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Nocradosnarmem MOCYABpCTREHNOND KOMMTETE cTAMgapTos CoBeta MMHKCTPOR CCCP
or 1 cxrabpn 1974 r. He 1284 cpor meegenNs yCTEHORAEH 04.07.75
: n

MNposeped & 1979 r. Cpox geHcTans NpoaRes
poRep = ae 01.07.90

Hecofnogerss cTARQAPTA ApecAegyercs No LaMoHy

‘HacTodHA cTaLjapT pacnpocTpaHAeTCA HA MACO EPOJAHKOR H
YCTAHABJMHABACT METOAKW OaKTepHONOrHNeCEOre ananania, npeaycuar-
pHBAMWNE onpeneneHne aspofios (canwMmonenn, Saktepuli poga e
PHIWE, CTADEIOKOKKOB, CTPENTOKOKKOR, AHCTEpH#, nacTepesn) H aHa-
spofion (GoTyausMm, nepdpHHrpenc).

1. METOAM OTEORA OBPALOR
1.1. Or6op obpaaues nposogst no FOCT 20235.0—74.

T, AMNAPATYPA, MATEPHANSEI, PEAKTMEE! M MHTATENLHLE CPEORI

2.1, Ilag npopelecHHs aHANH3E MPHMEHANT:
apToKAAR anekTputecknii no FOCT 9586—75;
KOTAH © naposoi pyOammxon;

annapat Koxa;

neTa And GakTepHOAOTHYECKOrO SHANNAA;
fanm BOAAMYIO, '
pechl Aabuparopunie no NOCT 24104—8(0;
popoHKE crerannnse no FOCT 8613—75;

LHCTHAJATOR,
Ay puisar,
Koabu cTekaandke nabopatopuse no FOCT 10394—72;
MagaHMe oPHuEaneHoR MNepenauaTes BOCNP-RWGHE
*

Mepauzdornue Mad, 1981 2.
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roCT 20235.2—M Cp. 2

kpHeTaanuzaTope oo DOCT 10873—T5;
JAOTOK;

ayny mo TOCT 8309—75;

pH-meTp;

mugpockon oo [OCT 8284—78,

MAcOpYOEY GRTOBYID;

HOMHHIE MPAMEE, H3OTHYTHE Launol 14 cm;
HOM;

ocseTrTeas OH-19;

MHHIETH;

npafop AAR CYETA KONOHHI,

NAICTHHEY ¢ ceTEol Aad cueTa wononRd;
MeHaNn MeTaNAHdecKHe AAA MHNeTOK;
nonazexky Aas npobupoxk W woab panmof 20, 45 ® 75 MM B JHa-

METPOM cOOTReTCTREHAD O, & 0 10 MM,

meTaelepKaTENH;
NPOBONOKY K3 HUKeAeBHX cnaapon  gmamerpod  0,3—05 mm no

FoOCT 492—T73:

NAMTKY SAEHTPHUECKYH),;

npofiEpkE crexaaniue Gaxtepronormueckue no FOCT 10515—75;
nenetkl eMectuMoeteio 1, 2, 6 1 10 em?;

TMHNETKH NACTEPORCKHE;

CEAABNEN;

ctexna npeameraue no MOCT 9284—75;

cTerno nokpoeroe no FOCT 6672—T75;

cnupronkH cTeranniue no TOCT 10090—74;

koabe crexaaaiue no FOCT 10394—72,

crakanu creknAntue no TOCT 10394—72;

crynkn dapdoposbie ¢ MTECTHKAMMH;

TEPMOCTAT SJCKTPHYUECKHA 117 BHpallxsanud GaKTEpHA C ABTOMA-

THYECKAM TEPMOPETYIATOPOM 10 Temmeparypw S0°C w c uedoi Aexe-
wna 0,2°C;

dAIKOHH CTEKNAHNEE BMecTHMOCTE 100—250 co?;
XOAOAHALHHE GHTOBOR saexTpHueckHil ¢ Temnepatypoll B KaMmepe

4—GC;

AT

XOACIHAEHHKE MoXogHbe (CYMKEH);

UHANKAPH HIMEpHTeabHHe eMmecTHMocTei 10, 100, 500 ® 1000 ca?
IOCT 1770—=T74;

gackl necounse Ha 1, 2w 3 vy no TOCT 10576—T74;

yawky [Terpn no FOCT 1087375,

WHad cYWHILHER AafopaTopHb,

LITATHER Ja7 DpolHPOK,

Gymary guasrposansnyo no TOCT 12026—76;
BATY MEIHUHHCKYH THrpockonuyeckys no [OCT B556—T5;
#uten no [OCT 6309—80;
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Crp. 3 FOCT 20235.3—74

Mapaw MeInuHacKyo no F'OCT 9412—77:

TEAKL A48 QHALTPOBAHHA;

Macad pasedHAoBo: Meaunurckoe no NOCT 3164—78;

Maca0 HmMepcHOMHOC AaR MHKpockond no [OCT 13739—78:
MEeJ XHMHYecKHA ocamaenuufi no NOCT 8253—79;

MECOK HBApUenwd 144 ToHKoR xepamukr mo NOCT 7031-—75;
SHCTPAKT Apokesod,

AHANHIAT APOMIKEBON;

APORAH NpectoBaHHbMe x1edoneKapHue;

HEMUL HPYOHOIO POFATONO CKOTA CBEMYID HIAH C¢yXyVio obesso-
HMEHHYIO;

KPOBBL KPOTHES CBEHYHY,

MOA0KO obe3mHpeNHO;

MAco rosasbe mo [OCT 779—55:

nevens rosaxeio no FOCT 19342—73:

aMMOHKR xaopreTel mo TOCT 3773—72:

apabHHOIY;

ramEody X. 4. no FOCT 6038—79:
FadaxTosy;

rapnepus no TOCT 6259—75;
AY¥ALLIHT,

WENEI0 XNOPHCTOE,
ftox KpHetananvecksit no FTOCT 4150—70;

KAJTHA FHAPAT OKHCH,

Edaul Aonacrwit no FOCT 4232—74:

kamnit docdophokncaui oaEosamemennufl o TOCT 4198—75;
KAk xmopecTii no NOCT 4234—77:

Kaauit apyxpoMosokicami no TOCT 4220—-?5

Kaauli docdopHoRECANR ByIaMemennsi no TOCT 3204— 76;
KCHAO3Y,;

KHCAOTY cepHyw mo FOCT 424—77;

KRCAOTY ¢oviaryie no 'OCT 3118—7T:

HHCAOTY YKCYeRYio no FOCT 61—75:;

HHCJAOTY KapOonoey;

KPeaATHH;

KHCJOTY PO3IooBRYID;

KANLUKH XJOPHCTHA KPHCTAANHYECK it

JAKTO3Y X. 4.

ManoHar;

MAarHii cepHoKMcAnif:

manuRT no TOCT 8321—74:

MariHi XAODHCTHA KpHCTAAMMYecKHH mo [OCT 4209—77:
ManbTo3y;

sMogesEny no FOCT 6691—77;
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roOCT 20235.2—7d Cp. 4

Macao pazenunonoe mo T'OCT 3164—78;

HaTpuA-aMMouNf docdopHOKHEAMA;

HATPHA cepHoBaTHeTokHenwit CT C3B 223—75;

HaTpEA dochopHOEHCAMA ABysaMemienHuf Gessoannf mo TOCT
11773—76;

HaTpHA rripaTr okHcH no TOCT 4328—77;

HaTpRA dochopnokHeadl oarozamemernEfl no [OCT EJIE 76

HATPHA KHCARE ceqeHHCTOKHCNRIA;

HATPHHA NTHMOHHOKHCTRE;

HaTpHA IEyyraexucasf mo TOCT 4201—79:

HaTpuft xnopecTHR mo TOCT 4233-—7T7;

napanHMeTHAaMAL00eH30NABTeTHA;

paMHO3Y;

caxapoay oo NOCT 5833—T5;

CaJHLHH;

COTb 3AKACH Wene3a H aMMoEHA AsolEym cepHokrcaywe no ['OCT
4208-—-72;

COMb HATPHERYED Ne30KCHPHROOHYEMICHHOBOA KHCJOTH;

yraepoa no TOCT 4—T75;

ceRNel, yHcycHokncawd mno TOCT 1027—67 (CT COB E-EEI.—TE},

CITHPT AMHAOBHEE vyHCTHA;

CIHPT STHAOBHA pEHTHr.I:nm-:nEaHHuﬂ no FN'OCT B962—67;

XHHO30J;

(heHHIa T3 HHN;

S(OHp CEpHHN;

HHOHEATOp Amnnpeze;

- BPOMTHMONOBR A CHHAR;

BpRAAHARTORMEE 3enNeHu;

reHiHal GHONETORKE;

KPHCTALABHONET;

sMeTHaoBuE kpaciuf no FOCT 5853—51;

MEeTHIOREA CHARA;

demonosrf Kpackuft no FOCT 4599—-T73;

denondTanens mo [OCT 5850—72;

@VKCHH OCHOBHOM;

BOAY AHcTRAAHpOBaAHY® no TOCT 6700—72;

poay nuTeesyio no TOCT 2B74—73;

a3yp-so3nl no PoManoscroMy;

ELENUH

ATAP BHCMYT-CYAbDHTHEA;

arap Mugpobponorggecknfi mo N'OCT 17206—71;

Gaxtoarap [lnockEpena cyxof;

cHHBEY Jledwpnepa;

nentol cyxof gna Garreproacraveckux mener mo NOCT 13805—76;
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Crp. 5 TOCT 10235.2—74

MenTOH HMOOPTHHA uewcwod ¢HpME «Chooda» ®AH sedrepcrol®
hupun «PHXTEpS;

KEpOBE KPOJMHKA CHERYIO,

MIaIMy LHTPATHYR KPOIHYBIO CYXYHY,

cpeny I'meca cyxyio ¢ npauxaropoM BP;

cpeny JlemRHa cyxyio;

CHBOPOTKH NOAHBANEHTHHE H MoRopeuentopaue O w H — arram-
THHHP Y LLHE,

CHBOPOTKE aHTHGOTYIRHHYECKHE;

CPELY IHID YAV,

1 NOATOTOBRHA K AHARMMIY

3.1, TIoAroToBKa ® CTEPHAHIAUMA NOCYARl H MAaTepHaA0m,

3.1.1. Bea nocyga and GakTepHONOIHYECKOTD AHANHIA Nepes cle-
PHAHIZNHER JOMHHA OHTh TIHLATEALHO BRIMETA H BHCYWEHE.

3.1.2. TipoGupre noasmus OHTe 33KPHTH BATHHMHE [OpoGHAME
H 3ABEpHYTH B OYMEry; ropabuky xoad ¥ (paaKoHOB 2aKpHBaOT BAT-
HOH npobkod, a ceepxy — GyMadHEM NONDAUKOM, KOTOPHR o6BaIn-
BAKIT HATKOH.

3.1.3. IlpoBkw aan npofupox H Koxd rOTOBAT W3 BaTW, o0DepTM-
BAWT CACEM MapJAH H 33a8d3WBai0T HHTKON Ha chololHOM KOHLE.

3.1.4. Uamen [leTpn yEJAAWBAKNT B MeTALIHVeCKHE NEHAAN HIH
sapepTHEaWT B OyMary. Memay KpHIOKaMH H IHOM Yaluex, OpesHa3-
HAYeHHELEX A08 PAIIHBEH CPein IJHA0, MOMHEC NONOMATH KPYHEHR
pHABTpOBAALHOR GyMarn AnamerpoM Ha 1=—2 cwm Gogsuwe auaMmerpa
HAIEH.

4.1.5. B wowne nunetkH, Hotopuwh GepeTcA B poT, BENALMHBANOT Ky-
couel Bate. [TuneTkn noMmemanT B MeTAAJIHYECKHE TeHAAR MO
6—10 wr. b Kamnuf HAR 3aBepTHBaIOT B GyMary,

3.1.6. TToJroToBAeHHEYI0 MOCYLY CTEPHAHIYIOT CYXHM TEpoM B Te-
genne 1 4 B cymnasnom wrady npe Temneparype 160£5°C,

[lpr oreyrerteun cywhABHOTO WEada NOCYAY CTEPHAHIVIOT B TEue-
HHe 3 MAK B aBTOKNABE OPH Tempepatype 126=2°C.

3.1.7. Crepuasuyi nocyly BHHHMAKT A3 CYWHABHOMD WKaba mo-
CAE ETO OXAAMAEHHA 00 TeMmepatypd Huxe G60°C W xpaHsT B NJI0THO
SAKPHTHX WKadax Han AmKEaX 1alopaTopHLE CTOAOB,

3.2. [IpuroTonacHHe NHTATEABHWY Cpel, peakTh-
BOB, KEpPacokx

3.2.1. [Tpueorosaente machod aodu

lFoBfxbe HAH KOHCKO® MACO OCBOOOMIANT OT KOCTEN, MHpA W Cy-
XOMHAHH, H3IMENLTADT Ha MacopylKe H 38JHBART XOAOOHON BOIOR
H3 pacuera 1000 ca? o wa 500 r msca. CMech BOOW ¢ HIMENLIEH-
HEM MACOM MENIEHHO nArpeBAIOT A0 KHOCHHWA W KHIATAT B TeYeHHe
1,6 4. Hefoabwoe KoAEYecTBO cMecH (10 5 4) MOMHO HHOATHTE HA
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rocT 10235.3—74 Crp. &

OTKPHTOM OTHE NPH 4acToM MoMemHBaHHK Bo Halemapue npHropa-
HEA 9acTHyed MaAca., Boapwioe KoONHYeCTRO CMECH Jy4YWe HHOATHTE
B KOTJax ¢ naposod pySawmxod. lAs onNpeacnedHa TOTOBHOCTH MAC-
HOft BOAW cHakgana QHARTPYIOT Hefoablle KOJHMECTEO CMECH B MPo-
OHpEY uwepes GyMamuuil QEALTP. Ecan MUAKOCTh NpospayHad — 8008
rOTOBA.

JaTeM HHAKOCTE H Bech COK H3 BApeHOTO MACA OTHHMANT 9epea
TKaHb, JONHBANT KANaueHoRl BOAOH 00 NepsoHadaisHoro ofbema, pad-
AHBAIOT B UHCTYIO NocYAy (koabw, GyTwaH) H crepuansyoT 20 muy B
ABTOKAABE NpH TemOoepatype |

3.2.2, [puzorosieHue MACO-RENTOMHO20 OYAbORA

K 1000 ma amacHo#l Boaw, npwroTosienuol no m 3.2.1, aobasanwT
10 r cyxoro pentona ® 0.5 r XAOpHCTOrO HATPHA, KHOATAT B TeYEHHe
30 mpH, nocde Yero AOBOAAT YPOBEHB BOAK A0 NepBROHaYaIbHOrO- O0h-
eMa. 3artem QHALTPYIOT ueped OGymamHel QHALTP, ¥CTAHABAHBAKT
pH 7,0—7.2 nachlleHHBM PacTBOPOM ARYYIIEKHCAOTO HATPHA HAH
10%-HmM pacTBOpOM THAPATA OKueH HatpuA, 15—20 wmun crepHan-
ayior npu temneparype 120°C. Ecan nmocne cTepHAHIALKEH B MACO-REN-
TOHHOM GynpoHe BHINAAAET OCANOK, ero GHARTPYIOT BTOPHYHD H CHOBA
CTEPHAHAVIOT. BTOpHUMYH) CTEPHAHIALHIO 144 NPelOTRpanIeHHA BR-
najeHns ocagka nposogaT NpH OoMee HHIEOH TEMOepaType.

3.2.3. [Mpuezorosicnue GuUILOAVSUNECKO20 PACTEOPD

B 1000 ma awcTHAnHpoBaHAOR BoAR pacTROpRIOT 8.5 r XAMEYecKH
YHCTOrO XAOPHCTOrMD HATPHA. PacTBOp AOBOJAAT AL KHMEHHA, OXJdMK-
3T, GHALTPYIOT wepes GYMAMHEE QEILTP, PARTHBAIT B Koabu HAH
npobGHPER H cTepHanaywT 20 MHE B abPTOKM4RE NPH TeMOEpaType
120°C.

3.2.4. MpuzoTosienus MACO-RERTORKOZO Q2004

K 1000 ma maco-nentoHHOro GYALOHA, NPHroTOBIEHHOrD no n. 3.2.2,
mepen crepHaxsaumen gobapasot 20 r arapa H KAOATAT Ha caaloM
OTHE MPH NOCTOAHHOM RNOMelIHBEHHH 00 NMOMHOMO PACTBOPCHHA.

Mzco-nenTonsul arap, oxnamieHHER no TeMnepatypw 50—55°C,
ODCBETAAT AHgHEM Geawom (H3 pacyeta ogud Beaox wa [ cm?
MACO-MENTOHAOTS arapa), NOMEMiawT B ABTOKAAB, HE JaBHHYHBAH
KPHIIKY aBTOKJNaBa, HaH B annapat Koxa Ba | 4, wtobst Geaok cesep-
HYJACH H, OCejad, yeaex sa cofoll misellendwe wactiud. Topaasi
MACO-MEATOHHEIA arap GRABTPYIOT depes BATHO-MApAEBLH GHALTP
¥ ycranapamsamoTr pH 7.0—7.4. Pazausator so duakods H§ npoGHPEH
# 20 MHH CTEPHAHIYIOT B aBTOKAABE NpH Temnepatype 120°C.

3.2.5. [IpusoTosiehie NUTATEABHORD J2apa

K 100 em? gueTHAnHpoRaBEHOf BOAW No0aBASKOT 5 ¢ NOpPOIIKa ara-
pa, THMATEILHO PalMellHBAKT H KHNATAT HAa caafoM OrHe Qo OOAHOTD
pacniaBiedHA Arapa B 33AKPHTOR HOCYAE MDH NMEPHOAHTIECKOM MOMe-
WHEAKHH BO H3beXaHHe NPHrOpaKnsd, DHARTPYWT, Pa3NIHBAWT B Npo-
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Crp. 7 FOCT 20235.20—74

Gupxn Hax daakoks # 20 MEE crepHanayloT npH Temnepatype 120°C
HAH Mo 30 MHH TeKYuRM NMapod TPOE CYTOK MOApAL.

3.2.6. [Tpuzorogaenue cpedut Jeauna

K 100 wa pacnaasieHHoro Maco-nentonsoro arapa ¢ pH 7,0—7 4,
nperoToeaenoro no o 3.2.4, gobasaswor 2 em? 0.5%-soro  BomHOTO
pACcTBOpPA NPELBAPHTENLHO RoAcrperoll Ha soaAHofi Sane MeTHASHO-
Boi curd, 1,5 cM? 2% -Horo pacTeopa sosH#a, 2 r naktosw B 0.2 r amy-
2aMellenHoro GocpopHOKHCIDrD KaAnd. PAcTROPH KPACOK TOTORAT HA
AHCTHIARpORAHHOR BOde M cTepuaHayiot 1 u npu Temnepatype 100°C.
Hoeae nofapieHES BCeX BEOMAOHEHTOR B VKalaHHOM TOpAAKe cpery
TINATE/ILHG TNEPEMELIHBAKT, PA3NHEAKT B YallKH ¥ MOACYIHBAKT.
Cpena foaxua GHTE KpacHo-(HOASTOBOID LBETA,

3.2.7. Mpuzorceaenue cpedet Mwaaepa

Ilna npurotcenennd cpegu Mioafiepa BHAYANE FOTOBAT PacTBOpN

CEPHORATHCTOKHCAOID HATPHT H JIHOrONa.
B wepnufl unnanap ¢ 50 r cepHOBATHCTOKHCAOTD HATPHA Aobanis-

T a0 100 cw? greriaanposakuol o, [Toayyennwf pacrsop cTepH-
JAHIVIOT TEKYUYHM NapoM.

Jas npurotopaennn pacteopa Jloroaa 8 100 cm® aucTRANHpOBaH-
Hofi BogM pacTeOpalT 25 r kpHeraannueckoro fofa, 20 r ROAHCTOrD
KaJIHs.

Ian npurotopaenus cpeaw Mwaneps B cTEpHABHYI KONOy moMe-
mawT 4,5 r X 4 MeJa H CTEPHAHZYIOT CYXHM JKapoM, HaaHeaiot
00 cM? MACO-NENTONHOrO OYALOHA, NPHroTOBAEKHOTO Mo 1. 3.2.2, cTeph-
aEzvierT 30 wuy ppu Temneparype |20°C, mocne wero cTepHABHO MO
Gapamior 2 em? pacteopa Jlwrons H 10 cM? pacTeopa CepHOBATHCTO-
KHcnoro HarpeA. Cpeny BafaaTHBaioT M PAa3NHBAKT B KOG

3.2 8, Mpueorosaenue cpedu Kayduana

K 100 ma crepunsholi cpenwt Mionsepa, npHroToBJIEHHOR IO
m 3.2.7, notaengwr 1 cu? 0,1%-soro poanoro pactsopa GPHANHAHTO-
poft sencnH H 5 cm? cTepHanHOl MeAYH KPYTHOIO pPOTATONG CHOTA.
CuMecs X0pomo BIGaNTHBEAKT, AO He CTHPHIHIYIOT.

3.29. [Mpuzorosacuue cedenurosold cpedul

Cpeay rOTOBAT H3 NBYX OCHOBNEIX pacTeopos — A # B
Pacteop A coctodT #3 5 r menTorRa wemckofl GHpMB «Crnogas wian

perrepckoll GuEpME «Puxteps, 7 r Gespogmoro asy3aMemeHHOro $oc-

GOpHOKHEAOTO HATPHA, 3 r oARoaaMementoro GocdopHORECIOTS HAT-
ug, 4 r x. g. nagTosy, 100 em? aEcrERaEpoBandoR oA pH 69—7.1.
acTeOp crepHanayior 30 MuE npr TeMnepatype 112°C.

Pacreop B cocToRT K3 lﬂ“ﬁ—num PACTROPA KHCJOrD CEeJeHHCTO-
KHCJIOrG HATPHA, NPHCOTODNEHHOTO Ha cTepHaeHofi Boge. Pactedp
FOTOBAT HeNOCPERCTREHHD Mepel ynoTpebaeHHeM.

[Tps saMeHeHHA cepHE MOGOTO HI BXOAAWNAL B CPely EOMNCHEHTOR
{nenTota, KHCAOTO CCACHHCTOKHCAOTC HaTPHSA, GOCHATOB) NPOHSBOAAT
IPENBAPHTENLHYIO NOATATHOBKY, ANA YEro SKCOEPHMeHTANLEO Ompene-
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ATOT TOTHYI Nponopluk ¢ocopHOKHEROre ABY3aMelleHHoro 6e3nol-
HOTO HATPHA H GocopROKHCAOTD 0IHO3AMELIEHHOTO HATPHA, KOTOpaR
¢ HCNOALIYeMBMK 00pasLaMi menToHa B CENeHHCTORHCNORG HATPHA
aaer pH #e swwe 6,9—7.1, uTo peryAHpYeTCA HIMEHEHHEM COOTHOLIE-
HH#A ATOB.

ﬂiﬁ ?pHmTDEmeHHH cenenHTOBOMN cpeal K 50 cM? pacteopa A cre-
pHAsHO goGasaawT 2 cM? pacteopa B. Cpely pasamBawT B CTEPHIL-
Hee npofupkn no 5—7 cM?, HO HEe CTEPHAHAYIOT,

3.2.10. [TpuzoTosaenue xavpucrosazsuescd cpedw «Ms (modugu-
HUPOBAMNOH) -

Cpeay roTOBAT H3 TPeX OCHOBHEX pactsopos A, B n C.

Ian nparotosaesna pacraopa A b 90 cM® ARCTHNAHPOBAHHOH BOJH
pacreopaoT 042 r menvora, 0,7 T XAOPHCTOTD HATPHA, 0,15 r oaHosa-
MeleHHero docopHokucaore HaTpHA, 2 M APOMKEROTO IHAJHIATA.

[ag OpHroTOBAGHMS pactiopa B B 9 om? AHCTHAAHPOBAHHOH BOLH
pacTeopawT 3,6 ©r KPHETAANHYECKOrO XTOPHCTOMO MATHHA.

Pacteop C coctowt w3.0,09 em? 5% -Horoe soasoro pactsopa GpHA-
AHAHTOROR JEMEHH. ]

18 APHrOTORAEHHA XJIOPHCTOMArHHeBoR cpeill «Ms (MomH(HIH-
posavkolt) pacteopw A, B v C cMewnesawr H cTepHansywoT 30 muH
opH Temnepatype 112,5°C,

KOoHUeHTpHPOBAHHYWD Cpely rOTOBAT, YADAHDAA COAEDHAHHE BCEX
KOMIIOHEHTOB, KpOMe AHCTHAAHPOBAHHOH DO

[Ipst OTCYTCTBHH APOMMKEROro NHATHIATA MAONYCKAETCA NPHMEHATH
Apo#ReBoll SKCTPAKT.

3.2.11. NMpuzorosaenue OpoRcMesoan SKCTPAKTA

B 2000 ma aecrEanHpoBaHHOl BOAM pacTBopalT 1000 r npecco-
paHHKy xaeSonexaprnx aposcedl. TTonyuenuylo cyCmeHIHW CTEPHIH-
aytior 30 MHH TeKYUHM OApoM, 3aTeM OTCTAHBAIOT B XOMOLHALHHKE
npe resnepatype 4—6°C B TéweHHe NATH-ICCTH CYTOK.

JKHIKOCTE Hal OCAAKOM  JACKAUTHPYIOT, npHazeainT 2.5 cm?
0,01 %-Aoro pacTsopa KPRCTAJANBHOJETA, PA3AHBAWT BO GUIAKOHHE HAH
npoSHPKH M BHOBL cTepHaH3yior npu temmepatype 100°C B rewenne
30 MAH. JKCTPAKT XPAHAT B XCAOAHALHHEE NpH Temnepatype 4—6°C

B TedcHHZ ABY¥X HeIdJlb.

3.2.12. Mpuzorossenie cpeda INao
CK 100 Ma xonoaHof AHCTHANHpoBaHHOW BOAM nprGasamiT 5 T
NOpolIKa CYAOR cpell JHA0, TUWATEALNO PasMElIHBAIOT, HarpeBamT
NPH MOMAUHBANHN 30 NOAHOTO PAclA@BJIeHHA arapa, KHNATAT Ha ¢ja-
foM orne 3—5H MHH, HE gonyckaa npuropansa. [opauywo cpeay duib-
TPYIT Gepe3 PHUXIbil BATHHE, NPeiBapHTEIbHO CMOYEHHBIA AHCTHAAK-
poBaHHON BoJol B OTHATHA GHALTP H BHOBE MOBOART A0 KHMEHHA.
[locae oCTHBAHHA Ccpely PasziHBAlT B CTEPHMAbHEE yawkKH TleTpH
capeM 4—5 MM H [OCTE 3ECTHEAHHA NOACYWHBAKT B TepMOCTATE
Uawkn co cpeaoft, o Habemanne e NOKPACHEHHA, HeLIA OCTABIATE
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Ha coAHEYROM cmeTy. Cpeay FOTOBAT HeNOCPCACTBEHHO Nepex aHa-
AHIOM.

3.2.13. flpucoressenue cpedn ITaockupesa

B 100 em? xononsofl AHCTRAAWPOBAANOH BOMK TILATENLHO pasMe-
wHeawT § r nopowka cyxod cperw [laocxkHpesa, HAIrpeRawT NpH
ROMELHBAHKY A0 TOAHOTD PACANABAEHHA ETAPE, KWIRTAT Ha caaboM
orMe 2—3 MHH, Me JONYCKas NPHroOPaHEd, Do obpazosadud GueTpo
ocepamnmeil kpynHonyampuatofl mens. [opauyw cpely pazndpawt B
crepunsitie yawkd [letpn caoem 4—5 MM H oCTABAAKT HX OTKPHITH-
MH Ha 40 MHH 1A% OCTHBAHHA ¥ TOACYIIHBAHAA, NOChe Werd YALIKH
SAKPHIBAKT KPHILKAMHE HIH KADTOHKAMA M CPEAS roToBa K MOCLBY.

3.2.14. [Tpucorosaenue aUCMYT-CHABDUTROZO q2apa

B 100 cm?® xomoaHofi AHCTHAAHpOBRAHHOMA BOABR TILATENRHO paiMe-
WHedwT § T OOpoKE CYXOro BHOMYT-cYALATHOrO arapa, EHMATAT
Ha Ccaalom orge 3—5 MHH npH 3aKkpuTOofl KpHWRKe HAH Opofke, He
AONYCKaR MNpHropaHH.

[Mocae oCTRIBAHHA CPeIy PAIIKBAIT B CTepHabHble wawgH [Terpu
caces 4—35 MM, npejnapHTedbio BIGOATAR ANA pPABHOMEPHOrO pacmpe-
AeneHHd octatHa, Yamwed [letpH ocTaBdfioT OTHpHTHMH Ha 40 MHH
ANR OGCTHBAHHA H NOACYLIHBAHHE.

J.2.15. Mpuzorossenie cpedu Mucca

E 100 ma puerHannposaiuoii Boast npabasngwot | r nentoda, 05 ¢
XJOPHCTOD HATPHA H HATPEBAKT A0 PACTBODPEHHH, 38TeM (QHALTPYIOT
o0 TEX NOP, MOKA PACTROP He CTEHET COBeDIIEHHO OPO3pauHsiM. YoTa-
Haeaneawt pH 7.0, npabagasor 0.5 r yraepoaa w | cM? pnangaTopa
Arapene.

Cpeay pazausaioT no 3 cMd B NpoGHPKH ¢ NONASBKAMH # CTepHIH-
syioT 20 Mud npe Temnepatype 110°C. Cpeaa aoamsa GwTe Gecuser-
HOf HMAH CONOMEHHO-#eaTore upers, Oea posoporo oTtTeHka. Mowno
HCHONBIORATEL TOTORHE Cpeisl ['Heca.

Jna npurotopfenus waankatopa Anapese K 100 cn? guctnakpo-
PaHHON BOOl A0OGasrset 16 oM? | H. pACTBOpA FHAPATA OKHCH HATPHA
H 0,5 r kecnoro dykeuna. Pacteop cTepraksymT b mus npn Temnepa-
Tvpe 110—112°C. Cpeny xpaHaT B cKAAHKe H3 TEMHOTO cTexna,

3.2.16, [Mpuzorossenues nentonrod sods

K 1000 cm? gacraansposanbof soas zobasnsmr 10 r  menToma
H 5 r XJ0pHCTOTG HaTpHy, KBOATAT A0 PACTBOPEHHA TENTOHE, 33:15%-
Tpy®T B YerarasapeanT pH 7,2—7 4, mocne gero crepuansymor 30 Mun
npu Tempepatype 120°C.

3.2.17. Hpuzorosaenie cpedal Kpucrencera

K 100 ¢m?® pacnnasaessoro Maco-nentodnoro arapa (pH 7.2), nps-
rotoRJderHoro no 1. 3.2.4, moSapasor 0.5 ma 10%-woro soaworo pac-
TROPA XJOPHCTOrO eJe3a, CTEPHABHO Pa3aHBaldT B OpoSHpKH cT0d-
GHHOM H HeMeITeHHO 0XJTaM1a50T,
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3.2.18. Hpuzorcasenue cpedo Xpucrencena ¢ Mowgsunod

K 1000 cu? gueTHasHponankof sogu nprtasamior | r nentona, 5 r
XaopHerora Hatpea, 1 r ramorosw, 2 ¢ docdoproKEcaoro OIHO3aAME-
queHHOro Kannsg, § cu? dencaosoro Kpackoro (1:000) n 20 r mogenn-
Hal W HAarpesawT A0 NOMHOTO PACTBOPEHHA COMEH.

Cpeny $prawTpYioT uepea GyMamubfi QHAMTP, YCTAHABIRBRIOT pH
6,869, pasausaet B npodupkn mo 5—40 cM® H CTEPHAHAYIOT HA BOJR-
ucfi Gage no 15—20 mAn Tpoe cyTor noapait. Totoeas cpeda Gecuper-
Has. QOcofioe spuManne HeoOxonwmo ofpawmare Ha pH cpein.

3.2.19, Mpusoroasenue cpeds GAR peakyuu © Meruaporom u Po-
2ec-flpockayapa

B 1000 cu? ropayell IHCTHAARpOBAHHON BOAL pacTRopAloT 5 r Apy-
savemenHore dochopHOKECIOTO HaTpHA, 7 © NENTOHa, O I PAOKOJRL,
$uaeTpyior B yeramapausanor pH 6,9—7.0. Cpeny paanrBapwT B ilpo-
GUpKE N0 5 cM® M CTEPHAHSYHOT B BOIRHOH Oake no 150 MHH exelHen-
Ho Tpoe cyroxk moppax. [orosam cpefla fponsHa OuTte OGecuseTHof
H NpoapasHol.

3.2.20. Mpuzotosaenue unduxkaropa GpoMrunoafiaay

B 40 oM® IMCTHAIHPOBAHHON BOANW pacTBOpAXT | r GpoMTHMOA-
Wdaay, marpemawT 3¢ KEnenns ® goBasaswor 25 cw? 0,1 H. pacTsopa
THAPATA OKHCH K&JIHA, B PE3YNLTaTE YEre MHAKOCTE npHolperaer
IETEHOBATHA OTTEHOK, 3aTeM ANCTHAJIMPOBAHHON BOAOR A0BOART Ohb-
&M o 500 cwm? Hunpekatop XpanAaT 8 TeMHOR CKIANKE ¢ TUpHTepTOA
npobkof,

3.2.21. flpucorosscuue azapa Cummonca

B 1000 ¢m® aHCcTHANHpOBAHHOR BOJW PACTBOPSIT O T XAOPHCTOrD
#Hatpus, 0.2 r cepHorHenoro Marues, 1.5 r dochopHoRHCIOrD HATPHA-
AMMOHHA, 2 r aByaamemenworo $ochOpHOKHCAOTO KaiaHd, 5 r He#-
TpaJLHOTO JHMOHHOKECAOro HaTpHAa, 20 r arapa-arapa. Pacreop duab-
Tpyior, AcbasaawTt 40 cM? pacteopa OpomTEmoabaay (1 :3500). Cpeay
PazIRBaleT B npobupkns mo 5—~0 cm?, cTepHAHIYIOT NpH TeMmnepaType
121°C 8 tegendne 20 muH, nocae wero ckawxeawTr. [otomas cpena
JAoamHa OulTh OJIHBEOBOTO 1BETA.

3.2.28, Jlpucorosachue (PerRuAGIARUNOS020 a2apa

K. 1000 mn gperTHanaposaniofl Bois nprbasagioTr 3 r ApoMmeBnoro
skerpakta, 2—1 ¢ DL waw L-desnnananena, 1 r asyzaMemleHHoro
«pochopHOKHCNOrO HATPHA, 5 ¢ XJOPHCTOTD HATPHA, HATPEBAWT NpH
NOCTORHHOM NOMENIMBAHKH [0 DOJHOrO PpACTEOPEHHA AolaBIeHHEX
EOMIOHEHTOB. JaTed ycraunasiawezior pH 7.2—7.4 v pofasnamt 12 r
arapa. [locne pgofasnenks arapa cpely KMNATAT Ha caalom orme nps
NOCTOAHHOM TOMEIUHBAHHA OO0 NOJHOTO pacTBopedHs arapa. [Ipuro-
TOBMEHHHE arap GHALTPYIOT, PA3NHBAKT B NPoOHPKH H CTEPHIHIVIOT
10==15 Mun 8 aproxnase npu Temmepatype 121°C. TMocne crepuanaa-
SIHH NHTATEALHYID CPEly CKALIHEAWOT.
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3.2.23. Mpuzorogignue noayxudxozo gaapa

K MAco-menToRHOMY O¥ALOHY, OPHrOTOBJASHHOMY no o, 3.2.2, ng-
Gapamot 0.5% arezpa. Cpega aoamua uwers pH 7,0—7,2. Cpeay cre-
pHanayeT 20 MuE npr TeMnepatype 120°C.

3.2.24, [lpucorosicnue RAQIME KPOBU

B npolupry sBEceAT 2 ov? §%-moro pacreopa JHMOHHOKHCHOIG
HaTpHAa H 8 cM?® TOABKO GTO NOAY9eHHOH KpoBH KpoJHKa. LIHTpaTHyK-
Eposh cTasAT Ha 18—20 4 B XONOOHALHHE NPpH TeMmnepatype 4—6°C
ENH moAsepraldrT ueRTpHGYrHpoBaHH npu 3000 of/MHE B TeYeHHE
15 mun. B pesyaptare 4ero Hal OCaAkoM 3pHTpountToR  obpaayerca
Mpo3paqfufl caol MHAKOCTH MEATOBATOrD UBETA — NJAAIMLL, KOTOPYL>
pazsoaar HHIHOACIHYCCKHM pacTeopoM | 4.

3.2.25. [Mpuzorosaenue Jedub punigposantod Kposu

B xonfy ¢o ¢cTEKARHHEMH OycaMH cAHBaKT B cM? TOALKO WTO B3A-
Toff RpDRH KPOANKA H HeNpepHBHO BCTPAXHBAKT B Tevenne 10—
15 MHH, B pe3yasTaTe Yero HaXoaAwrAcH s EpoRH $HOPHE BuMAajfaer
B ocanok ¥ ofpodaxepaer Oyck, JedrOpREEDOBANAYID HPOBL CAHBA-
T B APYrylo Koaly HwaH npobupry. Chaatas AchHOGPRRHPOBAHHAS
KpoBe ¥YTPadHBACT enocofHOCTE CBEPTHRATRCH.

3.2.26. Mpucorossenue cpedut ¢ Oesoxcuprlonysleunoaod KucAo-
roud

B crepaapnufi  pactonaepuu@l  2%-umit Muco-nenTousnfi arap,
npHroToBAeHRNE mo n. 3.2.4 win mo n. 3.2.5, Zo6aBAAT HATPHEBY
COMib  Ae30KCHpHOOHYKIEHROBOA KHCAOTE H3 pacyeta 2 r ua 1 cM®
cpead. [lepex gobasnenveM pe3oRcHpHOCHYHICHEOBON KMCACTH pac-
TBODAKT B IHCTHAJHPOBAHMHOR BOAE, cogepaleffi TPH—NATL Kaledk
| H. pacTBOpa THApPAaTA OKHCH HaTpHA. Cpegy crepuanszymor 30 MHB
B BOaaHof Gane. B cpeay 200aBasioT XAOPHCTHA Hanbileil B3 pacwera
08 wmr #a | oM® paaaHBalT B YAWKH H NOACVIUWBEKT HA BOIAVIE.
Cpeaa poamua Hsers pH 86

3.297. Npusorosaenie Kposanozo g2apa

F. 100 wa pacniasjedHoro CTEPHALHONO MACO-TENTORHOTO arapa,
OPErOTORNEHEOTO M0 1. 3.2.4 H OoXAaMAeHHOMD A0 TeMOepaTypH 4EEC,
crepuasio npufapnswr 3—10 cu? gedubpunupobauNofl  CTepRJALHO
B3ATON KPOBH ACIIAjH, Kpoaka uau Gapana. ToToRyn cpeay pasau-
BawT B cTepHabiHbe dawkd [letpn, nawor el 3acTHTL ¥ NOSCYWHBAIOT
B TepMocTaTe fipn Temneparype 37°C. Cnofi arapa gonmer OnTh pas-
HOMEDHD OKpalleH B KEPacHHH LBET,

3.2.28. Mpueorosscnue cpede Kurr-Tapoygu

500 r ropasbedl TMeyeHH PEXYT Ha KyeKH Maccofl no 30—40 r,
3AAHBAKT BOOOH H HHOATAT b Teyenne 15—20 wmum. Booy cameawT,
KYCEH NedeHH pa3pesfioT Ha KyoourH saccofi 1.6—3.0 r, sanumanr
Bojcll, nofmesowenHo# IBYYToexHeauM HatpHesm o pH 72—T4, »
KHOATAT B TeueHne |0—I15 munm, me gonyckas Oyproro kunenns. Of-
mee koaHgecteo dobasaernoll soam 10040 em? 3aTem nmeuern NpoME-
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BAIOT B AVPLUAAre mod cTpyefl BOAHW B TeweHHe | 4 M ABA-TpH pasza
AHCTHINHpOBAHHOR BOAOH.

Kycousy nedeHn packnaiuBanT Bo GASKOHW, 38aMBAKT Bogoll B
CTEpHAHIYIOT 20 MHH OpH Temnepatype 120°C,

Aaa npuroropnenna cpein Kurr-Tapouus nmpobHPKH 3anodHmoT
Ha 1,0—1.5 cM KYCOUKAMH NeYenH, 3aHBAKT MACO-TENTOHNEM GY.Ih0-
HOM, NPHrOTOBASHHWM Mo n. 3.2.2, ¢ Jjofapaensesm | r raoxoss.
Brcora caon Gyasona 6—7 oM B o0H9HEX npobupxax, 9—10 cm —
B BHCOEEX. Ha nopepxBocTh cpednl B NpoSHpHe Nepef cTepHAM3ALHER
HacnaueawT 0,5—1 ¢M® paseannosoro Macaa. Crepawavior 20 mun
npH Temmepatype 120°C,

3.2.29. lpuzorosienue cpeds Buascona-Brepa

Ha awcrnnawposaunoi sose rotosat 20%-HMA pacTeop cepHoma-
THCTORKCAOrD HaTpHA H 8%-Hei pactsop xnopHeroro meaesa. O6a
PACTRBOPA KHNSTHT.

100 eM® 3% -Horo MACO-MENTOMHOTO arapa, TNPHCOTOBAEHHOTO MO
m. 3.24 waw 0. 325, pacranauesior Ha soasMoll Bame w mobapasmor
I r rmokoas, 10 cw? 20% -moro pacTeopa cepHOBATHCTORHCAOTD HAT-
pra o 1 cu? B%-Moro pacTBopa xaopHeToro menesa. Cpeay pasaspa-
T B npolHpEH mo 7 oMY,

3.2.30. Hpucoroasenus kposanozo azapa Hedceaepa

K 100 cM® maco-nenTouworo arapa, npRTOTOBAEHHOrO no m 3.2.4
HAH 0. 3.2.5, acGapaawT | r raokosd, yerarasameawr pH 7.2, Da3-
AHBAOT BO gurarond no 100 em? u erepranayiot 30 MEE npn Temnepa-
Type 112°C. Tlepen ymotpefaeHHEM K pacnAaBledHON W OXJamgen-
HOH Ao Temmepatypu 45°C cpene npuBapasior 20 eM? chemesantol

JII_Ii.!l:]?H'ﬁ'PHHH[JﬂEI-ﬂHHI}ﬂ HPpoBH Kpoanka. Cpeiy paziHBawT B YalIx|
eTPH.

3.2.31. lpuzorostenne mosoxa no Tyxaesy

K 1%-HoR nenrounofi moge npubasamior 5—6 cm? ofeamuperroro
MOJIOKa, cpely noaseprawt apobHo# cTepramaanmn mo 30 wuw npn
Temnepatype 100°C Tpoe cyrok mompRa.

3.2.32. [Mpuzorosdenue cpedu «TaRMycosoe MOAOKO»

OfeaHpeHHoe MOJOKO CTEPHAHSYIOT B Tewewne 16—20 mun npa
temnepatrype 112°C. He nonycraeTes K NMpEMeHeHHI: CTEpPHAHAOBAH-
HOE MOJOKO KOPHYHEBOTD UBETA H C KADAMEAHAOBAHHHM CaXapoM.

[epea ynotpebaenmem ® 200 eM? CTepHAHIOBAHHOTO MONOK2
pofagantor npesepro |1 oM? nagMmycosoft HacTofiKH Do noayueHHR
CHPEHEBATOrD OKpalWwHBaHMA H 1 cM? CONAHOKHCNONO MHCTENHA 10 KO-
HeqdHON KOHUeHTpaUHH uncTenna 0,08%.

Cuech acenTHYecKH PAXAHBAWT NO NPoGHPEAM BHCOKMM cToAGH-
KOM, KRIATAT Ha BOAAROH GaHe B Tewenme 15—20 wnun m oXaamaawoT.
Cpeny roToBAT nepex npobefefdHeM aHaIHIOR.

Has NpHroToOBAeHHA COARHOKHCAOTO MHCTEHHA | ¢ HUcTeNHa pac-
TEOpAIT B 0,25 ¢Mm? | 4, pacTeopa conanofl RECTOTH. _
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3.2.33. [flpuzoToeiesus AAKMYCO80d HACTOIKN

K 10 cu? stunosoro 96° cnupra nofagaswor | r MakMyca H Bnjep-
MHBAKT TPOE CYTOE B TEPMOCTATE NpH Temneparype 37T°C, emecytou-
HO CAMBAR OKPAUEHHBIH COHPT H 33JHBA8 HOBOH nopumed STHAOBOTO
COHPTa, NOCAe Hero JaKMYc MONCYUIHBAKT B TEPMOCTATE, 34AHBAWOT
AHCTHANHPOBAHHOH BOMOR A BHAEPHWBAWT NPH KOMHATHOR TeMmepa-
cype B Tegenne cyTok. HacTofiky $RABTPYIOT M XPaHAT B  TEMHOM
CHIHHEE.

3.2.34. MMpuzorosicnue peaxrisg Ipauxa

B 50 cwm? stunosoro 96° cnupra pACTBOPRIOT 4 r napaiRMeTHIAMH-
Rofen3oaanbIernaa, JaTeM Mesaento noGasagor 50 cM® HOHIEHRTPH-
poBaHEofi coAHON KHCHOTH, PRaXTHR XPAHAT B CKAAHKE M3 TeMHOMO
CTEXNA NpH Temneparype 4—8°C.

3.2.35. [Mpuzorosienue peaxtusa Kosaya

B 75 cM? aMHAoBOro COHPTA PacTBOPAKT 5 I NapaiHMeTHaaMHEL0-
GeHz0NanBIeriaa, 3aTeM MelAeHHO A06aBAAINT 25 cM?* KOHUEHTPHpO-
paHHol CoAAEON EHcAoTh. PeakTHE XpAHAT B CKAAHKE H3 TeMHOM
CTEKAa npH TeMneparype 4—8°C,

3.2.36. [Mpusorossenue pearxtusa Gas oapedeaenus ceposodopoda

B 100 cu? AMcTHANKPOBAHHOR BOAH pacTeOpRIOT 20 r YHCYCHOKHC:
AoTo ceAdua M 1 ¢ Apyvraekncaoft cold. B 3TOM pacTsope nponHTh-
B30T NOA0CKH GHALTpoBANEHON OGyMarn (132 cM) H BHCYLHBAOT
HX npH TeMnepatype 18—23°C.

3.2.37. [Mpuzorossenue peaxrysa 08 PEARKUL ¢ METUAPOTOM

B 300 cu? stunosoro enipra pacteopawT 0,1 r MeTHAOBOrO Kpac-
goro, :ateM cMewnpapT ¢ 500 cM? SHCTHINHPOBAHEOA BOIH.

3.2.38. [Mpucorosienue peaxTusa daa peasyun Pozec-Mpockayapa

B 500 cm? pHCTHAAHpOBaHHOM BOAM pacTBOpRmT 200 r rrapara
OKMCH KanuAa., KpeaTHH A00aBAANT Ha HOHOHKE CEaApflens B oY
npobupey nepel ynotpeGneHdeM. KpeaTHn XpaHAT B CYXOM MecCTe.

3.2.39, [Mpucorosaenue HOCHUERNO2O CAUPTOR0ED PACTOODD METi:
AeHnany cUMl

B 100 cm? stwaosoro 96° canpra pacreopamoT 8—9 r mernaeHonoil
CHHA, PacTBop (PHALTPYIOT,

3240, Mpusorossexnye CAUPTO-B00ROSO paCTAOPD  METHAEHOSOH
CLMLL

K 30 cM? qucTHATHpOBaMAOR BoAK Zo0aBAAIT | cM® HACKHILERHOTO
CHHPTOBOTO PACTROPA.

3.2.41. Apuzovoasenie merusenosod cunn (Teddaepa)

K 100 cm?® gucrrianpoBannofl poau aofapnsior 20 eM? HACHINEH-
HOTD COHPTOBOND PACTBOPA MeTHIeHoBOR cHHE o 1 e® 1%-moro cnup-
TOBOMD PACTHOPA FHIPATA OKHCH KAJHA,

3.2.42, Mpuzorosaenue yrcin-ACHIERNOZ0 CAUPTOBOZ0 PACTOpA

B—9 r ocHoBHOre VECHHA BHCEMAKT BO  (WTAKOH, 3AJHBAKOT
100 ev? stanororo 96° cnnpra ® ¢TaBAT Ha 1B—24 w B TepMOCTAT
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¢ Temnepatypof 37°C. PaakoEM mepuoiRYeckd p3fanTuBawT. B Tege-
HHE YK23aHADrD BPEMEHH 3HAYHTENBLHAR 4ACTH KPAcKH PACTBOPRETCR
H Ha gHe GaaxoHa OCTARTCA OCAJNOR, CEHIETENLCTBYIOILHA © Hacklie-
HHE pacTBOpa.
ACHIIEHHHWN PACTROP XPAHAT B0 AKOHAX H3I TeMHOTO CTeKJja.

Ha wacHmeHHOTo CAWPTOROTG PACTBOPA TOTOBAT GYKCHH-COHPTO-
voaruil pacteop. Jdas storo k | eM?® HacwledAHoro pacTeopa npubas-
AH0T 9 cM? AHCTHIARPOBAHKON BOJOL,

3.2.43. Hpueorosaenue pyrcuna Huarn-Kepboaosozo

I r ocHoBHOre KpHetaanHgeckoro $ywcmia Uuas  pactupasor
B cTynKe ¢ B r gpucranaugeckofl kapboaosolt xucnoTel # 0.0 cM? ran-
ueprHa. Bo speMs PACcTHPAHHAA HeDOJBIIAMH DOPUHAME NpHOABARKT
10 cM® sTaoeoro 96° cnmpra. [Mocae TOM0, KK KpacKa NOAHOCTEKD
pasoTpetcd, NPpEOABIMOT NpH  NOCTOAHAOM noMewHpanEd 100 ew?
AHCTHAANpORARHON Bogau. Pacrsop kpackd GuALTpYROT. PyKCAH LIHAA
eTORKHA W eTo XpaHAT Bo $AAKOHAX HI TeMHOrD cTeK/aa ¢ NPHTePTON
npofRo.

[Tepen paGorofi k¥ oauoil wactH kapbonoeoro dvkcHHa LIHAR npA-
GABNAIOT OEeBRATE gacTedl AHCTHAAHPOBAHHON BOAH.

A4, [Mpueorosdenue KpUCTRAASROASTA ¥ 20WLGHAN huoASTOS020

dag oxpacku no I pasy

B 1) cv? sTanoporo 96° coHpTa pacTBOpART | © KpHCTAANBHONETA
¥ 1 cu? rangepRaa. !

Kpacky uaaupakr B J0ToR. PrabTpoBaasHyid Gydary HapesawT
nogockamMy wapHEel 2,025 oM w gawnof 30—50 cm. Ilomocky no-
TPY®AKT HE HECKOABKD CEKVHA B Kpacky Tak, 4Tobul OHE OKPAECHIACK
¢ o0eHx cTopod. OKpaeHHEE NOJOCKH BEHHMADT NHHULETOM, 130T
KDacKe CTeub H MOABEWHBAKT HA WNATATE IR BHCYWHBAHKA. Bywma-
rv CYWAT Ha BO3AVie NpH Temneparype 18—23°C. Bucvinennwne
NoaockH GyMary paspeaast HA KYCOUKH paiMepoM 22 oM H XpaHAT
B Gamnke H3 TEMHOrO STeNa3.

3.245. {lpuzoroaienice pasraopa Jm2oan

B [0 cm?® pECcTHANRpOBAHHON BOAK pacTBopawT 2 r fioaHcTOro Ka-
nag. Jatem npubasanoT | r kpecTaanneeckoro fioga. PacTeop BHAaep-
MHBAWT HECKDABKO YACOR A0 TOAHOMD DACTEOPEHHA ROOE, MOCAE HEro
nprfasanior 200 cM? ancTHANHpOBAKHOR BOJH.

3.3, [fpueorosaerue npenaparoa

3.3.1. TlopepXHOCTE NAPEHXHMATOIHME oprados TasolSerpennux
ML H OOPaHEHHEX YHACTROB MACA KPOAHKA CTEPHIHIVEOT, MPHKIA-
ABBAA PACKAJEHHHER WHNaTe s HAH OKHrag TEMNOHOM, CMOUSHHLIM
B COHPTE. 34TEM BHIPEISNT CTEPIILHEMHE HOMHHIAMH KVCOUKH pasMe-
poM 151,005 naw 201,525 cM H MPHEKAAIKBAKIT NOBEPXHO-
CTAMH ¢pe30s K MPEIMETHOMY CTEKAY Mo TPH OTAeTaTKa Ha IBYX Mped-
METHHY crexaax. TIpenapartl BHCYVIUHBAKT HAa BOANYHE, QHHCHPYIOT,
OEpaHeanT no Fpady, PoMaHoBekOMY—T HM3a o MeTHASHOROR CHHB-
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Kofi (B 338BHCHMOCTH OT XapakTepa NaTOJNOTHYECKHX HIMEHEHHA
NpeIncaaraeMoro AHarnosa). Maskn MUKPOCKOMHPYIOT.

3.3.2. [Mpuzoroatenue MOIKOE U3 KFALTYPH

3.3.2.1, MeTox paszasneHsofl KamaH

Ha cepeidny npeAMeTHODO CTEKNIA HawOCAT metned aaa GakrepHo-
AOCHYECKHT MCOHTAHAR HJIH NHOETEOH Kanimo aHaiHIHPYeMoR KYib-
TYpU, OCTOPOMKHO NOKPLIBAKT €8 MOKPOBHHIM CTexknoM, uTobW  Don
HAM He 00pa3icBanocs MYIHPLECE BOZAYXA H MHIAKOCTE HEe BHICTYTIAJAa
34 Hpad NUKPOBHOID CTERIA.

3.3.22 Hna nparoToBgeHHA MAIKOB TpeOywTCA yHCTHE OHe3n-
peHHME NpeIMeTHHE CTeKNa (KanAH BOIH HA MOBEPXHOCTH WHCTOID
CYXOrD CTERAA J0/EHHE PacNAKBATLCA, a HE MPHHHMAT: WIAPORHIANYI
dopuy). Utobs DPHCOTORATL MAJOK HI KYABTYPH C NAQTHOH Cpedok,
Ha NPEAMETHOE CTEKAD HAHOCAT HEGONBIOTVIO Kanmo CTEPHALHOMD QH-
SHOJIOPHYECKOTO PacTtBopa HAH BOAONPOBOIHON BOAH, 3aTés NpH CO-
GalOeHHE ACENTHEN OTKpuBawt npobEpry HaH vawky [leTpH W,
33aXBATHE HEMHOTO MATepHasa NpoKaneHHOH H ocTyHeHHod GaxTepHo-
NOrHYeCcKof NeThel, paiMellHBalT ero B 3TOH  Kanae, [Toaydeniyio
BIBECH PAcTHpawT Ha naomaix | cu?. MaTtepHan A3 MHLIKOH cpenns
Gepyr nunerkofl BAaH OaxTepHoacrHdeckodl netnefl B roTOBAT Ope-
HapaT aHaMorpuAkiM ofpasoM HENCPeICTEEHHD HA CTeKne.

[IpuroToBAEHEET Npenapar BECYWHBAOT Ha Bo3iyxe. Ecad Bucy-
WHBAEMEE NPENaPATH COACPRAT NATOPEHHHH MaTepHaN, HX HAKPH-
RAKIT CTEKASHHHM Koanaxos. [locne npHroTOBAEHHA MAa3Ha MNeTAD
APOMHTAIOT HA NAAMEHH rOpeJKH, a THOETKY ONYCKawT B COCYA © Ae-
SHRPHUHPYOIWAK pactiopor, Jag PHECALHE ME30K TPHAAL MCAlEH-
HO TPOBOAAT Hepea NAaMA COHPTOBOM MW rasosofi  ropeaxw. [lpw
HAAHIHEM HATPEBAHHH CHIBHO H3IMEHAETCR CTPYKTYPa KISTOK B
Ma30K NJ0X0 OKpALUHBAETCH, NPH HEJOCTATOMHOR (HKCALHH MAadjox
MOMHO CMEITE IpH mocaenyioled ofpaforke. PHKCALUHID MOKHO MNpO-
BOAHTE, TOTPYRAA MA3IKH B GHKCHPYIOINHE MHAKOCTHE — Ha D MHH
B METHAOBHHE cuHpT, Ha 15—20 MuH B sTHAOBHA 96° coupr, Ha b MHR
B angeron, Ha 10—I15 MHH B cMeth paBHHX oO0beMOB abCcOJKTHOD
cmupTa H 3pEpa no Hekudopowy. [locie GHKCAUHH DPEnAapaT BHCY-
IWIABAKT HA BO3AYXE.

3.3.3. Uxpacka Apenaparos

3.3.3.1. Oxpacka smazxos ao pamy

ITpH okpacke no IpaMy Ha HECHPOBAHHHA Ma30K EI3aAyT Kyco-
yer (hHALTPOBaARHOR OyMarn H HaaesawTt KapboaosBuilt resuHad uo-
AeTOBOrO Ha 2 MHH, NOocHe gero CHEMAwT GyMamKy, CAHBAKT KPacky
M, npoMdesd sofofl, HAAHBAKT HA MA30K pacTBOp Jlwroads (Maszok
gepHeer). Uepes 1 MHH eTo CAHBAKT H HAAHBAWT ITHAOBNHA COMpPT HA
0,5—1 uu@, npHuesM NpPeNaparT HYMHO NOK3aYHBATE H MEHATH CIHPT.
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3aTeM Ma3j0K NPOMEBAKT BOACA H JONOMHETEAbHO OKPAWIABAKT pas-
BedeHHEM $yKcHHOM B Tewexne |—2 mun, Kpacky cAHBamT, OpoMb-
BaT BoaoH, obcywrBawT GHALTpOBAALHON GyMarod,

Oxpacky no [paMy MOMHO NPHMENATn B BHAOH3IMEHeHHH CHHeBa,
COTAACHD KOTOPOMY BMECTO KapboaOBOTO reHuHaH (GHOAETOBOTO NpH-
MEHHIOT PACTBOP CAELYIOILEro cocTaBa: 1 r KpHcTaassroxera, 100 em?
sTHaosoro 96% cnupta, | cM® ranuepua (Heobs3arensno). KpHerann-
AHOAET MOMHO 3AMEHHTE PABHEM KOJHYECTBOM METHINBHONETA HIH
reHlIlHaH l:]!“ﬂ-’tﬂﬂﬁ-ﬁl."ﬂ- _

Aas oKpauTHBaHHA MA3K0B HA QHRCHPOBAHHEIN MAa30H HAKAALH-
BAWNT NOAOCKY $HARTPORBANEHOA OYyMard, NPONHTEHRHOR CORPTOBHM
PACTBOPOM KPHCTANABHOALTE, B HAHOCAT HECKONLKO Kanenb BOJH,
EOTOpAad MONTHOCTEND BINHTHBARTCH ﬁ"}'HEI‘Gﬁ. NOCAeMHAA MACTHO NPHIC-
raeT K cTekay. Buaepxupanot 2 MEH, 3aTeM GYMaMEY YAaARKT DHH-
HETOM W IaThHeWyW OKpacky npoHasolst no Ipamy.

3.3.3.2. Oxpacka chop

Maaor, npErotoBsenssil mo n. 3.3.2, okpawHsaT NpH Harpesa-
HHE 1—2 MuER Kapbonopum ¢yxcuHom Llwas, Ao noseienws napos,
TpOMEBANNT BOIOR H ofecupeunBamT norpyxensem B 29%-mwit pac-
TBOP 830THOH EHCNOTH B cnHpre wan | %h-sub poguudi pacteop cepeof
KHCAQTHL.

Ofecupedyseats HymHo Tag, 97olal #a npenapate #He OuA0 BHAHO
cAefor KpacHteas. 3aTeM NPOMEBAKT BOAOR M QOKpPAWTHBAIGT BOJI-
HEIM PACTBOPOM MeTHAeHOBOrO cipero, Cnope OXpauHBaloTCa B Kpace

HBIH LBET.

3.3.3.3. Oxpacka kancya vetodos Muzuna

(PHKCHPOBANHEA MAIOK DHPAWIHBAICT B TEYeHHe 2—3 MHH CHHb-
wofi Jledpnepa npR nogorpesaHdd (G0 NOABJSHHA NDapoB), Nocae
Qero Kpacky OHCTPO CMHBAMT BOJAOH H MI30K BHCYIMABAIT MEXIY
MHETHAME dEaAbTpoBaattol GyMark. BaKTepHA OKDAWHBAKTCA B TEM-
HO-CHAHE UBET, KANCVALW — B CBETAO-PO3OBEIEN,

3.3.34. Oxpacea cancya serodos Pomanosoxozo-Iusaa

Kpacxy Pomasonckoro-IEmMza dalpHyHora HIroTORAEHAR Repen
OKPALIHBAHHEM MAIKOR PACTBOPRIOT HI -DACHETA OAHA KANAH KPAcKH
Ha | em? amcTRAAHpOoRAHHOA BOAW. PajBeficHHYR EpacKy HaAHBawT
w wawky [lerpm, Ba g0 KoTopoll KaaayT ape TOHERE CTeEARHMHE
NaAcykH HAH cnHgsH. Maszok, npefsapHTenbHO sadHECHPOBAHHEA
MeTHAOBHM COHPTOM, NOCAe BHCYIIHBAHKA EASAYT HAMA38HHOA noRepx-
HOCTHID BHA3 M HAARBAOT KPAacKy A0 CONPHKOCHOBEHHE C MAIKOM.
Maskn oxpamusawnt B TewcHae 30—40 miR, 3aTeM NpenapaT NpoMH-
BAKT BOROR B BLICYDIHBAWT HA3 BOIAYNE B BEPTHREANLHOM NONOMEHHH.
Murpofie oEpamIHBAIOTCA B CHHe-HHOJALTOBEE UBET, KaOCYIH —

B KpacHo-pROSETORMA,
)
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4. MPOBEGEHHE AHARMIA

41, Onpesenenne aspobob

4.1.1. Hapany ¢ GaxTepHOCKONHER Ma3KOB-OTMEYATHOR NPOBCLRT
noces MapeHXMMATOSHBN OPraHoB, NOPAMEHHLX MBIED  KYCOYKAME
pasmepod 1,531,016 nan 2,051,525 cm nyreM KOHTakTa HX
¢ NOBCPXHOCTHIO 3AEKTHBHLIX cped (Jnao, Ilrockupera, Jlesnha, BHe-
MYT-CYALBUTHRE arap), 8 Ha MACO-NENTOHHEA arap OyTeM nocesa
B3BECH MATEPHAAZ HA ere NOBepXHOCTh. JAs NPHrOTOB/NEHHA B3BecH
W3 rOYGHEE NOpaKEHHMX MBI H opraos Gepyr npoby maccok
1—3 r, TOIATeABHO PACTHPAKT B CTYNKE ¢ HEOOBWHM KOAHYECTBOM
CTEpRALHOTO NecKa, A00ABAAKT CTepHALHERA (pHINOMOTHUECKHH pac-
TEOP AN CTePPALHYI0 Boly AaA passefeus matepnana 1:10. Jarem
crepunsioft nametHofl Sepyr 0,2—1 cM® paBecH H MepeHOCAT Ha NO-
BEPXHOCTh MACO-NENTOHHOIO rapa, NpHrotosiednacro mo o. 3.2.4. Bre-
CERHHA MaTepHan CTePHALHEM MIaTeeM PABHOMEDHO pacnpeieaniT
no Beedi MoBepXHOCTH cpein. Hawks ¢ nocesaMy NOMEmAKnT B TepMo-
cTAT H BufepxupaioT 16—24 w npy Temneparype 37T°C, a mocess Ha
BHCMYT-eVALDATHOM arape — 48 u, [locens NPOCMATPHBAKT HEBOODY-
MOHHHM T/330M BOH 03 MHKpockonoM ¢ yeeauvenwewm B 8—I10 paa,

4.1.2. OauoBpeMeHHo ¢ NOCEBAMH HA TBEPJAHE CPedn NpoBOLAT
noceBHl MaTepHAdA Ha cpeldn oforaumenns. AMajHI NPOBOAAT N0 Che-
aviomed smeronnke. [IpH cobamgeniy aCcenTHER H3 ofipasua BRPEe3IAOT
npobu Maccoft no 25 © (4Be B3 MHUWILL W ABE H3 NApPEHXHMATOIHRELX
OpPraHoB), MOMEUIAKT HX OTABALHO B CTEPHIBHHE CTYHKMH. [lpobea
XGpoMio HAMensIaT W BHOCAT B 225 em? onmoft w3 cpen: Mwionnepa,
Kaydmata, CeleRnTOBOr OYAbOHA, XACPHCTOMArHHesoR. [Tocesw BH-
aepusaior 16—24 u npu Temneparype 37°C. 3ateM H3 cpen obora-
WEHHA NPOBOIAT MOCCE HA SASKTHEHLIE CPedhl H NOMEIANT HA 16—
48 y B TEPMOCTAT C TEMAEPATYPOR areC.

B 3asEcHMOCTH OT pEayAbTaTes GAKTEPHOCHONKH H XapakTepa
pocTa Ha TEEpAEX THTATEALHEX CpelaX B JadpHeAmeM NpPOBOAAT
ananua npod w3 ofpasnos Ha OCHOBAHWH OMPEARNCHHEX NOPH  STOM
OT/eILHEX BEIOE MHEPOGOBE.

4.1.3. Onpedesgnle caleHoReAR

4.1.3.1, CymmocTs MeTOAA 33KAWGASTCH B OMpelefeHHH CAJABMO-
HelJ #a SMCHTHBHEX cpefaX M yoTanoBaeHHd OHOXHMH9WECKHX H Cepo-
JOTHYECKHX CEBOHCTE CajipMOHENT.

BroxHMHYecKHe cBOfieTEa CANBMOHEA ONPENeNsloT Ha Cpelax,
COMEPHATIRX YraeBods W MBoroaroMuse cnHpTe. [log Aedcrorem
(PepMeHTOR, BHALAAEMBX MuEpolaMHE, OAHH cpell OCTAKTCR HEHIMEH-
HEIMK H HX URET HE MeHAeTCH, B TO BPEMA KaK APyTHE YIAeBoAW H
MHOPOATOMHEE COHPTH pacllenaAnTed, 06pazyd EHCIbe NPOOYKTH,
KOTOpHE HAIMeHAIOT OBeT HHAHKATOPA H COOTRBRTCTBEHHO LBET CPCAH.
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HexoTophie caJdbMOHENIW OPOIYUHPYHT H BRHISAAIT NPOTEOAHTH-
YyecKHEe epPMEHTHl, KOTOPHE PaclleniniT GeqaxH no NpoiveToR raybo-
KON pacnaga — HHA0JAA M CepoROAOPORA.

CepogorHyeckne C¢BOHCTBA ONpefedsfloT B PEAKUHH arrfOTHHALHD
¢ ACCAOTHRHPYOWEMHE cuBopoTRaMA. [lonHBajeHTHYO arTAKTHHEPY-
WIUYE CHBOPOTEY OpHMeHAWT A8A AuddepeHuHalHH KYIsTYp pola
Salmonella or apyrux posdyakrescll KHmewANY HHQeKIHR.

Ha cpepax ¢ aaxroaodt (Juao, Jlemuna, [laockkpesa) KoJdoHHH
canuMoRetn GecUPeTHHE, H3 DHCMYT-cyAbpHTHOM arape — 4YepHHE
¢ MeTadnHyeckM G/ecKonM, Ha MecTe cHRTOA KONOHHEH OCTaeTcd YepeHik
caes. HepHoe oKpallHB2HEE CPEAN 32BHCHT OT BOCCTAHOBAEHHA cojel
JaKTEpPHAMH.

4.1.3.2. Tlposenenne anaansa

Ecnn mabmwaserca ofHAbHLR POCT OLROPOIHEX KOJOHHH (9HCTAS
E¥ALTYPa), TO 3TY KYJALTYPY HCOOMBIYIOT 104 aHaausa. B cayuae
COMHEHAH B YHCTOTE HYJALTYPH DPOBORAT €E NMEPECEB HA CHOWEHHHIH
MACO-MenTodHul arap. [loceen  noMemawnT Ha 24 u B TepMOCTaT
¢ rempepatypoi 37°C.

lipn obHapy#MenHH XApAKTEPHHX HONOHHH Ha CAaALMOHEANH N3
HefoMbirol yacTH KONOHHH AeNaidT Mazok, okpawisakTt no [pamy H
ONpedendioT MOJBHMHOCTL B Pa3faBdeHHON Kamge. BAKTepHH caAbMoO-
Hean npeicrasnAnT coboll Hecnopoolpaiyiolmive MadeHeKHE NANOMKH
C JaKPYrAeHHRIMH KOHUAMHE, 00 [pamy ORpallHBAIOTER OTpHUATENbL-
HO. BakTepHH H3 pola CaIbMOHEAN NOABHMHI, HO H3 HAX rajgiadHa-
PYM B OVAI0PYM HellOABHMHEL

Adna mayyenns GHOXHMHYECKHX CBORCTE NPOBOLAT NOCEB Ha KO-
POTEHRR NecTpui pan, coctomuiufi a3 cpenx I'meca ¢ Jawroaodl, ram-
KO30H, cAXAposol H MAHHHTOM.

HacTh NONOIPHETENLHOH KOJOHHH CHEMSIOT OAKTEpHOJOrHYEcKO
nerneft ® pasmemmeanT B 0.5—1 cu?  dHINosOrHRecKOro  pacTBopa.
[Moaywennyo BIgeck JACEBAKT NDACTEPOBRCKONH MHNeTKOR HAa VKalamHWe
cpedw ® moMewaiorT wa 12—16 w B Tepmocrar ¢ Temnmepatypoi 37°C,
moc/le 4erd NoceBs NPOCMATPHBANT H YOHTHBAKT ¢epMeHTaTHEHME
cecfcTea MEKpoGoB. DakTepun cameMoneanesdofl rpynue He pasaa-
FAKOT JAKTOIY N CAXAPOAY, HE MEHAIOT OKPACcKy ¢peihl

BarTepAR CaABMOHENIEIHON TPYONH paclienifIOT rANKC3Y ¢ ob-
pajoBaHHEM KHCAOTH B ra3a, a MAaHHHET — ¢ ofpaszoBaHHeM KWCAOTH.
Beaencrare ofpajoBadia KHCJIOTH MEHAETCH IRET CpelH.

Adas onpeieneHHs MHAONA H CEPUBDIOPOSE NOCER  NPOHABOIAT
B DENTOMEYH BoAY. [loIoapuTessnynd Ha caiLMOHAAY KOJOHHIO pacs
mipanT B 0,5—]1 1 dHEIAONOrHYecKoro pactsopa. [MoayueHnywo BsBech
3aCEHBAIOT NAcTePOBCKOA NHAeTKON HA YHAIAHHY cpely H NOMeImasmT
Ha 24 o B TEPMOCTAT ¢ TemnepaTypod 37°C.

Has onpejenenus muzoaa B npobepy ¢ cyrousoff  EyanTvpof
OCTOPOXHD IO cTeHKe A06aBiRl0T 5—I10 Kanmens peakTHEa Ipasxa.
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Ipx HaakyMH HHAOAA He NMO3AHEE WeM Wepes 5 MHE B MorpanHdHOM
caoe ofpasyeTci APKO-KPacHCe EOALIO, NPH OTCYTCTBHH — KOABLO
OCTReTCH CBET/O-MEATOre UBeTa. CaJbMOHEAIH HHIOMA He obpasymoT.

HAas onpegenenns HEIONOOOPA3OBAHHA NOMEIYIOTCd TAKMKE peak-
THeoM Kosawa. K 24-uaconofi kyastype aoGasasior 0,2—0,3 cu® peax-
THBA # B308ATHBAKT. PeayabTaTd YYHTHBAWT wepes 10 MuH; peanTHs
NOJHHMAETCH HA MOBEPNHOCTE CPeAH H NPH HANHYHH HEAGIA OKpAIIH-
BAETCH B TEMHO-KPACHWA LBeT.

Has onpefesesss cepoBoJopoia B NPoGHPEY ¢ aMANH3HpyeMoR
EYALTYPOoH M08 npofke NOMeWanT NOACCKH GHALTPORAALNOA GYMArH,
CMOYERHLE YECYCHOKHCAWM CEHHUOM H BHcYlrenuue. [Tomockd ¢uasT-

OBANBHON GYMars He ADJMHE CONPHKACATHCA C MHTATENLHON cpeaod.

OCEBH BHICPKHBANT B TEPMOCTATE OAHH—TPOE CYTOK TPH TeMmepa-
Type 37°C. Ecnu KyapTypa BEIEARET cePOBOAOPOI, To BYMAMNKA, cMO-
HEHHAR PACTBOPOM YECYCHOHEHCAOTD CBHHIUA, JepHeeT oT ofpasywme-
rocs CePHHCTOrO cBHHUA, CalbMOHEANH BHABINIOT CEPOBOADPOL.

Has noawoil GuoxnMEseckoll THNHaguuk GakTepuli  canpMoHean
NpOBOAAT NOCES Ha PaclIHPeHHHR necTpuf paa (tada. 1).

[lpu maawuww B mpenapaTax WAAOMEK, XAPAKTEPHMX ANA CAABMO-
HELT H APYrEX IpamMOTPHUATEALHWX OaKTepH®, KYALTYPY AHAAHAH-
PYIOT B PEAKUHHW arralTHHALHE HA NPeAMEeTHOM CTEENe ¢ MONHBAJCHT-
Hoi O-cupopotHof,

MoawpanenTayo arrINTHEEDYIOMY0 CHBODOTEY NPHMEHANT A
Andpepennrauni kyasTyp poda Salmonella or apyrax moabynHTened
KHIIEYHEX HHQeRunll, a MoHopeuentypiue O- 1 I?I-CH]!&PD'TEH — AnA
MASHTHQHEALHE CALMOHELIEIHEX KYALTYP.

llpeapapuTensho KyJsTYPH HCOHTHEBAT B PeaKUHE ArTAKTHHA-
UHH Ha NPeIMeTHOM CTeK/e C NOAHBAAEHTHOR chBOpoTHORA.

OTpHuaTeatHan peakiia C NOAHBAJEHTHO! CHBOpOTROR camagaer,
YTO HCOHTYEMan F.E BTYPa He NPHHALAEHHT K poay Salmonella matu
ocHoerEx rpynn (B, Ci, Cu I, E!) u nocaeayiownft anamma ¢ O- g
H-arraiomRHapyomusy cHEOPOTKAME He NPOBOAAT,

Mosomurespas arcAOTHHANNA AHANHIEDPYEMON EYABTYDH Jaer
OCHOBAHHE DTHECTH €e K pody Salmonella onmoft H3 naThH ocHOBHMX
rpynn (B, Gy, Ca, [, E;). Takymw KyIeTypy OKOHYATEMBHO HIeHTH(OH-
LHPYIOT B pearnMH arraloTHHaumm ¢ O- H-cupopoThamn, ycranas-
JHEAR B KYJBTYPE HAAHYHE ML OCHOBHEN, HMeRUHX guddepenun-
AAbHOE 3kAYeHHe aHTHATeHon (Taba. 2).

HienTHPHKAUKID C3ALMOHENACIHEX KYARTYD NPOBOAAT B CAEIVIO-
me nopRAxe. CHavada KYNsTYPY HCOMTHBANT B peakUHH arriJoTH-
Hauuu ¢ ofpoll w3 O-cHEOPOTOK, KOTOPYI0 BHOHPAKT AMR KpOAHKA.
Mpr orpruatensholl peakuns ¢ nepeoHavanLEO B3ATOR O-cHBOpOTEOR
RYALTYPY HCNHTHBAKNT B PEAKIHH ATTANTHHAOHH ¢ OCTANbHEIMH we-
THpLMA TPYNNOBEIMHE O-CHBOPOTEAMHE H Ha OCHOBAHHH MNOJOXHTEIL-
HOH peakuus ATTMIOTHHALHH OTHOCAT KYARTYPY K OAHOR W3 rpymm.
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TaGnepa 2

HepETHr=Nn
C-antHIaH b et d
Fpymou THE {coMBTH- -
UBCHEE]
I iiH - TET
B Sal. aborfus (equoi) 4 — BnX
Sal, abortus ovis 4 C LG
Sal. typhi murium (Breslau) 4.5 i 1,2
Sal, paratyphi B 4.5 b 1.2
Sal. abortus bovis 4 b enx
Sal. heidelberg 45 r 1.2 J
O, Sal. cholerze suis T & 1.5
Sal. cholerae suis 7 —_— 1.5
Var, Kbnzendorf
L Sal. newport B &l 1.2
Sal. bonariensis & i (551
I Sal, enteritldls GEriner (diblin) g gr
Sal. gallinarim 2] - s
Sal, pullorum g — —
E: Sal. anatum 3,10 th 1,6
Sal. london 3,10 {7 1.6

K¥apTYpY GHAJHSHPYIOT B DEAKUHH arraeoThHauks ¢ H-cupopoT-
wamn [ a [l ¢azw, B pubope cusopoTOK ANA PeAKUHH HCXDAAT M3
AHTHTEHAOHR CTPYHTYPW CaJbMOHEAn Tof rpynne, K KOTOPOH OTHeCeHA
onpejenedHAd KYJLTYPA C© YYETOM KHBOTHOTO, OT KOTOPOrD OHA
LhaegCcHa. -

Ha OCHOBAHHA NOJOMHTENABHON PEAKIHH arrAlTHHALAK C Ofpene-
JeHHHME O # H-chpopoThaMH aHAJHIHDYEMYH KYARTYPY OTHOCRT
K OQHOMY H3 CEpPOTHNOR,

s npoBeleHHE PeakUHH ArTIIOTHHALHHE HA OpeaMeTHO? CTEKIO
HAHCCHT KaMIW Hepazselendoll nonweanentHoR (O-cweopotkd, Ilaa-
THHOBOH neTyell GepyT aHanusnpyemywr 2(-uacoByir KYALTYPY, Bhipa-
LWEHHYE) Ha MHCO-MENTOHHOM arape, NPHrOTORACHHOM No T 3.2.4 WM
n. 3.2.5. Oaa arrIOTHHAUHH © nogxeafedtHofl B (O-cHBOpPOTEAMH
£ BEpXHEell HacTH arapa, a Oaf arrmoTAHauud ¢ H-cusopoTkaMe — H3
srHel gacTH npofuprn BOAMIH KOMAEHCAUHOHHOR BOAH,

KynasTypy TILATEABHO PACTHPAKT Ha CTeKAe ¥ TPakHOE  KanaH
CHBOPOTKH C NOCTEAYIOUAM CMENIHBAHHEM CO BCel Hannei.

B noaomHTe BHLX CAYYARX O-arrAOTHHALRA HACTYNACT MeLIeH-
M0, 2 APFAKITHHAT MMEeT BHA MAOTHHX ¢ TPYAOM pa3bHBaeMbix KOMOY-
HoB H 3epHuimer. H-arrMOTHHALHA HacTynaeT OwcTpee W arrJlTHHAT
$iMeeT BHJ KPVAHKX PHXALX Nerko pasdHBaIIIHICH XA0NbEE.
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ArrIOTHHEAT B pEAKUAE © MOAHBAJSHTHOR cHBOPOTROR HMEET oMe-
WAHHHA XapaKTep (XI00LA, ICPHHITEE, KOMOSKH).

[lpy orpruaTenLHOfl peakuME KYALTYPa NOCAe THATEABHOID CMe-
WHBAHKA ¢ Kafjel cHBOPOTKH PACNPeAeAAeTCR B Hell B BHIe roMores-
HOR BaBecH.

Peakumo  arrARTHHAUME OPOBOART NpH  XOPOIIEM OCBEILEHHH
« HCOOVIL3IOBAHHEM JIYTRL

4.1.3.3. Ob6padioTka peayasTaTon

Obnapysenne noasnxusx (kpoMme Sal. gallinarum, Sal. pullorum),
rpaMOTPHUATENEHEN, He PAlIAraNiEY JaKTOoRyY W Ccaxapoay, paanara-
#OMIHX CAME0ZY H MAHHHT, BRACARKMIHE cEpOBOLOpOd, He obpaay-
HEX REAOMA, Ofralaiomiy ToAKHTEARHOR arranTHHALHER © noaHea-
JEHTHOR MoxopeilenopHEM O- ¥ H-arrnoTtusnpyouidMe cuBopoT-
#aMH Daktepii veaiwmeaer Ha OakTepuu poaa Salmonella,

4.1.4. Onpedeaenue Saxrepud poda Jwepuxu

4.1.4.1. CymnocTs MeToda 3aKAWMEETCR B cnocolHocTH Gaktepui
yoaa Juwepuxs Ha cpeaax ¢ aakroaol (3ugo, Jleeuwna, IMnockupena)
Pazdarate JakTosy ¢ ofpa’loBaHHeM KHCAOTH, BRIWBAMWed okpammy-
BAHHE KONOMHA B 33BUCHMOCTH OT HHIHKATOPA Cpell ¥ ZaibHehwed
JAadubepenuiannn OaKTepHid no #X GHOXHMEYeCKHM CBOHCTBAM OT ApY-
THX CXORMLIX MHKpoopranusMmob. Ho ecTh oTieaenne OakTepHH posa
Seprxu, KoTOpHe 06083aKT COOCOGHOCTRIO PAMIATATE JIAKTOSY,
BCAEICTEHE Yer) 1BeT Cpeakl He MEenAeTCH.

Ha cpeie 3nao KoaoupkR OakTepHilt poga Jwepnxd Moryt Owith
KPACHEMHM ¢ MeTaanuueckuM GaeckoMm Hnd Gea Oaecka, POICARIMH
€ KpacHHM LeHTpoM HH Genumu; Ha cpede ITaockupesa — KMpUHAHO-
KPACHEIMK ¢ FAANLCBOH NOBEPXHOCTRRY, Ha Cpele JIeBHHA — TEMHO-
dioaeToBBIM i SALCTALLHME.

4.1.4.2. Tlpopenesne axafnaa

Hs woumouni, tapaktepiux ana GaxTepHfl pola SmepHiH, rOTOBAT
MASKH, ORpalsHBAKT no [paMy W MEEpocRonHpyroT. Daxtepun poaa
DuepnxH — MAACHEKHE TAJOYGKH ¢ 3AKPYTMEHHBMHA KoHUAMH, no Ipa-
MY OHPRAMHBAOTCR OTPHIATEILHD,

ILAR onpelefeHHA NOIBHAHOCTH KYABTYPHL H €€ COXPAHeHHR mpo-
goART noces B croabuk 0,5%-Aoro noaysuAKOrD arapa.

Ilna Gosiee 4eTEOTD NPOABACHNS OCOOEHHOCTH POCTA MPOKON cpelll
0eNaloT ¥ cTeHKH MpolHpEH H NoMewmawnT Ha 24 4 B TepMOCTAT C TEM-
nepatypodl 37°C.

BakTepHr pofa JwepHin ofAalanT aKTHEHOR OOARHMHOCTRID,
CMe CTBHE 4ero B CcTOAGHKe NOJYMHIKOMO arapa OTMeyaeTcd BHpa-
KEHHOZ PEEHOMEDHOR NOMYTHEHHE NOAYARHIKOIT arapa.

Henoassbue GopME MHKpOGOB PACTYT TOALKO O XO4y OPOKOAA
Pesn.
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Tpyn maanuwH KOAOHKA, XapakTepHux And Gaxrtepuil poga Jwepn-
XM, HX AHPDEpeHUHPYIOT OT APVCHX MHEpoopranusMos Euterobactor
riaceae no GHOXHMHYECKHM CBOACTEBAM, YKA3IAHHEM B Taba. J.

TaGtnkrupa %

TPHEHR]
=
s | 2| £ |
JT Wi i Y KILHE TECTE ¥ ] a 3
E _"-.f [ E -
= = E L] g
= b E ﬂ =z
i) al 3l 2] &
—— T — B LT e —= - = e e
Ofparaanne CcEpoBoROpOa — + -+ — | -
Paciiensesue MotenHHE -- —_ — = | 4—
COfpaansaqie HHAOAA | oo 4+ — — +—
Heanipa ¢ METHAPOTOM i + + - . +
Peaxung no Porec-[Ipockayspa — — — + —
HenoxnsoBatke nETHATOE - -- + ot -
DNesamnaupoparne Povaaasanmia - = = - +

Yeaanuide obobiaseii;

€4 » — NONMHATENLHAR PEAKIIAN;

geesp e GTRHIATETRIEN PEEEDER]

€ 4—3%— PEAKUAA NOAOMBTEIBHAS, PEHE OTPHUATEIBNAA;
£od=» — MONOMATEABNAA PEAKINA, MOMEET GHTh OTPEOATEALHOH.

AR onpelefedHHa CEpOBOACPORA AHANHIHPYeMYWw KYALTYpY 3ace-
BaloT YyROJOM B cToalHE cpens KpeoTenceda u noMemaioT Ha 24—48 g
B TEPMOCTAT C TeMnepatypoi 37°C.

GakTephn poga JwepHxy cepoBoiopoia He olpasyor H cpela
He MEHAET WBET.

MurpoopraiasMul, obpasyilne cepos0iopol, OKPAalHBAT Cpelny
B YepHELIA OBET.

Hdas yeranosnenna cnocofrocTh GaxTepni posa JwepHiy pacien-
JAHTL MOYEBHAY, NPOHIBOAAT NOCEB KYALTYPH B CPely € MOWEBHHOR
(cpeaa XpHcTeRceHa) B BuaepmusanT 24 u B TEPMOCTATE NpH TeM-
nepatype 37°C. BawTepun poaa JWepPHXH He PACIIENIKIOT MOYEBHHY
H UBeT cpelbl He MedAeTcA. [Ipr wanAwHe GakTepHH, pacllenifomiHy
MOYEBRHHY, PEaKIUHH Cpeibl CTAHORHTCH PEe3KO WedodHof H cpeda npH-
ofpeTaeT MANHHOBHA NBET.

Hugoa onpefensoT ¢ peakteBoM Kosawa mo n. 3.2.35. Bakrepun
poia SeprXH yame obpayinT HEIO.

Ias onpefefedns HHTEHCHBHOCTH KHCOO0TOOOpasoBAMMA H cnocol-
ROCTH POIa JepHxd NpoLYIHPOBRAT: aleTHAMeTHAKapOHHEON (pedak-
uHA Porec-TMpockayspa) npoBoiAT NOCER AHANHIHPYEMOR KYAbTYPH
B ABe NpobHPKH co cpejdoR, nparotoBaennod no mo 3.2.19, ¥ noMema-

34

E u 5 '|' FOCT 20235.2-74, Msico kponukoB. MeToabl GakTepronornieckoro aHanvaa
[N  Meat of rabbits. Methods of bacteriological analysis


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-20235.2-74
http://gostexpert.ru/gost/gost-20235.2-74

FOCT 10135.2—Td Crp. 4

®@r Ha 24—9%6 u 8 Tepmocrar ¢ Temneparypodt 37°C. 3areM B onny
npobHpKy NpHOapiRGT OATE-IIECTE Eamedah pPacTEOpa METHAEHOBOTO

KpacHoro.

[Tpn cHasnom KRcnaoToolpaloBalHH CPela CTAHOBHTCA ApPKO-Kpac-
HOf, npH caaboM — KpacHo-opankenod. 11pH orpHUATEALHOH PeaRUHH
cpela CTAHOBHTCA MHEATOH,

Bawrepun pola JwlepHXH pasnaraiT TIwHOIY ¢ obpasoBaniaem
HHCJIOTHIL.

Jag onpenenenms aletRaMeTHARapOHHOAA cTaBaT pearuntidy $o-
rec-Tlpockayspa. K tpex-, seThpexcyTouHol Kyawtype npubapaswor
10,5 cM?® pesktapa Porec-Ilpockayspa ¥ Ha HOHUHKe CEaJRNess Kpea-
e, Cogepsiumos npofiaprr p3fanTHRAGT H BHAep#HBalT 4 @ NpH
Temfepatype 18—24°C.

B peayavTaTe O0pasOBAHHA QUeTHIMeTHAKAPOHHONA HA TAWKOIE
UBET cpeln H3 cAalo-p0o3oBore LepeXoAMT B KpacHWH, OTCYTCTBHE
H3MEHEHHA B uBeTe CpeAR PACCMATPUBAKT KAK OTPHUATEALHWH pe-
ayabTaT. DakTepun poda Jwepdxn He o0pazyoT aleTHAMeTHAKapOH-
HOME,

Ias onpenenenna cnocofiocth DaxkTeprf poaa JWepHXE HCOOIb-
30BATh UHTPATH KYALTYPY 3ACEBAKT Ha cROWeHWMA arap CrMmoHea,
MOCERH BHAEDPHHBAKT 24 4 B TeépMocTaTe ¢ remnepatypod 37°C.

KHIleuHaA NAN0YKA He PACTET HA Cpede H He MeHmeT €e ipeta, a
UHTPATACCHMHAINPYRLIHE HHH]]D'ﬁ'IJ{ PACTYT XOpOWO, MOAUeaYHBanT
Cpely, TeM CaMbM BLIHBEA € OEPEIIHBAHHE B CHHEH UBET.

Hrg anperencusy cnocoSHocTd HakTepHfil Te3sMHHAPOBATE (HEeHH-
ANAHWH RPOHIBOJAAT OOHABHHEA Noceds KYJALTYPH B NpoOHPRH €O CKO-
WEHHEM PeHHHANAHHEOBHM arapoM H BuIepw#HBaWT 4—24 9 B TEp-
MmocTaTe ¢ resmmoepatypodi 37°C, mocne wero HAa KOCAKH C EYJALTYPOH
AofapdfioT 0O "YeTHpe-naTh kaneaes (0,5 cu? pacTBopa xXA0pHAa OKHCH
#eaesa. [lpH aezamuHHpoBannn GeHHNANAHHHA CPeia OKPAIIHBEETCHA
B sefensdl mper. BakTepHu poga JwepHxH He Oe3aMHEHHDYIOT (eHHi-
AJaHHH H UBET CpeIH HE MEeHREeTCH.

4.14.3. O6paboTia pesyasTATOB

OfnapyHerdHe MoJABHMHEX rPaMOTPHIATEILNEY NAROYEK, AAWIHAX
ciaphoe KACHoTOOOpaaoeanne, olpasyioaY HHA0M, HE PACHIenJfH-
WX MOoNeBHHY, Beé Ne3aMuHApYRIHY eHHAa ania, He HCAOJBIVID-
Wi WETPATE, He oOPAIVIOMHY CepOBOLOPOT H aUeTHAMeTHAKApheHOM
VHAINBAOT HA DakTenHd poda JINepHxXH.

4.1.5. Onpedeaenue Gakrepud aucrepud U nacrepess

4.1.5.1, CywHocTs MeTOda JaKAUEETCA B BuAeNeHHH OaxTepud
JHCTEPHE H  RacTreépend, An(pepeHnHANHH HX N0 EYARTYPHO-MOD-
JoaoriyecknM, GHOXHMHEECKHM cpoficTeaM M OHoaormuecoll npobe,
4.1.6.2. INposenenne anann3a
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AAf NpoBefeHER AHAAH3A H3 NOPAMEHANX MHIN FOTOBAT Ipena-
pathl-oTReqaTER oo 0. d.3.1, oEpawmsaoT no Ppaumy x PoManosexo-
MYy-HM23 H MAKPOCKONHPYIIT.

OinoBpeMeHHD0 NPOHIBOAAT NOCEE © ANANHIHDVEMHX MHII Ha
MRACO-NENTOHHHRA arap, DpHroTosaeHHaf no n, 3.24, B Ha MAco-nen-
TOHHE Oyabon ¢ gobasaended K wemy 2 r rawoxkosw. [locesu puigep-
AHBAKT B TeYcHHe 24 4 B TepMocTaTe npH Temneparype 37°C, nocae
HEr0 OPOHABOAAT YY&T pOCTa KOJOEHR.

H3 xoaousll, XapakTepHEX Aaa AHCTEpH# H NacTepens, roToBAT
MaskH, OEpallneatwoT ux no [pamy, Pomadosckomy-Iumaa @ muxpo-
CROMHPYWOT. XApakTepHCcTHEA BOaGy HTeNel N0 KYALTYPaJbHO-MOpPHo=
JOrHYECKHM CBOACTEAM NpHBeXEHA B Talbh. 4.

Teatoauoa &

Xapagrepicreka scafyeureaeln

Hasxenopanre moxnsaTensh
ARCTEPETAEID MacTepeTaEla

- e = i

Mopdosorss 8 npenapa- Memxue, sacTo ooum-| MeaxHe nagosEE c sae
TAX-OTOSYATHE HI MATEPHANA |MOPHHEE NAROUKH, pAC- | HPEPCASHHEME KOHILAMM,
ROMOMEIHEE  OQHHOYNHO, | DRONOAAPHS  OEpALZADAR-
B BROE PHMCEOR Undpw | insecs
V' uaR mactoxosaa

PocT B3 MACO-MEATOHHOM Buawane, xak w pooxs-| Tanme ®e, K3k ® pos

arapa CThE KODOHHE, Seped 3—4 | HECTHE KOA0HHH
CHTDHE NOHFTHEAHE EQOAd-
A
Ozpacka no Tpany IMonomkaTenstin OTpHIATEARHAR
IToaeRMBOCTE TMoasE e Henoaeesiase
Mopdonorus B waIxax Kopotame, npRMue, | BapnomapeocTs  oTeyTe
HI EYALTYPR OEOHANLE DEA0THH, HHOT- | CTEYET

dil nmoHNTE EOEER, pRcno-
AECEOTIE OARHOIRHES HIOIH

HYUHAME
Poct Ha wMRco-nenTOREOM Panwosmepioe  nouyT-| PasHoMepHOE NOMYTHE-
Gy moEe HEHHE CpeNH, NPH BCTPR- | HAE, 3ATeM DpOCBETIEARE
RHBAHAR MOAYTRNTCA WY-(c  ofpA30BAHEeM CAR3HS
APOELE BOAHE CTOTS OCafKs, NpH BCTRA-

XHEAHER WOOHNHMAKDIEND-
C8 B BHEE KOCH'UIKHR

Ana noayuenun wHCTON KYJABTYPH OPOHSBOAAT NOCEE HA CKOLIEH-
HHA MAco-menToddwi arap. [loceBn BHAepHHBAKWT B TeyeHne 24 9
B TepMocraTe OpH TeMmmepatype 37°C, mocme mero mpOBepaNT KYlbe
TYPY Ha QHCTOTY OYTEM MHKPOCKOMHH.
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Ldas onpegenedin o0pajopaEHa HEIOJA B CEpPOBOAOPOAA MPOHIBO-
JAAT NMOCER HA NENTOHHYIC BOAY, & AA8 OnNpefefeHHA OHOXEMHYeCKHX
CBONCTR NPOHIBOANT [MOCER Hi MENTATHH H MOJOKO.

Ceposonopos v wuaon onpegenswr no o. 4.1.3.2,

[as onperenenns xartanashodt mpofis B OpofHPKY ¢ KYauTYpol Ha
MACO-NENTOHHOM OYIbOWe, BHAepmanHofi B Teyenme 12—24 g B Tep-
MocTaTe npr Temadparype 37°C, gobananwt 1 cw? 10%-1oro pacteopa
NEPEKHCH BOAODOIR,

r-[]-'lH Ha/JHYHH EaTaA4336 HHIKOCTE BCAeHHBARTCR,

dag Toro, 471066 BHAEAHTE SaxkTepum AHCTEPHA NPOH3BOAAT raas-
Hym mpoby: B KOHBIOHKTHBAALMMG MEIOK MOpPCKON CBHHKH BBOJAT
GIHY-IBE KAMJNH CMHBA (PHIHOJOPHYECKHM DACTBOPOM CYTOMHON Kyb-
TYPH € MACO-NENTOHHOTO arapa W TIHATEALHO BTHPAIOT B CAHIHCTYI
0HOA0UKY rAa3a mopckoil ceunkn, Yepea 24 4 mosBasercd oTex Bexa,
THREPHMHR, cAe3oTedenHe, vepes 36—T2 v pekn onyxawoT M M3 raasa
BHASNAETCH FHOMNBIA BKCYAAT.

Matepranom 108 MoARoKEOTO Japametud AafopatopHux MHEOT-
HuX (KpWIRKOB, Geanx Mulmefi) ssnseres 0,2—05 cuM? yHeTol KV Tk~
TYPR BOa0¥aWTE d, MHBOTHHE O6HYHO norrbaloT yepes 24—48 y,

Huipdiepenunanns AHCTEDHA H OacTepens mo  GHOXMMHIECKHM
CBOACTBAM NpeAcTaBaeHa B Taba, 5.

TB.IS.-'I.I.I'.I_a 5

Hawwenomamhe moKasaTench AT I cTa e

o o e a _ -  — Er——

Pavaamenne MeraTnna
CBEpTHBAHNE MOIOKA
Ofparosaane cepopolopoa
Ofpazosadae BEI0RE
Pearuna 3 katanany
AeficTaAe 14 MOPCHRX CBHIGK

++0] ||
QO++ | |

YoaoeEHE OHOAHAYEHEE:

€43 == NONORHTERLHKA peayanTart:
B — TPHUATETLNNA PeIyiLTaT;
<0 = ANAAHAE HE NPOBOARTOR,

4.1.5.3. OfGpaborea peayasTaTos

UbHapys#eHHe B NPENAPATAX-OTNEYATEAX MEJKHX NAJOYEK, pacno-
MOHEHABX OJAWHOYHO B BHAe PpHMCEOR MHQPH HATE HIH B BHAE 9aCTO-
KO3, TPAMBOTOMHTENALHEX DOIBHMHANY, 4 B MajKaX H3 KYAbTYpH—
ROPOTRHX OBOHAHBX Daj0veK, He obpasviollHx Cceposofopoa MpH
SAPAMEHHN HMH MODCKHX CBHHOK B KOHBIOHETHRHIHBLIA Memouex rii-
48 BLIRBAKILIHX OOVXOAbR Iiada W BHAedeHHe rHofHOro SKCYZaTa
YEasuBaer va BoalyauTens ANCTepHO3E.
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Ofnapymende B NPenapaTax-oTNEdaTHax KOPOTHHX Nanoderk ¢
SAKPYTAEHHEME KOHIAMHE H XOpOMO BRIP&MEHHOR OHOMOAAPHOCTLIO,
A B MajKax H3 KYJLTYPH - HECmopoobpasyeoliny naaodex, rpaMoTpH-
NATEABHEE, HEMOABMEHEY K He HMeHx SHOMOAAPHOCTH, rHbeAs aa-
GOpPATOPHEX MHBOTHHN depea 24—48 4 mocne 3apaMeHdAs KYJARTYpa-
MH VKa3ikBaeT HA BO3OYARTEAR NacTepeaneaa.

4.1.6. Onpedeaenne craduioroxkos

4.1.6.1 CymuocTs METONA 3AKAKNYAETCR B BHOSAEHHH CT2OHIOKOK-
EOB, VCTAHOBASHHH WX MATOrMCHIOCTH B pPeakilHH EOAryAHPOBaAHWA Kpo-
BH KPOJHKA H OnpejeseHHH Ne3oKcHpHOOHYEIeasHOH AaKTHBHOCTH.

4.1.6.2, TMpoBenenne aHANHAA

Maa npoBedcHHA aHAAHIA H3 DOpPAMEHHMX MELIL TOTOBAT Mpena-
PaTH, TPOH3BOART NOCER Ha MACO-MENTOHHENE arap no m. 4.1.L

Mz wonounli, xapakTepHuX AR CTAQHUIOKOKKOB, TOTOBRT MA3KH,
oEpalIEsanT HE no [pamy W mukpockomdpyoor. CrapHAOKOKKH 1O
['peMy OKPEWNBAKTCA NOJOKHTENLHD, HMe0T Wapoodpasnyw GopMy,
PACOOAATANTCH TPYNOAMHE  pasnAqHOl  BeAHYHHH, HANOMHHAKIIHE
rpo3asd BHHOPpada, HHorfa nooaunoure. [locae MHKpOCKOTHpOBAHASA
DeNAlT Nepeced HE CKOWeHHHA MACO-NEeNTOHHHA arap H NOMemianT
Ha 18—24 v & TepumocTtar ¢ Temnepatypolt 37°C, nocae "ero KyAbTYpY
oNpelefifloT Ha NATOTEHHOCT: B PeaKUHR naasmoxoaryaanoud. [lnas-
MY KPOBH KPOAHKZ, TPHCOTOBAEHHYW mo m. 3.2.24, pasiHBawT B [1BE
CTepHARHEE NpolHPKH, B OZHY H3 HAX BHOCAT NeTH0 cTadHIOKOKKO-
Bofl KyaeTypel, ApyTas npofHpKA CAYXHT Aa8 KOHTpoas. Buecexnyswo
KYJLTYPY THIATEARHD PasMemHBamT, nocte uero ofe npoGHpKA
pupepxusaT 2—10 u B TepMoctaTe npn Temneparype 37°C. Ecaw
B VEA3aHHOE BPEMA KOATYNRALHH He NMDPOHIOWNO, TO Npo0HPKH OCTaR-
aswoT KA 18 u npy RoMHaTHOR TemMneparype. Ecan wepes 18 o naaama
HE CBEpPHYIACH, TO AHANHIHPYEMYI KYALTYPY CTadHIOKOKKOR OTHOCAT
K HOaryJazooTpHuarenssHof.

TMpA noAVHEHHH MOJOKHTENLHOH PCAKUHH TA23IMOKOATYIALHE CYH-
TAWT, WTD B nNocesax oOHADYMEH NATOFeHHEA cTadHIOKOME,

aa onpenenesus Ae3oRcHpROOHYKIEAa3HOH AKTHBHOCTH cTadHAao-
KOKKOB NPOH3IBOAAT MOCER HA Cpefy, NPHroToBNeHHYw No n. 3.2.26, H
pugepxrBanT 18—20 u B TepMocTaTe npu TeMmnepatype 37°C, nocae
yern npebasnmwoTr 5 cw? | H. pacTaopa conrHod KHoAoTH, Hepeas 2 —
3 muH ee causapT, 2 gepea T—I0 MHH onpeleddoT peAVALTAT peakx-
HHH,

[MonoxKreanioff peanuned cynranwT olpaiosanHe npoapayHoR 20-
Hbl BOEPYT KOJOHHH, cogepwamell npoaiykte pacmennenns JHEK, xo-
TOpHE He OCANAANTOR CONAHOR KHCNoTOR.

4.1.6.3., Ob6paloTka peayabTATOR

COfHapy#elde rpaMnaORHTEAbHEX, DAcnONOMeHHBX TrpO3ARMH
HAH TOCAHHMOUKE KOKKOB, CROCOOHMX KOArYAHDOBATL ILIASMY KpDOBH
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wponuEa ® sufensTe JHK-asy ykasnBaer Ha Nartorennue cradraa-
KOKKH.

4.1.7. Onpedesenue CTPENTOKOEROS

4.1.7.1, CympuocTs MeTOja 2AKMIOYAETCA B ONPENeAeHHH XapaKTep-
HEX KOMOHHA H3 KPOBRHOM arape.

4.1.7.2, [Tpopeleute ananHasa

Ilna npoBeleNHA AHATHIA NPOHIBOAAT MOCER HA MECO-TENTOHHEHA
arap, nperotToRfennuf no n. 3.2.4. Ha maco-nenton#oM arape cvpen-
TOROKKH OBPasyloT MeaxkHe KPYIARE NACCKHE NpOo3patHbe, a 3aTeM
mMyTHeOWKe KonokaK., 3 xononnfi geaanT Maiki H OEPAITHBAKT N0
[pamy. CTpenToKOKKH PAcTIOJATAKTCA B MA3KaX UEMOYKOA AAHHON
peero 2—3 KOKEZ, HHOUA3Z 5—8 KOKKOB, OKPAUIHBAITCA MOAOHHTE b
Ho, ILas MOMVIeHHA uAcTON KYNBTYDH AERaK)T NEPEceB HA CaXaprbi
Gyapon. [ocenw nomewlawT Ha 24 4 B TepMOCTAT © Temneparypol
I7°C.

CTpenToKOKKH Ha GVALOHE D30T OpHACHHHE pocT, OyabOH OcTaeT-
cA NPOIPaYREM,

Uepes 24 w NpoHIBONAT Mepeces KYALTYPH ¢ O¥ABOHA H3 HalIKH
[letpH ¢ kpoBsHEM arapoM, nphrorobnedde no n. 3.2.27. locesn
BHgep#ABaT |18—24 u B TepMocTaTe npH TeMmnepatype 37°C.

[lo xapaktepy pocTa Ha KPOBAHOM arape CTPeNTOKOKKH NeAdTCA
Ha reMoJHTHYecKHe, J30ulHe BOKPYT KOAOHHA 30HY reMosH3a; 3eae-
HAWOIHe, oOpasyolilne KOAOHHE 3eMeHOr0 IBeTa 6e3 pesKoro reMoaHsa;
He MIMEeHHHIIHE KPOBRHOMO arapa.

4.1.7.3. ObpaboTka peayNLTATOB _

Ofrapymente rpaMOIOMHTENbHEL PACNOJOKERHEHE  IENOUHAMA
KOKKOB, BRSHBIOLULHY IeMOOHI HE KPOBAHOM arape, YKajbbBaeT Ha
MaTOTeHHHE CTPeITOKOKKH B MACE KPOAHKS.

42 OnpepencHHe aHa3pOOOB

4.2.1. Onpedeaenue Cl. perfringens.

4.2.1.1, CYmHOCTE METO4A JAKAKMAETCA B CHEUMPHUSCKOM pOCTE
Cl. perfringens B AGKMYCOBOM MOJGKE ¢ LHCTEMHOM M Ha cpeie DAAb-
con-Baepa, Ha KPODAHOM arape, a TAKMKE ONPeleneHHn MOABHMHOCTH.
Cl. periringens passupaerca npH Temmepatype 47°C # obpa3syer
B JAKMYCOBOM MOJOKE r¥GuaTiil KPacHOBATO-CHHERATHE CIYCTOK.

Ha cpede Buascou-Biepa oTMenaercs cHibHoe rasoobpazosanme
H MOMYTHEHHE Cpean 33 CYeT BOCCTAHOBASHMS CePHHCTOKHCAOIO HAT-
pHRE B CYAR(ET HATPHA, KOTOPHMA BIRHMOACHCTBYET C XJAOPHCTHM
Weae3oM H ofpasyer yepHuil OCA00K CEPHHCTORD Heaesa.

4.2.1.2. Tlposesenne avanH3a

HOan onpenenenus Cl. perlringens roToBAT Openaparhl-OTNEETEH
no n. 3.3.1, oxpawnpaT mo FpaMy H METHNEHOBWM CHHAM H MHKpPO-
CEOTMHPYIOT,

B npenapataXx ofHapy#HBaT KOPOTKHE TOJCTHE MANDYKH C 38-
EPYTACHHWMA KOHUAMH, rpaMionosutencuse. TlpH oKpacke MeTuie-
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HOBWM CHHEM OGHAPYHMHBAIOT Haawuve kancyi. OIHOBPEMENHD HA Ma-
TepHada TOTOBAT Bipeck mo m. 4.1.]1 # ppoRasojsT NoceR B ABe Npo-
Gupen co cpenolt Kntr-Tapouun. TMoayuednyw BaBech B HOJHYECTBE
2—3 cu? BHOCAT B Kanayw npobupky. [lepen nocesom cpeny mporpe-
palT Ha BoxAuoR Gawe 20 Mua npn Temneparype 80°C LnR yviadeHHT
KHcaopoda. OOy H3 3acesHHHX RpobApox TaKXe NPOrpesaloT Ha
BOZAHON GaHe AnA VHHYTOMeHHs aspobuofi  muspoduopu.  [locenn
NoOMeNEOT K NATE CYTOK B TepMocTar ¢ resueparypod 37°C. 3a no-
ABJACHHEM pOCTa MHEpPOOpraHHaMoR HaBampawr emelnesso. PaspnTHe
Cl. perfringens B cpene HAaYHHAERTCH € NOXBIEHHEM PABHOMEPHOH MYTH
no scefl Toawe croafMKa, OTCTYHAR OT ero NOBepXHocTH Ha 0,
1,0 ey, ITlpopacTande ciop H AeAEHHEe KAETOK CONPOBOMIANITCA BHAE-
neunem raza. Cpeaga npu pasestiy 8 Heft Cl. periringens naer chipHEl
sangx. MyTL B CpEIE MOCTENEHHD RCYEIALT, KYALTYpa OCTAETCH HA OHE
B Buae Hefoaeworo ocagka. B maskax w3 18-, 24-wacoBoll KyJaeTypH
HaGAod2oTcA rpaMooJoKHTeIRHHe naaouxd. B Maskax, OpHroTOB-
JeHHHX H3 0Ccajka, HaGawIamTeA TOACTHE MAJN0YKH ¢ 3AEPYrIe¢HHH-
M KOHUAMMH, CO COOPAMH, PACTONOMEHHHMH TPYRMaMH NapajiensHo
APYT K ApPYTY 0o IEe, DAHHOYHD AN Lenoyxoh.

MoIBMKHOCTE KASTOK ONpEABNRIOT MHKPOCKOTHPOBANHEM B pas-
pasnennoft kanne, Kaetnn Cl perlirngens HenoInH#HE.

[lpn obuapysednn 8 cpele Kurr-Tapouun XapakTepHHX O0A
Cl. periringens nanoye NPOHIBOIAT NOCES B NAKMYCOBOE MOJOKO
¢ umctensoM, cpeay Buascow-Baepa H ma xpoBanof arap. [locesw
noMeitawT Ha 18—24 g 8 Tepsmocrtar ¢ Temneparypoit 47°C.

[loces Ha cpeay Beaecow-Baepa npoHasoasaTt caegywomum obpa-
agM, Cpeay pacniagasoT M oxsaxpanTt go Temnepatypw 45°C. Tlo-
CEB NPOMIBOAAT nacteposckoll nuneTkofl Braybes Tak, wrolm He no-
NajH Ny3LpPbEY BO3IYXE.

[Tocesw wHa wamxax [lerpe ¢ rawEc3o-KpoBAHMM  arapom  (No
Heficcnepy) BuliepHHBa0T B ANASPOCTATE OpH TemnepaType 3770,

[p OTCYTCTEHE AHASPOCTATOR MOXHOD HCMOJB3OBATE walleqHHR
smeTof Had Merol Banesana-Befiona.

Mps HCOOABIGBAHHH YAUIEYHOTD METOAA B Cpedy, MPHIoTOBACHAYIO
no Lleficcaepy, Buoear 025—05 cu? amammzupyemoi pasecw. Cpeny
ocTopoxBue  BabanTuBawT Oe3d o0pa3oBaHHA MNeéHH W HAAHBAKT
B KPWILKY cTepuasHoi yawrsn [leTpr, nocae wero Ha NOYTH 3ACTHRIER
arap NOMeNIAoT BTOPYW nonosnwy uwawkH [lerpn tak, wrobw ano
NAGTHO CONPHKACANOCH ¢ NOBEPXHOCTHI) 34JHTOrO arapa. Kpaf JallKH
33THEAIOT NapaduHOM HAH 3aMA3MBAIOT NaacTRanHOM. Yamxn mome-
matoT Ha 18—24 9 8 Tepmocrat ¢ remnepartypofi 37°C. Bupocmne
HOJOHHH PACCMATPRBAKIT ¢ NOMOMILH JVITH.

[lpr ncnoaw3cBandn MeTofla Baubsan-Beflona sacesnHuil mMare-
pHAA HabGHpawT B CTEKAAHHYI TPYORY (NACTepOBCKHe NHIETKH ANH-
Hoft 20 cv \ guamerpom 0,75 cM), oann woHen xoTopoll 3aKkpuT BaTOdM,
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a Lpyrofl otTaRyT. Cpeay HaGHPAIOT He GOAee 9CM Ha ¥ AIHHL TpyG-
KH, DOchie 9ero OTTAHYTHA ECHel TpyOkm sanampawrt. TpyOxu co cpe-
AOR NOMEWAKT B TEPMOCTAT ¢ TeMNepaTypoit 37°C. Ha BTOPHE—NATHE
CYTEH NOCEBH B TPYOKaX NPOCMATPHBAIOT H OTMENAKT POCT OT1EAbs
HuX oaoHEA. [IpH Haawduy rasa croabux arapa paspHEAETCH.

Mo wcTeueHHH ¢poKa TePMOCTATHPOBaNHA YUHTHBAT pPe3yALTAT

pocTa;
B mpoOHpKRaX ¢ JakMycosuM monokom Cl perfringens Gypuo dep-
MCHTHPYET MONOKO ¢ O0pa3zoBaHMeM ryfuaTorg crycrxa KpacHoBaTO-
CHPeHEROTO IBeTa B BepXded 4acTH NPOOHDKH, MPH STOM CHBODPOTKS
CTAHOBHTCA NpOspaynof;

Ha cpege Buawcon-Baepa wepes 18 u ormevaercs ofipasonanme
B rayOHHE arapa QepHHX KOAOHHN, DPaspEDAOLINY CPeny BCASMCTHHE
razoobpasoBanua;

Ha KPOBRHOM arape OOpasylTeR KPYrasle: BIaHLE CEpOBATO-
OJHBKOBHE HAH 3edeHbiE ¢ 30H00 FEMOAHIA EOJOHHH,

4.2.1.3. ObpaboTka pesyasTaton

OBGHAPYKEHHE HENOABHEHNX IPAMIOAOMETENLHMNY MaJA0UEK, Bhi3H-
Balomux Oypuywe depMeRTanHio MOJ0KE ofpasopanvem ryfuaToro
CrYcTHa KPacHOBATO-CHPCHEBOrO LBETA, YePHEIX KOJOHHE Ha cpene
Buascon-baepa, cepoBaTO-ONNBROBHX WIN 3eMeHLX EGIOHHA © 30
HOf reMoansa yeaswBaerT Ha Cl. periringens s mace KpOJHKA.

4.2.2. B cayyae orcyrerRRA CF periringens awaams npososmaioT
AAT BEIABACHHS YHCTHX KYJARTYD aHaspofoB H HX I deperuHanun
N0 NPH3RAKAM, YEA3EHEHM B Taln. 5.

4.2.3. Onpedeaenne Cl. bolulinum

4.2.3.1. CymmHocTs Metoma 3aknmuaercs @ puAeaenHd Cl. botulf-
num ¥ onpelefeHHd coelRpHUIecKoro nefeTeHR boryanuRyeckux Tok-
CHHOB NpH MOCTAHOBKE peakuuH HefiTpaauzaumy npoTHeoGOTY AHRHY e
cHOf CHBOPOTEOR Ha Aa00DATOPHEX MHBOTHLX (MEmax).

4.2.3.2. Tlposeneswe araausa Cl. botulinum

Has onpenenenns Cl. botulinum rotosat DPEnapaTh-OTIeNATKH RO
n. 3.3.1 8 okpawneawT oo [paMy B METHACHOBHM cHEHM, TOCje wero
MHHPOCHONHP YT,

OGHapyxenHe B DpenapaTaX-oTmewaTtiax TPaMIOICKHATENLHEX
TOJCTHX NaA09eR © JAKPYTAEHHMMH KOHUGMH, NAJOUEK oo CHOPAMH,
HMEIOWHX BHI NJAMEeHH CREYH MHAN TeHEHCHOH PAKETKH, YKaskBaeT
Ha BoaMomHoeTk Cl. botulinum.

Basect roTonat mo m. 4.1.01 B ZensioT mocen m nBe npofHpEE co
cpenoii Kurr-Tapomuw, Cpeay NPeJBAPHTENLHO EHNATAT B TeycHHe
20 wun. Bamecn BHOCHT B Ramiayio npobHpry nmo 2—3 cm?  [Toeae
MOceBa OAHY H3 NPOGHPOK MpOrpeBamT B TeueHsne 15 Mmun OpH TeMmme-
patype 80°C nam yHHYTOMEHHS BereTaTHBHOM MuKpodacpu. [Mocesm
noMellaioT na 24—92 v B TepMocTaT nWpu TeMnepatype 37°C. 3a
poctom Gakrepuit HAGMIORa0T exeamensso. Eean Bo3lyanTenn Gory-
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AHAMA HAXOAATCA B BereTaBHoOR dopme, To Gyaer nabawraTeecs pocr
B Henporperol npolspke. B cayuae HaNHuUHA cnopoRHX ¢opM pocT
Gyaer HabnwIaTHCH KAk B Dporpetod npolHpEe, TAK H B HENPOrpeTOH.

Pocr Cl. botulinum Xapakrephayerch razoobpazoBaHHeM H HDOMYT-
HEHHEM Cpeal.

JAs MPHrOTOBICHHA MA3KOB NACTEPOBCKOR MHOeTRKOH GepyT Kyib-
TYpY co aHa npob#prd. Masks oxpamssaior no Tpamy u Mukpocko-
HHPYEIT, '

BoaGynurent GOTYyNHAMAa HMEeT BHA NAAONEK ¢ JAKPYrACHHEMH
KOHUEMH pasaHyuodl AJHHEM H WHPHENM (B 3aBHCHMOCTH OT THHOA),
HACTO KOPOTKHX Menodex. KASTHR €O COOpOH HMET BHI pPaKerTHH,
OTAEAHBIIHECA COOPH -— OB2dbHEE. KJIeTKH B MOJOLOM BOIPACTE
rpaMooaoxHTe pHue. [Ipd cTapessd kyasTypm (ueTmpex H Goaee
CYTOE) NOABAAKITCA FPaMOTPHUATEALHEE TaJOUKH,

Hdas nposeienda OHoaorHyeckol npobu npu onpegenensn Goryan-
HHMECKOTO TOKCHHA AHAJAH3IHPyeMHH MAaTepHAA PACTHPAWT B CTYIKE.
CO CTePHABHEM PHIHOAOTHYCCHHM PACTBOPOM | 14 H OCTABIAKT OpH
KoMHaTHOR TeMnepaType Ha 1—2 u, nocie wero ueHTpHQYTHPYIOT OpH
3000 of/mun b teuemne 15—20 mun. [loayueHHY HaloCAAOUHYR
HHAKCCThH MOWHO XPAHHTL B XOAOAHALHHKE NMpH TeMmnepatype 44-2°C
H HCTWTHBATE N0 Mepe HeoOGXoIHMooTH. Tlpobi ¢TaBsT Ha MBILAX.

AHaans na GOTYAHHHUECHHT TOKCHH B MACE NMPOBOART CALAYHILHM
ofpasoM. Bravaae cTaBAT peaknHK HeHTDaNHIAUHH CO CMECHID Npo-
THROGOTYAHHHYECKHE cCHBOpOTOK. CMEIABAKDT PasHue oBBeMEl  MOHO-
BaJeRTHLEIX cuBopotor THoa A, B, G, E, F n 0,6 cu® noayuennod cMe-
¢H fofaparoT B ApobRpRyY K 2,4 cM® Hecnenyewmoro mentpHdyrata. B
Apyryw (KEOHTpOaRHYI] nNpOHPpRY K 2,4 cM? Hccaenyemoro HexHTpady-
rata pobGapnawt 06 oM? PHAHOJOrHYeCKOTO pacTRopa. CojepmHMos
opofHpOK MEPEMEIIHBAIOT H BEISPHHBAKT B TeqcHHe 30 MHA npH TeM-
nepatype 18—24°C. [Ina GHoaorHEyeckofi npolu aHAARIHDYEMbH eHT-
pHPYraT BHadade oOTOHpPAaWT H3 KOHTPOALHOH, a 3aTeéM HI ONMBTHOR
npofupka no | cm? H BBOAAT ABYM GeabiM MELDAM Maccof mo 16—18 r
kamnan., Ocanok uedHTphdyrata COXpAHAKT B XOJOIHALHHEE AIA
AaApHeHero HecASA0BAHH.

Haflaloaenue 3a MHBOTHHMH BEAYT Ha [poTRmeHHH 2, 4, 6, 24 4
B TeWeHHC HeTHpPeX CYTOE,

INpu wanwuna GOTYNHHAGECKOrD TOKCHHA ABE KOHTPOALHLIE MBI
(KOTOPEIM BBOOHACH HECMEUIAHMHR ¢ cHBOpOTHOR uentpidyrar) Go-
Ae¥T, 3 HHOFZA MOTHOAIT, ¥ MEWeH, KOTOPHM BEOAHACA CMellaHHL
¢ CHBOPOTHAME NEHTpHYraT, npA3HakoB 3aboaesanua  GOTYIHIMOM
He HalnwpaeTcy.

B chyvae rufeni KOHTPOJBHHX H ONHTHHX MEDeld peakunmn Heli-
TpaaH3alHH NOBTOPAKT ¢ SECTPAKTOM MAca, paimeacudum B 5, 10,
20 pa3, 9To [AaeT BOSMOXHOCTE H3OABHTRCA OT BENICCTE, BMHINBAN-
AKX HexapakrepHyr rHfens Muiured,

i3
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Ecanw B werrpudgyrate obHapyXen DoTYAHHAYECKHA TOKCHH, TO
AR ONpeAeeHHA TRAMA TOKCHHA CTABAT PAIBEPHYTYIO DeAKLHK Hel-
TpanKaallkd ¢ MOHOBAREHTHLIMH THNOCNenHGAYECKHMHE AHNTHTOKCHYE-
CEHMH AHAFHOCTHYECKHMH CRBODOTEAMH.

as sToro B WecTs NpolGHpoE pasnHeanwT no 2.4 cM?® ¢HAsTpaTa,
aaTem B Kaxayw npolApry pobaeaswt mo 06 cM? CHBOPOTHR THOA
A B, C,ERF, ap mectyio KoONTpoALEYI mpobupxy JAofaBasmwT
06 cM? (pHIHONOTEYECKOrD pacTBopa. [IpRroToBnennyo cMech BHAEp-
wuRaoT B TegeHne 30 MEH npH temneparype 18—24 uan 37°C, mocne
yero BBOOAT no | cM® Eamaof cMecH BHYTPHOPIOIWIHO ABYM MEIIIAM.
Jna pantad npobsl H3 KA AoR npobHPEH HCNOABIYIOT YHCTHA LWIMPHIL
PeayapTaThl YUHTHBAOT B TETCHHE TOTRIpEX CYTOK depes 4—6 g, 3aTeMm
gepes 24 u. BHEHBAIOT MEIIAE, MOIVYHBIIAE ¢Mech TOECHHAE H roMo-
JorHuecHoll cHBOPOTRH, OCTANBHEE MEIUH NOTHOAIT,

THNOBYK NPHHALIEEHOCT, ONPEAENRIOT NO THOAM CHIBOPOTOK,
HeRATPANNIVIOUIAX TOKCHH,

4.2.3.3. OCpaboTa peaynLTaTOR

OGuapy#Herie Naf0oues, THOHYHHX no smopdogordie anf Cl. botu-
linum B GoTYIRHHYECKOrD TOKCHHA, YEAJLBAET HA JapaMeHHe MACA

EpOaHKEa poafyauTeneM OOTYVAH3IMA.
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