo B nevarts 15.02.2006. Popmar 60 x 841.’3. Bymara odceTHad. MapHuTypa Apuan.
Mevate odpceTHaqa. Yen. ned.n. 0,93, Yu.-uag.n. 0,44, Tupax 56 ska. 3ak. 119. C 2484,

Oy «Crangapturdgopmy, 123995 Mockea, MpaHaTHLIA nep., 4.
www.gostinfo.ru info@gostinfo.ru
HabpaHo so YT «CranpgapTuHdopm» Ha MNMSBM
Ornevarano 8 chnnuane ®IYT «CranpgaptrHdopm» — Tun. «Mockoecknid nedaTHuks, 105062 Mockea, JlanvH nep., 6.



