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Mpenucnoewe

Llan v nprHUMne CTAHgapTuaaguy B Poccriackol Degepaumi yoTaHoaneHs PegepantHibiM 3aK0Hom oT
27 pexabpa 2002 ropga Mo 184-03 « O TeXHHYECHOM DEMYNADOEAHH, 3 NPARANE NDHMEHEHHA HALWOHAN BEHEBIX
craHgapToR Pocowdckod Pegepaunw — MOCT P 1.0—2004 «CrangapTraadma B Pocowickond Degepayu.
DICHOBHEE NONOMEHHAD

Coegesua o CTaHOapTe

1 PASPABOTAH MNocynapcTREHHBIM HAYYHBIRM YHpPEKAeHWeM ¢ BCapOCCMACKHA HAaYIHO-HCCNe O0BaATE M-
CHIN MHCTUTYT KOMCEPBHOMA ¥ 0BOWLECYWMNBHOA NPOMBIWNEEHocTHS (THY BHMMKOM) va ochope ayTeHTudmo-
ro NepeEcga cTaHdapTa, YEAIAHHOMD B NyHKTE £

2 BHECEH TexHWYaCKiM KOMWTETOM MO CTaHdapTW3agdu TK 83 «MpogyeTel nepapadoTed QpyrTos,
0BOWER ¥ rpuEoBRs

3 ¥YTEBEP¥OEH M BBEJEH B OEWCTEWE Mpwxasom degepansHOre aredTcTEa MO TEXHHHECKOMY
pETYNMPORAHKME 1 METponoriy ot 27 gekalBpa 2007 r. Ne 441-cr

4 HacToAWMA CTAaHZaPT ABNAETCA MOGNHUMPOBEHHbLIM 0 OTHOWEHWK K MEMIYHADOAHOMY CTAHAAPTY
WMCO 8579: 2002 aMUKpoBHONorvA NUWEBLIX NPOOYETOE U KOPMOB ONA MHBOTHEX. [OpHIoHTANEHEIR MeTon
eeAanaHKA Salmonelia spp.» (IS0 65792002 «Microbiclogy of food and animal feeding stuffs — Horizontal
meathod for the detection of Salmonella spp.» ) B Y4ACTH NHWEBEX RROOYETOE. TRKM 3TOM A0NCMHWTE MBS OG-
HE2HWA ¥ TRPeDoRAHMA, BXNIOYEHHEE B TEKCT CTAHOAPTA GNA y4eTa NoTPebHOCTEN HAUMOHANBHON IKOHTMNERN
Pococurckon Cegepaudn ¥ ocobeMHocTel poccHichol HaLUKOHANEHON CTAHOAPTHAAUAK, BhlJaneHbl B TeHCTE
CTAHOADPTA KYPCHBOM.

HakmeHoaaHWe HACTORWEND CTAHAAPTA MAMEHEHD OTHOCHTBNBEHD HAMMEBHOBANKA YEAZAHHOMD Mekay-
HAPOAHOMD CTAHGAPTa ANA NpUBEOeHWA B cooTeeTcTaMe ¢ TOCT P 1.5—2004 (noppaanen 3.5).

MpK NEPUMEHEHME HACTOAWErD CTAHOADTA PEEOMEHOYETCR WCNONEIOBATE CEEABHWA O COOTBETCTEMM
CChINOYHEIX MEMOYHAPOOHBEX CTAHOADTOR HALMOHANBHEM CTavaapTaM Pocckiickol Denepaumu, WCnoneao-
BAHHBM B HACTOALLEM CTAMOAPTE B KAYSCTER HOPMATHEHEIX CORINOK, YHAIAHHLIS B NPHMMAOKEHRE T

5 BBEOEH BMNEPELIE

Hrhopaauua of DIMeHeHURY K Hacmaaweny cmasdapmy mydnuekyemcs 8 axeeo0ns uidaeasMom
U opMaLUOHHOM YRa3amens « HayuoHankHbie CMandapmes, 8 MEKCIT UaMeHeul U RONDAE0K — & BNeME-
CAYHO U3daaasmbi UHIPODMaLUUoHHER Frasameanay «Hauuoxans s cmanddapmeiy . B ciyvas nEpecMomps
(Iasmerbd} LAY omMeHs HaCMoRWes0 cmandanma copmasmomayaies yeadomnenue Bydem omaanuxoaano
4 @MeMecAYHD usdasaenon yrazamene cHayuoHanenee cmandapmeds. Coomeamemeyiowan uHgopmMa-
UUA, peedoMieHug 4 Mexcmel DAIMeamcs Mmawe 8 uHgopwayuonyod cucmeme obleso nobIoes-
HUS — Ha ouyuansHonm cadme PelepansHOEs0 A2EMMCIEa N0 MEXHUHECKOMY PeyNuposasuln o
MemponosuY 8 cemu Mumeprem

© CravgapTundopm, 2008

HacToRLWWA cTaHOapT He MOKET BiiTe NONHOCTE UMM YACTUYHO BOCNPOMIBE0EH, THDEKWDORAH U pac-
NpOCTREHEH B KAYECTEE oPUUManeHOro HanaHua Gea paspewena degepansHoro aranTeTea No TEXHUHECKD-
MYy DEMYNADOBAHWIO W METDONONMM
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10 MpoToKon HCNLITaHKA
Mpunowanye A (oBAzaTenesHoe) MHTEpNpeTaurA BNOXHMBMKYECKHMX TECTOS
Mpunowexwe b {cnpapoukoe) Cxema peReneqdn DakTepui poga Salmonella
Mpunoswesne B (obAzatensHoe) COCTAR W NPWIOTOBNEHWE NHTATENLHLIX CReO W PE3ETHESE . . _ . . | .
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CopepxaHue

OEnacTe NpUMEHEHWA .
HopsaTHRHBIE COBLNKH
TepMuMel W ONpegenesus . . . . . . .

CylHOCTE METoOa

MuTaTensHes CPEOE, PEAKTHELL M CBIBOPOTKIA & . . . . . oo . o v o bt fe ma e e e a
AnnapaTtypa, MaTEQHANE] 1 PEAKTHESI
Orhop W moOroToRKa MPoG. .. .. . . L oL L s e e e e e

MNposegeHre KCNBITAKKA
ObpaboTea pesyneTaToR

Npunowexwe [ (cnpasoynoe) Cee0edMA 0 COOTRETCTBMM CCbINOYHLIXN MEXIYHAPOOMLIX CTAHIAPTOR

HAUMOHANRHEIM CTaHdapTarm Poccickon Segapalmu, NCNoNe3osaHHbM B HECTORLLEM
CTAHOARTE B KAYSCTRE HODMETHEHEIX CobINOK
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rOCT P 52814—2007
(UCO 6579:2002)

HAUMOHANBHBIA CTAHOAPT POCCMMNCKOW ®©®EOEPALMWM

NMPOOYKTEI NUEBRIE
MeTon BmasnaHra BakTepui poga Salmonella

Food products. Method for the detection of Salmonelia

Oara pREAesuAE — 2000—01—01

1 OBnacTs NpUMEHEHHUA

HacToAWwKA cTasaapT pacnNpocTPadAETCA Ha NAWEBEE NPOJYETE M YCTAH3BNMEAET METO BEIARNEHNA B
onpeganeyHon Macce unu ofweme npogyeTa GaxTepwi pona Salmonella, sumovan Salmonella Typhi v
Salmonella Paratyphi.

2 HopMaTHBEHLIE CCBINKK

B HacToORWEM CTAHOADTE WCTIONLIOBEHE HODMATHEHLIE CCBRUMKM HA CNEYIOWLHe CTAHART

FMOCT B 5144689 (MCO 7F2158—96) Muxpobuonozua. MNpodysmie nuileasie. Dbuue npasua Mukpo-
SugnozuYeckuy vecnedosaklll

FMOCTP 316522000 Cnupm 3Munoesd perxmugh Lo anH el U3 MULLee020 ChipES. TexHUYackue Yomo-
BUA

FOCT 420077 Peaxmuasl. Maznwud xnopucmeill 6-go00nel. TEXHUSECKUS YoNOeUs

FOCT 667275 Cmekna noxpodssie e Mukponpenapamod. TexHuyeckls yonoeus

FOCT 669177 Peaxmuak. Kapfauud. TexHudeckue yenoaus

FMOCT 670972 Boda ducmuniuposaHHas. TexHUYEckUe yonoaus

FMOCT 9284—75 Cmexna npedmemibie dng Mukpodpenapamod. TexHUYeckie Yomosus

FOCT 8536=79 Cnupm uzobymMunoasil mexHudeckil. TeXnUYackue Yenoaus

FOCT 10444 7—84 Kowcepas:. Mpuzomoanenue DECMBODOE DEaKMUE0s, KDacoK, undukamopos u
MUMamensisix Cped, TPUMEHAEMBX 8 MUKDODUONOAUNECKIM SHANUe

FOCT 241042001 Becw nabopamopHbie. O8lue MexHuYeckue mpedoaaHud

MOCT 24363—80 Kanusg sudpookucs. TeXHUYSCKLE YCROBUR

FOCT 26668—85 MNpodykme nuweasre uakycoase. Memods ombopa npod AnA MukpobGLonosUdecklx
aHanuana

FMOCT 26665—85 MNMpodyrme nuiease b ekycoasie. MNodeomoara npod 0 mukpobuonoauqyackuy aMa-
nu3oe

FOCT 2667081 [Mpodvimi Nueasie. Memoder kynbmuauposanul MUKDOOD2aHUIMoR

MOCT 3042587 Kowcepes. Memaod onpedenenus MpoMsILLTaHRRO0 CMepunbHociig

I PHMEBYEHHE— MpW NoONEICEAHRA HACTORLEM CTEHOapTOM I.IE'J'IE'E‘.'I:I-CIE-FI&EHEI NEo8epiTe GEACTEWE COBIMOH-
HEX CTAHOAPTOE B WH@ODMAUWOHHDA CHCTEMS oBuwern NoNL30EEHKA — HE O ALWANEHOM CAATe PeaapaNeHOTD areHT-
CTEA N0 TEXHEYACKOMY PEMYNWDOEBEHMED W METRONOMNAMW B CETH MHTEDHET MNKM No eXerogHO W343BaEMOMY BHPODMBUWOHHD-
MY YEBEIETEND aHAUWOHANLHEE CTAHOAPTHS, KOTORLA I:rl'lj'ﬁ.I'IHHﬂEIEIH N COCTORAHWKD HA | AHBAPA TEKYUWEID roga, 8 TaoKe
0o COOTBETCTEYHILMM SXEMECAYHO W3NEASEMEIM WHDODMEUMOHHEIM YEA3ATENAM, DI'I}'E-.I'IHHGHEIHHHM 8 TBHYWEaM rogy.
Ecni coeinouHER CTAHOAPT IaMeHeH [HaMaHeH), TO NPW NONLICBAHHH HACTOAWKWM CTEHOAPTOM CREnyeT pYKOBOOCTEO-
BETECA 3AMEHRDWWAM (M3MEHBHHEIM | CTEAHO2PTOM. ECne coulNOYHEIA CTaHAA PT OTMEHEH Ges aamMeHsl, TO NONDKEEHKE, B KO-
TOROM BaHA CORNKE HE HEro, NDWMEHAETCA E MACTH, HE 38TPaArnEaDWed 3TY CoRUMKY.

LENEETEY GpUUHMANEH O
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3 TepMuHbI M onpeaeneHMA

B HACTOALWEM CTAHJADTE NPWMEHEHSLI CNeayIoWHe TEDMUHLL C COOTEETCTEYHILMMKA ONDEaEMEHERMM.
3.1 Bakrepun poaa Salmeonella: MuspoopradMamb:, HOTOPBIE HA ATAPWA0EAHHLIX CENEXTHRHO-OHar-
HOCTHHECEWY CReaax oBpaIysT TUMHHHBIE MK HE CORCEM THIHYHEE KOTHOHMH.

NMpumewasne— DNUCAHNE W METOLE onpegenasER GHOXAMUMECENY W CEDONONAYE CRRE XAPBEKTEDHCTHE 3THX
MHEPOODraHMIMOE NPUEESEHEl B HACTORLWEM CTRHOSRTE.

3.2 seiABneHMe GakTepHid poga Salmonella: OnpepenaHve NPUCYTCTRKXA MK OTCYTCTEMA DakTepri
poga Salmonella B onpeoeneHHol Macce N oD LeMe NPO4YETA B COOTRETCTEMM C HACTORLMM CTAHOADTOM.

4 CywHocTs MeToaa

4.1 OBwme nonoMeHMA

MeaTog exAsnaqya Bakrepdid poga Salmonella B onpagens HHoE Macce WMo bemMe NPoaYETAa COCTOMT M3
YeTeipex aTance (om. 4.2; 4.3; 4.4; 4.5 1 npunomende A).

4.2 MpeppaputensHos 0BOraweHHe B HECENeKTHBHOW HUOKOW cpene

BakTepun poga Salmonella moryT NpUcyTCTEORATE 8 NPOOYETE 8 HE G0N bl KONAYECTEES BMECTE C D0Mk-
LLiMM KONWUEECTEOM OpYrix GakTeprid ua cemaikcTea Enterobacteriaceas Wnn Apyrix cemMancTa. MoaTomy npea-
BapuTeneHoe chorawexye HEobXoduMS 0NA BERENESHnA Heboneworo wucna BaxkTepui poga Salmonalia wnu
cyGnaTans+o NoBpexIenHLx SaxTepui poga Salmonella.

3abydepeHHyl NENTOHHYID BOOY WHORYNHPYIOT NDH KOMHATHOR TEMNepaType HaBecKoW NpoaykTa,
JATEM HHEYEMDYIOT NpK Tamnepatype (37 + 1} "C B Teuenmne (18 + 2) u.

OnA HekoTopbEX NWWERRX NPOOVETOR MCNONLIYVIAT GpYyroae npensaputensHoe oforawesne (cm. 8.1.2).

Ona Goneweno adphexTa nepeq BHece e HABSCKH NPoOykTa 3abydepesHy NENTOHKYI0 BOOY HArpe-
BAKT 40 TemnepaTypel (37 £ 1) °C.

4.3 OforaweHHe B CAnekTHEHOW MUAKOW cpene

Cpeay Pannanocpta-Baccwnuagwca © coell (BRVS-GyneoH) 1 ogHy M2 geyx cpeg: Monnep-Kaydowas
TETRATHOHATHBIW By Ne0H (MKT-0yNk0H) MKW CENBHKTORYIO CPEAY — WHOKYNTMEYIOT Ky NBT VRO, NOMyYeHHoH No
4.2 lMocne nocesa RV3-0yneoH WHEYSWDVIOT Npd Tesneparype 4154+ 1,0) °C B Tedenne {24 = 3) 4,
a MEKT-BynecH 1 CENeHUTOBYID Cpaay — NpW Temnepatype (37 £ 1) °C e Tederwa (24 = 3] u.

4.4 Mepecee Ha YawKy ONA HAEHTHEMKALMK

KynNeTyped, NonyHedHse No 4.3, NepeceBanT Ha OB CeMNelTUBHEE arapua0BaHHbe Cpe sl

= KCHNO3a-NuanH-0e30kcuXonaTHe arap {XLD-arap) U

- Ha oduy U3 credyiowuy asapurosanssy coed sucMmym-cynechum azap, cpedy MMrockupeaa, cpedy
Jndo, cpedy Meauna UMy Bpunnuanmossl JeneHsIl 82ap.

Moceakl Ha arapracsaHHBX CPEOax HHEYEUDYVIOT NpW Tesnepgatype (37 £ 1) °C B Tedenue (24 + 3) .

4.5 NMpoeepenue MABHTADHEIAUMK

KonoHUHM, NpeanoiosHTeNBHD OTHOCALWMWaCA K GarmepuAand poga Salmonella, nony4eHHbIE HE Yalkax no
4.4, WABHTHUUADYIOT © NOMOWEI0 GHOXAMUYECKHE W CEPONONIYECKK TECTOE.

5 MNMurarencHbie cpefbl, pPEAaKTUBLI U CLIBOPOTKH

5.1 OBwue NonoHeHKWA

KXHMUYBCKHE BELECTBE, WCNONBIYEMBLIe ONA NPAFSTORNEHAA NUTATENEHEIX CPE W PEAKTHEOB, 0OMTEHE
GhiTh AHANMTHYECKOTD KAYaCTEA.

5.2 NuratenbHke cpagkl W POAKTHBLI

COCTAR W NPHMOTORNEHWE NUTATENBHLIX CPEN W PEIKTHBOE YHA3AHL B NPANOMEHAN B

5.2.1 Cpega ona HecenakTMBHorD NpeasapuTensHore oborawedna: 3abydepaHHan NenToRKan Boga
no B.1.

5.2.2 Mepeaa cenekThadan oboraTWTenedad cpega: cpega Pannanopra-Bacownwaguca o coer
(RYS-0ynsos) no B2,

2
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52.3 BTopan cenekTHBHAR 0G0raTTENLHAR CPefa’ CENeHWTORAA cpena no B.3.

524 TpeTeA cenekTuadas oboraTuTensHad cpaga. TeTparioHaTHed Byneod Mionnep-KaydmMama
[MET-Byneod) no B .4,

5.2.5 ArapviaopaHHble CEMEKTHEHEE CPEOL OMNA YaLUekx.

5.2.51 Nepean cpega; KCHMOAA-NWANH-TE0KCHXONATHBIA arap (XLD-arap) no B.5.

5.2.5.2 Bropas cpepa no B.6.

5.2.6 MuTateneHed arap no B.7.

5.2.7 Maco-nenmounild azap unu MPM-azap [numamenasistl azap dna KyneMUeuposarun Mukpoooaa-
HUIMOE M OcHOEE sudpanuiama peiEHolb sMyxu) no B8,

5.2.8 Maco-nenmokmed Gyneon © 2mokazod no B9,

5.2.9 Cpede ¢ yanesodamu {cpedn Mucca) no B.10.

5210 TpexcaxapHwd ¥Menesucti arap (TSl-arap) wnu arap Knurmepa, wnd arap OnekeHuUEoro
no B.11.

5.2.11 Arap c modeaxHol (KpucTedcena) no B.12.

5212 L — nuanu-perapbokcunaanan cpena no B.13.

5.2.13 Peastde AnA onpedena A Franakroivgasil (Hnd MCnonkE3yoTeA B COOTEETCTEUA © MHCTRYELK-
8H MaroToarTeNA roToame DyManHeEe QUckn) no B.14.

5.2.14 Peakmve ang peakykd Porec-Mpockayepa (VP) no B.15.

5.2.15 PeaxTvakl QN8 MHOONLHOR paakyuad no B.16.

5216 Tpuntou/Tpuntadharosan cpens no B.17.

5.2147 Byneow Xommuxzeps no B.18.

5218 Maco-nenmosneld Syneon ¢ 005 % L-mpunmochana no B.19.

5.2.19 NonysMordid neTaTensHe arap no B.20.

5.2.20 Momysudsul Maco-nenmokselld azap no B.21.

5.2.21 Puanonorw4eckii pactaop no B.22.

5.3 CuIBOPOTEA

MmMeeTCA HECKONBKD TWNOB AMTTIOTHHWDYIOLWWY ChIBOPOTOR, CONSRMALIMY aHTHTENE ONA OOQHOMS MK
HECKOMEKRY O-aHTHMBHOE, T.8. SHTHCHBOPOTEM, COOSMKALLME OAHY WKW Bonee «Op rpynn (MOHOBANEHTHEE
MM NONMHBANSHTHEIE SHTH-0-CRIBODOTIX), SHTH-YI-CHBOPOTHH W 8HTUCRI BOPOTEY, CONEDMALLIME SHTHTENA ONA
OOHOMD HNA HECKONBKAX H-hakTopos (MOHOBANEHTHBIE WNH NONMEANSHTHEIG AHTH=-H-CBIBODOTIM ).

Kawnoe onelTHOE Npeaenesve JofaHo J3RaTe FAPaAHTHIO, 4T0 MCNONLIYEMan aHTUCHBOPOTES NPMIog-
Ha ANA BblOENeHHA Boex cepoTHnoe DakTepuid poda Salmaonella.

Cynue arrmoTiHipyiowne ancoptuposannsie O-, Vi-, H-CcansMoHennesHs e CEBODOTER NPOMEILLINS HHO-
ro NpOWIBE0ACTEA FOTORAT Nepaq yrnoTpebneHWam No NPUNAaraskoi K HiM WHCTDYELWE.

6 AnnapaTypa, MaTepMankl W peakTUBbI

MpHEMNasMon ANkTEPHATHEOR NOCYOAE MHOMOPRICE0MND NPEMMEHEHKHA ABNAGTCA 00HODAIOBAA NOCYIA,
ECNKW OHE OTREYIBT COOTRETCTEYIOWMWM TREOOBaHMAM.

OfeivHoe naboparopHoe CBODYOOBAHME W PEAKTHER ONA MUEDODHONOIWYECKHY MCCN8OoBaHKE No
MOCT P 57448 FOCT P 10444, 1 co cneqyiow Mg SononHeHusmiA:

ANnapat ona Cyxol CTERMNHIALWK (CTERUMKMIALWOHHLIA CYLLANBHBE WKam) WK BNasHod cTepunKaa-
uHH (aeToknae) no MOCT P 51445 (nodpazdens 4.5 v 4.70).

TepMocTaTt, NoAgepHHUBARWAA TemnepaTypy (37 £ 1) °C no FOCT P 571446 (nodpaaden 4.6).

Bogaxan GanA, nogoepwveaan Temneparypy (41,5 £ 1,00 °C, wns TepMOocTaT, NoQ0e pEHEaKLIKE
Temnepatypy (41,5 2 1.0)°C no MOCT P 51446 (nodpaaden 4.9).

Boagaxan Gada, nogaepsusanwan Tesnepatypy 44 °C — 47 Cu (37 £ 1)°C, na FOCT P 57446 {nodpaa-
deut 4.3).

MNpubop dng memMBparHol UNLMEELLIL.

Beck naSopamopusie ofiazo Hadavenun no FOCT 24104 ¢ Haufonswium npedenom sI8euimaNun
200 2 (dna azgelwueatus peakmueos) c npedenos donyckaemol abconmHod No2pewHoCMU OOHOKDAMHO20
E3EBWUEaNUR He Sonae + 001 Me.

Becel mabopamopubié obeso wazsavernus no NOCT 24104 © waubonswus npedenom slgeisuaanus
1 k2 (Qng aasewiueakud noodysmal © npedenonm donyockaeMol abcomomual NOSPEWHOCIY GOHOKDaMHO20
GIEEIILASHUA He Gonas L+ 200 M2,
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Mukpockon Suomesiyeckud, ofecnesusanwuld NoDoCMoMp & NPoXOFAWEM CaEME, ¢ PEEILUYeHUEM
SO — TO00F:
BakTepMoNcrv4eckan NETNA QHMaMETROM CHONG 3 MM,

pH-peTp c TouHocTe Kankbpoeiw = 0.1 pHnpw Temnepatype 20°C — 25°Cno MOCT P 51448 (nodoaa-
den 4.4).

Cmekna npadmemuste no FMOCT G284,

Cmexna noxpoassie no MNOCT 6672

MpobHpki vnk GnakoHel COCTERTCTEYIOWER BMECTHMOCTH.

MoryT ST HCTIOMNLICEAH B! BYTEFKN WK (RNAKDHE C HBTOKCHHHEIMEN METANNWSECHMMK MW MNECTHRD B k-
MM IABMHYHMBAMLLMMUCH HPBLIEARMA

erpEI.EI,':,l'I."IpﬂEEIHHhIE MK AETOMATHUECKHE MMMETKA BMECTMMOCTR 10, 2 1 1 ca® o rpagyupossoit Ha 0,5 M
0,1 cwm=.

Yawwn MeTpu cpegHers pazmepa (guameTp 90 wnu 100 wmm) wiann Sonewse (guametp 140 me).

CnupTt vaobyTHnoBRIA No FOCT 9536

BpANNUARTOBLIR 32 NEHBIA.

Bona auctunnuposadkan no FOCT 6709,

Hends BEYLA CYEaA WK HATYPaNLHaA.

Henaso () ammoHa® LUTRaT.

Heanezo (1) yurparT.

Kanus rMgpookkcs no FOCT 24363,

Kapbamig (moveaqua) no MOCT 6697,

Kosmponerel wimass Saxmepuld poda Salmoneila, He oMECCALWLUKCA & Mudboawal 2pynne.

KpeaTHH sMoHoTnapar.

Keownoaa.

L=nHadH raqpoxnopu.

d-prseTHnaMUHobE zanNs0erag.

Mardni xnopucTei no FOCT 4208,

HaTpiid kicnsil caneHucToMcnsl (MaHSa0,).

HaTtpiid runocyniednT (Ma, 5,05 -5 Hy O

HaTpuid geokcHXOnar.

O-HWTpodhennn [ -D-ranakronupadoadg (ONPG).

HoeobHOWWH HATOMEBSA COMNb.

Cyxue arrnoTiHdpyiowne ancopbUpoBaHHbIE NONUBANSHTHEIE CANBMOHENNEIHBE O-ChIBOPOTEM
oCHokbx 2oy A, B, C, 0 E v pediux apynm.

Wi M H-arrmoTUHHpYIOLWME ChiBOPOTKA.

Tonyon.

DEHON0BLIA KPACHEA.

TepMeHTaATUBHBIA NAOPONMaIaT CoM.

SECTDEKT MACHOH.

Jonyckaemea NpUMeNesUe Coadcme UiMepe Ul acioMosamensRo20 obopyd0easLA C aNaNoaUYHbIML
MEMPOTOSUHECKUMY U MEXHUNECKUMU ¥a0aKMapuciuKamy, 8 Makwe Mamepualos U peasmuesad Na kayec-
Ay HE XYWE YKAIaHHBIX.

7 Orbop w nogroToBka npob

Ombop 4 nodzomoaka Mpob — mo MOCT 26668 NOCT 26669
Bawno, 4Tobk ONA UCNBITAHKHA NOCTYNKNA NPEACTAEWTENBHAA NRODA, HE NOBPEMOEHHAA W HE WAMEHEH-
HafA B XO0E TRAHCMOPTHROBAHWA WK XPaHEH WA,

8 lNMpoeegeHne NCNBITAHWA

Cxama NpoBEaeHKMA MCNBITAHKA NDUEBE08HA B NDANOKEHHKA B.
8.1 Hapecka v HCXOQHO® PAIBESOSHHE

B.1.1 O8wme nonoweHun

Line NprroToRMeHHUA MCXOQHOR CYCTIEHINKM MCNONEIYHT KaK paldasuTens HECENeKTHRHYIO CReay, YralaH-
Hyo 8 5.2.1 1 4.2 (aabydepesHy o NenToHHYI0 BoOy ).

4
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Ecnumacca npobsl MHAR, 4eM 25T, HENONBIYIOT HEOEX0AMMOE KONWYECTEO HECETNEHTHBHOW CPe Ok, HCXO-
0A W3 cooTHoweHKuA 1:10.

nA ymeHswaHkua obbema paboTel, Koraa MonuTeeanT Bonewe oaHol Npobksl OT ORpegeneHHoro npo-
OVKTE W KOr0a 04eBHIH0, YT 06 LegHHEHHAA HABBCKA HE BNWAET HA DEIYNLTAT MCNBITAHWA, — HABECKH 00ba-
OHHAKT.

fpumep. Ecnk veobxogrso wocnenosate 10 Hapacok No 25 r, WX 06sauEa0T 1 & 250 r goSasnmor
2.25 am Y HeCeNeKTHEHOR cpens.

§.1.2 CneuyudnuHOCTE NPArOTORNEHHA MCXOAHON CYCMEHIMK QNA HEKOTOPRIX NPOAYKTOR

YiaIaHHaA CneuufHYHOCTE NEHMDTORMNEH A MOKMET ST NPHMEHEHS TONLKD ANA BRARNEHWA BaKTEpHA
poaa Salmonella.

5.1.2.1 Kakao v Kaskacco0epsalyve NpoayKTsl (Maccoean Jona kakao Gonese 20 %)

NoBaensoT B 3abydrepeHHyio NENToOHKYI0 BoAy (ch. 5.2.1) 50 r vexucnoro kaserHa uns 100 r/om® obea-
HADEHHOTD MONOYHOTD NOPOLWKE W, 8CNK NULLEELIE NDoAYKT B NPEANONOHTENEHE COASDMAT BONBILGE KOMH-
YECTED TRaMNONOMATENLHBX MUKDDODTadWamMos, npufaenaoT nocne 2 4 wHkyGupomadua 0018 o
DPUNNKAHTOROMD 3EneHoro (3,6 oM oM? pacTeopa, NPUROTORNEHHONC No B4 4], KaaguH u MONoYHEIR NOpoWwoK
OOBABNAIOT NPH NPUMoToENEeH M 2abydepeHon NenToHHON Boge 00 CTepUNMaIan M.

8.1.2.2 Kncnele W KACNOTOCOOE#ALLME NHWULEBEE NDOOYKT

Mp# HecenekTHEROM 0GOFALESHAN QOMEHA OniTe rApaHTHA Toro, 4To pH He ByaeT e 4.5,

pH EMCRkE ¥ KACNOTOCCOSMEEALLME NPOOYKTOR CTABMMWMIUPYIOT NYTEM MCNONE30BAHUA 3a0yde pEHHOR
NENTOHHON BOgE AB0AHOR KOHLEHTPaLMM.

Honycxagmecs maKse NoU BpICese UMLK BLCOKOKUCIONTHEY Nocdykmoe Jne Npedomeps WeHUR CHu-
wenud pH cped wa 0,5 u Sonmee pH npodykma neped noceeom Joeodume do (7,0 £ 0.2).

Mo as/ceae MeeDdpIX BaICOKOKUICTOMAHEX Npodykmaos doaodam pH do (7,0 £ 0,2) & noceaax.

Hogedenue pHnpoaadam ¢ cobmodeHUEM NDESLIN SCEMMUKL C ITOMOLL L CIMEDUNENE X Dacmespoe aud-
DOOKUCU HAMPURA U COMAHOL KUCTHME, puzomoeneknex 0o FMOCT P 10444 1. Konuvecmeo Jobaandembix
DACTIE0POE FoMaHaSETUEa MM OfbiffHEM TYTHEMW.

8.2 HecenexTHRHO® oboraweHHe
Mgy BpywT ncxadgHyio cycnanasio (cw. 8.1.1) npu Tesnepatype (37 £ 1) °C & tevanve (18 £ 2) 4.
8.3 CenexTHEHOE 0DOraweHHe

KyNbTypsl, NonyHeHHse nocne nHkybupoeaqua No 8.2 nepecesaicT B Cpeabl ANA CENEKTHBHONG obora-
weMuA. 0na atorono 7o’ keneTypsl nepecepasoTe 10 cm? RYS-Gyneoda v @ 70 ouT canenumoaod cpedel nm
g 10 cw? TeTpaTHosaTHore Byneoxa Mionnap-Kaydmaka.

Moceae Ha RV S-6yneoHe MHkyGupyioT npu TemnepaType (41 5 + 1,00°C B reveque (24 & 3)4 (cneaar aa
TeM, 4100k TEMNEpaTYPa He Npesmwana 42,5 °C), a Ha TeTtpaTvoHaTHomM DyNeoMe | Cenanumaoand cpane
NoceBk MHEYEUpYoT npu Temnepatype (37 £ 1) °C B TeveHHe (24 £ 3) 4.

Ecnu W3 ogHOro NUWEesors NpooysTa NPpoEEdeH BRCER HECKONLKWMY HABECOK (KA ol oTAensHO) ONA
BsiABnaHua DakTepril poga Salmonella, To QoNYCKABTCA K3 KAMAOTo NoceEa o 5.2 nepeces NpoBooUTE & OOWH
PNaKoH ¢ KaXO0A CENEKTHEHOR NUTATENBHOA cpaqoi (RVE-0ynNeoHomM, TETPATHOHATHEIM GynsoHam Mion-
nep-Kaydbmaua, cenesumosod cpegoa). TpW 3708 KOMWYECcTBO CENSKTHAEHON Cpelbl BO QNakoHe QonMHD
ObiTh YEEMHYEHD N0 CpaBHeHmio ¢ 10 cm? B0 CTONEKD pas. M3 CKONkKMK NOCEE0E NQOBOGAT NEPEces.

Cagxue npodyrmsi, He codepwalliue MoapeRderHely MUNDOODSSHUIMOE, NOSaaRaHyMEe KaKLUM-LE0
GoIdelCMEnsM, HANPUMaD cyluke, daMopoaxke u dpyeuM, donyckEamch BbICEEaMs HENOCHEICMESHHD &
CENBXMUBHEE CRE0R, MUMYR 3MENT Hecenermuatozo obo2awenud, CoDmHOWaHUE MERDY KOMUYECTacs
apicegaemozo npodysma U cpadod donkno Buime He Mewas 110,

8.4 Mapeces Ha YALIKK H HOeHTHGMUKALWA

84.1 KyneTypel vepes 24 4 qHKySUpOBAHAA Ha CENEKTURHLIX CRegax nepecesarnT No MTOCT 26670 Tak,
YTOGEI NOMYYHTE XOPOLWD WIONTMPOBAHHEE KONoHWK, HA XLO-arap o #a odWy U3 a2apuiosakkslx cped: auc-
Mym-cynechumaszan, cpedy Nnockupeaa, cpedy Sxdo, cpaedy TeeuHa LnL GPUMUaRImMOoeLiD 36TeHE0 230,

MpH OTCYTCTEM M BONbLWMX Y3 W e K HCNONEIYVIOT GNA NOCE8a NETNReR A8e CPaOHHME YaLIKK [OQHY 33 JpyTon).

8.4.2 Hawku nepesopadqeanTt (cy. 5.4.1) sEepX QHOM M NOMELLAKT B TERMOCTAT NPH TEMNaDaTYRE
(37 £ 1) °C.

3.4.3 NMocne WHEYBUDOBAMWA B Tedanue (24 = 3] 4, 3 Ha GPUNNHaHTORDM IENeHoM arape — 48 4, npo-
CMATPHEROT Yaturn (M. 8.4 2) M OTMEYA0T NDHUCYTCTEME THNHYHBX KONoHA DakTepuia pona Salmonealla u ke
COBCEM THNHYHEL KOMOHWA, KOTOPEE MOMYT OblTe GakTepuAmMy poda Salmonella. OTaMeyanT ux MecTononoke-
HHE HA OHE YaLUKA
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THNWUHBIE KONoHAW BakTepyid poaa Salmonella, esipactanwmre Ha XLD-arape, AMeK0T YBDHLIA LEHTD ¢
CTNETEa NPO3IpAYHYI0 30HY KPACHOBATOND UBETA, YTO NPHHALNEMMT UBETY HHIKKATORS.

Baktepuw poga Salmonella H, S-0TpUUaTenbybe BApUaANTE (Hanpusep 5. Paratyphi A) oGpaayioT Ha
¥LD-arape poSOBBIE HONOHWA C TEMHGLIM POI0BLIM UEHTROM, NEKTOINONOWHTENLHLIE DaKTepud poga
Salmoneila Ha XLD-arape —— ®enThi@ KONOHWHM C NOYeDHEHKEM WK Bes Hero.

Ha eucmym-cynegum azape Sakmepuy poda Salmonella 06padyiom YopHaEIe KOTOMUL C X8DaKTIEDHBIM
MEMANTULECKLM BTBCKOM, 8 MEKHE 3EMeHDEETIEE & MEMHO-28MEHEIM 050GK0M U C NUSMEHMUDOGaHLSM CPE-
dut MOG KONOHLAML.

Ha cpade Sxdo Gaxmepuu poda Salmonella oSpasyom Kpyanse SECUSeMHBE LY CI82Ka DOS0EAM LS,
TRO3IPAIHBIE KONOMLL,

Ha cpade Mnockupesa Sakmepuu poda Saimaonella ofpaspion SecueemEse NROIpaunee, o Sonas
IMoMMee, YaM Ka coede Indo, KomoHUU.

Ha cpede Neauxs Saxmepuu poda Salmonella ofpaayom NpeIpaddse, cnabo-posoasae WY poIoes-
Mo-PUOMEMoasId KaMoHUL.

Ha bpunauanmoaos JeneHomM azape Baxmepuy poda Salmonella cbpasyiom KpacHeamee Uy po3o-
Ak, Moumy Ge/lkig KONoHUL [UX WEEM IGEUCLIT O WIMaMMa u CooKa UnKyGuposasud). fTaxmoea0monomu-
MensHbIE U CaxapoIonoNosUmeTsHaig MUKDOSR2aHUaMEe 0S0asyam 3e8H0EaMbNE KOTOHUL, CRDYMEBHHEE
APKOO HENMo-3eneHal 20H00.

Agzap ¢ SpUNNUSHMOasIM J8TeRBM TDUME N0 3N asideneHus CankMoxann, kpose Salmonealla Tyohiu
Salmonella Paratyphi.

OTCyTCTEME B NOCEEAX HA CENEKTHRHO-OWATHOCTHYECKKY CPEAaX THNHYHEIX MMM HE CORCEM THTHMHHEBIX
KOMOHHE 0NA BakTepri poga Salmonella cenge TenscTeyeT ob oToyTCTEWH BakTepri poga Saimonella g aHan-
IHPYEMOR Hasecke [0BremMe) NpogykTa.

MpW HANKHUK XOTA B 43 OOHOR CRNEBKTHBHOD-0UAMHOCTHYECKOH COROE TUMHMHHEIX MMM HE COBCEM THMWY-
HBIX KDNoHWA onA GakTepuid poga Salmanella NpopodAT W GanbHEAWYID HOEH THEWEILWID.

B.5 Mpentrdmkaymna

8.5.1 OfwHe nonoweHKWA

Ona onpegengsna BHoxMMHYSCEHX NpUadakos GakTepri poga Salmonella gonycKae TeA MCNoNsICEAHNE
HAGODOE TACT-CHCTEM. 3TH HaGoDB! MCNONBIYIOT B COOTRETCTEMM C WHCTPYHUWER WAroTOBWTENA.

Hna buoxusuyeckol BdeHmucbliKaluy dTyCKaemcs UCHoNsIGEaRUE MeCim=-CUciaM NpoMbILLISHHOSD
Npousacdcmaa, 3apeaucmpupodarnney 8 Poccudckol Sedepayuy, RanpuMep «APT 20E», « Rapid 20Es.

8.5.2 BuigenaHne KONOHWA ONA WOeHTHOHEILHK

Ana vgesTwhrsan M BepyT C kama0H HaLlE (88 YaWwsK CpedHard WK oaHy BoNelWUoro paamepa) Kam-
O0W CENexTHEHOA cpeakl (Ca. B 4. 3) cHadana ogHy KONoHWD THMHYHYIO WKW HE COBCEM THNWYHYI0, 3 3aTam
YETHIDE KONOHWH, 8CNKY NEPBAA OKAMETCA OTPMUATENBHOM.

PekomeHoyeTcA Gpats CRady NATE KONOHWE ANA BAEHTHDMEILWK B CNYYEE 3NWASMBONOIHYECHOR CHTYa-
UMK, Ecni Ha ogHoM YallKe MEHEE MATH THIHYHLE MNA HE COBCEM THNMYHEE KONOHKA, TO QA OSHTHMEaLMI
GepyT BCE KOMOHKN.

MepeHocAT oTOBREHHSIE KONOHWKA Ha NOBEPXHOCTE NPEARIPUTENLHD MTOACYLLISHHOTO MMTATENsHoro ana-
pa (oM. 5.2.6) Nk MACo-NnenmoNMo20 azapa, wiu MNPM-azapa fom. 5.2.7) B yaweax [NeTpu WNd Ha CROLEHHYID
NOBERXHOCTE Coe B B Npoduprax. [nA noaTeepyIeHus BepyT NONHOCTEK HA0NKWPOBAHH b KOMOHHM. FHKy G-
PYHIT HHOEY NHPOBAHHBIE YaLLKK Wik NpoBupie npr Temnepatype (37 £ 1) °C B Te4yeHue (24 £ 3) 4.

MemonsayioT TONBKD YACTERE KyNBETYPE ANA GHOXMMWYECKON 11 CEPONOTHYESCHOR WIeHTHD MEaLIMIA.

8.5.2.1 Okpacka no Mpamy

Ha oTobpas sl 4NA BUOXHMMHMHECKOA MOSHTUGMESLMH KONOHWA TOTOBAT Ma3KK W olpawyeaoT na Mpamy
no MOCT 30425,

BakTepdu poga Salmonella anmoTeq rpaMoTRALATENEHLIMK NANCYEAMK C 3KDYTIIEHHBIME KOHUAMK.

8.5.3 BHoxMMHYeCEan HOeHTHOHEIUMA

¥ oToBpaHHBIX W NPELEAPATENEHD NePeCceAHHLIX TPaMOTRHUATENEHEIX KYNLTYD MIYHaIT XapakTap pocTa
HA TpeXcaxapHom MenearcTom arape (TSl-arape) unu arape Knurnepa, uns cpage ONeEKeHMUKOro, BOIMON-
HOCTE PACLYENNEHWA MOYEBHHB, 0DDAI0BAHMA 3L ETOWMHA, HHAONA, f-ranakTo3unaskd, L-nuanHgesapborcuna-
Ikl (DEDMEHMAYLL CAXaPO0Ih! U MENHLME, a8 TAIKE RoSeLNHICMb.

8.5.3.1 DOwme monoseHua

MeTner HHORYNADY 0T CReuBbrYeckkne Cpe s, yEasaHHee 8 8. 5.3.2 — 8.5 3.9 kawaol ky NeTy oM, nony-
YEHHOW W3 Konowdid no 8.5 2.

8.5.3.2 TSl-arap (cM. 5.2.10), cpeda OnekenUyy 020 LI a2ap Knuanepa

FOCT P 52814-2007, MpoaykTbl nuLLeBble. MeToa BbisiBneHust 6aktepuii poga salmonella
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JacepadT WTDHEOM CROWEHHYID NoBepXHOCcTE arapa (cpedst ONsKkeHULKO20) W YHOMOM — cTonGuK.
MukyGupyioT npi Tesnepatype (37 £ 1) °C B Teverus (24 + 3y

HMHTERNPETHRYIOT MIMEHEHWA B cpEne cneayowmn obpasom:

a) cronbuk arapa (cpede Onereruykoss)

= WENTBIA — rMIOKD3a NONOXWTENEHAA (TMOKC3Y e pMeERTHRYET )

« KPACHEI MM HEWIMEHWBLWKACA — [MI0KD3d OTPHUATENLHARA (TMKOK03Y He depreHTUpyYeT];

= Y@pHbld — ofpaiceadne CapoBOAOpOaa;

= MY 3BPEKA MW PAIDEIBE — COpAI0BAHWE ME338 W3 MMI0K03kI;

6] CHOWeHHaA NOREPXHOCTE arapa (cpedsr ONbkeruLKO20)

- WENTARA ~— NAKT03a WinNK caxapoia NonNesuTENBHBIE (NAKTO3Y WKNK CAXaposy DepMeHTHRYeT ),

= KPACHAA MM HEMIMEHWBILIAACA — MaKTo3a W CAXAPA OTPHUATENLHLIE (HM NAKTO3Y, HA CAXAPOIY HE
PEpMEHTHDYET).

Arap KNWrnepa CoOenwuT OBa CaAXapa, NOITOMY N0 CHOWSHHGE NOBEDXHOCTH YYUTRIBINT TONLKG dap-
MEHTALMIO NAKTOI5.

TunuaHbe KyNETYRL GasTepuid poga Salmonella Nnoka L BainT WenoYHYK (KPacHy0 ) NOBEREHOCTE W KiC-
Nl (REATRIA ) CTONDHE C 0BpasoeanKues raza [(NyakipEEoR) U npuMepso B 90 % cnyyvaes obpasyeToR cepoBago-
poa (MepHER arap).

Ecnu maonupoBaHel NAaKToIononoxuTensHee Daxtepre poga Salmonella, To nopepxHocTe TSl-arapa
wentan. NpegeapuTensHoe oNpEaensH9e iy NeTYp Gakrepiid poga Salmonaolla He MoKeT OCHOBBIBATECR TOMb-
KO Ha peayneTaTax Tecta Ha TSl-arape.

HaneHedwemy HayJeHdio NOJESPr0T TINHE NaKTOIONoNOMATENEHEE GaKTepur WnM BakTepud, He
obpasyiolMe CepoBOaODo, HO 0GRIATENEHO (DEDMEHTHDYIOWKWE FMKC3Y C obpasoealnem N Gea obpaao-
BAMKA FA33.

8.5.3.3 Arap c modendsol (arap Kpucredceda) (oM. 5.2.11)

KyNbTyDbl NEPECEBAKT WTPHEOM Ha NOBEDXHOCTE arapa KpucTeHceHa © ModyesnHol. Nocesbl nHEyBupy-
0T Npe Teémneparype (37 £ 1)°C e Tedenve {24 4 £ 3) 4, HABNKIOAA 38 NOCEEAMM YEDE ONDeNENEHHBIE NDOME-=
WYTKH BPEMEHM.

Mp NONCEMTENEHOHE DEAKLWA — DACLYENNEHMK MOYEBUHEL C BEJENEHASM 2MMOHKMA LBET DeHonNoacro
KpaCcHOrD MEHRBTCR OT DOIOBONS A0 COETMNO-BHLIHEROTD.

Ina ypeasononoMuTensHbX BaKTepHE DEAKLMA YACTO CTAHOBHTCA BUMAWMON NOCNE 2 Y HHKYSHpOaaH WA,

BakTepuy pona Salmonella ve pacluennamT MOYEBHHY.

8.5.34 L-nraunoerapbokcunaiias cpeaa (o, 5.2.12)

MHORYNUPYIOT CHUIY MWOEyio cpely. MNocessl HHEYDMDYIOT npst Temnepatype (37 £ 1) °C 8 TeveHue
(24 + 3y

MosyTHEHWE ¥ NYPNYPHEIR LBST SO0 MOCne AHEY SHDOBANKA VK3 I6IB3I0T HA MO0 MHT &N HY R De AKLHIO.
HEnTEA LBET VEAILIBAET HA OTPMUATENLHYID DEAKLIMIO.

Salmonella Paratyphi A we oGpaayeT L-nHadHigexapbokcrnasy, ocTanbHbe 0GpaiyikaT.

8.5.3.5 Onpepenenue f-ranakroannaae: (5.2.13)

CycnesampyioT netned kyneTypy B 0,25 cm® dranonornyeckoro pacTecpa, npnGapnaoT oaHy Kanmo
TONYONE KW BCTRpRZMBanT npobupry. NoMel st npobi py B BonAHy s BakH0 Nps Temnepatype 37 “C WocTapna-
0T NPWMEPHO Ha 5 MukyT. 3aTem qofasnaoT 0,25 cwd peakTuea ONA oNpeaene uA P-ranakrosniank ¥ napa-
MELLMBEAIOT.

COcTapnawT npobypry 8 Bo0RAHOR DaKe Npl TeMnepaType 37 "C e Tevardne (24 1 3}y, vabmionas 3a name-
HEHHEM LURETA YEped ONpedereHHEe NPOMERYTEN BDeMaH.

HenTulid 4BET YKAILIBIET HA NONOHATENLHYID pearlHio. MavmedaHde usaTa obHapysHEaETCR NPHMEDHO
qepea 20 mun.

BakTepun poga Salmoneila, kpode S.arizonae, He obnagawT franasToIngason.

OnA onpedenaqUa [-ranakrosniasHoid asTHRHOCTH O0MYCKaaToeA nenaneaoaanme ONPG-guckoe. [nA
ITOMD WCNBITYEMEE KYNsTYDE BRICEBAWT Ha Coedy. COOepMaLYI0 NaKToay B koHUeHTpauwWu 0,1 %, wma arap
Knurnepa, WnW TpexcaxapHiii arap, wnu arap Onsgequuxors. Mocess WHKYSHDYIOT B Tedardd (18 £ 2) unpu
TemnepatType (37 « 1) °C. MeTned oTOMPAINT BsIDOCIUYIO KYNETYDY W TOTORAT M3 HEE TYCTYID CYCNEHIMID B
0,5 cv? cTepunsHOd AMCTUANMPpOBaHHONR Bogel. K nonyyedHod cycnexauy goGaenawTt ogwd ONPG-guck 1
NOMELLIKNT B BOAAHYC GaMn Npd Tesnepatype (37 4 1) “C. Mentoe OKpaLKEAHWE, NOABMBLISECH YapRa
15 — 20 MUH, YHEILIBAET HA NONOKHTENEHY DESRLED. [INA OKOHYaTENEHOTD YYETA OTDHUATENEHOND PEIYNE=
Tarta NocesEsl NPOOOTKAKT MHEYDRDORATE B TEYeHWE 2, 4 W 24 4.

8.5.3.6 Onpegengdue 0bpailoBalna ayeTorHa {peakuma Sorec-Mpocskayepal (5.2.14)

CyCNeHaMpyioT NeTNeR MCNBITYEMYIO KyNbTYDY B CTEPMNBHOR Nnpobupke, cogeprawedd 3 cm® VP cpege
WM MACO-NENTOHHOMN ByNs0oHa ¢ FA0KO306A.
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Mocess WHKYBHEYIOT NpW Temnepatype (37 4 1) °C B TeueHne (24 + 3) u.

Mocne WHEYGaLWK NpUEasnAwT OBE KaANNK PACTRODA KPEATWHA, TPW KANMNW CNUPTORCMO PacTBOpA
1-HadTona 1 ABe Kanny pacTRCa MMOPOoKMCH KaNWA, NEpeMeLnBanT cofe Mo npoBuprl nocne npubae-
NEHWA KOO0 pearTHBa.

MNoRenexne Yepes 15 MUH OT pO30BOND [0 CRETNO-KDECHOMN OKPAILMBAHAA YHAIKBRET HA NOMOMWTE M-
HYIO DEAKLIMIO.

BakTepun poga Salmonella ve obpazyoT adeToMua (peaxyns Sorec-MNpockayepa oTpyuareneHan ).

Honyckaemca cnpadenayue ayemoura npoacdumes D3 NpUMENSHLA pacmaopa kpeamuna. Jna amozo
mocne ukyGupoaasus kK 1 cv? amobpandod KpnemypansHol sudkocme npubaanmom 0.6 cw? pacmeaopa
T-Maghmana u 0,2 ow? pacmaopa sudpookucy kanus. Mocoe npufasnouus Kaxdoso peasmuesa mpodupxy
acmpAxusaiem. MMosanerue pO308020 ONDELLEAHUR Yepe3? 15 MuN yrashiGasm Ha NoTOMLUMEenbH Y
e LA

8.5.3.7 Onpegenexdve obpalosanus wMgona (cm. 5.2.15)

KyNbTypE NEpECEBAINT 8 NPOGUDKY, COOEOMEWYI0 5 cad? TPHNTOH TPMNTOaHOB0R CREOLL, KN B ByNboH
XOTTUHTEPA, MNW 8 MACO-NENTOHHEA ByneoH C L-Tpunmodranom. MNMocees MHEyBHpyIioT Npd TeMnepaTypa
(37 =1} °C 8 TedeHme (24 & 3)y,

Mocne HHKYGRPOBAHKA K noCERaM NpuBasnaoT no kannam 1 cr? peakTHea 3pnnxa MW Kosaga, conep-
HHMOE NPOBADKK NEpeMeIlMBIIoT.

OBpalceadue KpacHoro KoNkLa YEAILIBAAT HA NONOMUTENEHY IO DEaKLMK. HeNTo-KODHIHEB0E KONBUD
YHAIRIBAET HA OTPULATEMEHYW PEaKLHID.

BakTepun poga Salmonella He obpazyoT KHOoN.

8.5.3.8 Onpedenadue hepMERMaLUY MARKUMS L) CAXAD0 35!

KyNemypel Nepecadaiomm 8 cpeded Mcca © ManHLImonM WY caxapo2od. MNoceasd UHKFGLDYIom nNou mes-
nepamype (37 £ 1) "C & meyexue {24 & 3) u.

Bakmepul poda Salmonella we chepMaMmURYIOm Caxaposy, Ho heDMaRmupyom Marrum. Npu copaxu-
SEHUL MaHHUME yaem cpedel UaMesaameca, o0pasyemca und Ha o8pas3yemcs 2a3.

8.5.3.9 Onpadenenue NodeuMwocmu

Kynemypel Mepecesanm YROAoM @ NoMyRudsUld numamensHed azap unu nonRywudskuld Maco-nenmmoH-
M0 A2ap0.

Moceas! UMEYBLDVIOM NpU mesMnepamype (37 + 1) °C a medenue (24 £ 3) u.

Mpu pocme RodeLHbLLX KYABMYD cmMayaemes dudbhyauckned poem o acemMy cmonBuky azapa, npu
COCME HEMOOBLMHEE KyALMYD — BOKDYE MECTa yrona.

Bakmepuu poda Salmonella nodausne, kpowe S. gallinarum u S. pulforum.

8.5.3.10 WMutepnpeTtauqa GHOXHMHYECKHMX TECTOR NpHEELEHa B Tabnuue A1 (Npunosexte &)

8.5.4 Coponoradeckan noeHTHOMKALWA

854 1 OOwme nonoxeHus

OnpefeneaHie NEMCYTCTEWA COMATHHECKOrs O-aHTUIEHa, AHTWUIEHa BUDYNEHTHOCTH Vi, WMIyTHKOBOMD
H-aHTHreHa 8 HIoNnHPpoBaHHLX KONOHWAX (CM. 8.5.2) NPOBOOAT C NOMOLLEK DEeaKUMW ArTMNIOTHHAWMK Ha Npeg-
METHOM CTEKNE & COOTEETCTEYHLUMMK ChIBODOTEAMKA NOCNE WCKNIOYSEHHE CAMOATTIIOTHHHDYIOLWK LTAMMOE.
ChIEODOTEN WCNONBIVIOT B COOTRETCTEMWA © WHCTDYELMEHE HIrOTOBMTENA, 8CNH SCTh OTNWYHE OT CNKWCAHKMA,
NPMBEAEHHDND HIAKE.

Ceponoriyeckyin MOeHTHKHKALMI0 ONA MOATREMMASHHA NPHHAANE®HOCTH K DakTepwaAsM poga
Salmonella npoacaAT CRYNETYDAMK, NPEOBEDUTENEHS NEPECEAHHBIMMA KA NOBEDXHOCTE MACO-NENTOHHOTD ara-
pa wnu FPM-arapa.

8.5.4.2 Moknioyenne camoarn MOTHHADYIOWKE WTaMMoa

MoMELAKDT KAMNMI0 PHIKONOTHYECKOr0 DACTEODA HA TLLATENEHO OHHLLBHHOE NPEMETHOE CTeno. QHucnep-
FAEYIOT B 3TOKM KAMNE Y3cTh TECTHRYEMOR KONoHMM Tak, YTobL NOTYHMNACE FOMOTEHHAA W MYCTAA CYChBHINA.

OonyckasTcA pAIMELLMBIHME YACTH KONOHAK B KANME BO0B! A NEpEMELMEAHWE ITOM DACTREORE C OOHOHA
Kanmen Guanonoriyecsors pacTeopa.

MoKaYHMBEaMT OCTOPOKKO CTEKN0 B TeYeHde 30=—60 c. OTME4ainT pe3yNeTaThl Ha TEMHOM DOHE, Mydlle ¢
NOSAOLL B YEEMHYMTENLHOMD CTeKNA. Ecnu HabnoaaeTen B pasHol CTENEHY canernaane GaKTepui, To 8CTh
0BpAIOEAHWE OCANKA, TO CHHMTAKNT, YTO TECTHDYEMEBIE WTAMMBl OBNAJII0T CAMOATTIIIOTHHALMEN.

Wrammel GakTapuin, obnagaowwe cCAMoarn MoTHHALWER, He NOABEPranT AansHEALLEH CBPOMTOMMHECKDR
WOEHTH AL,

8.54.3 Onpegenaxdie Hanwewa O-anTUreHon

LTamMi:, ¥ KOTODLIX HE BRIARNEHO CAMOAITIIOTHHALUMW, MCNHTHBANT B DR aKLHH arrMioTHHAUWK © 322/T0-
MUHUPYRLL UMY 23C0p8UPaEaHREIMY TONUESNEHITIHEML CANEMORNENNEINEIMY O-CLIBODOMEaSMU OCHOGREIX
epynn A, B, C, D, E, a aamem, eciiu He aLiganayn O-aumuseHos C chiBopOMmEamy OCHOEHEIX 20y, CIMaanm
DKL © CRBODOMEAML padikux 2pynn.
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MogroToRKa CHBOPOTOR K NOCTAHOREKS DEIKLMKH AMTMIOTHHALMK ¥ METOOMKS &8 NPOBEASHAA YEAIaHE B
HHETPYELWE, NPANAragmon K ChBOPOTEAM.

AMrMoTUHALKA (Hanwdue C-adTUreHnos) NpoRBNAETCA B BMOE CHNEeHMBAHKA DaKTepHansHOH Macck W
MONHCTD HAKM YaCTUHYHOTD NPOCEETNEHHA HUOK0CTH.

MpH OTPUUATENEHOW DEAKLAW SrTMIoTHHALKMKA KYyNeTYDa NOCHe TWATENBHOTD CMBLLWBAHKWA C HANMeR
CRIBOPOTEN GOpAIYET rOMOraHHY CMECE.

MononsayaT nond- 4 MOHOBANEHTHbIES ChiBOPOTHH, OOHY NOCHE QpyToR.

8.5.4.4 Onpepenedue Vi- 0 H-auTHreHon

Hanw4we Vi- ¥ H-aHWTWreHog onpegenaoT Npd HeolXooHMOCTH M0 CaHMTAPHC-3MWEEMUOIOTMHaCKrb
NOKAIAHKAM.

Mepen asABNEHHEM H-aHTUM8HOB MCNBITYEMONR KYNETYDOR WHOKYNMDYIOT nonysuwaswi arap. Moces
HHKRYDUPYIOT Npi TeMnepaType (37 £ 1) °C 8 Tavenne (24 & 2y, Monydyeriyio Ky eTYDY UCRoNs 3y T ONA BelAR-
neHus H-anTureHos.

Hanwaue Vi- ¥ H-auTuredos onpeganaiT, NoNeIYACE YEAIAHWAMK, NpUBaLeHHbMA B B.5.4 3.

8.5.5 MuTepnpeTauns SHOXHMHYSCHNY M CEPONOTHYACKHX PaaKLMA

HMuTepnpeTalnA NoaATEEP IAMKLWME TECTOR (CM. 8.5.3 1 B.5.4) ANa nCneTaM X EONoHHiE (ca. 8.5 2) npu-
peaexa B Tabnuue 1.

Tabnuya { — WHTEpNPETAUHA NOATEEDHOBKHLWE TACTOR

EBoDEAMHUELKNE PEAEELARA Ca AT TN TR SR CEPDHDFHHEEHHH EEARLANA HHTEPHDETHL}“H

THAR MBS Hat Q- Wi- inK H-aHTHresie LUTEMM OTHOCHTCA & SAKTERHAM
NONEHATENEHEE poga Salmonella

THNHHHBE HeT Bra pEakyMi OTRHUETENEHBIS

THNHHHBE Oa He TecTdapyeTch (ca. 8.5.4.2) MoryT BeTe GakTepuu poga

HeTHAMY HElE peaELmEuT HeTt/a 0-, Wi- nan H-a4THrese Saimonella
NONOHATBNbHEE

HeTHnuHES paasLw@Ig HeT/da Bre pESHKUWH DTRHUETENEHBIS He oTHOCATCA & BakTepHAM poga

Saimonealla

Npu onpedenequt BUCXUMURSCKLX U CEPOMD2UYECKLX XapaKmMepucinuy SaIFeNeMHBIK KYTLMyD & KaYec-
MEE KOHMPOIA UCROMES YT MUNLYHLIT RO MUK Tokasameanasd wimary Saxmeaepul poda Salmonella, ykaaan-
Hidll @ paadane 4.

KyNbTypel, NpeanonosiTensHo oTHECEHHEE K GakTepuaM poga Saimonella, nepeganT B KOMNETEHTHEE
AKKPEAMTOBAHHEE UEHTPERE N0 HIYHEHHI0 ATHE BaKTepHi ONA OKOHYATENLHOH HOEHTHEWEIL MK, KyneTyDy Np9
ITOM CONPOBOMAAMOT BCEA NONYYEHHOA MHDODMALWER C YKAIAHHEM HAWMEHOBIHWA NPOOYKTA, W3 KOTOQOrD
BLIfEMEH LWTAMM.

B atom cnyyae peayneTaTe BeRRNeHnA BakTepuid poaa Salmoneila esgamoT nocne nony4eHnA OTEETE No
CEOHYATENEHOR KOBHTUDHKILMH.

Mps suAENEHrl BakTepui poga Salmonella HCNoNs3IYoT CXEMY, YKAIAaHHYID B NPHNOMEHHK B.

9 ObpaboTka pe3ynLTaTOB

9.1 PaaynkTatel GUSHWEAT N0 KE300W Npobe B OTAENBHOCTH.

9.2 PeaaynkTaTe Beiaaneqda GakTepqid poga Salmonella B onpeaganeHHol Macce Mnid obbesmMe NDoOyKTa
JANMCHIBAINT: «GakTepud poaa Salmonella oBHapywe e MK He oBHapyReHs 82X T (oM’ ) npogyrTas (¥ — mac-
ca (obwes) NpogyETa, B KOTOPOM BRIABMANK GakTepuu poga Salmonella).

10 MpoToKkon UCNLITaHMA

MpoToKon HCNLITEHNA JOMTEEH COO8DMATE HHEODMaLLMK.

= 0f HCNoNL3YEMOM METOAE OTROpa Mpob;

- MCMHONBIOBAHMK KAKMX-NWEo oTRNoREHKE B MeTone oBorale e UM MHEyDHMpoBaHKA;

= 060 BCEX YCNOBAAX KCTTLITAHAA, HE YKAZAHHLIX B HACTORALWEM CTAHIADTE, WK CUWTANLWYECA HeohA3a-
TENbHBIMEH, GO BCAMA QETANAMM, KOTODBIE MOFTA NORNWATE HE PEIYITLTATE,

= O NeMyYeHHBY PEIyNsTaTax.

MpoTokon KCNLTAHWA BKNKDMEET TAKKE HHPODMALWKD 0 TOM, C HCNONBI0BEHWEM KaKOH CEeakl ANA Y3 Wey
{cw. 5.2.5) nonydesd NonNoMHTENLHER De3yNeTaT.
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Mpunomenne &
jofazaTencHoe)

HuTepnpeTauuna BHOXMMHYECHHX TECTOR

Tafnuue A1 — KonwyecTeo noNo#HTENEHEX PEaEYEA Qna wraMsoe GarTepui poga Salmonells

B npoueHTax

Himras bl CARLMOMEAA

Tecau Apyave wrmasme:
S, typhu 3. paratyphi A

S, arironas |5 choleraeswis | &, palinanrm 5. pularum
Hucnoma U3 ENKEITE 100 00 10 1 100 104
83 UR BEMOKOFE 10 & mewss | 90 w Sonee 0% u Bomee | 90 u Bones | 100 & Mexes | B0 v Sones
Kycimoma Uz Naxkmoisi 10w meHee 10 w Mewes f—25 10 W meHes 10 U MeHES 10w enBe
KUcnoma Uz caxapoib a {1 1 i) o o
HS-mpodyiua ] 1 ] &4 25 a5
FUdpDony s MOoYSELHE ] 0 il o 0 {1
fuiundexspboycunosa o4 a a7 b 100 F-3
f-zanaxmozudass a a a8 ] i 0
Npodpryus GiemouHa ] ] i ] [] a
Npodyxuyus asdona ) a 1 4] @ a
Modeusrncme ar g5 <] Qs 0 {1
KUCNoms U3 MaHxuma @0 u Sonee S i Hones 90w Baones 90 u Fones &0 v Sonas S0 v Sonee
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Mpunoxedue b
[cnpaBoOYHOR)

Cxema BRABNGHWA BakTepun poga Salmonella

Hassozs npogpaca
BolSatnn KA IRATTSRERG
BOAS [EOMHETHON
¥ cooTHmisseee 1:10
¥
HexyBuposmaes (18 £ 1)y
| e TesmeRaTyRe 3T £ 1) °C
E / [ \
g E RVE-Gyrmea + 1 o Meannep-KayduaH Cane-wrmen apasa + 1 @
g‘ OTRTYPE. M ixylspossises m"ﬂm*&::ﬂ NTETYPW. HHgSapoasism
Firaylv £
E Ll A il g TesnagoTygR (37 + 1] G M
gi XLy (RO - ROTH o ) + reoles wa:

BRI ST A TS0, M- cpSanoan e 38 W
EMCYT-CYTRAPAT BT
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M 110
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Mpunoxenwe B
joBRIATENLHOE)

Cocrae n NpUroToRNeHME NATATENLHBIX CPpeg U peRAKTHEOR

B.1 SadydepeHHAA NENTOHHAA BOGA

B.1.1 Cocram:

- menTor — 10,0 5

- XNOpHCTEIR HETPRA — 5.0 1;

- ABYIA ML SHH R D0 CE0PHORKHCE A HETRHE 12-a00nmd (Na HPO,  12H,0)— 80T,

- OEHOZEMEWEHHEIR (hochopHOKRCNBIR kanui (KH, PO — 1.5 1

- goga — 1000 cwm?,

E. 1.2 MNpuroToBenaHMe

Mpw #arpeEaHUKY KOMNOHEHTE PACTEOPAKT B BOOE. YCTAHABAMERWDT Takold pH, 4Tole NOCAE CTEQMNMIEYHA OH
cocTapnan (7,0°+ 0,2) npe Temnepatype 25 "C. Cpeagy paznveasT Bo GNEE0HE NOAXDORWER BMSCTHMOCTH G YHaTom
aofaenerss Heofo0nMol HABECKW NPpOAYHTA,. Ecnue Haescka paexa 25 r, To 3alye peHHy NENTOHHY G BORY PAINHBERT
e 225 cw®. CTepunaayinT 15 MAs B BETORNAEES NpW TeMnepartype (121 = 1} °C.

B.2 Cpena Pannanopra-Baccuniagwca ¢ coed [RVS-BynwoH)

B.2.1 Pacreop A

B.2.11 Cocraa:

- DEpMEHTETHEHER MMApOnWIaT cor — 5.0

- KNOpHoThs HETpMA — B.0 1

- DOCHOPHOEHCAGIA CAHOIBME W SHHEIR Kannd (KH PO —1.4 1

- POCHOPHOKHCNEIA JBYVIAMEWEHHEIR KENWA (K HPO } — 0,2 1,

- goaa — 1000 cwa?.

B.2.1.2 NpuroToBneHHe

KoMNOHEHTE PACTREORAKT B BOLE NPW HETPEBEHMA 40 TAMNepaTypei okona 70 “C. PAcTeOp MOTOEAT 38 JS8HE 0 NpWE-
roToeneddA RYS-ByneoHa.

B.2.2 Pacreop B

B.221 Cocras:

- KNOPUCTEIA MBFHWA G-pogHeR (Mgl - BHO) — 400 1

- goaa — 1000 o,

B.2.2.2 MNpuroToBReHHe

EROpUCTE A MarHii PECTRCPAKT B BOoAE. [OCKONERY T8 COMNE OYEHE TUMDOCHONKYEE, PEROMBHOVETLR W3 HOBOA
OTHPE TOR YNAKDBEW PRCTEORATE B8N0 ONpaene oA ciame. Hanpumep, & 250 xnopucToro Mardun G-aognorn golaana-
T 625 cM® Bogsl, noaywas pacTeop ofizemon 7EE cm® Maccoaon koHueaHTpaumrs 31,7 r/ 100 cm?, Coctae pacTeopa cooT-
peTcTayet B.2.2.1, PacTeop nepadocAT & Gy TeINKy W3 TEMHOIMD CTEKNE ¢ ApeTepTod npobyoi W XpadaT NpW KOMHETHOW
TEMNERETYPE HE Bonee OBy NerT.

B.2.3 Pacreop C

B.2.31 Cocras:

- MAMEXHTOBLIA 3aneHs A okcanatr — 0.4,

- g0A&E — 100 cM®.

B.2.3.2 NpuroToBneHHe

ManasiToELIk I8MeH:IA GHCANAT NepEHOCAT B @apopoByD CTYNKY # NOCTENEHHD PRCTEORRKT B Boge. PacTecp
NepeNUESKT B MAPHYH KONGY BMEecTUMoETEN 100 ca™ M qoBcORT ool 40 MeTEW. PECTEOD NEpEHOCAT B ByTeNgy M3 Tam-
HOFD CTEENE, APAHAT NPY KOMHATHOA TeMmnapaType He Gones B mec,

B.2.4 FoToEEA Cpensa

B.2.4.1 Cocras

- pacTeop A (cw. B.2.1) — 1000 cu¥;

- pacteop B {cM. B.2.2) — 100 ca?;

- pacTeop C (cs. B.2.3) — 10 ce?.

B.2.4.2 MpuroToBneHHe

MpuBasnemaT £ 1000 ce? pactecpa A 100 cw® pacTeopa B w10 cw® pacteopa C. YoTanaBnUeanT Takcl pH, 4Tod
nochie cTepRAKaIaUMs ol cocTaenan (5,2 + 0,2). Mepeq #cnons3oeaHdem cpegy paznmaseT no npolspsam no 10em® Cre-
puanuaysaT 15 i B aBToKNaER NpA TesmnapaType {115 £ 1}°C. PekoMedoyeToA MonoNe30BaTE CRedy B JeHE NEHICTOBNE-
HiA. Mpd HeolSXoQUMOCTH QONYCEASTCA FOTOEYW Cpedy ¥pan«Te no FOCT 104441,

CneayaT ydMTHEATE, 4T0 Ha 5TOd cpege He pactet 5. Typhi.
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MpAMEY aH® e — KoHaqHpl COCTRE Cpedk: EePMeHTITHEHRIA FHGPONKH3aT con — 4.5 rigw®; KnopucTsid Ha-
Tl — T2 r.l'qu3; hOCEHOpHORMCIRE OOHO3E8MELWBHHEA KanWh — 1,28 rige? | HOCh OPHOKMCNHA QBYI8MBWSHHERA £3-
e — 0,18 rfamM?; Lo pueTelid MarHne SeseoaHsld — 13,4 r/om> HNe ERCPUCTEIA MarHui G-ac0npi — 26,6 rfam?; Manaxs-
Toawl senesud okcanar — 0,036 migm?.

8.3 Cenequmoear cpeda

Censqumoayn cpedy S0MOERM 43 deyy pacmesDos.

B.1.1 Pacmaop 1

B.3.1.1 Cocmas:

- menmon — 50 a;

- QEY2EMELENHEL S0 gHORUCAED HEMPUT Sess0dHmd — 702!

- odHOIEMELBHH BN pocpopRokuEned HaMmpuld — 3.0 &

- nakmoza — 4,00a;

- goda — 1000 o

B.1.1.2 fpusomoansxue

Moy HAEpEEEHUY PRCMESDROM KoMmoKerma g eode. MMymer UIMEHSHUA COOMHOWaHUE (hachamusy coned
yomadganusanm g (7,0 + 01) Cpedy paanceasm mo 100 ca @ xonlel Uny uresoHal U CMepUmuIyom Meky sy Napom
no 30 MuK & mevesue deyx dwel unw npy mesnepamype (112 + 1) *C a mewsrue 30 MUH.

B.3.2 Pacmaop 2

B.3.21 Cocmas:

- RUCAL CEMBHUSMOKRCRBD hampull (NaHSe0 ) — 100 &

- godta — 100 em.

Kucnaill cemarucmokucneld Fampull pacmeaprom ¢ cofing deHusM TDEANT ACeRMUKY & CMERUNeH 00 docmunng-
poeadqol sode. Pacmaop e0mMoaRm wendcpedomesyn o meped yrom peldnenusid.

B8.3.3 Femosasr cpeda

5.3.3.1 Cocmas!

- pacmenp. 1— 100 am”;

- pacmeop 2 — 4 cmd;

B.3.3.2 Npueomoanexyue cpedsr

¥ pacmaopy 1 npuasnawm pacmeap 2, cosdy painusaknm no 10 cw® & npoSupsu.

CmepunussUUR NpLSHNNEENSHHol cpeds) HE JOMPOMEBNCA. MEN MEK Npu amaM Npoucxodum pedy yuR KUoRoan
CEMBHUCTIORLCI0ED HAMPUA, Bainadsen 0cador KPECHOED HEEME U ce0a CMaKiEWNCA RENPusodHol dnA Venonaioes-
HUA.

Cenewumoayn coedy BNYCKENM & CFXoM aude o B0Maaam 1o UHSMEYRLUY, FREZAHHOL HE 3MUTNEMKE,

B4 TempamuoHEMALG Synson Monnep-Kaygdaan

B 4.1 OcHosa cpedii

B.4.1.1. Cocmas:

- WACO-NEMMOHHED Oy FeoH — 100 o)

- yanerucRel keRedud — 4.5 2.

B.4.1.2 fippeomoanexsue cpedsr

B mAco-menmodysd Byneon, npuzomoanaedbeld no FOCT 104447, noMewWe0m cMepulbHEE FENerUcnsil Kans-
yuid. Yenerucnarl Ransyuh cmepunvaynm o FOCT 10444 4.

MNpusomoaMEHHYD CCHOAY SIMBDLILIVIOM & Bamoxnass mpu merdnepamype (1241 + 1) °C & mevesus 20 Mus.

B.4.2 Pacmaop 1

8.4.2.1 Cocmas:

- aunocyRedum Rampud (Ma 5,0, SH.0) — &0 2;

- gofta — qo 100 cw.

B.4.2.2 Mpueomoansque

FUMOcyNeghUm HampUR NOME N 80M 8 kanby auecmumacmel T00 cws, pacmeoprom & ducmunnuposanHod godse U
dosodam dusmurnupoieadHod sodol do Mamru. PEcmecp Mepenusanm 8 souml p Ly gyTasoH & CiMETUITLE YA e KL M
nE0OM 8 MeusHUe 30 MUK Wil Npy mesunepamypa (129 £ 1) *C e meusdue 20 MUK, Pecmaop Xpasam e Gomee T Mec npu
mesmnapamyps {J + 2} *C.

B.4.3 Pacmaop 2

8.4.3.1 Cocmas:

- HOOHUCTHA EanaE — 25 r;

- WOQ HpUCTERAWYeCkWl — 20

- @oga — go 100 cm’,

B.4.3.2 Mpuaomoanexdus

Hoduecmel kanui roMewsnm & kondy adecmumocmas 100 cu®, pacmeoprom & Heboneilon Fonuvecmas duc-
munRipoasHRng eoder, npudaanmom gpusmanfsuyecaul God, pacmaoproum gzo. GibeM pecmeops dosodAm JUcmumDL-
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poasqral godeld da Memyu. PAcMenn XPEHAM NPU KOMASMADE MEMNSDAM KEE § NRGMHD FAKDEMOM cocide US MEMHOZD
CMEHTE.

B.4.4 Pacmeop 3

B.4.4.1 Cocmaa:

- Gpunauasmaossid senedel — 0.5 2.

- eods — 100 cad

B.4.4.2 Mpugomosnerue

BpunnuaHmOsE G 2aNeHE Teparocam 8 fapdapodyn CRymEy U TocmenesHo DEcmanpaem & dusmunnuposan-
Hod g00e. Facmeop NEPeRUSamMm 8 MepH po karnly amecmumocmess 100 cu? U dosodem ducmunnuposasnod aadol do
Mamiy. Pacmecp YpaHAM & ISKDEMOM COCPIE N3 MeMHOB0 CMERNS Moy KOMHEMHOL meMTepamype e fones 3 wec.

B.4.5 Pacmeop 4

B:A4.51 Cocmaa:

- pyxanR Guives wenus — 10 a;

- goda — go 100 cu’,

B.4.5.2 MpusomosneHue

Cyayi Senve pPACME0DARM & 100 ca” dUcmUANUpOSaRHOI 004 LAY UCAOREIF0m 100 cm” HEMypaNs HOG Xenva.
PACHTEOD WEMIL WL HEM YDENaH YR BEeTYE CMepunyanm npu memrepamype (121 + 1) °C a mevesus 20 mun. Pacmeog
xpanam e Sones { Mac npu mewnepamype (3£ 2] “C.

B.4.6 Nomoaan cpeda

B4.6.1 Cocmaa:

- ponoga cpeder no B4 — 100 cu?;

- pacmaop T — 10 em™

- pgcmaog 2 — 2 cu®;

- pacmaop 3 — 0.2 cmd:

- pecmaopg 4 — & gu”,

B.4.6.2 Hpusomoenerue

Yiazanuee DECManpe ApUEESNRKM K OCHDEE cpedal 8 MOLUSEABHHOM GLILLE NOPRIKE, NEpEMEWYEER CMBLE TOCTE
Wamdozo npulisanenus. cpedy paaiussnm no 10 ow® 8 npodupey.

Cpedy vononezyom & dets MOUEnm O8NS HuA.

Ona noBslWEHWA CRMNERTHEHOCTH CPeiE BoNyCEaeTon QoBaBENATE ¥ CPens PacTaop HOBOEHOUHHE HAaTRHEeBOR Conu
W3 pecvera 0.5 cw® pacTaopa #oecbHounHE HaTpHeEDH conW Ha 100 cw® ocHOBE CRegs.

B.4.7 Pacreop HoBoBHOWHHE

B.4.7.1 Cocras:

- HOBOGWOUMH HEaTpREBER cone — O.04 1L

- BOAE — 5 OM7.

B.4.7.2 MNpuroToBneHHe

HopoBWouWH HAETPASEYH CONE PACTEORRAIIT B QUCTANNUPOEAHHOA Boge. PAcTEOP CTERHNHYIDT MWNETRAUKER MO
FOCT 26670 vepas membBpadHe i huneTp paIMepoM nop 0,22 wen, xpEHAT Npd TeMNepaType {3 + 2) "C B TEMEHHE HETh-
pEs HEgENE.

B.5 Kewnoza-NAIHH-QeorKcHXonaTHeld arap (XLD-arap)

B.51 OcHoma cpegkl

B.5.1.1 Cocras:

- OpoHKEeEoN 3KCTPaKT (Nopowos] — 3,0

- KNOQHC TR HATRHER (MaCly — 5.0 r;

- KCWRo3a — 3,75

-nakTo3a — T.A

- caxapoza — T.57;

- L-nuans rigpoxnopky — 50 F;

- THOCYNeaT HaTpHa — 6.8 1

- wenean ||l ammonnd uwTpeT — 08 1]

- dresonosm i KpacHu® — 0,08 r (mow 20 cw® pacTeopa, NpUroToBNEHHGIO N0 5.2, 8cnK cpena CoCTOMT W3 0TG4Sk
HElE KOMNGHEHTOR

- QeokcwXonar Hatpua —1,0.r;

- arap— o7 9 go 18 1

- gaoga — 1000 ca?,

B.5.1.2 MperoToEneHHe

Mpw HEFPEB&HW PACTEORANT DEFHAPE THROBEHHE B KOMNOHEHTE OCHOBE WNKW OSrMAPaTEPOBAHHYS CCHOBY B BOAE
NpW SECToM NOMeMBESHK. [JoBoAAT A0 SMNEHKE, HO HE KWNATAT, Kaleras neperpeas.

1
? 3aBUCHT OT =en HPVILYME CEORACTE.
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YoTEHAENMEAWT pH T3k, wTofk nocne nporpees od cocTEEnAn {74 + 0.2) npe Temnepatyps 25 “C. PaznueawT
acHOAaY B NPoluprE wnd QREEOHE NOAXOQALER BMECTAMOCT. 3aTeM NPOrpeBaNT Ha EnnRwed sonrnoR GaHe ozono
5 Mus:

B.5.2 Pacreop heHONOBOro KPACHOMO

B.5.2.1 Cocrae:

- heHONOELIA KPACHRIA — 0.4 T;

- poga — 100 ca?.

B.5.2.2 MNpuvroToenedue

DEHONCERE KPpacHsIA NepEHOCAT B GapdopOoByi CTYIRY W NOCTENEHHD PRCTECPROT B QUCTHNAMPOBAHHOR BOge.
PacTeop NEpenNEBaKT B MERHYD KanGy SMECcTHMocTes 100 oM W Q0B0aAT AUCTANNWPOBAHHO A BOGOR 00 MaTxH. PacTaop
KPAHAT 8 JAKQPEITOM COCYAR W3 TEMHOND CTERNE NPW KOMHATHON TEMIEBRATYRE.

B.5.3 MNpuaroToBneHHWe YEWEN CO CREegOoR

Cpegy nochne Nnporpeed NeEpeHocAT B BogAHys Badwn nps TemmepaType oT 44 "C ao 47 °C, nepeMeiuWaasT i pRIAW-
BAKT B HEWKM, 3207 zaTeepaete. Mepal WCNoNE3I0BEHWEM CPEOY B YALWKAE NPEANOHTHTENRHO ¢ OTEREITOM KPLIWSO® 1
NOBEPEHOCTEN CHSqki BHKA NOLCYWMBANT B Wkady C TeMNepaTypol ot 37 “C oo 55 °C 0o Tex nop. NOKE NOBESDEHOCTE Ca-
Oel He cTAHET cyxol. JonyckaeTon XpEHMT: HEWEW S0 CPEA0A NpY TeMnepatype (3 + 2} "C se Gones NATA QHeR.

B.& fJuehghepenyuansyo-dudeHocmuieckue cpede

B.6.1 Bucspm-cynegium asap {arep Bunscon-Brepa)l.

5.6.2 Cpeda Mrockupess.

8.6.3 Cpeds 3udo.

B 6.4 Cpeds Meauna.

Coadel 30MosAM Mo UNCMBYALLY, PEEIAHHON H8 SMUNEMKa.

B.6.5 BpunnuaHmodkli 3aneHed 52ap

B.6.851 Cocmas:

- dpoxyesol aKcmpakm — 3 g,

- menmaon — 10 B

- ¥RopuCcmeid HEMPpUG — 5 87

- nasmoza — 10 &

- caxaposs — 10 &

- heranoesl Kpachel — 0,08 & funu 20 cw’® pacmeops, Npusomosnesyozo no B.5 2, scny cpeda cocmoum uz
OMAeNLHEX KEDMTOHERMDE),

- ggap — 20 2,

- BpUAMUEHMDERT 3enengl — 00125 2 jury 2.5 en” pacmeops, npusomoanesseen no B.4.4);

- goda — 1000 cu’.

B 6.5.2 Mpuaomoansque

Mpu HEAPESEHUY DECMEDPAKIT decudpamUpDoeasHE S KOMNOHEHM Al DCHOBEN WA J82udpammupasarHyn orHoay a
gode npu NsCMoM NoMewrsarul. - Joecdam do kumnesuRr, KunRmam 1 MuH.

Yomanaemuaasm pH mak, ymols mocre cRepunuzayyy ol cocmaanan (6,9 + O, 1) npu meudnspgamype 25°C. Pas-
nuagku cpedy o0 nakoss modyodawel avecmuMmocmu. Cmepunuayom 15 MUy £ BSMOKNSES TOU MEMTSoaMyDe
(121 £ 1) "C. Oxnaxdmem do mesrepamype o 45 °C do 80 °C o pasnweawm & vawky Mempuo.

B.7 MwrarenaHwi arap

B.71 Cocras:

- MACHOR 3LCTREKT — 3r;

-nenToH — &)

-arap— ot 9 ao 18 5

- goga — 1000 cud.

B.7.2 MNpuroToBneHHe

HOoMmOHEHTE: PRCTEODRIDT & BEO0S NPA HEFPERAH WA ¥ OTAH AannEas0T pH T2k, 4Tofisl NOCNE CTE PUAMIAL MR OH COCTER-
nan(¥.4 £ 0 2ynpwe Temnepatype 25 °C_ MNepaHocAT NMTATENkEHY 0 CRe QY B npoBupan nNW dNagosn, CTEpANMIYOT TS MUHE

BETOENaES Npd Tesmnepatype (121 £ 1) “C.

B.7.3 NperoToBNeHAe YRWEE ¢ NMTATENEHEIM 3rapomM

MepeHocaT npeBnuautencHo 15 ca? pacnnaenensof cpensl 8 CTEpUMbHRE wawkw NaTps u nocTynawTt no B.5.3

B 8 Maco-nenmodHsd aeap

MAco-nenmoHsed Baap aomoeam no FOCT {04441 voy vernonasyom CPM-agap.

FPM-aaap somoaim Mo UHOMDYELLY, VRE2aHN0L HE 3MUREM A,

B4 Maco-mnenmorHeid SByALoH © an0E03cl

MAco-nenmoHseG Syasos o enorodcd eomoarm na FOCT 104441, Qanp nocesos WenonseIpom cpsdy, DEIILUm pse
& npofupkye no 6—7om?.
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B.10 Cpedet ¢ yeneaodamu {cpeds Fucca)

Cpede o pensecdary (cpede Necea) somoarm ma COCT 1444 ) uny vonoResyom cyxie coede © Weneaodamo,
ROMTOPBEIE 20 0EAT T0 CHOMTDFKLYELD, YWEISHR00 HE 3MUKSRTRE.

B.41 Tpexcax@pHuif meneidcTeld arap (TSl-arap)

B.11.1 Cocras:

- MACHO@ 3kcTRpaxT — 3.0

- Apawxesol akcTpast — 30T

- nentos — 20,0

- ¥NOpHCTRISE HATpHE (MaClh — 5.0

- nekTozs — 10,05

- caxaposa — 10,0

- rnuko3a — 1.0

- wenean (I} uvTpaT— 0,3

- TwoCyNsgaT HaTpna — 0.3 r;

- BEHCNOBEA KPACHER — 0,024 7 (W 6 cM® pECTEOPA, NPUIGTOENEHHETD No B.5. 2, 8CN CR20a COCTOMT W3 OTOSNk-
HEE KOMIGHEHTOR ),

-arap —oT 9 go 18 r;

- poas — 1000 e,

B.11.2 MpuroroBneHse

Mpw HArPEEAHEW PACTEOPADT E0MAOHEH T KNW AETHARETHROEIHHYI GCHOBY CRE 06| B ao0e. YW CTEHRENWBET TAKOA
pH, ytobel nocne cTepunMzayMl oH cocTaenan (7.4 £ 0.2} npu Tesnepatype 25 °C. MepenocaT cpegy 8 npobuprs no
T — Bow® CrepwnuayoT 15 vk B asTosnase npr (121 £ 1)°C. 3aTeM npofHprA OCTAENAKT B HAKNOHHOM NONOKEHHA TAE,
yTofsl BRCOTE CTONBMEE CPedk COCTAERANG OKONO 2,5 CM, & CHOWEHHAR NOBSPEHOCTE HAE HMM — 5 ol

Honyerasmed UCRONEIOESHUE aeapa Knvenepa wil cpedy Onsresuyroso, Cpedal 20MOSRAM MO UHCMDFELLRM,
FHAISHKEIM HE 3MUKETIHEX.

B.12 Arap ¢ MoMeBHHOW (arap KpuoTeHceHna)

B.12.1 OcHoBa cpeakl

B.121.1 Cocrae:

- mentos — 1,071

- rnokosa — 1.0

- XNopUcTei® HaTped (NaCl) — 5.07;

- ORHO33MEUBHHEN hochopHOKHCN R kanui (KH PO — 2.0

- dreHoNoBRA KPSCHER — 0,042 7 (Wnu 3 cw? pacTaopa, npuroToanesHerd ne B 5.2, ecnu cpena cocToMT U3 oTRenk-
HEE KOMMIGHEHTOR )

arap— oT-8 a0 18 n;

gopa— 1000 cw?.

B.i2.1.2 NpuroToBReHKWe

Mpw HErPEEAHWN PECTEORRIAT KOMNOHEHTE WAW AETMOPETHROEEHHYH DCHOBY CDeOH B BOQE. YOTAHEBMWBEKT
Tako#d pH, uTodel NoOCne CTepeNMIALMWR 08 CoCTAENAN (6.8 + 0,2} npd Temneparype 25 “C. OcHoBY CREdm B ONpELSNEH-
HelX cOreMEs pAINHEENT B £0NG6 @WnH GNAkoHE W CTEPHEAWIYIOT B S8TOKNAEE NpW TEMNSpATYRS (121 £ 1) "C B TEMEHUE
15 MUH.

B.12.2 PacTEOp MOYEEMHLL

B.1221 Cocrar:

- MoYearHa — 40 r;

- BOOA A0 gosesHoro olsema — 100 cwm3.

B.12.2.2 NpuroToaRaHWe

Moueansy nomewanT & konby emecTumocTery 100 cm?, pacTeopa<T 8 aoge, ofizem pacTacpa A0BOGAT BOAOMA 40
METHA. PACTEOP MOUEEHHE CTERNAIYGT ANETpaLWed qo FOCT 26670 vepes @UNETPRl C pAIMEpoM nop 0,22 MEM UNK
TEKYHHM NEQaM 8 Te4aHHE 30 M-,

B.12.3 Pacteop eHONOBOrND KPACHOTO

B.12.3.1 CoCTae W NpWroToBNE@HRE — no B.5.2.

B.i12.4 MNotoean cpega

B 1241 Cocrag:

- ocHosa (oM. B 12 1) — 050 cu?;

- PACTEOP MOMEBHHL (oM. B.12.2) —580 cm.

B.12.4.2 NpuroToBneHWe

NpuBaenanT ¢ cobnOOeHMEM NPEEUN BCENTHEN PECTEOD MOYEEMHE K OCHOBS, NRELEAPATENEHD PECNNAENEHHOA
W OXNBHASHHON S0 TeMnepaType oT 44 °C go 47 “C. PainueanT roToBye: cpegdy B cTepdnbHee npodupen T — & cu?,
Mocne cTEPRNMIALMY CREeqy CKaWMEanT no B.11.2.
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B.13 L — nezvHoekaplorcunazHan cpena

B.13.1 Cocraa:

- L — nesvs Moscrwaposnopeg — 5,0 r;

- ApoMKeR0# aKCTRAKT — 3.0 7

- rnwenza — 1.0,

- GpOMKpEICRCELIA NYpNypossd — 0,015 r {nnw 5 ce? pacTeopa, nperoToenesHore o B.13.3);

- 8088 — 1000 oM.

B.13.2 MpuroToBReHWe

HoMBosEHTE DECTECPRIDT 8 BOOE NPH HEEEEEHWR:

YoTaHaenWeawT pH Taw, 4tofs Nocne CTEDMNMIALSK OH COCTABAAN (6.8 £ 0.2} npu TemnepaType 25 “C.
MepeHocaT cpedy a npofupen no 2 — & cud.

CrepunuzyioT 15 MWK B aBTOXNEEE Npe TeMnepaType (129 £ 1) “C.

B.133 Pacreop GposMipeionoROro Nypnyposora

B.13.51 Cocras:

- BpoMipelonosmEd Nypnypoesd — 0.3 r

- pona — 100 ca?,

B.13.3.2 MpuroToBnesMe

EpoMipesonoasii NypnypoELI@ NepeHocAT B hapdopoByn CTYAKY W NOCTENSHHD PACTRORAXT 8 Boge. FacTaop

NEpenMBasT & MepHyss konby smecTimocTen 100 cu? v AoBogAT BOAGA 40 MeTik. FAcTEOp XPEHAT B IAHPEITOM COCYOE H3
TEMHOMD CTEENE NPW KOMHSTHOA TEMnepaType Ha Gonee 3 mec.

B.14 [i-rANakTOINAAIHEIA PEEKTHE

B 141 BydepHuid pactaop

B.14.1.1 Cocras:

- PocOpHORMCNEA OOHO3aMEWEHHEIN HETRMA (NaH PO ) — 65

- rugpoEcKa HaTpua (NalH) koHyeHTpasun 10 mons/oM?® — ckono 3 cm?;

- Boga go koHeusore ofwema — 50 cm®,

B.14.1.2 NpuroTosnexHHe

PRCTECRAKT S 0080 PHOLMENE A 0EH0IAMEWEeHHEA HETPRA NpUBNEanTencio 8 45 cn” BOOH B MepHOM SNaKoHE,
YoTEHABNWEA DT pH C NOMO LY LI PACTEOPA FHOPOKCHAE HBTRpWA [T,0 + 0.2 npv TemnepaType 25 °C. fofaenAsoT aony

oo ofhena 50 cm’.

B.14.2 ONPG-pacTaop

B.14.21 Cocras:

- d-HMTpoduexun f -O-ranaeTonupasoang {ONPGE) — 0,08 r;

- goga — 15 cm®.

B.14.2.2 NpuraToBReHEe

FacrecpanT OMPE B 6oge TemnepaTypoh oxono 50 2. PacTeop oxnawgamT.
B.A14.3 FoToBkiA peakTule

B.14.3.1 Cocrase:

- ByepHud paCcTEOp (oM. B.14.1) — 5 cu™;

- ONPG-pacTeop (oM. B.A4.2) — 15 cw®,

B.14.3.2 NpuroToBneHwe

MoToBAT CEEXWA pacTaop, npuaenan Bydepyswid pacTeop k OMPG-pacTaopy.

B.15 Cpenaw pRAETHEL ONA peakusk Dorec-NMpockayepa (VP)

BA51 VP-cpeaa

B.15.1.1 Cocras:

- NenToH — ¥ ]

- rnwEoaa — 5r;

- hochopHORKCRBE OBY3aMeLeHHRE kanuR (K HPO, ) — &

-goaa — 1000 oud.

B.15.1.2 NpuroToBnex«e

HoMMOHEHTH PACTEOPRIOT B BOAE NDW HATPERAHMK. YCTAHABRWBEAWT Tawod pH, 4Tofkl nocne cTepuRMIAUME OH

coctaenan (6,9 + 0,2)npu Temnepatype 25 °C. Cpegy paanuaanT a npobuprs no 3 v, CTepuruayiaT 15 MUH B BRTOKNEEE
npd TeMnepaTyYpe (121 £ 1) *C.

B.15.2 Pacreop kpeatiHa (N-amMWgMHOCBPKOIMHE )
B.15.2.1 Cocras:

HpEeETHH MOosoregpar — 0.5

Bzaa — 100 o

B.15.2.2 NpuroToBneHHe

KpeaTuH MOHOMAGRET PECTECPRIT B-BOGES.

B.15.3 1-HaTON, CAMPTOBSE PRACTEOR
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B.15.3.1 CocTas:

- 1-vathTon — 6 1

- CIMPT 3THNCEEA PEETHDMKOBEHHEIA W3 NHWEBDrD ChipeR obveMyo® noned 96 % — 100 cu.
B.15.3.2 NpuroToBRaHWe
PacTaopasT 1-HafToN B ATAHONE.
B.15.4 PacTeop r4gpoEcHas KANKMA
B.15.4.1 Cocram:

- MTHAPOKCHE KEndA (KOH) — 40T,

- goga — 100 ck?,

B.15.4.2 NpuroToBRaHWe
Tuopokcua KBNKA PACTEORANT & BOAR.

B.16 PeaxTHBELI ONA MHOONLHOW PEAKLWA

B.16.1 Peakrve Kosaua

B.146.1.1 Cocrae:

- d-naseTdRamasoteHIaneaereg — 51,

- CONAHAR KRCNOTE NNoTHoCTeD p = 1,18 rom® + 1,19 1/ cm? — 25 cm™;
- 2-meTunfyTan-2-on (w3oByTHNoBLE cnMpT) — 75 oM.

B.16.1.2 NpuroTeBneHke

HOoMNOHEHTE NapemelKBaNT.

B.16.2 Peaxmue Ipnuxa

B.16.2.4 Cocmae:

--napaduremunadurotelsanedesud — 1 &/

- amunoesill crupm ofsemrol domed 06 % — 05 cu?,

- CONANAR KUGROMAa Inomyocmen p = 1,18 adiom® + 1,10 afoir™ — B0 cad.
B.16.2.2 Mpusomosnerue

HoMnoneHmal 180 We W U§am.

B.47 Tpunrod/TpenTodaHoBAA Cpensa

B17.1 Cocras:

- TpWnTOH — 10T,

- ¥NOpHCTRI® HATpHR (MaCly— 5 r;

- OL-TpunTofas — 1§

- goaa — 1000 csm®,

B.AT.2 NpuroToBneHWeE

HomMNoHeHTs PRCTEOPAKT B MOpHYed BoAR. YOTAHABAMEADT Takoh pH, uyrofisl Nocne CTERPUNMAALWWY OH COCTAEMAN
(7.5 £ 0,2} npu TemnapaType 25 °C. PasnKaasT cpedy no S oM 6 npobeprk. CTeparMayaT 15 MUH B BBTOKNAEE NpH TEMAe-
parype (121°= 1) °C.

B.18 Bynbon XommuHeepa

Byneon Xommungepa comosam no FOCT 104441, dns nocesod vemone2yon cpedy, paanuwmyn & Ipobupsn fo
§—7 cm?.

B.18 Maco-nenmondbil Syneod ¢ 0,05 % L-mpunmodgasa

B 181 Coocmaa:

- L-mpunmogran — 0,05 g;

- MACO-NENMonkeld Bynsor — 100 o,

B.18.2 MpuzomogmeHue

L-mpunmoshar paciiacpAam & MACO-NanmoxHonM SynsoHe, Npuaamaanenkod oo FOCT 10444 1, paanusaom a
npofupky no 5—7 eM® ¢ cmepuauEyom oy mempepsmype (1214 1) *C 8 mevehus 20 Muw.

B.20 Nony#uAKMA NATATENLHLIE AF8p

B.20.1 Cocras:

- MACHO® akcTpasT — 3.0 r

-nentor — 5.0,

-arap—otd go o'l

- goga — 1000 cwa®,

B.20.2 MApuroToBneHde

HOMNOHEHTE PACTEORAKT B BONE NPH HAFPSEEHHY. YCTAHEENHEEAT TAKSA pH, 4Tole NOCAE CTERWNHEEYMA OH
cocTaenan {70+ 0.2 npi TemnepaType 25 *C_ FPasnweanT cpeQy Bo BIAAL0HL NOSNGARLISE SMECTHMOCTH. CTeprAMIyaT
15 MWH B BBTOENABE NP TeMnepatype (121 1+ 1) ‘G

" SaBucuT OT MENMpYIOLWE CEOACTE.
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B.20.3 MpuroToeneHwe npodWpor ¢ arapom
B cTepencime npoBupan HANWBawT no & — 7 cM? CEEMenpUIoTOBNEHMCMS arapa.

B 21 Nonywudsuld MACO-NenmMoHABND 8280

Fomasam no FOCT 10444, 1 mak xe. ken MACO-NBNMokHLI B2&0, HOADY npuaomoeneHuy dotisenaam 4, 0—3.0 2
saapa Ha 1 dm? maco-nenmontoan Byneons, neped cmepuauzayued cpedy paznuearnm ne 6—7 cu? 8 npofupsy.

B.23 DUIMONOrWYECEMA PACTEOR

B.22.1 Cocrae:

- ANOPHECTEA aTpuA (Mall) — 8.5 r;

- goga — 1000 cu?

B.22.2 MpuroToENEHWE

XNopHCTeiA HATRWA DACTEORAT B BOOE. ¥CTEHEBNWBEKT Takod pH, yTolsl nocne CTEpMNAZEUWN OH COCTRENRR
(70 0.2) npin TerMnepatype 25 “C. FaznnassnT B0 QNEKoHE NOOXOIAWEA BMECTEMOCTHE, CTERUNHAYKT B BETOKNAES NpW
TemMneparType [121 £ 1} *C-8 TeuaHse 15 MiH.

Honycxaemca UCHONL30BEHUE E0MOER K U JE2udpamupaeastby, § MOM YUCTE XDOM S EEHHEX, TUMamansHax cpad
SHANCEUNHCED COCMERE, U 38083NcMDLDOBEHANEX HE Megpumopuy Pocculckod Pedepayin.

Mpunoxenwe
(cnpagoyvHoR)

CreoeHWA O COOTBETCTBHHA CobiNOYHLIX MEXOYHAPOOHLIX CTAHAAPTOE HALWOHANLHLIM CTAHOARTAM
Poccuickoid @eaepaumuu, MCNONLI0BIHHLIM B HACTOALEM CTAMAAPTE B KaYecTHe HOPMATHEHLIX
CCBINOK

Tafbnwya M

CHEOEHIYEHRE W HIH RS AHAE CCRNDYHONE MENROYHADOOHOND CTAHAIETE B
VLIEaHOE GEGIHIUE HAE CTEREHR B0 CODTRETITEER COETNTTYHOMY
HAGMOHANBHGMY CTAHQAPTY

OAOIHAUEHNE CORROSHOM MERIDEYSAPCTERHHDID o
HALMO EARLEHANT CTAH AT Porceickol Segepagum

rocT P S14468—80 (MCO T218—96) MO F21E190968 wMukpobuonoran NPoOAYETOR NMTEHWA W KOpMO-
Bk Mpoayktos. OOwwe npasdna MekpoSuonord e ckly necnago-
saHvin (MOD)

FOCT P 51652—2000 —
FOCT 4208—7F7F —
FOCT 86F2—75 —
rocT e631—7r7 —
FOCT G7i8—7r2 —
rocT 9384—78 —
FOCT 8556—7d —
FOCT 104447 — 54 —
FOCT 24104— 20017 —
FoOCT 24363—00 —
FOCT 26668—85 —
FOCT 26660—85 —
FocT 266F0—81 —
FOCT 30425—47 —

I PHMENAHHAS— B nacrofuwen TEBNAYE ACNONEI0OBEHD Cmegysiles yOCNOBHDE cloIHauEHWE CTENEHMW CO-
OTEBTCTEMR CTEHOEPTOE:

- MO0 — MogWEHURPOBAHHBIE CTEHIADTE
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YK G63.664.001 4:006.354 OKC O7.100.30 HOG OKCTY 9109

Hnouessle cNoBa; HeCenexTnaMoe o6orawe e, CeneKTHEHO-QMardocTHYeCckue cpenkl, hepMeHTaLKnA yIne-
BOOOE, HHOOMN, DEAKLMA SrTNoTHHAUWH, WHEYEHDOBRaHHE NOCEBDE, [FranakTosunasa

Pegaktop. /1.5 Kopsninukoda
Taxnuuackri pegaktop A, Myoesa
Koppexktop M. K. NMepuwusa
Ko nnigTephan pepotre LA Kpyzoeoo

Caoawo o mafop 02062008, MNoanvcans o nevars 01072006, opmar 80 « -ﬂ-:-}{. Bywara odicetwan.  Faprurypa Apwan.
MNedats oboesTian Ven.onew n, 278 Yaamag,on 26T Tupas 433 sas. Jawn. 827

Py «CTAHOAPTUHG®OPM e, 123995 Mocssa, [pana el nep., 4
www . gastinfo.ru infoi@ gostinfo.ru
Hadgpano oo DCYM aCTAHDAPTAHGOP R qa MNAEM.
Omevarane a punnane @M e CTAHOAPTUHDOPM s — tun. sMockoscknh navareaks, 105062 Mookea, Nanad nep_, 8.
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