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FOCYAAPCTBEHHGIA CTAHIOAPT POCCHRACKOR @EAEPALHH

MHACO NTHUM, CYENMNPOLYKTH
H NOJYSABPHEATE NTHALH

fia A poga Prote focr ¥
Meronsd nRREIEHHEA KTEPH rafeEns
d 50396.7—02
Pouliry meaf, adihie offal, resdy-lo-cook products,
Methods for detectlon of Profeus bacieria
DHCTY 9350
Hata peepenua 01.01.54

Hacrommuf crapaapt pacnpOCTPaARAETCH Ha npeiHazHAseRHHe
0A8 PeaNBEIAUHE H NPOMBACHEOR nepepabori:

MACD NTHUL B BHAE NOTPOLICHEX, MOAVAOOTPOIUEHE Y H DOTPOLIC-
HBIX C KOMOAEKTOM ROTPROXOR H weell TYIDex, yacTedl, DOAYYEHHKEX TP
NX paziefike, a Takwe ofBageHHOe H HIMelbYEeHHDE,

cyGnpoAYETE H noaAypabpEHaTH NTHYLH,

CTaHaapT vVCTAHABAMBAET Meroldd BHABAeHHA DAKTEpHA pota
Proteus.

."'l'l!ll'!Tl'_l-,'I_'h[ OCHOBA HE Ha BEcene ﬂﬂﬁﬂ,ﬂ.&ﬂtHHﬂ"ﬂ ROMHEECTRA I'Tpn-
JVETA HJF CMEBOE ¢ 0rd NOBERXKOCTH # (HAH) Hx paspeicHHR B k-
TATENLHEE CpeAM, KVALTHBHPOBAHHH npo Temnepatype (37+£1)°C @
regenue 24—48 4 ¥ NOATBEPMASHAH DPHAAATERHOCTH BLIPOCIIEX
MHEPOOPTARAIMOE K poIy Protets,

1. METOIOIHW OTEOPA NMPOE H NOANOTOBKA K HCCAENLOBAHHAM —
ne FOCT P 50398.0

2 MPOBEOEHWE HCCNELDBAHHSA

2.1, Ha mapeckn mpoaveTa rotobRt Hexolnoe w paf J0-gparmmix
pazecaennét no FOCT 26669 nna onpeaesedds npein0narasMoro M-
HAMATHHOTD KOJHYECTBE NPOOVETA, codepdamers GAkTepHR poia
Proteus. Apbutpamyue WocAeloBanus nposodsr ne TOCT 28560, m
OPVIHEY CAVHARE N0 METOLY, YKa3aRHOMY HEME.

Hananne odunatsmoe
T HipatenncTno cradlapros, L0993

Hacromimhil  crakzapr me somer GHTh TMOTHGETLE WAN HACTHING  AOCTPORIBCICH,
THRLEHOBAN o pachpocTpahen (ed paspemends DNocctanpapra Poccas
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. 2 TOCT P 50886.7—02

2.2, ODnn obmapymenun H-bopm Prolews g wontencaumnonnyo so-
Ay npolHpox co CBEXRECKOWEHHBIM THTATeALKMM arapom mo [OCT
P 0960 nn. 2.4.2; 245 snocar 0,5 cm? AHANHIAPYEMON BagecH, He
Kacadck moBepxiocts cpean (Metod Wykesnya). Beprukansso no-
CTaBMeHHEHe NPOOHPKR ¢ OOCeRaME  HHEYOGHPVIOT NPH TEMOCpaTYpe
(37 £1)°C, npocmaTpuBaoT yepes 18—24 y,

[Ipw pocTe KVALTYPE H3. HOHAEHCAUHOHHON MHIKOCTH HBEDX 10
MOBEPXHOCTH CpeAl ¢ o0pazoranveM noadvuero syaaeolpainoro Ha-
AeTa ¢ TOAVOLM OTTEHKOM Onpeleldior MopdoAOrHn MHEEPOOPraHHa-
MOB MUEPOCKONHpoBAHReM Mazwon oo TOOCT 104443

2.3, Mlar ofipapywedus wpeposwnxca O-dopd  npoBoART nUceBst
no 0.2 ca? HeochedveMoR RIAECH NPOAYETA HE OOBEXHOCTL arapa
IMaockrpesa na TOCT P 503960 0 24107, nesyBupyoT nps TeMne-
patype (IT1)°C. [locerw npocmarpapam gepes 18—24 u, IMpoa-
PAHYHBE ROTOHHWE C ]'iﬂ.ﬂﬂ“.'lt'ﬂl-lhlh‘l IEIIILHI'LL:IM, COereEd  ECUEILLE A i 3G pe
Uixe CpeAy, © ORpAlIHEARHEM €& B #HeATul UBer, nogsepramT MHEpo-
CHROMHUECHAM WCCAEADOAHITAM,

2.4. Baxrepwn pona Protens geasworca necnopoofpazyeoliuMi no-
J'l]-:l.'r[lf'.l[ill'.l.l]-.llﬂ.’rlﬁ J'|'_IHZ'|.'I|:I-F|'II-IHHTI':'.5ri1-HH"ﬂH EREEEE AR ].-[I}H HE‘-I'I-Ijj{ﬂ.'[HH{I-I_""I’F{
HFUHHEUIHT |-|1:|H'.'L'li."HL|J s I'I'I'J..'!'||"|El!::[-|']'lﬂ UHCTH X I-['l.'.';ll:.'_l"l,'[!l H HCOORREIVIOT
HX AAA GHOXHMHYECKHX TECTOB.

Had MoAYMEHHA YHCTHE KYJABTVP HCOOABIYVET MACO-NENTOHHLR
GvneoH AW cKOWEHHBER B npofRprax smaco-nentondel arap. [MTocenw
HuxyBupvior npu temnepatype (3721)1°C B Tevenne (24X21) a.

2.5. He menee § gonousfi unctoll KyJeTVPH MCOOALSYIOT AIA GHO-
XHMHYECKHY TecToB (pepMesTauns rawKodn, 0Opas0BIHHE CEPOBOID-
pola, fezamiuaposalie deHHIANAHAHE).

251, Nnsg onpegenenns depMeHTAUHE FANEO3H H ofpaacpadda
CEPOROAOPOAA YHCTYID KVALTYDY BECCBAKIT WTPHXOM H VEQJIOM B
npofiHpKH CO CHOWEeRNHM TpexcixapHuu arapod mo TOCT P 50396.0
nn. 24,21, 2422 [locepw unryOupyir npa temnepatype (37x=1)°C
B TeqeHue (4HE1) u,

bakrepun poaa Proleus depMeatipyioT rawnioay © obpasoBaHieM
KHCAOTH H Ta3a, TIPH 3TOM CKOMICHHAR MOREPXHOCTE Cpedl OKpalld-
BALTCR B APRO-KPACHLA uBer, 4 8 cTroA0HKe NOABJIAETCH Tajs.

Bakrepun poga Prolews ofpazyior cepoBonopod, OpH STOM CTOA-
OHK CPeIlE YepHeeT.

2.9.2. lna ompegcaenya AesaMuHHpoBaHes JPeHdHAalaHHHEa CcyTodq-
YD YHCTYIO KVJALTYPY BRCEBAKT WITPHXAMH HA NOBEPXHOCTL CHOLIGH-
Horo arapa no [OCT P 503960 n, 2427 n wHxyOHpYIOT NpH TEM-
nepatype (37=1}°C 5 regenne (48=%1) vy, 3aTem Ha NOBEPXHOCTH
Arapa ¢ aWpocitelr kvaptvpolt pamocar 3—5 wanens pacTEopa XAOp-
Horo ¥egeaa no TOCT P 50396.0 n. 2.3.22. MMoagnesne naTeHcHBHOR
aenesofi oxpackH — peaknHe noacwnTeasHan. Tpn oTpHitaTeduHOd

PCAKIHH WReT CPelll He MeHAeTcd
Bakteprn poaa Proleus desaMHHHDYIOT deriaaa2HHA.
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roct P FiaE.7—42 C. ¥

3. OBPABOTEA PE3YABTATOR

3.1, PeayabraTl OneHnBawT no xaxpofl npolfe oTRe’dLno.

3.2. Buaeaennue MHKPOOPraHHIMH OTHOCAT K GakTepHaM pola
Proteus npu obsapyiedny HecnopooGpasylomiky rpaMoTPHIATEb-
H&X noauMophuaux naaoger, GepMEeHTHPVIOWHL FRIHO3Y, ofpagyio-
mMHx cepoBodopol, AC3aMHRHPYIOWNY DeHHIaAaHHE.

3.3. Peayapratel  Wecaelopauefi  3anHcwBaT:  GakTepHE poaa
Proleus opfpapysens waIH He o0HapyHeHL, NpH 3TOM YEKASHBIETCH
HARECKA HCLABIVEMOrO APOAVETA.
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€. 4 TOCT P 50396,7—92
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1. PA3PABOTAH H BHECEH Hayyno-npowasoacTeennbim ofbemm-
HEHHEM NTHUenepepafaruBawmed nposuimirennoctn « Komnaexcs,
Texuwueckum xomuTeroMm no cranaaprusamu TK 118 «Tpoaysri
nepepalorny nTHIE, AHL H CYGIMMANHORHOE cyIKE»
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