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FOCT ISO 27205—2013
MNpeancnosne

Lienn, oCHOBHble NMPUHLMMbI Y OCHOBHOWM MOPAAOK NMPoBefeHnsA paboT Mo MeXrocyfapCTBEHHOWN CTaH-
napTtusauun yctaHosneHol TOCT 1.0-92 «MexrocyfapcTBeHHas cucrema crtaHgapTtusaumm. OCHOBHbIE MOo-
noxexua» n FOCT 1.2-2009 «MexrocygapcTBeHHaa cuctema ctaHgaptusauun. CtaHgapTbl Mexrocygap-
CTBEHHblE. NpaBuaa 1 pekoMeHjauuMnm No MexXrocyfapcTBEHHONM cTaHAapTusauuun. MNpasuna paspaboTku,
NPUHATUA, MPUMEHEHNS, OGHOBNEHNSA N OTMEHbI»

CBefeHusa o cTaHpapTe

1 TNOArOTOBJ/IEH TlocysapCTBEHHbIM — Hay4yHbIM  yuypexzaeHuem  Bcepoccuilckum  Hay4yHo-
nccnenoBaTenbCkuM WHCTUTYTOM MOJIOYHOW MPOMBbILLIEHHOCTU Poccuiickoli akafeMun CenbCKOXO03ARCT-
BeHHbIX Hayk (THY BHVMW Poccenbxo3akagemum)

2 BHECEH ®epepanbHbiM areHTCTBOM N0 TEXHUYECKOMY perysimpoBaHuio n meTtponorum (TK 470)

3 NMPUHAT MexrocyaapCTBEHHbIM COBETOM MO CTaHAapTusauum, MeTposiorum n ceptudukauum (npo-
TOoKON OT 28 aBrycta 2013 r. N? 58-11)

3a npuHATHe nporosiocosaniu:

KpaTKOe HaunmeHoBaHuWe CTpaHbl KOA CTpaHbl COKpaLL[eHHOe HaunmMmeHOoBaHue
no MK (MCO 3166) 004 — 97 no MK (MCO 3166)004 - 97 HalLuMOHaNnbHOMo opraHa nNo ctaHgapTusaumnmn
ApmeHunsa AM MuH3aKOHOMUKN Pecny6imkn ApmeHus
Benapycb BY loccTtanpapt Pecny6nvkm benapych
Knprunsus KG KblpreisctaHgapt
Mongosa MD Mongoea-ctaHgapr
Poccus RU PocctaHpapt
TamkvknctaH TJ TampkukcTaHgapt
Y3bekuctaH uz Y3ctaHgapt

4 Hactoswuii cTaHAapT UAEHTUMYEH MeXxAyHapoAHoMy cTaHaapTy ISO 27205:2010/IDF 149:2010
Fermented milk products — Bacterial starter cultures — Standard of identity (MpoAyKTbl KUC/TOMO/IOYHEGIE.
BakTepuanbHble 3akeacoyHblo KynbTypbl. CTaHAapT MAEHTUYHOCTHN).

MexayHapoaHbIii cTaHfapT paspabotaH nogkommutetom SC 5 «MOMOKO M MOMOYHbBIE NPOAYKTbI» TeX-
HMYEeCKOro kommTeTa no ctaHgaptusaummn ISO/TC 34 «Muwesble NPOAYKTbI» MexayHapoAHOW opraHm3auum
no ctaHgapTtusaumm (ISO) n MexayHapoaHoi mosniouHoli peaepauueii (IDF).

MepeBog ¢ aHrAniACKOro s3bika (en).

OdmupmanbHble 3K3eMNAsApbl MeXAyHapoAHOro cTaHgapTa, Ha OCHOBE KOTOPOro MOATOTOB/IEH Ha-
CTOALMIA MEXToCyAapCTBEHHbIA CTaHAapT, U MeXAyHapoAHblX CTaHAapTOB, Ha KOTOpble AaHbl CCbIIKA,
MMEeITCA B HaLMOHabHbIX (TOCYAapCTBEHHbIX) OpraHax rno cTaHf4apTu3auuy ykasaHHbIX Bbllle rocyaapcrs.

CTeneHb COOTBETCTBMA — naeHTnyHas (KOT).

5 MNpuka3om PenepasibHOrO areHTCTBa Mo TEXHUYECKOMY perynmpoBaHuio U metponormm ot 08.11.13
Ne 1516-cT mexrocygapcTBeHHbIli ctaHgapT FOCT ISO 27205-2013 BBefeH B AeiicTBME B kayecTBe Hauuo-
HanbHoOro ctaHgapTta Poccuiickoin ®epepauum ¢ 1 nions 2015 .

6 BBEJEH BINEPBbIE
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WNHdopmaumsa 06 nsMeHeHnax K HacTosAWeMy cTaHfapTy Ny6nnkye TCs B eXerogHoMm nHdopmauu-
OHHOM yKaszaTene «HaunoHanbHble CTaHAapThl», @ TEeKCT U3MEeHEeHWA W NoNpaBoOK — B €XEMEeCAYHOM
MHOPMaLMOHHOM yKa3aTene «HauuoHanbHble cTaHjapThi». B cnyyas nepewoTpa (3ameHbl) U oT-
MeHbl HACTOSLEero craHfapTa CooTBeTCTBYyLee yBefloMneHne byaeT onyb/MKOBaHO B exemecsy-
HOM MHOpMaLMOHHOM yKadaTene «HauuoHanbHble cTaHfapTbi». CooTBeTCTBYOWas MHdopmauus,
yBEAOLBHUB N TEKCTbI pasmeLLalnTCcsa Takke B MHPOPMaLVOHHONK cMcTeMe 06LLero nofb3oBaHns — Ha
ohmnumanbHOM cainTe defepanbHOro areHTCTBa N0 TEXHWYECKOMY pPerynMpoBaHuio U MeTposiorum B
ceTu VIHTepHeT

© CraHgapTtuHdopm. 2014

B Poccuiickoii ®eaepauun HacTosILMIA cTaHAAPT HE MOXET 6biTb NOMHOCTLIO WKW YacTUYHO BOCMPO-
U3BEAEH. TUPAKMPOBAH M PacnpoCTpaHeH B KauyecTBe OouuManibHOrO m3gaHusi 6e3 paspelieHus dege-
pasibHOTO areHTCTBa No TEXHUYECKOMY PerysimpoBaHuio v MeTposiorim
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M E X T OGCUYOAPGC CTH BETHHB 1 CTAHOAPT

NMPOAYKTbl KNCTOMOJ/IOYHbIE
BAKTEPWA/NNIbHbIE 3AKBACOUYHbLIE KY/IbTYPbI

CTaHAapT MAEHTUYHOCTU

Fermented milk products. Bacterial starter cultures.
Standard of identity

[ata BBegeHna — 2015—07—01

1 O6n1acTb NpPUMeHeHUs

HacToswwmii cTaHgapT ycTaHaBAMBaeT XapakTepucTuku 6akTepuasibHbIX 3aKBaCOYHbIX Ky/bTyp, KOTO-
pble SiBAAKTCA B OCHOBHOM MOJIOYHOKMUC/bIMW GaKTEPUSIMKU, HO Takke BKIYalOT budungobakrepum n npo-
NNOHOBOKMC/bIE GakTepun, UCMNOJIb3yeMble A/ NPOMU3BOACTBA KMC/TIOMOJIOYHbIX NPOAYKTOB Takux, Kak Mo-
rypT, CMeTaHa, KAC/0-C/IMBOYHOE MAcso U Cbip.

HacTosiwumii cTaHAapT He pacnpocTpaHseTcsl Ha GakTepuasnbHble Ky/lbTypbl, KOTOPblE A06aBMAIOTCS B
KayecTBe UHIPEANEHTOB B MULLEBLIE NPOAYKTHI TO/IbKO 61arofgaps CBOMM NPOGUOTUYECKMM CBOMCTBaM.

2 TepMWHBbI 1 onpeaeneHns

B HacToslem cTaHgapTe NPUMEHSIIOT CrieAytoLie TEPMUHbI C COOTBETCTBYIOLLMMW ONpeaeneHnsMu:

2.1 bakTepuanbHas 3akBacoudHas KynbTypa (bacterial starter culture): MpuroToBneHHasa KynbTypa,
KOTOpas COAEPXUT OAUH UAWN HECKOJIbKO LUTAMMOB MUKPOOPraHW3mMoB B GO/bLUIOM KONM4YecTBe (kak npasu-
no, 6onee KOBKOE/r nnn 10®KOE/cM5 xmn3HecnocobHbix G6akTepuit), fobaBnsemas AN OCYLEeCTBEHUS
Tpebyemoli hepMeHTaTUBHONM peakuun (Hanpumep, thepMeHTaLus N1akTosbl, NPMBOAALLAS K NpPoAyLupoBa-
HUIO KMCNOTbI, paclLen/ieHno MOIOYHOM KUCNOTbl A0 MPOMNMOHOBON KUCAOTbI WY ApYyruM mMeTabonnyeckum
npoteccam, HenocpeACcTBEHHO CBA3aHHbIM CO CBONCTBAMMU KOHKPETHOIO NPOAyKTa).

Mpumep — KHanbonee BaxHbIM 6aKTepuasibHbIM 3aKBACOUYHbIM KY/IbTypamM OTHOCATCSH MO/OYHO-
Kucnole 6akTepun (2.2), NnponnoHoBOKUCNble 6akTepun (2.3) n 6udunagobakTepun (2.4), onucaHHble B Ha-
cTosleM cTaHfjapTe.

2.2 monodHokucnble 6aktepumn (lactic acid bacterium. LAB): pamMnonoxuTtesibHble. HENOABWXHbIE,
Hecrnopoo6pasyLline, KaTanasooTpuuatesibHble,  HUTpaT-pefykTasooTpuuaTeNbHble U LUUTOXPOM-
okcuaasooTpuuaTesibHble 6akTepun, KOTOpble HEe Pa3XMKatoT XenaTtuH UAn He NpPoayunpyoT UHAON.

MpumeuaHue — LAB 06nagaloT hepMeHTaTUBHLIM META60/N3MOM, KOTOPbIi B OCHOBHOM SIB/ISIETCS Ca-
XaposIMTNYECKUM. MOMOYHAs KUC/IOTa SIBNISIETCS OCHOBHBIM KOHEYHBIM MPOAYKTOM OT UCMO/b30BaHNS YT/IEBOAOB.

Mpumep — OCHOBHblE BUAbI LAB. ncnosnb3yembie B NPOU3BOACT BE MOIOYHbIX NPOAYK T OB:

Streptococcus thermophllus Lactococcus lactls Pedlococcus
Enterococcus Leuconostoc Lactobacillus

2.3 nponuoHoBOKUCble GakTepuu (propionibacterium): FpamMnonoXuTenbHble. HEMOABUMXHbIE, He-
cnopoob6pasytoLne. 06bIYHO KaTanasononoxuTesnbHble, N1eoMopdHbie NanovkoBUHbIE GakTepun Co CBOW-
cTBamMy OT aHa3apOOHbIX J0 aspoToNepanTubIX. KOTOpble YacTo ABNAKTCA gudTepongamu Unn umetoT dop-
My Ky6Ka n MOryT Takke OblTb KOKKOBbIMU, 6Y1aBOBUAHBIMU MW Pa3BOEHHbIMU.

M3panne opuunanbHoe
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MpumeuaHune — TIPONMOHOBOKNC/bIE BaKTEPUM ABMSIOTCA XemoopraHoTpochamu v NPoAyKTbl ux chep-
MeHTaLMK BK/IOYAKOT 60/bLIME KOMMYEeCcTBa NPOSIMOHOBOW WM YKCYCHOM KUCOT W YINekMcblii ra3. OnTumasibHas Temne-
partypa ux pocta ot 30 "C go 37 "C.

2.4 6udunpobaktepun (bifidobacterium): MpamnonoxutensHble. HENOABWXHble, Hecnopoobpasyio-
Wue. kaTanasooTpuLaTesibHble 6akTepun, KOTOpblE YacTo UMeT (hopMy pa3fiBOEHHOW Nanoyku 1 xapakTe-
pu3ytoTCcs 06MraTHbIMU aHa3pO6HLIMU CBOCTBAMM.

MpumeuaHune — budugobakrepun ABASIOTCA XeMoopraHoTpodhamn 1 copaxmsaloT caxap, nNpoayLmpys
YKCYCHYIO Y MOJIOHHYIO KMCNOTbl. OnTMManbHas Temnepartypa ee pocta ot 37 *C go 41 *C. lNanoykn pacnonaratTtcsa

nooAuHouKe, napamu. V-o6pasHo. Lenoykamu, CTonGuatbiMmy siyeiikamm unnm poseTkamu, WHorga rnokasbiBasi B3AyTble
KOKKOBble ChOpMbl.

2.5 kputepun 6esonacHocTn nuuiesbiX npoAykTos (food safety criterion): Ycnosue, onpegensito-
Lee NpuemsIeMoCTb NMPOAYKTa UM NapTUM NULLEBbIX NMPOAYKTOB, NPUMEHUMOE ANA NPOAYKTOB, NOCTaB/IEH-
HbIX Ha PbIHOK.

MpumeyaHune cm. [18].

2.6 kpuTepuun rurneHbl npouecca (process hygiene criterion): Ycnosue, onpegensiouiee npuemne-
Moe (PYHKLMOHMPOBaH/WE MPOM3BOACTBEHHOIO MpoLecca, HO He MPUMEHMMOE AN NPOAYKTOB, MOCTaB/EH-
HbIX Ha PbIHOK, yCTaHaB/MBalOLEe CTENEHb 3arpsi3HeHUs], Bbille KOTOPOro TpebyTca ucnpaBuTeslbHble Me-
pbl AN TOro, 4TO6bI NOAAEPXNBATbL TMIMEHY NpoLLecca CorlacHo NULLEBOMY 3aKOHOAATENLCTBY.

MpumeyaHune cm.[18]
3 MMpuvHuun

[aeTcAa onucaHue xapakTepucTuk ﬁaKTepMaflebIX 3aKBaCOYHbIX Ky/IbTYp OTHOCUTE/IbHO 6aKTep|/|anb-
HOIo CoCTaBa, KOHUEeHTpauun KNeToK, 3arp93HMTene|7|, MeHeXXMeHTa KadyecTBa U 6e3onacHoCcTU ” I/IHCbOp-
Mauuu o npoAykte. Takxe gaetca nepevyeHb MeETOA0B aHa/In3a A/1 OLEeHKN COOTBETCTBUA.

4 OnuncaHne 6akTepunasibHbIX 3aKBACOUYHbIX Ky/bTyp

4.1 T'pynnupoBaHue B 3aBUCUMOCTU OT BUAa U KosiMyecTsa WTaMMOB

4.1.1 OpHowTaMMoBas 3aKBaco4yHas Ky/nbTypa

OfHowTaMmoBasl 3akBacouyHas KyfnbTypa SBNSETCA 3aKBackol, KoTopas COAEpPXWT TO/SIbKO OAMWH
LTaMM OnpeAesieHHoro Buaa.

4.1.2 OaHoBMAOBass MHoOrolwTaMMoBast 3akBacoyHas KynbTypa

OpfHoBUAOBasA MHOroWTaMMOBasA 3akBaco4yHas KynbTypa fB/SETCS 3aKBackol, KoTopas CoAepXuT 60-
Nlee O HOrO WTamMma, npuHagnexatiero K o4HOMy 1 TOMy Xe Buay. DTO MOXeT OblTb 3aKBaco4YHas KysbTypa
13 HeornpeAeneHHbIX CMeLlaHHbIX LTaMMOB.

4.1.3 MHorosuaoBas 3aKkBacoyHas Ky/nbTypa

MHoroenaoBas 3akBacoyHasi Ky/ibTypa SBMSETCA 3aKBackoi, koTopasi cogepxuT 6onee ofgHoro suga
LUTaMMOB. 3TO MOXEeT Takxke OblTb HeonpeaeneHHas MHOroBUA0Bas 3aKBacoyHas Ky/ibTypa.

4.2 'pynnupoBaHue B 3aBUCUMOCTN OT TemMnepatypbl NpUMeHeHNs

4.2.1 Me3othnbHble 6aKkTepyn, UCMOMb3yeMble B Ka4eCTBE 3aKBACOUHBIX Ky/bTyp

Me3odunbHble Ky/bTypbl, UCNOMb3yeMble B KAYECTBE 3aKBACOYHbIX Ky/bTyp, NPUMEHSTCSA Npu TeMm-
nepartypax B guanasoHe oT 18 °C go 37 °C. Me3ou/bHble WTaMMbl LLUMPOKO UCNONb3YIOTCA B NMPOU3BOACT-
Be Cbipa 1 ApYrnx KNUCJIOMOJIOYHbIX NMPOAYKTOB TakMX, Kak naxra u cMmeTaHa.

Cnegywouwne 6akTepumn SBNAKOTCA NpuMepaMy Me30ubHbIX 6akTepuii 1 MOryT MCNoJfib30BaTbCs OT-
0e/TbHO WU/IM B COYeTaHUU C 3aKBaCOYHbIMU KynbTypamu, onpegeneHHsimm B 4.1.1 — 4.1.3.

Lactoc. lactis Lactob. rhamnosus

Leucon. mesonteroides Proplonibacterlum freudenreichii
Pedioc. pentosaceus Bifidobacterium animalis

Lactob. easel Bifidob. longum subsp. longum
Lactob. paracasei Brevibacterium linens
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Mpumepbl Me30NIbHbIX OAHOBUAOEbLIX 1 MHOTOBUAOBbLIX 3aKBACOYHBIX KyNbTyp MpUBeAeHbl B Tabnu-
ue 1. MesodunbHble LAB mMoxHO 3aTem AudbhepeHumpoBaTb B 3aBUCMMOCTM OT uxX metabonusma. O-
KY/bTYpbl ABMAIOTCA FOMOMEPMEHTATUBHLIMU U MPOAYLUPYIOT WUCKMOUUTENIbHO MOJIOHHYIO KucnioTy. LinT-
paTnonoxuTenbHble opraHu3mbl cogepxatcs B L-. D- u DL-kynbTypax. koTopble 06bI4HO BO BpeMs hepmMeH-
Tauuy o6pasyloT MOJSIOHHYIO KUCMOTY, a Takxe feTyuyme COefUHEHUA C XapakTepHbIM 3anaxom, Hanpumep
aTaHoN, aueTtanbaerns, guaueTnn v auetaTt wwunum yrnekucnblii ras. Kucnotoobpasytowme 6akrepum v Bugpl
Leuconostoc npucyTCTBYIOT B L-KynbTypax. TorAa kak O-Ky/ibTypbl COCTOSIT U3 KMCNoToobpasytolmx 6akre-
pwii 1 wtammoB biovar. diacetylactis. DL-kynbTypbl COCTOAT U3 L- u D-kynbTyp.

Ta6nunya 1— MpumMepbl ME30UIBHBIX OAHO- U MHOTOBUAOBBIX 3aKBACOYHBIX KY/bTYp

Bun,
(e} OpfHoBYAOBbIE

L MHorosungosble

D OfHOBU0BbLIB

DL  MHoroBuaoBble

Mprivepsb!
Lactoc. lactis subsp. lactis v>'wwm Lactoc. lactis subsp. Cremoris

Lactoc. lactis subsp. lactis n/mnu Lactoc. lacbs subsp. cremoris n kpome TOro.
wramm(bl) Leuconostoc. Hanpumep Leucon. mesentemides subsp. cremoris.
Leucon. lactis. Leucon. mesentemides subsp. dextranicum n Leucon. mesentemides
subsp. mesentemides

Lactoc. lactis subsp. lactis nmnu Lactoc. lacbs subsp. cremoris u kponto TOro,
wramm (bl) Lactoc. lactis subsp. lactis biovar. diacetylactis

Lactoc. lactis subsp. lactis n/mnu Lactoc. lactis subsp. cremoris n kpome TOro.
wramm(bl) Lactoc. lactis subsp. lactis biovar. diacetylactis u Leuconostoc
(Hanpumep, Leucon. mesentemides subsp. cremoris. Leucon. lactis. Leucon.
mesenteroides subsp. dextranicum u Leucon. mesentemides subsp. mesentemides)

4.2.2 TepmounbHble 6akTepun, UCNONb3yeMble KaK 3aKBaCOYHbIe KYNbTypbl

TepmodunbHble 6aKkTepun, UCNOMb3yeMble B KaYeCcTBe 3aKBacok, NPUMEHAIOTCA B Juana3oHe Temne-
patyp ot 30 °C fo 45 °C. 371 KynbTypbl UCNOMNb3YIOTCA B NMPOU3BOACTBE KUC/IOMOJIOYHBIX NMPOAYKTOB, Ha-
npumep. orypTa n HEKOTOPBbIX CbIPOB, HanpumMep. dMMeHTanb 1 MpaHa.

Cnepytouve 6aktepum ABASAIOTCA NpuMepaMn TepMoUIbHBIX KNCN0TOO6pasyoLwmnx b6akrepuii, kKoTo-
pble MOryT 6bITb NCMO/Mb30BaHbI KaK 3aKBACOYHbIE Ky/bTypbl.

Strep, thermophilus

Lactob. acidophilus Bifidob. adolescentis

E. faccium Lactob. fermentum Bifidob. longum subsp. infantis
Lactob. helveticus Lactob. gasseri Bifidob. bifidum

Lactob. delbrueckii subsp. bulgaricus Lactob. reuteri Brevib. breve

Lactob. delbrueckii subsp. lactis Lactob. rhamnosus

BblwenprBegeHHble TepMOdUbHbIE 6aKTepun MOXHO MCMOMNb30BaTb MO OTAEBLHOCTW WX B coYeTa-
HUW C 3aKBACOYHbIMMN Ky/IbTypamu, yCTaHOB/IEHHbIMM B4.1.1 — 4.1.3.

Mpymepamn 0AHOBUAOBLIX 3aKBACOUYHbIX KyNbTyp siBNsATCA Lactob. acidophilus u Lactob. helveticus.
MpvMepom TepmModuIbHON MHOTOBMAOBOW 3aKBACOYHON Ky/bTypbl (4.1.3) ABNsSeTCA WOrypT, cofepxallyuii
Strep, thermophilus n Lactob. delbrueckii subsp. bulgaricus.

4.3 TpynnupoBaHue B 3aBUCMMOCTU OT (PU3NYECKOl hopMbl

3akKBacouyHble Ky/bTypbl MOTYT UMETb OZHY U3 CNeayoLwmnx usnyeckux qopm:

a) Xuakas;
6) 3aMOpOXeHHas;
B) BbICyLUEHHas.
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5 OCHOBHOI cocTaB

5.1 O6uwee

Mukpoburonormyeckne Kputepuu, ycTaHoB/ieHHble B 5.2 n 5.3. pekoMeHAytTCsA AN NPOAYKTOB, MO-
CcTaB/iIieMbIX Ha PbIHOK B TEYEHUE BCEro CpoKa roHOCTH.

CnncoK pekoMeHAOoBaHHbIX MeTOA0B, UCMOb3yEMbIX AJ1S aHann3a MUKPOOMOSIOTMYECKUX KPpUTEpUEB,
npvsegeH B MNpunoxexHun A.

5.2 )XusHecnoco6Hble 6akTepun

KonnyecTBo XM3HECNOCOOHbIX KNETOK, BbIpaXEHHOE B KOMOHWEOobpasylolWmnx efuHuLax Ha rpamm,
[O/MKHO COOTBETCTBOBATH cneuudukaumam, 3asaBieHHbIM U3roTOBUTENEM WK NOCTaBLUUKOM 3aKBACOYHbIX
KynbTyp.

B o6uiem, 6akTepuanbHble 3aKkBacouHble KynbTypbl (2.1) cogepxat 6onee 10aKOE/r nnn 108 KOE/cm3
XN3HECNocobHbIX HakTepuii. BMecTo nogcuyeTa XU3HECNOCOOHbIX KNeTOK AN1A onpefeseHHbIX Lenein MoryTt
6bITb MCNOMbL30BaHbl APYyrMe asibTepHaTWBHbIE HOBblE TEXHOMOMUW, TakMe Kak MCMbiTaHWe Ha aKTUBHOCTb
KncnotoobpasoBaHus. onpefeneHne KOHCUCTEHLMM, ONTUUYECKON NAOTHOCTM, UCMbITAHWE C MPUMEHEHNEM
XWAKOCTHOW LMTOMETpUM Unv apyrue.

5.3 3arpasHutenn

M3roToBuTENb AO/MKEH YCTAHOBUTL MEpPbl KOHTPONS ANS NPeAoTBPaLLEHUS BO3MOXHOMO 3arpsi3HeHus
cornacHo 6.2.

3akBacouHble Ky/nbTypbl AO/MDKHbI COOTBETCTBOBaTb crneuundukaunsm, npuBefeHHbIM B Tabnuue 2.
MuKpo6uronormyeckme KpUTeprmn rmMrmeHsl npolecca u 6e30nNacHOCT MULLEBLIX MPOAYKTOB yCTaHaB/IMBaKT-
ca ANS onpefesieHns NpaBuUbHOCTY NPOBeAEHNS TEXHOIOTMYECKOro npouecca 1 6esonacHocTy npoaykra'l

YyBCTBMTE/ILHOCTb MMEKLIUXCA MEeTOA40B aHanusa (CM. npunoxexHuve A) Takke yunTbiBaeTcs nNpu yc-
TaHOB/IEHWUY crieunduKaLmii.

Tabnwunuya 1— Cneundmkaumm

Tvin KpuTepys 3arpssHurenn* EapHuup! 1 3aMOpPOXEHHbIE Cyxve
3aKBaCKN
38KBaCKM
Mruena He monouHokucnble 6akrepun” KOE/r <500 <500
npouecca
[poxoku 1 nnecenn KOE/r <1 <10
OHTepobakTepumn KOE/r <1 <10
Koaryna3ononoxurensHole KOE/r <1 <10
cTadnIOKOKKM
BesonacHocTb CasilbMoHe /bl OrtcyTcTBue. OTcyTCTBME OTcyTCcTBYE
NULLEBbLIX (Salmonella spp.) npucytcteme B 11
NpoAyKTOB
JNuctepun OtcyTcTBUe/ OrtcyTtcTBYE OrtcyTcTBUE
(iListeria monocytogenes) npucyTcTene B 11

* 3arpsis3HeHns MOryT NpoBepsTbCA B paboyeli cpege, B TEXHOMOTMYECKMX NMpobax uam obpasuax npogyKuun.
CpaBHeHWe Npob 13 oKpyxatoLleii cpefbl C TeXHOMOMMYeCKMMM Npobamm 1 obpasuamMu nNpoayKToB AO/MKHO BbITb OC-
HoBaHO Ha npuHumnax HACCP (cornacHo 6.2) 1 COOTBETCTBOBATL yKa3aHHbIM 34eCh cneyudukaumam.

' OTOT KpUTEepuii 3arpsasHEHNss OTHOCUTCS K Ky/IbTypaMm, KOTOpble CofepXaT TOIbKO MOJIOYHOKUCIblE GaKTepuu.

1Ha TeppuTOpMK cTpaH TamMOXEHHOro cot3a AeliCTBYeT TEXHUYECKWA pernaMeHT TamoxeHHoro coto3a TP TC
033/2013 «O 6e30MacHOCTX MOJIOKA U MOJTIOYHON NPOAYKLMM»

4
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Apyrne MUKPOOGWMONOTMUYECKNE KPUTEPUM WUCTIBITAHUS WU APYTUE KOHLUEHTpauuu, He onpefefieHHble B
Tabnuue 2. MoryT 6bITb NPUEMIEMBIMY B 3aBUCUMOCTU OT MPUMEHEHNS 3aKBACOYHOW KyNbTypbl.

M3roToBnTENb A0/MKEH YCTAHOBUTHL MEPbI KOHTPONA A5 NPpefoTBpaLLeHNsi BO3MOXHOMO NepekpecTHo-
o 3arpsisHeHUst OT APYrMX NPOAYKTOB, KOTOPblE MOFM Gbl MOBMANATL HA KAYECTBO AAHHOTO NPoAyKTa.

Heo6xoAMMO Takke YCTaHOBWUTb TPeGyeTcs U NpoBeEpKa Ha MEepPeKpPecTHOe 3arpsi3HEHWe MpoAaykTa,
TEXHO/IOTMYECKUX MPO6 1AM TEXHONOTMYECKOro 060pyA0BaHNS.

6 MeHeKMEHT KayecTBa v 6e30nacHoOCTHU NnnEeBbLIX NPOAYKTOB

6.1 MeHef)XMeHT KayecTBa

YT06bI KOHTpPO/InpoBaTb OCHOBHOI1 COCTaB 3aKBaCOUHbIX KyNnbTyp, U3roTOBUTESIb AO0/KEH pa3pa60TaTb,
BbIMNO/IHATL U NoAAEePXNBaTb CUCTEMY MEHE)KMEHTa KayecTBa.

6.2 MeHe)XMeHT 6e30NacHOCTM NULEBbLIX NPOAYKTOB

[ANna KOHTPONA OCHOBHOIO cCOCTaBa 3aKBaCOYHbIX Ky/NbTyp, W3roTOBUTE/Nb [O0/DKEH YCTaHOBUTb, BHe-

OpUTb 1 NOoAAEepXMBaTb NOCTOSHHYIO Mpouedypy wav npoueaypbl Ha OCHOBE NporpaMm npegsaputesibHbIX
YCMOBUI 1 NPUHLMMNOB aHa/M3a PUCKOB U KPUTUUECKUX KOHTPOsbHbIX Touek (HACCP) (cm. ISO 22000 [16]).

6.3 KayecTBo NpoAyKTOB

UTobbl COOTBETCTBOBATb YPOBHSIM, MpuBefeHHbIM B 5.2 u 5.3. kauyecTBO NPOAYKTOB A0/MKHO 6biTh
obecneyeHo 1 JOKyMeHTUPOBaHO cornacHo 6.1 n 6.2.

7 NHhopmauma o npoaykre

7.1 MapkupoBka

MapkvpoBKa A0/KHa COOTBETCTBOBATb HaLMOHA/IbHOMY 3aKoHO4aTeNbCTBY, F4e 370 NpueMIemo.

Ha aTukeTke npoaykTa Ao/mkHa 6bITb NpeAcTaBneHa cnegywwas nigopmaums:

a) Ha3BaHue NpoayKTa;

6) Bng npoaykta (Hanpvmep, Me3odunbHaa KynbTypa) Unn 6akTepuasbHblii COCTaB COMTACHO MeXAy-
HapoAHoI Hay4Holi HOMeHknatype (cM., Hanpumep, ccbinky (19]) n gaHHble, ynomsHyTble B pasgene 4 cooT-
BETCTBEHHO (Heoba3aTenbHO);

B) BUA Npogykta (Hanpumep, NMonan3mpoBaHHbIi, KOHLEHTPYPOBAaHHBIN);

r) cogepxaHue, KOTopoe MOXeT 6biTb BbIPaXKEHO B OAHON M3 CNeayrLlmx CUCTEM eAVHWL: TPaMMbl,
MUAANANTPBI, eANHULbI, [03bl (COrnacHo 60My NPUMEHAEMOMY NpaBuny);

4) MA 1 agpec M3rotoBuTeNs, ynakosLLmKa, AMCTPMGbLIOTOpa, nMnopTepa, akcnopTepa Wiy NpoAasLa,;

€) cTpaHa-u3rotosutesnb (Heoba3aTenbHO);

X) KOA 1 naeHTudunkaumns naptuu,

3) CPOK rogHocTn (Mecsu n rog);

1) YCNIOBUS XpaHeHus.

7.2 TexHnyeckue faHHble

Cnepytwouian nHdopmaums fo/mkHa 6biTe NpegocTaBieHa nosib3oBartesto:

a) 06n1acTb NPUMEHeHUs:

6) MHCTPYKUMM MO UCMOMIb30BaHN0 (MPOAOIKMTENbHOCTL CKBALUMBAHUSA, Temnepartypa WHKybauum un
AP);

B) cocTaB (Buf GakTepwuii, BUA, KylbTypbl U T.4. COrNacHo onncaHnam B 4.1 — 4.3);

r) cepTudhmkat aHanv3a, cepTudmKaT COOTBETCTBUA UM aHanormyHasa nHpopmaums.

8 MeToabl aHasIn3a

PekomeHAyeMble MeTOAbl aHanv3a npusegeHbl B MpunoxexHun A.

Kak npaBuno, meTofbl aHanu3a, pekoMeHAyeMble 415 onpefeneHuns 3arpasHuTenei, He 6binn Bann-
[AMPOBaHbl AN1A 3aKBACOYHbIX Ky/bTyp, KPOME MULLEBbIX NPOAYKTOB. [103TOMY NpU HEO6XOAMMOCTU METOofb!
[OMKHBI 6bITb BaMAMPOBaHbI M3rOTOBUTENEM COOTBETCTBYIOLLEV NPoAyKuun. MOXHO MCNONb30BaThb Apyrue
MeTOoAbl, €C/IN OHN BaINAMPOBaHbI.
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Mpunoxexve A
(cnpaBouHoe)

PekomeHayeMble MeETOAbI aHa/IM3a

A.1 MpuroToBnexHne o6pasLos
PekomeHaytoTCcs npaBua, yctaHoBeHHble B ISO 6887-5 [3].
A.2 MeTogbl Ana noacyeta MOMOYHOKUC/IbIX BaKTepUil B 3aKBaACOYHbIX KyNbTypax

A.2.1 Mopcuyet noasuaos Lactobacillus delbrueckii subsp. bulgaricus

PekomeHnayeTcsi metog arapa MRS (6ynboH MaHa-Porosa-Lapna), yctaHoBneHHbI B SO 7889/IDF 117 [7].

A.2.2 NMopcueT Lactobacillus acidophilus

PekomeHgyeTca wmeTog arapa MRS ¢ KHZaMUUMHOM M LMNPO(D/IOKCALMHOM.  YCTaHOB/EHHbI B
ISO 20128/IDF 192(15].

A.2.3 MogcueT Enterococcus faecium, neAnNOKOKKOB 1 naktobauuin

PekomeHayeTcs meTog arapa MRS (6ynboH MaHa-Porosa-Lapna). yctaHoBeHHbIli B ISO 7889/IDF 117 [7].

pH cpegbl gomkeH 6biTb Mexay 6.0 u 6.4. WHkybaumio cnegyeT NpoBOAUTL B aHa3POOHbBIX YC/IOBMAX MpU
(37 + 1) *C B TeueHune 72u.

A.2.4 MopacyeT NakTOKOKKOB 1 Streptococcus thermophilus

PekomeHayeTcst meTog arapa M-17, ycTaHoB/EHHbI B ISO 7889/IDF 117 [7].

A.2.4.1 pH gna arapa M-17

pH gna arapa M-17 (nocne ctepunmsauum) Ao/mkeH 6biTb 7.2 (M-17y 2) Ans nakTtokokkos 1 pH 6,8 (M-170 g) ans
Strep, thermophilus.

A.2.4.2 Mpoueaypa BbipawMBaHnsa 6akTepuii Ha nnacTuHe

CwMeLumBaloT pas3BefeHns C pacn/jaB/fieHHOM cpefoi, oxnaxaeHHol Ao Temnepatypbl oT 44 "C go 47 "C. MNocne
3aTBepAeBaHNs MepeBopaynBaloT uYallikv [leTpu 1 WMHKYGUPYIT ANS  BblpallMBaHWA JIAKTOKOKKOB a3pobHO npu
(30 £1)"C B TeueHue 72 4 u BblpawmBanmus Strep, thermophilus aspo6Ho npu (37 + 1) "C B TeueHue 48 u.

B MHOroBufoBbIX 3aKBacOUHbIX Ky/bTypax, cocToswmx u3 Strep, thermophilus n nakrokokkoe, aspobHast nHky6a-
ums npu (45 £ 1) "C B TeueHune 48 4y B M-17g 8 ucnonbayetcs 4115 BbipalimBaHua Strep, thermophilus n aspobHas UHKy-
6auma npu (20 + 1) *C B TeueHne 5 aHelt B M-17/ 2 ns BblpalyBaHUs N1aKTOKOKKOB.

A.2.4.3 CunTbiBaHuMe yawek Metpu

Mocne uHKy6aLmm Bce KONOHUM cneayeT nogcuntatb. Ecnv 3akBacoyHas KynbTypa ABASETCA MHOrOBUAOBbLIM TW-

NnoMm. UCnosnb3yT AndEPEHUMPOBaAHHOE MCCefoBaHNe (HanpyMep, BbipallivBaHWe NpU pas/iMyHbIX Temnepatypax),
YTOGbI YCTAHOBUTb, ABMAKOTCA /1N KONTOHUW NTAKTOKOKKaMu unu Strep, thermophilus.

A.2.5 MoacyeT MOIOYHOKMCBIX BakTepuii LMTpaTHON drepmeHTaLnm

PekomeHngyeTcsa meTog Nickels-Leesment. yctaHoBneHHbIli B ISO 17792/IDF 180 MOJ-

A.2.6 NopacueT BMaoB Leuconostoc spp.

PekomeHayeTcsi meTopg, Nickels-Leesment natoc BaHKOMULMH, YCTaHOB/EHHbIN B ISO 17792/IDF 180 [10].

A.3 MeToabl Ana nogcyeTa BUAOB NPONUMOHOBOKUCALIX 6akTepuii Propionibacterium spp. B 3aKBaCO4YHbIX
KynbTypax

PekomeHgyeTca MoanduLmpoBaHHas cpefa ApOXOKEBOr0 3KCTpaKTa W laktaTa, onucaHHas B [20].
A.4 MeToabl Ana noacyeta Buaos 6udugobakrepuii Bifidobacterium spp. B 3aKkBacOUYHbIX KynbTypax

PekoMeH/yeTCs MeTof, C UCMO/b30BaHUEM arapoBoii cpegbl TOS. cofepxalleii MynupoLyH, YCTAHOBNEHHbIN B
ISO 29981/IDF 220(17]

A.5 MeToabl 4nsi 06HapYyXeHus 1 nogcueTa 3arpasHuTenei

Ob6paLlaeTtcst BHAMaHWe, YTO Npu UCNONb30BaHUM MEXAYHaPOAHbIX CTaHAAapPTOB, YCTaHOBMEHHbIX B 3TOM pasje-
ne, 3aKBaCOYHble KyNbTypbl MOTYT MOHWXaTb PH [0 YPOBHSA, WHIMOMPYIOLLEro 3arpasHeHns (LeneBble OpraHusmsbl), 1
NO3TOMY MOXET BO3HUKHYTb HEOOXOAMMOCTb B UX HelTpanusaumn. 3T0 paccmMaTpuBaeTca Kak yacTb Bamgaumn MeTo-
[I0B N1 COOTBETCTBYIOLLMX NPOAYKTOB.

A.5.1 MopacyeT He MOJTOYHOKUCbIX GakTepwuii

PekomeHayeTcs meTof, ycTaHOBAEHHbIN B 1ISO 13559 /IDF 153 [9)].

A.5.2 MopacyeT APOXOKENR 1 NECHEBbLIX TPUGOB

PekomeHaytoTcst MeTOAbI, ycTaHoBMeHHble B ISO 6611/IDF 94 [1]. ISO 21527-1 [11] n I1SO 21527-2 [12].

Mpumeyanune — BO3MOXHO, 4TO ISO 21527-1 [11] 1 I1SO 21527-2 [12] 3ameHAT ISO 6611/IDF 94 [1].
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A.5.3 MNopcyeT aHTepobakTepuii

PekomeHayoTCcs MeToApbl, ycTaHOB/EHHbIe B ISO 21528-1 (13J 1 1ISO 21528-2 [14J.

A.5.4 MopcyeT KoarynasononoxXnTenbHbIX CTaIOKOKKOB

PekomeHaytoTcs meToAbl, ycTaHoB/eHHbIe B ISO 6888-1 [4]. ISO 6888-2 [5] n ISO 6888-3 (6].

A.5.5 O6HapyxeHune BuA0B canbMoHennbl Salmonella spp.

PekomeHayeTca MeTog, yCTaHOB/EHHBI B ISO 6785/1DF 93 [2].

[na o6HapyXeHns canbMOHeN bl B MaTpuLax ¢ MOIOYHOKUCbIMY 6akTepuamu 1 6udmnaobakrepuamu 4acTo bbl-
BaeT HeobxoAyMo MoaudMLMpoBaTL COCTaB MpeasapuTesibHO 06oralleHHoro 6ynboHa A1S rapaHTum, YTO opraHuye-
CKvie KUCNOTbl, NpoAyuupyeMble 3aKBaCOYHbIMU BakTepusamu, 1 ConyTCTBYtOLLee YMeHblueHne pH He 6yayT nofaenatb
Salmonella spp. Tpebyemas mogudmKauma 3aBUCUT OT BUAA MPUCYTCTBYIOLMX MOIOYHOKMCIIbIX BakTepuii 1 Takke oT Ux
KayecTBa.

Cnepyiolime pykoBOAsLUME YKa3aHWs BbINOHEHbI HA OCHOBE UCCNEeA0BaHNsA PaboTbl HECKOMbKWX 3aKBACOUYHbIX
KynbTyp. B 3aBMCUMOCTM OT LUTaMMa 1 KONMYECTBY MOXET ObITb HEOO6X0AVMa KOPPEKTUPOBKA 3TUX YKa3aHWIA:

a) Ans matpuu, cogepxaimx Bnaotb 4o 10 KOE/r MONoYHOKMCLIX 6akTepuii unn 6udgmaobaktepuii: MCcnonb3o-
BaTb 6ychepHyto nentoHHyto Body (BPW), B koTopyto fo6aBneH BaHkoMUUMH (10 mr/gm5). MNpumeHsieTcs cTepunnsaums
chunbTpaLyen, Ho OHa He roAuTCa A1 MOMIOYHOKUCIIbIX 6akTepuii 1 6udmnaobakTepuii, yCTONUMBLIX K BAHKOMULIMHY.

6) Ans maTpuu, cogepxalmnx Bnnote 4o 10 KOE/r MonoyHokucbIx 6akTepuin nnn 6ucunaobakrepuii: MCNonb3o-
BaTb BPW fgBOWiHOl KOHUeHTpauuu ¢ fobaBneHnem BaHkomuumHa (10 mr/am5). manaxmutoBoro 3eneHoro (40 mr/gm9 u
mosnoka (10 r/gm3. BmecTo BPW ABOIiHON KOHLEHTpaLmM MOXHO Takxe 1cnosns3osatb BPW, B KOTOPOit yBOEHA TOMBKO
6yhepHan KoHLeHTpauusa docdaTa 1 KkoTopas coMepuma co ctaHgapTHol BPW.

B) [n1A matpuu, cogepxatimx BnaoTb 4o 10 KOE/r MOIOYHOKMC/IbIX GakTepuii nan udmgobakrepuii: MCNonb3o-
BaTb BPW [ABOIHOI KOHUEHTpauun ¢ gobasneHnem BaHkoMmuumHa (10 mr/gmb). manaxutoBoro 3esieHoro (40 mr/gms) m
mosoka (10 r/gm3 (cMm. npumedaHue). Vicnonb3oBaTb 60/1ee BbICOKWIA KOIhpULMEHT pasbasieHns Ans rapaHTum, YTo
MakcMmanbHO YPOBEHb MOJIOYHOKUC/bIX GakTepuin 1 bucnagobaktepuini B npegBapuTesibHO 0boralleHHOM 6y/boHe He
npeBbicut 10 KOE/cM5HenocpeAcTBEHHO nocne Ao6asneHnst Npobbl K aTOMy Oy/IbOHY.

MpumMmeuyaHune — [o6asneHne MoSoka HEO6XOAMMO TONBKO A1 MATpuL, He CoAepxalmx mosoka. [lo-
6aB/ieHne Heob6X0AMMO TOTLKO /151 YMEHbLIEHNS TOKCUYECKMX CBOWCTB MasilaxMToBOro 3e/1eHoro Ha Salmonella.

A.5.6 O6HapyxeHue Listeria monocytogenes

PekomeHayeTcs meTof, ycTaHOB/EHHbIN B ISO 11290-1 [8).

[nA natoreHHbIX UCNbITaHWii pa3basnsoT 11 obpasua, Mcnonb3ys 25 r NoAxoAsLLero CTepuibHoro pasbasurens.
Cmechb TLaTeNbHO NepemMelunBatoT U [06aBaaoT 225 1 6yNbOHHON nUTaTesIbHOl cpeAbl MOAXOASALLEl KOHLEeHTpauun
AN nonyyeHns o6Lelt Maccbl 250 r. BynbOoH OMKEH UMETb NPaBUbHYH KOHLLEHTPALWIO CENEKTUBHbIX areHToB.
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Bubnnorpadus

1ISO 6611/IDF 94. Milk and milk products — Enumeration of colony-forming units of yeasts and/or moulds — Colo-
ny-count technique at 25 "C (M0M0KO M MOMOYHbIE NPOAYKTHI. MoacyeT KONOHMeobpasyoLmx eanHNL, APoXOKel
n/vnn nnecexn. MeTtoga noacyeTa KooHWIA Npy Temnepatype 25’ C)

ISO 6785'IDF 93. Milk and milk products — Detection of Sallmonella spp. (Mos0oko W MOMO4YHbIE MPOAYK-
Tbl. O6HapyxeHune Salmonella spp.)

ISO 6887-5. Microbiology of food and animal feeding stuffs — Preparation of test samples, initial suspension and
decimal dilutions for microbiological examination — Part 5: Specific rules for the preparation of milk and milk
products (Mrkpobuonorus nuLeBbIX NPOAYKTOB U KOPMOB [/151 XUBOTHbIX. [1pUrotosnieHne npob6 Ans UCMbITaHWi,
MCXOAHBIX CYCMeH3uii N [ecATUYHbIX pa3BefeHuii A1 MUKPOOMOIOrMyeckux nccnefosaHuii. Yacts 5. Cneumans-
Hble Npasuia A8 NPUroTOB/IEHNSI MOJIOKA 1 MOJTOYHBIX MPOAYKTOB)

ISO 6888-1. Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of coagulase-
positive staphylococci (Staphylococcus aureus and other species) — Part 1: Technique using Baird-Parker agar
medium (M1Kpo6Konorns NULLEBbIX MPOAYKTOB M KOPMOB AJ151 XXUBOTHbIX. [OPU30OHTa/IbHLIA MeToA nogcyeTa kKoa-
rynasononioxuTenbHbIX cTadniokokkoB (Staphylococcus aureus u gpyrue Bugbl). Hacte 1. MeTog ¢ npuMeHeHneM
arapoBoii cpeabl Baiig-Mapkepa)

ISO 6888-2. Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of coagulase-
positive staphylococci (Staphylococcus aureus and other species) — Part 2: Technique using rabbit plasma fibrino-
gen agar medium (Mukpo6uonorms NULLEBbIX NMPOAYKTOB U KOPMOB A/ XMBOTHbIX. [OPU30OHTaNbHbI MeTog, noa-
cyeTa KoarynasononoxmtesnbHbIx cTadunokokkoB (SZaphy/acoccus aureus n gpyrve sugpl). Yacte 2. MeToa ¢ npu-
MeHEHVEM arapoBoii cpefbl € Obl4biM (HMOPUHOrEHOM B Niasme Kponvka)

ISO 6888-3, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of coagulase-
positive staphylococci (Staphylococcus aureus and other species) — Part 3: Detection and MPN technique for low
numbers (MyKpo61onorMs NULLEBbLIX NPOAYKTOB U KOPMOB A5 XUBOTHbIX. [OPU30HTaNIbHBIN MeToZ, nojcyeTa koa-
rynasononoxutenbHbiX cTaduiokokkos (Staphylococcus aureus n gpyrne sugpbl). Yactb 3: O6HapyxeHne n MeToq
MPN 4151 HU3KUX KOJIMYECTB)

1ISO 7889/IDF 117. Yoghurt — Enumeration of characteristic microorganisms — Colony-count technique at 37 *C.
(MorypT. MoacyeT xapakTepHbIX OpraHn3moB. MeTog onpegeneHns koamyectsa konoHuii npu 37 'C)

1ISO 11290-1. Microbiology of food and animal feeding stuffs — Horizontal method for the detection and enumera-
tion of Listeria monocytogenes — Part 1: Detection method (Mukpo6vonorvsi nuLLEeBbIX NPOAYKTOB U KOPMOB A1
XUBOTHbIX. FOPU30HTasbHBIA MeTog, 06HapYXeHus 1 nojcyeTa MUKpPoOopraHM3MoB Listeria monocytogenes. YacTtb
1. MeTop 06HapyxeHus)

1ISO 13559/IDF 153, Butter, fermented miks and fresh cheese — Enumeration of contaminating microorganisms —
Colony count technique at 30 "C (Macno, gneTtnyeckune KMC/I0MOIOUHbIE MPOAYKTbI U MOIOAO0N Cbip. MoacyeT Xruk-
poopTaHn3MoB-3aTpsisHUTeNel. MeToa noacyeTa KonoHwii npu 30 °C)

1ISO 17792/IDF 180. Milk, milk products and mesophilic starter cultures — Enumeration of citratefermenting lactic
acid bactena — Colony count technique at 25 "C (Mon0k0, MOJIO4HbIE MPOAYKTbI U ME30(/IbHbIE 3aKBACOUHbIE
KynbTypbl. [MogcyeT uutpaTr depMeHTVPYIOLWMX GakTepuii MONoYHOM KUCAOoTbl. MeTog onpegeneHust KonmyectTsa
KonoHwit npum 25 °C)

1SO 21527-1. Microbiology of food and animal feeding stuffs — Horizontal method for the enuoreration of yeasts
and moulds — Part 1. Colony count technique in products with water activity greater than 0.95 (Mukpo6uonorus
NULLEBbIX NPOAYKTOB U KOPMOB [/151 XUBOTHbIX. [OPU30HTa/IbHBIV METOA, NoAcHeTa APOXOKEBbLIX W MIECHEBbIX TPU-
60B. YacTb 1. MeToavka nofacyeTa KO/IOHUIA B NPoAyKTax, akTMBHOCTbL BOAb! B KOTOPbIX 60/1bLe 0.95)

ISO 21527-2. Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of yeasts
and moulds — Part 2: Colony count technique in products with water activity less than or equal to 0.95 (Mukpo6uo-
10TUS NMULLLEBBIX NPOAYKTOB M KOPMOB /151 XXMBOTHbIX. [OPU30HTa/IbHBIV METOA, NoAcHeTa APOXOKEBbLIX U NECHEBbIX
rpn6os. YacTb 2. MeToguka nofcyeTa KOMOHUI B MPOAYyKTax, akTMBHOCTb BOAbl B KOTOPbIX MEHbLUe WW paBHa
0.95)

ISO 21528-1 Microbiology of food and animal feeding stuffs — Horizontal methods for detection and enumeration of
Enterobacteriaceae — Part 1: Detection and enumeration by MPN technique with pre-enrichment (Mukpo6unonorus
NULLEBbIX NPOAYKTOB M KOPMOB A1 XMBOTHbIX. [OpPU30HTasIbHbIE METOAbl 0BHapyXeHus 1 nogcuyeta 6GakTepuii
Enterobacteriaceae. Yactb 1. O6HapyxeHue n nogcyeT metogom MPN c npegsapuTesibHbIM oboralleHuem)

ISO 21528-2. Microbiology of food and animal feeding stuffs — Horizontal methods for detection and enumeration
of Enterobacteriacea — Part 2: Colony-count method (Mukpo6uonorusa nuLEeBbIX NPOAYKTOB U KOPMOB [/151 XWNBOT-
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HbIX. [OpU30OHTa/IbHBIE METOAbI 06HapyxeHnst 1 noacueTta 6akTepuii Enterobacteriaceae. YacTb 2: MeTog nogcuye-
Ta KOMOHUIA)

1SO 20128/IDF 192. Milk products — Enumeration of presumptive Lactobacillus acidophilus on a selective medium
— Colony count technique at 37 "C (MpoagykTbl Mono4yHble. MoacyeT npe3ymnTuBHbIX Lactobacillus acidophilus B
3/1eKTUBHbIX cpegax. MeTog nogcyeTta KonoHuii npu 37 "C)

ISO 22000, Food safety management systems — Requirements for any organization in the food chain (CucTtembl
MeHeLXMeHTa 6e30MacHOCTV MULLEBbIX NPOAYKTOB. Tpe6oBaHUs opraHvM3auusM, y4acTBYHOLUMM B LieNV CO3A4aHus
N1LLEBbIX NPOAYKTOB)

1SO 29981,'IDF 220. Milk products — Enumeration of presumptive bifidobacteria — Colony count technique at 37 'C
(MpoayKTbl MOMoYHble. MoAcyeT NPe3yMNTUBHLIX GudmuaoGakTepuit. MeTos onpegeneHuss KoNM4ecTsa KOMOHUiA
npu 37 °C)

Commission Regulation (EC) No. 2073/2005 of 15 November 2005 on microbtological criteria for foodstuffs. Off. J.
EU 2005. L338. pp. 1-26

Garrity, G.M.. de Vos. P. et al.. editors. Berge/s manual of systematic bacteriology, 2nd edition. 3 vols. New York.
NY: Springer. 2001; 2005; 2009

Malik. A.C.. Reinbold. G.W.. Vedamuthu, E.R. An evaluation of the taxonomy of Propionibactenum. Can. J.
Microbiol. 1968. 14. pp. 1185-1191

International Dairy Federation. Health benefits and safety evaluation of certain food components. Bull. Int. Dairy
Fed. 2002. (377)
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