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TOCY¥IAPCTBEHHBIA CTAHIOAPT POCCHACKOR ®ENEPALLRH

ﬂ

MACO NTHLLbI, CYBIPOYKThI
U NMOJYPABPHKATHI NTHYbH

METOObI OTEQOPA TIPOB H NOATOTOBKA K
MHEPOBHOJOTHYECKHM HCCAENOBAHHAM

Hananme ohHuHAIBHDE

B3 6—92 662

22 pyd.

FOCCTAHAAPT POCCHH
MocEnan
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FOCY¥AAPCTBEHHBIA CTAHOAPT POCCHACKOR $ELAEPALHH

T ot o e e o e e A
MHACO NTHUB, CYENMPOJAYKTEI
H NOJAYPABPHEATH NTHYBH

Meroaw oriopa npud- H NoaroTaEka
MCcT P
E wWHEpofigoaoriist iem Bocae ) oB-aHHEmM

Poultry meat, edible, offal ready-lo-eook al396.0—982
progiogrs. Methods Cior sampling and preparing
of microbinfngical cxpmiialions

OECTY 9206

Jarta nBeicHiR 0,010,584

Hacrosmui  cTaniapt pacnpocTpradaceTon Ha NPeiHAZHAMCHERS
AAR DedAHIALIEN M M6 M LT e H HO J]L",J:.‘["lidﬁf:-'fll.l-lf !
MACO MTHILH B BHAE NOTPOMEHB R, MOJIVIOTPOIICHEN H NOTROLIEe-
HHX © KOMNACKTOM ROTPOX08 H el TYeK, YacTel, NoJy4eHHs X
NpH HX PRIACAKe, 3 TakKe 0DHAJEHHDE B HIMEIBUCIEHOC,
cyGnnOAVETEL B NoayPadpHKATI NTHYRH.
Craniapr yoTaldasIHBaer meTddlw otbopa npobh U NOATOTOBRY X
MHEPOOHGAOTHHCCKEM  BCCILAOBAHAAM,

I, METOAB OTEOPA NMPOB

1.1. Metonwm orhopa npof B OOIMOTOBKa HX K HCCNeACBARAAM —
noe TOET 26668, TOCT 20060 co caeayoimdMn AoNOTHERHAMH

L) s wontpoas HasecTBa TYIIRK DAl NOAYTYIECE [THIE 13
o0AACTH rPYARDT wacTi, ToJedn U GeApa BUPE3ANT HA BCW rAvOHHY
MBI B paBiky KOAHHeCTRAEXY oflied wmaccoli we wemeo 130 r, n2-
MOARURAKIT HX © COOTHSICHWCM TRAasia acenTHER © oMOUELEy 110 MEEHL,
FoMOreREzaTORa B Teucnue 2—2.0 wWd wan dapdopoBol cTYNRH €
HECTHKOM, DCDCMEHSINT W AOAYHaT ofbeanncHuyvio opody oasoil
TYEIKH WJIH OOAVTYLUHH,

1.1.2. Ofbeandennyvieo apody o0RAACHHOND, HIMEJIbBYEHHOTD MACA,
NTHYRHE CYONPOIYKTOR H Toaydabpikatos oTOHPAKT TG HOPMATHE-
HO-TeXHIeCcEol ADKVMeERTAURY Ha 3TH BHAKW TPOAVETOB.

113, Dna nperoTOBICHHA HCXOAHOTG PAIBedcHHA N3 o0LedHNER-
HOM HIMCALMCHEHOA nipofie oThHpanT Hascoky pe senee 10

Hazamne odawn s
O Harareawcroo cranjiapion. 1993

Hactosmefi craupnapt me sossT SpTh NOANGC TG il NMACTASHO  AOCNEFOESECOEH,
TAPAHEHfRAN E pacnpocTpangn Gel paspemeniEa Foccranwnapra Pocoun
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rocT P soipco—a2 o 2

L14. Ons nccaenosasds MHEPOGHOTO 3AFPAIHEHHA NOBEPXHOCTH
Tyllek, HX yacrelh ofpanednore Maca, cylnpoavetor, noaydalpoka-
TOR [HPOME NAMHPORAYHWX H HIMeAbYeHHHX) npofs oTOGHpaT B
BHIE CMLIBOR, NOAYYEHHBIX © NOMONBK BaTHmX TawmnodHos no FOCT
26669, man cTepHALHON MEHLKOCThH LAR CMEBE  (DEOTOHHOR AOA06H,
PHIHOAOCHYECKHM PACTEOPOM, ROZOHPOROANOR BOJOH) .

I.1.5. Tlpy otGope npof B BHIE CMHIBOR JHEAKOCTBIO W HOBHIT
E'Tffl'l'“c'lb-f'l'lij'll MaKeT GAHOPAINEOrD NVIBICBAHHT HI NOJEMEpHOrD Marte-
PHALE nOMeAXT TYWEY NTHOE MAH €8 98CTH  Maceol He Goae
1,0 Kr, ofbedHHEHHVIO Mpodyv GOBRJNCHHOMD MACA HAIR CYEGRpOAVHETOR
Maccod He smenee 150 r, aofapnsior MHAKOCTh JJ8 CMLBS B KOJH-
YECTRE, PARHOM Macce HAocdelyveMOors apoiykTa, BerpaxupawT co-
AePiMOe  TakeTa B Teuwenns 2 MuH, nl:'.l'!."q{‘ﬂﬂaf[ CMERHAR MEBA-
HOCTE CAVEHAT HCXOUNREIM MATCPHIAOM LI DOCACOYEIIIHE ]ﬂ-HpﬂT'
HBIX Pa3HEICHHE,

1.1.6, TIpe uwApIerHAs WUKPOOPraHWIiIoR W3 MfcH nTHiu, cyl-
NPOEYKTOR W DoAY PAOPHKATOR 08 NOOCBOR Ha IHTATEARHHE  Cpedt
W ie3vior |]h.":[!l'{|'||.|i-;.i CAGH 4ACCAADTHON MHLKOCTH, A IAPH R -
JEHHH HX KOJHUCCTER HOMOALIVEIT B3IBeCh HCXOANDTO [a3ReleHns.

2, NOArorToBKA K MHEPOBHONOTHYECKHM HCCIHNEAOBAHHAM

2.1. -ﬂll.l'll'lﬁ[:l-i'l'.l'}']'li-l', MaTepHaah H DEAKTHE R

ABTOKNAR,

AuaspocTtar

DaMi BOIAHAE TEPMOPErYIATEPOM, OUIBOJHFIONIAN [OOSR H-
BATE Temnepatvpy 200C—I100°C ¢ orroonensesm 1o 1°C oT 3azawmnoi,

Becul pafopatopaee obimerns nasnguends no FOCT 24104 ¢ naw-
CoabLINM Apetesom sapelinpanng 200 r w npelenom Aonyckaenod
EUT I HOC T =2 M A BIBCWAAHAR e STHRGD.

Becw aatoparopusie obwern wazuwavenws no TOCT 24104 ¢ uan-
BRI M npeaencs BapelHpamunn | o&r o DERL LR .'I,I.'.III'_n.I:'H-EL'"ﬂI.T-H
MOrpeuHoiTH = 10 MP ANH BIBEIMIHBRHNA MPOAYRTA,

Wkad evinnasuai,

TepMocTaTel SAEKTPHYECENE 400 BHDAMLHBAKNE GakTepHil ¢ apto-
MATHYECKHN TEPMOPEryJARTODOM 1o Tedneparypsl 55°C wm ¢ nedof
aenenna 0.2°C _

Crepuanzerop napeboi wennunucknd no TOCT 19569,

Xoaoam TuHHE GwroBoi sackTphueckui no [OCT 26678,

XOAOIHIRHHK MOxONHEN {CyMKa).

Llearpitdyra.

SnexTponadra mo TOCT 14919

MomoresnsaTon Elﬂ.ﬁTED]'iD..Tﬂl"i-'i‘i{"EHHﬁ AR annapaty aa8 HE3Medilk-
getns TRawefi © gpcaow ofiopoton BO0—45000 of/MuH,

Mewagkn 13 HEPMKABCIDWErD METAMTA,

E u 5 '|' FOCT P 50396.0-92, Msico nTuubl, cy6npoaykTbl 1 nonydgabpuvkatsl nTudbn. Metoasl ot6opa npob 1 NoAroToBka kK MUKPOBUONOrMYECKMM UCCNENOBaHUSM
(I L FE 1T Poultry meat, edible offal, ready-to-cook products. Methods for sampling and preparing of microbiological examinations


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-50396.0-92
http://gostexpert.ru/gost/gost-50396.0-92

C. 3 TOCT P 50396.0—92

Mukpockon ceeTOBOR GHONOTHIECKKT ¢ yRennuvennem s 900% 1000
pas.

|'IL"!IHH|C'I|:FL"I{HI'I' JTH}MHHETEU,['!IITHEII:L

[lpoGooTGopunk (OVPaRYHK HAH 30HA) HI HepRapelled crann.

|:IIiI-He-rp ¢ npefenos Jonyckdemol porpemaoctd He OGogee 0,05
ca.pH.

JIHCTHATATOP.

Macopybxa no I'OCT 4025

Hacw necounwe mo OCT 25--11—38 nan nacw MexanHYecHHe ©
CHrHANBHEM vernoficreom no [OCT 3145

TepMoMeTpid MAIKOCTHEE CTERNARHME © ARATAIOHOM TeMOepa-
Tvpe 0°C—50°C u S0°C—I100°C mp TOCT 28498 ¢ npeaenom gonye-
kaemol norpewnoctH *=0.5°C ¢ uenoft gesennn meaaw 0,5°C.

WMnareas 1—3 no TOCT 9147,

Hinatenwn, A0KKH, TONOBHHE W3 HEPMARERIIIEH CTAIH.

HnpAuwm megunnucke oo TOCT 22067,

Mlratiew gon opobupok.

Craauneasw W a0y meduyeackae no TOCT 21240,

Homxu u npopoJoka M3 Hepaapewumefl craan.

Munuers no FOCT 21241,

Hoxuunm menpnpnpcgne no FOCT 21239,

Ilaucfu W3 NOJHMEPHHX MASHOWHKIX MavepHamos no TY 63—
102—115.

Kpywua no TOCT 9147,

Kipers paanede onn OKpallHRAHHS NPEnapaTos.

HacTpiom,

Tpadapers {(wabaouw) ®H3 Hepaasewuled cTani.

PHALTD OyMAaKHWE.

Quarrpw 3efiTia.

Maactiau aclecroBue,

bBymara dravrpoeaawgas no DOCT 12026.

Bazeann

Bata.

Mapaa no TOCT 11109,

[TpofkH BATHHE.

Kaneawnuua 2—=50 XC no F'OCT 25336

Koata Kn (2} wam I1{2) mo TOCT 25336.

Boponka DBioxuepa 3(5) no TOCT 9147,

Boponka B® 1{3) — 75(100) XC no FOCT 25336,

TIgaunan no FOCT 1770,

Yawru Y5H-2 no F'OCT 25336,

Craxan B-1{2)—100(1530—1000) no [OCT 25336
Craxan H-2{100—1000) no TOCT 25336,

Crexana npeameryae no FOCT 9284,

Crexaa nokposksie no NOCT 6672,
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FOCT P 50296092 C. 4

Crynga 1.2 no TOCT 9147,

Cnuprosxa GJI1-1(2) no TOCT 25336,

IMTamourn cTekTanme,

INeerng 1—2 no TOCT 9147,

[lerneacpkartens

Metas dakrepHodoriuecKan.

Mumerkn no FOCT 20292,

Monaaokuw (TpyGenw dapxewma),

Mocvaa ¢ npuTeptoll npobGroi,

Mpofinpkn TH—16—150XC wan TI2-=10--00XC wan M2T-10TC
mo TOCT 25336

ATap BHOMYT-CviabHTHRIA

Arap muxpobuogoruueckail.

Arap cvxofl nuTateannmi,

Aenus KpynHOrG pOCATOrD CHOTA, CYXad HIH HATYPIALHAN, MemH-
MHHCKas o TS 6—08— 102364,

Macho sazenannopoe no NOCT 3164

Macno wammepcuonsoe no TY &1—05—T9,

Menton no TOCT 13805,

ITnaama uHrpathas EpoaHuRg

Pacreopr. Gyrepase jna pH-merpa.

CHBOPOTKE AHTHIBCTEPOIHEIE JIHMHHECLLH Py R Pe

Ct.:lnnr:-f:-ﬂ-.':: AHTHCAABMOHCAMCIHE S MOAHBAACHTHES H MOHOBAACHT-
M.

IHCTPAKT ApoXikeroll cyxof.

IKCTpaKT MACHOR.

Hilua xypunee no FOCT 27583,

AMHEDNEnTHI.

Aprunp,

EpuansauTosmil senennlt no TY 6—00—4278,

Bpomipesoaoswi nypnypiui no TY 6—09—1386.

Bora awermaavposankas no FTOCT 6709,

letnnan droseTonRi.

Fanuepun xu. no FOCT 6824,

Fawkoaa x4, wia. no TOCT 6038,

Aenatay nnmenok no TOCT 11293

Aeneza (TT1) ammonns cyasdar.

£4€30 TPEXXAORHCTOS, § BOZHOE.
Heneza (11T} untpar.

Kaawi reapat oxnen (ruapooksce) Texnmseckufi no TOCT 9285,

Rannf dochopho-Kncami  Asvaamemennwn (awrnapodocdat) no
FOCT 2493, ' il

Ranwlt docdopro-kncawli oguozavewenssfi  (reapodocdat) no
rocT 4198, Pogocar)

Kanus Tenayvpur.
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C. % TOCT P Goa9c.0-—02

Kaaeuuii yraexunoawit {kapfowat) no TOCT 4530

JlakToaa,

Jlnann.

Jlarhit xAaopucrul (xaopua).

Maranh wnopreteth (xaopun) no TOCT 4209

Merwaenoau#t roayioi.

MetnoRElt Kpachwf,

Mogeonga no FOCT G691

Harpus a3z, '

Hatpur THIpaT owdcH edwnii (FHapookdos) mo FOCT 1078

Harpua nmupvear.

Harpufi ceanenncTo-wncawii (rmapoceagHuT).

Hatpni cepHoRATACTO-KHCIEA (THOCYARGAT),

Hartpuii cepuieTo-KRcaui  (cyviaktbuT).

Hatpuf vraesnenuwh (kaplonat).

Harpufi dochopro-xEcAwi 1pysamellednwil (anrnipodocgar) oo
roOCT 4172

Hatpufi docdopro-giecawi oapoaaMellensstd  (rpapodocdat) no
FOCT 245,

Harpuit xnopueruft (xaopun) no FTOCT 4233

a-Hadron

O pHUTHH.

[Mepakcka (nepexucs) sodopona no FOCT 10929,

Po3zonoBad KHCTODTA.

Caxapoza w8 o [OCT 5833

CoHMer vECveHORRCARA {aeTaT).

Coupr stenoseit no TOCT 18300 w TOCT 5962, pacteop ¢ mac-
copofl poaeft T0%, 96%.

Tpunton,

Trl-iiltlﬂﬁl-l.'lTl."Tj:lI!.SH.'lHﬁ :l:,...'I.IZ]]'I-H,'_'l_.

Peanaans HH.

Penonopufi KpacHm i,

Llpcwae.

ItaiycKASTCA NpHMEHERHE ADVIHX CPEACTAE HIMEPEHHW C© METDO-
JHREHECHAM N ?LH|!-3.H'I'E[_‘.-HCTHEL:I.MH W (]cH.I-EI-}'_.H}FI-HHHH T OTeXHHYRCKENMEA
XAPAKTEPHOTHRAMEL ¢ XVHE, & PEEKTHOOR 0O KAUECTBY He HHMEe vka-
JHHASX B IZ"T'.E.II_'[.E[:IT-I'!-

22 TloArotTonKka NOCYAH H MaTEepHaaos

221, Beg mocyaa nosikus OmTe BUMBTa, Buwcvwena. [lepeg cre-
pHIEIalHen  npodHpEH, K0ADK FaKphBaT §Opo0KaMiE HI BATH @
Hﬂrl.ﬂl_‘ﬁlfl.l‘-'l ofepTEE, B KOHU NHOCTOX BRIALBBANKT NO KYVCOUKY Ba=-
T. "loaroToRAeHHBIE npoGHPKEA, NHNeTKH, 9allKH 3aBepTHRAKIT B ﬁ"_l."'
MAY HJAH NOMeliamT B METEIJHYCCHITE DeRAAMW. ]_"U']'-'-“EI""HCI Koalh c
F[]H'I-'fi-'i’:'.-i-l-l'-ll-‘l. CTARAHDE 3AKDWABARNT CBCPRY 'E':'."!I-'IH.'-‘HHF.I:I!I-! HONTNaYEGM, HO-
TOpHT obBRIKAAKT HRTKORM.
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FoCT P oSode6e0—92 O 6

222, CrepHaHaauns nNocyild, HECTPYMEHTOR, MATEPHAIOR — RO
FOCT 26668.

23 lpuroToRAEAHEe HKOMOOHEHTOR TNHTATEABHE X
cpen H PACTBOPOR

2.3.1. Tlenrouuo-coaesoll pacteop. B 1 awm? awcraaawpopapnodf
BOAW DECTREOPAKT TpH MedJdckHwoM Harpesawus 85 r xpoprcToro
HAaTpHA ®H 1.0 r pentona. Iloayweunui pacteop npr HeobxoLAMOCTH
PUALTPVIOT Yenes OyMadkHER $HEILTp, veTauwapansamr pH (7.0+
+=0,1), crepuawsyioy (301} sum apu Temnepatype (121%1)°C.
Pacreop xpauAr B TeMHEOM MecTe npe Temnepatype [4%=2)°C npe
fomee 1 mec,

232, Menronnan peda.  TlpHroTos erHe aHAJOTHYHO MENTORHO-
ceaeRoMy pacreopy {cw, n, 2.3.1) Ge3 aobapaenHMa xaopHcToTo HaT-
WA, .
" 2.3.3. duswonoruveckuit  pacthop. B 1 1w awcrHAadpozansodf
poIW pacteopamor 8.5 r wmopumctoro  marpns. Crepuamayior (20
=1} mux npw remneparvpe (121=%1)°C.

234 Arap roncanwét, 20 r arapa pactsopamr B 98 om? aHC-
THAAMPORAHHON  BoAW, crepuansyior (20=2=1) munm npu Tempepartype

(121 =1)°C,
235 Cpuprosofi pactsop poacaonofl  KHCAOTH  MaccoBON HOH-
WEHTRALNH A, 0,0 © pojosobol  KWCAOTHE SaadpawT 10 cw®

STHIDROMD PEKTHOHKOBIHHOTO CTHPTAE ¢ MaccoRoh goneh 96%. Hepes
24 y pacTeop rOTOR K ynoTpelaenul, XpaHAT B 3AKPHTOM COCYIe W3
TeMHDID CTEKAA NTH HHMH.’-I.TFII'.IE TEMIEDATY M HE ﬁl!]."IEE! I Mer.

2.3.6. Pactenp MeTHICHOBORD rOJyOOra MaccoBOf KOHUEHTPALHM
1 rfam® 01 r merThaeroRoro roayGoro MOMenlaT B KOAGY BMCCTH-
mocThi 100 ca®, noauBamT AD METEH AHCTRAJHPORAHAVIC Boay. Hepes
24 g [rACTHEOY MTOR K ].']'IE]T-]J(?F..'II.:!I'IFI.]'III. .:‘;'lﬂﬂﬂ'l‘ B I3EPEITOM {“-I:II:':'.-'_T.I_E
Ha Moy CTERSA IMHE HE:l'l.'I'I-'I-i‘l'I.'HIZ]I:'i Ti‘H[[l?[PHT'{.‘ﬂE'. C[?E]'I{ :{FHHE'HHH He
OFPaKHEEN.

2.3.7. Pacroop GpHANRAHTOBOMG SeJCHOTO MACCHBOR  KOHUECHTDA-
uned 3 orfaw® (man 1 riam®. 05 ¢ jwan 0.1 r) GDHANH2HTOBOTD
AEACHOTD NMoMenRior 8 Kkoaby pMecTEMocTrio 100 cm®, aoansawt auc-
THAIHPORAHHYI0 ROAY I0 METKHE. XPAHAT B 3AKPEITOM COCYAE HI TEM-
HOTO CTekNa NPpH KoMHaTHO Temnmepartype He Goaee 3 mMoc.

2.3.8. Pacrrop JTiorona — no FTOCT 104441

2,39, Bvaeoy Xorraurepa — no TOCT 104441,

2310, Pacreop patpes tHocyAepaTa (NagS0:-5H.0) wmaccosodl
koHmerETpanuy 00 riam®. 50 r watpes THoCOYIRGATA NMOMEeMIAKOT D
Koaby, aobapnamt fo 1M ow? apcrhaanpoBannyw moay.  Pacreop
crepuanavior (20221) mew np temaepatype (12121)°C wan (302
=1} mug mpH Temoepatvpe (1121)°C

2301 AmvnonentHansf Gyavon. 200 cM? WHALKOMD EMHHOTENTH-
na, 5,5 r wnopuna patpus, TH0 oMY ABCTRAAMPOBAHKON BOAW Nepeme-
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C. 7 FOCT P 50506.0—852

wHeanT, crepianayior (20x1) Mun ope Temnpeparype (121 1)°C,
Cpox xpaderas npa rtemmepaTtype 4°C—I10°C ne orpanHgen,

2.3.12. Pacteop HATPHA THAPOCETEHHTS (NaHS¢0:) saccopod
KoHUenTpaund 100 rfam®, 10 r HaTpHs riEApoceSeHETA NOMELIAIOT B
crepuaLyie konly o dobasamwT acemtEdeckH 2o wMetkn 100 cm?
CTEPHJIBHYEY AHCTHRAMpOBaHHYW BOAY. lotossT nepea  ynorpeb.e-
HHEM,

2.3.13. Pacrsop L-nmcruma. 0,1 r L.umernna, 15 cm? pacrsopa
FEAPOOKHCH HATPHA saceoboll KOHUeHTpAUHA 1 moan/aM? B crepHik-
woi xoafe moroast a0 M0 cw?, aobaBass CTEPHABHYE) IHCTHAAHpO-
mandywo Boay. PacTrop CTEPHAKIAINTH HE [OLIEHNT.

231"; ahl:'T']H[-..T __[l|',|-l:l..i-...i"|i[-'|-]|::||:| C'p},{.lﬁ FOTOBMT M0 TNPGIHCH, Vid-
sapnof Ha sjrrh-:'n-.c waw o TOCT 104441,

2.3.15. XaopHcTH uarunti 36 r KpHCTAMAHYECKOrD XAOPHCTOMD
Marung pacteopsior B 90 cw® aHcTHANTHpORAHHOA RO

23.16, Pacreop woveBMHE MAaccoBofl  HoHoentpamwn 40 rinm?
‘lﬁ r MOYeBHHE OMCUIAKT B r-[n,]l";y H _J.lﬁﬁﬂ}l."]_ﬂﬁ_'l"[' -:_'.TI'.'[I]'I,'IHH],-'H:I- IH-
CTHAHPOBANHYIG woay 1o smerki 100 ¢w® Pacreoprior, cTepuansyoT
wepen GHALTp Jefitua, JdonyekacTes «camocTepHJHZALMAY PaCTROPE
MOYeBHHLL MVTEM BHIEPIKHBAHMA €ro NpPH KOMHATHOR TeMmpepatvpe B
Teuenie 23 cvr. TlpoBepsioT CTEDHALHOCTE PACTROPA MOUCBHI
HﬂHT]:IIIZI.-"II-uHH'!I.'I TR TR0,

23.17. Pacteop werngoporo kpactore. 01 v werhnosoro wpac-
Horo pacteopAmT B 300 em?* sTRnomoro peKTHOHKOBANNOTO CHHPTE O
Maccosoit anaell 96Y, sarem JoGaBaAMT IHCTHAIHPOBAHHYID BOIY
Eo meTtee oS00 cwm?,

2.3.18. Cnuprosofl pacrsop a-HadTosa Maccopoll KOHUeHTpawHN
60 r/am® 6 r n-nadToaa pacreopmior B 100 eM? stenomoro pertidii-
KOBEAHOID COHPTA ¢ Maccosof goaefl 969, .

2.319. Pacteop TrHApPOOKHCH KAJHA MAaccoBOA KOMUERTaLLHHA
400 r/aM?, 40 r PHADOORACH KAJHA ROMEILAIOT B KOAGY H 20JHBE0T
ARCTHATHPOBAHAYIO BOAY No mMeTre 100 cM?,

2.3.20. Peaktne Kosaua, peaktie Jpauxa no [OCT 28560,

2321, Huankatopnan OGymara 234 onpeleneHdd cepoBOALPOAE.
20 r auerata cemaga, | r gapGonara HaTpwa pacteopswTr o 100 om®
BUCTHASHPORANHON aoal. PacteopoM npondTubaiT GUABTPOBEIBHY K
Gywmary, BHCYIIHBAWT e& npH TeMpeparype 1B°C—25°C B uapesawt
wa yaxue nodocks. [locae npurotoBneswa Oymara ocraetcR Oeaol.
OPH HaJRYHH CEpoBOIODOIa SepHesT

23.22, Pactoop weneda tpexxaopucTera G-BoAHOrD MACCOBON KOH-
meptpaun B0 rlasd, BO r menesas tpexxpopdcroro B-poasorn nepe-
HOcAT Rk Koaly  eMectuMocre 100 em?, mofapnmorT N0 METHR
AHCTHAAHPORAHHY Y BOTY.

2323, ©nzwonorvveckull - hochat-Gydepuwfi pacrsop. 8.5 r xao-
pwaa watpea, 045 r ouruapodocdara wanawa  Gezsonnworo, 9,34 r
HaTpus rHapothochaTta G0IBOAHOMD NOMENANT B MEPHYKY NOCYLY, HO-
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Anpar go 1000 cM? AHCTHATHPORANAYED BOAY, CTepHAHayoT (30+
1) Men nmpu remoepatype (121%£1)°C,

2324, Tlraama EpoBH KPOAHOBR CYX8RT TOTOBAT 00 NPOIECH,
VKA3anuof Ha sTHReTke. [l1aszma CBeMenpHroToBAeHRag — mo [OCT
0444 2

24 {lpAroroRJedHe DHTATEALBHWMX Cpexn

24.1. Maco-nentouunfi arap. B 1 am? maco-nentosnoro Gyaeoma
no [OCT 10444.1 gofapnsior 15—20 r arapa v x#neTaT N8 coatowm
OTHE BPH MOCTOANAOM NOMEUHEAHME A0 NOMHOMG PACTROREHHA arapa,
veranapnnpawr pH T.0—7.2 u crepuansyior (20+1) yun npn tem-
nepatype (121 1)°C.

242 Msaco nentouufl arap e rawkozod, K 1 avw' ssco-nenton-
HOFD arapa Mepei CTEpHARIANHed AobapnmwoT | pan 10 ¢ raoKosw,
YeTaHapaHBawT pH 7.0~~72 u crepiadavior (20==1) man npn Tewne-
partvpe [12]1-+1)°C.

2.4.3. Maco-nenToHawE arap ¢ TOOK0S0R B IPOMMERLM SKECTPRIKE-
oM. K 1 aM? crepaasroro arapa mepely NpHMeHcHHeM AcenTiiuesxn
IO6ARARKT 2 ¢ APORKEBOTO SKCTHaKTd

:-'!."!4 Cﬂﬂ:ﬂ-ﬂ. H3 OyvxOrS MATAaTERRNOTD EI!'i‘IIIiJ: FoTOBEST No 'H|'!--I',!IFEIJ-:,“"iEI
VEAIAHHOR HA STHRETKE.

245 Cpeaa w3 cvxoro RNHTATEALHOTO Aarapa © rloEosol: B
75 oM ¢yx0ro aWTaTeNnHoro arapa (oM. m 2.4.4) HenotpelcTBeHHO
Heped nNpHMeHeHHeM acenTHveckn Aobanaswr 25 oM? CTEDHILROTO
paCThOpa TWNHOIW MaccoRofl wonpesntTpaumn 200 iz,

2.4.6. Cpeaa Keccaepa (o aaxroanid}: 10 r nentona, 5 r cyxol
Meaun pan o0 em? HaTYpaabHod cTepHALHOR senaw, 2,5 r JarRToaw,
0,01 r rennuan pHoAeTOROMD AoGaunsHioT B | aM? awcTHAAHpOBRHHOR
BOIM, TIHATEALHQ [NepPEMEIUHBANIT, KHNATAT B Teuende 20-~3 mh,
GHIBTPYIOT Yepe3 BaTHO-Mapaebuwll $HALTp, veranapaueawr pH o ra-
kM obpasoM, 9Todw O0CAE CTEPHAHIAULHH oM cocraeaaa (7.3£0.2)
npu Tesnepatype {25+ 1)°C, Pasaneawr p opolupky ¢ NODASBKaAMN
(TpyOKavnu Japxesa) AxosM BRepX B cTepdaRsyior (20-4-1) wun mpn
Temmepatype ([14=11°C. Echn p nonnaekay o0TalcH Boadvk, cpely
e peooassyior, Leer cpeaw dnoneroewd. Cpox spadenns ue Goaee
14 cyr npn rempepatvpe (4+1}°C.

247 Cpena Keccaepa cyxasn, ToToBat no ppon#cy, yxazanmod
Hi STHRETHE.

248 Cpena Xeddeua o mawrosol. 10 r penvona, 5 r xaopw-
AB HATPMA, 5 T JABKTO3IW PACTROPADT B | OM* QHCTRAIAROBANHOR
oA, yerarasaneawnT pH [(T4-—=T.6), parpesaot oo s¥nersn, duabT-
pyioT, fobaepagt | eM? pacrpopa po3ONOBOE KHCAOTH, NPHrOTAORICH-
Hoff mo n. 235 w 25 cw? pacreapa WerdHaIeHoBOrD roayvBoro, npRro-
rongseAnoro mo oo 2.3.6. Peaawsawr mo 10 oM® B npobupkn ¢ nonaae-
kamn, Crepaanayiar {(20x1) mur opa Temmepatvpe (1122 1)°C.
Lleer cpeam kpacho-ditoaeTodult. Cpox xpawcHda e Ooaes 14 cyv
npu remnepatype (4= 2)°C.
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249 Byavon A3KTOZHWE c OGPHANHAHTORHEM ZEMSHHIM R MeS4bi:
10 r nentona, 10 r gawroawr, 20 r oviOR TOBAMLEA HOJYH HAH
D00 ¢m? gaTypadbnof menun, 2,66 cw? GpHINHAKTOBOTG SENCHOMD,
npArotoyernore no no 2.3.7, zobapagwoTt k 1000 cM? gucTHAOHpOBAM-
HOR BOJW, NepeMellHBaT, HATPEeBANT Ha caafoM OTHe A0 HHIeHHS,
PHALTHYIOT weped BATHO-Mapieswid GHABTP, OXNaMLAKT 40 TeMne-
parypu {30x5)°C, veranagansar pH takue ofSpazom, ytobu nocae
cTepHAnIauny ou coctapra (7,.2420,1) npu tempepatype {25%1)°C.
Pazameawr no 10 cm® p npolupxs ¢ nONJaBxkaMd, CTepHARIVHT
{121} mun npu Temnepatype (121X21)°C. Xpanar qe Gomee 14 cyr
npr Temnepatype (4% 1)°C,

E.d:lll]. Cpedm 3nap, JlemHna, cyxde: rOTOBAT Do NPOMACH, YHa-
ZAMHEM #HA 3THECTEe.

24.11. Nentouso-6ydepaan cpena: 10 r nenmona, 045 r kanus
anrpapodocdars Gessogdoro, 3,34 r HaTpHa reapodocdiaTta Geasng-
nora  pacreopAior g 1000 owm? Kunamedl AHCTHAOHPOBAHHOR BOAH.
Pazaneawt 8 Koibe BMecTHMOCTLIG D00 cm? no 225 cw?* cpeaw. Cre-
puanaylor (2021} sum npy teMnepatype (121£1)°C, pH cpeaw npw
Temmepatype (252 1)°C coctasamer (7020,1). XpaweHne npn HOM-
HaTHod TemnepaTvpe ne Gogee 14 cyr

24.12, Cpena Mwanepa. 2,5 r creprasioro kapBoHaTa KadblLHA,
nperorofacirore mg DOUT 10444 1, nomeliamT &8 créplasiuiil daa-
Koo, npofaeamior 9 cw? Gyasons XOTTHHTEDA, NPHrOTOBAENHDED N0
FOCT 104441, crepuanayior (30£1) sup npm remaepartype (121 =
=2, pH 7.2—7.4. Xpansr we Gonee 1 Mec Npe TeMoepatype
(4= 1)°C. Tlepen wncnoabicBaHWeEM acentHueckd nofapnampTt 2 oMm?
pacteopa  <lrods, npurotoaensoro no JTOCT 1044401, g 10 cm?
DACTROPE THDCVABDATA HaTpwa, npurotoBaednoro mo n. 2.3.10, DoTo-
AlR IZ'FIE_.'ZI,FI CTEPHANZIALLHAT HE MAAeHHT,

24.13. Cperas Kavhmanma. 100 ew? crepHawnofi cpegw Moaaepa
(e, n 2402 ¢ acenTHyeckuw nobGaeaendem 10 cm® pacTeopa
GPUATHANTOROTG  3edeHory Maccopofi  kowuentpapnn | orinwm?  (ocw.
m, 23.7). 10 r cvxoi eaun Bam 50 ow? HaTYpAALEDR TOBAHLLR
AL TR [II.'!|'II;""HE?'|JIHI‘IEF;]T. |:||I_=!f,|ﬂ L"TL!"I'H.'IF-I'.':II-JI.I'I-II'T HE NOAACEHT :{PEIHHT
Be Gogee 7 ooyt npu resmaeparype (4X1)°C

2.4.14. Cepenntonan cpela. 5 © nenToHa HAH TPHOTOHRA, 4 © Jak-
toaw, 10 © parpua Aursapodocdarta Geasoamoro. (UonyveoxaeTcs T or
Hatpus ruapodocdara Geapoinoro w3 T Havpua Axrnapodocdarta
feapoamorn) pacteopswT & 100 cv® auwcTntadpoBadnol BodLE, paa-
ARBAWT B KOAGH, crepuaaywr  (30+1) MHs  Opw Tesmneparype
(112:205)°C, pH 6,9—7.1. Xpauar pe Gogee 2 Mec npa TeMnepatype
(4% 1}%C. P10 cavaueT ocuobofi cpeap. Jlam npuroToBAeHws OCHO-
BRI Cpedbl JONYCKAETCd BMECTD BLICOKOKAMECTREHHROTD NenToHa [TpHN-
TOHA) ® JANCTHANHPOBAHHON BOLM Henoab3ceaTh I60 oM’ amuAoDen-
TOHHOTO GyJbOHA, TPHCOTOBJIEHHOMD W3 MHAKOrD aMdlonentida (oM.
a1, 23.11). Nepes nenoassopannen gobaranwt 40 cv® pacreopa rua-
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pocenedira (e, 0. 2.3.12) wa 1000 cw® ocvoBw cpelw.  ToTofym
CMECH HE CTEPHAMESVIOT. XpaHedwwio oHa me nognesur, pH (7.0= ﬂ'tj

2.4.15. Cenennrobo-uncteHoBan cpeaa. B 1000 cm? cenenntonoi
cpeabl  (cm. n. 2.4.14) acentuveckn nobapammT 10 cM® pacTeopa
L-usersna (cw. no 2.3 13}, Yoeravasausamwt pH Takds oDpazom, gto-
fu o coctasasa (7.0=01) npr temnepatrype (25£1}°C. Cpeaa
KPAHEHHK) HE NOLIeHNAT.

2,414, Marnucean HAOH XNOpHCTOMArHHeRdn cpeda. 4.2 r nenTowla,
708 r xaopnaa vatpna, 148 r aureapodgocdaTta waawa GeasolHoro,
9 cm? pposiemoro  skcTpExTa no FOCT 104441 pacTmopRior B
900 M7 AHCTHIAHPOBAHHON BOAM, A0OABJRKIT pacTBOR XAOPHCTOrO
MATHHA H ‘}.ﬂ I::'.-l_:‘:| ;IHJ:T[!II.'_II:IIH ﬁpH,ﬂﬂHHHTD!H?TQ AUJTE LT '.I'I':'II.:CU-HTH.l
koHueHTpaaona 5 ramd, Crepuanayvior (30x=1) wmun npu resmnepaType
(112+05)°C., Xpauar nwe Gonaee 14 oyt npi tesaepatvpe (4=1)"C.

2417, Cpean Ilaockepesa, BHCMAYT-CYNBDHTHMA arap, CyiHe
loToRsT o DpONACH, VEA3AHHOH HE STHHKETHE,

2.4.18. Arap ¢ $eHONOBRIM KpACHWMM H OPHAJIHAHTOBMM 3CACHLIM.
5 r macHoro sxctpeakTa, 10 r penToHa, 3 r APOMKEBROrD IKCTPAKTA,
1r -usrl+1|lmllml:11:rm watpus Gezspaworo, 06 r rll,wmlmulmm HAT-
pHA  Gezzodhore, 15—I8 r arapa pacteoprior 5 900 cw? kanamed
IHCTHAAHposanpol solu, OxAamaawT ap tTesmoeparypu {(45—50)°C,
mopoagr pH Ao rawero vposud, wrotu od cocrapnga (7,.0E0,1) npa
Tempeparype {(25=1)°C. Crepuamavior (1521} wMan npH Tempepa-
ryvpe (121 £ 1)°C. Xpanar ne Soaee 1 mec npu remnepatype (4+£1)°C,

2419 Cpenw I'werca o vraceodlawmi {raokodocid, JakTozod, caxa-
po3oi, manuHtom), cyxde. FotoRsr mo nponuen, yeasanuoit wa 3TH-
BATEHL,

2.4.20. Arap Kawraepa cyxofl; cpena Peccean cvxan.  lotoesr
fo MPOANCH, YHazaHdoA Ha sTHEeTRe, [Tpe crRawwWBadnl cpel B npo-
fApKay oeTabAgnT CToAGHK Bucotoll 2—25 oM

24.21, Arap tpofinofi caxapuufl ¢ anrpaTam keaesa — ng [OCT
FRAGO.

2.4.22 Tpexcaxapnwil arap no Ofekedlukomy. 23 ¢ cyxoro oM-
Tatenshoro arapa, 10 r pawroszw, 10 ¢ caxapoas, [ r risowoan, 02 r
sweneag [[IY cvasdara avsonus, 10 ¢ voueswie, 4 cw® 04 % -woro
pnacTeopa deHoaoRorn KpacHoro pacriopawt w [00D oM amcThanHpo-
panyon Boasl. [lpeInapHTeIbHe PACTBOPRIOT COAH R HefoAbOOM 06h-
eMe AHCTHAAHPORAHHOA BOAK. YTOERDAW W MOUSAWHY TakMe pactao-
PAKT B HeOONBIIHY ofLEeMAX BOABL TIPH MOSOTPEHAHAW B BOASHOH
Gane. Cyvxoll NATATENRHEIE &rap pacnIaBARKIT TPW HATPCBAWHW B
OCTURULIEMNER DEI'IJEHE‘ BORL 33.1'1.‘:!&1 BLe |.1.HI“'|'IE',|'J.Il|i:‘l|"i 5] COETAHARIT,
nepeMenliBEDT C© |'_I-E|I;_'I'I..|'E.BF_|JII."I-IHH!.'I HFH]'.II:H.“., tIJH.rlhTI.'lfl.'B:l'r q';!l.i":.:l- Hﬂ”'
Aerwil ranTp, yerapaganaawt pH 7.2—74, nofaragwr vHdskaTop M
paaTaRaT B npobuprn mo 6—7 cw?. Cpely cTEpHANIVIOT TCKYYHM
mapoM 3§ AHA TMOAPEA mo £ MHM B CKAWMABAKT, OCTRBANR CTOADHK
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2—2.5 cu. Notoraa cpega Gaendo-po3acBoro ueeTa. XPAHAT Ol KOM-
HATHOR TemnepaTtvpe He Gogee 7 CYT.

2423 Arap ¢ uarpatom (Cumsowca) cyxed, Totosatr no npo-
NACH, YKAZAHHOA Ha ITHReTHRe., Lpedv pasJnBalT no 9—7 oM, oCcTan-
afan C1oN0HK BRCOTOH 2—29 oM ApH CKadHBARHH NOCAE CTEPUJAM-
AAUKH,

2424, Arap ¢ wmouesnnofi (Kpwerewcena)., 1 r nentosta, [ r
rAlKoIE, 5 r xaopria HaTpea, 2 r Kanpn asrpapodocdara Gerpol-
worn, 0012 r deroaoporo wkpacworo, 15 ¢ arapa pacTEOPRIOT B
1000 oM? kunpied AawcThanhaposaiaof sods, pH verarapaueaior 13-
KM ofpa3ns, utolk Nocne CTepHAHIANAH o coctasaan (B.R=01)
npl Tesmneparype (25 1°C, 3vn cOCTARARET GCHOBY cpelt. TTepH-
auzyir (202=1) wuu npu remneparype (121=1)°C, Xpauar ne Boaec
T ocwt npu teMmoepaTtvpe (421)°C. Tlepen ynovpefaeHioeM aeentHaee-
Ky & MM cm® gcpoBm cpenw acGasmamT 50 cm® pacreopa MOYCRHHLL.

2425, Cpeja  Kaapea aas peaxunn  Qorec-Tlpocxayspa, 7 r
nentona, 3 r kaang reapodocdara Geasoaroro, D r rIMOKIW pacT-
sopaeT 8 1000 cwm? awcThaanpoBadHoll pOAB, KHOATAT 2—3 Mun,
PHILTPYIOT gepe3 BATHO-MAPJAEBWH WAH OvmMaspwit HuHaseTp, yvorTa-
wagangawt pH 6,9—7.0, pazausawt s npolupku, crepuanaynT 20 vug
npn vemmepatvpe (S 1)°C. Xpadar we Gonee 28 cyr npH tespe-
patvpe (4+£1)°C
EEEE;EII 26, Tpenvon-rpenTodanopas  cpeza Jlwrosa — no TOCT

2427 Cpena ann pacuenaends dennaganawuea, B | om® ancrea-
ARPOBRAHHOH BOAW DNPH HATPEBAHHH pacTBOpawT 15 oM® DpomikeBoro
suctpakra, 2 ¢ DM-tpenwunanannna wan | v L-dennasaaunua, 1 r Har-
pis anralpodocdarts Geapoduaro, 3 r xnopuia satpea, 12 ¢ oarapa.
o b cm? cpeaw pazansawr e mopodupks, crepranavior {(102T) mun
npp tesnoeparvpe  (12141)7C, aawr 3acTeiT™h B HAKAOHROW  TIOJO-
sienun, Cpeay xpanar npw resmnepatype (4=£01)°C ne donee 7 oyr.

2498 Cpeaw ¢ aMPHOEHCAOTAMH  [AHINHOM, OPHETHHOM, @prH-
HURoM). 3 v oanod wa L-amunonecaor wae 10 r oanoét may DL-aveno-
KHCAOT, 3 ¢ Apomskenoro sxerpakra, | r rawonoaw. 0,012 r GpoMepe-
INNOBOTD BypRvPHOrG pacTRopAT 8 1000 cw? wkenaAmed AWcTHAAHpO-
papnod  Boow, veradanaumeawt pH o raxkuw  ofpazos, drofin nocie
cTePHIHIANHN ol cocTagaan (68401} npu temmepatype {25=1)°C.
Cpeisl pazaunanT B arcAOTHHRUHOHHLC npolHpEH, CTepHAHIVIOT
(101} man npr Temmepatvpe (121E1)°C waw (30X£1) mun npu
remnepatype (110+1)°C, Lser cpeln ceeTho-bHoneToRMA, Xpahe-
HHK} CDEOR HE MOANENaT,

2429 ToavwuarHi arap. 3 r MACHONO 3KCTPAKTA, 3 I MenTOHA,
4—9 r arapna PAcTROPRIDT NpH HarpeRapHe g0 knedns 8 (000 cu?
ANCTHANAPOBAHHON BoaM. YerawasaupapnT pH Taxpw ofpazom, yrobg
nocae CTEpHAMIAUAW  on coctaparn (7.020.1) nper Ttemnpeparype
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{25 1)°C. Crepuanayior (2051) smum npy remaepatvpe {121 21)°C,
Apanedye He Boase 28 oyt npH temnepartype {(4+1)°C.

2.4 30, Maco-nentoMdui Gyason ¢ rapkezol — no TOCT 10444 )

24.3). Conepoiy Gyason, K 100 eu? spco-nentoxsmoro Grasnia no
TOCT 10444.1 potasasor 6.5 ¢ xtopHIa Harpua.,  CrepsanayeT
(2041} mun opA Temnepatype (121 41)°C, Xpanar we Ooaee 28 oyt
npu . Temnepatype (4% 1)°C.

24.32. Arap bBafnipa-Tlaprep. B | aw® awcruaanponaniof poao
suocHT 10 T TpHOTOME, 5 T XJOPHIE AMTHA G-Bonnora, 20 r arapa,
2 MACHOTO JKcTpaKTa W | om?® aposmakesoro skcrpasta. [lpw or-
CYTCTBHH MACHOTO SHCTPAKTA BMECTO AHCTHAAHPORAHHON BOIW TIDH-
sepamT 1 av? maco-mentondors Gyoapora nan 1 as? Gyvasona XorTin-
repa. Bee xomnosents, pueceddme 8 1AM poaw wau GvALOHA, Ha-
TPEBRI0T, NOMCIIHBAH A0 TOAHOTG  PaCTBOPEHHR, OXN3EI30T 10
Temnepatrvpul S0—60°C. Yerawasawsawr pH 6.8—7.0, crepanuayor
(20=+=1) wmau opu Temmepatype (120=1)}°C. K 90 cwm® ocnosgod
Cpeal A0BARNANT ACENTHYECKH CTEPHAHIOREHHME dHALTPORARHEM
yeped MeMmGpandmi ¢uawTp pacreopun: 6,3 cw® pacTRopa ravuepEia
Maceosofl kosuentpaunn 200 rfam?, & cm? pacTBopa MHPYRATA HATPHA
Maccorofi Konuentpansn 200 rfad?, 1 em? pacTROpa TEANYVDHTA Ha-
AnA sacconol KonneptTpamHd 10 rfom?, O cw? meartounofl sMYILCHH.
Tlocae TmaTeasHore NepeMeILHBANHA NPHCOTOBRJICHHVED CPeLy Dasiu-
pawr B gamkn [letpr. Xpawat npa remnpepatvpe (4£13°C ne Goaee
45 vy,

2433 Sluupo-mearouno-conenoft arap, llepen anaanzow 1| gwm?
MACO-MEATONHOTD  Arana pacHASRAROT o DACTEONAET B HeMm 99 r
MAODHIA HATPHA, OXJAMAAKWT RO Temnepatypu (4534+1)°C W aofan-
aswrt 100 cx? amuno-seatounofi smyascun mo FOCT 104441, Cuecn
TILATEALRO NEpEMEINHBAKT H PA3JHBAWT B gamkd [leTpH, XDauaT
npu temmeparype (4+=1)°C pe Goaee 5 cyT.

2 4.34. Huyno-wearodusfi asuanaft arap. B 1 oam® awcTeasnpo-
BAHHOH BOOR pacTBOpHOT Bpe parpesakHx 10 r pentoda, 3 r xa0pH-
na watpHa, 0.2 r auwrnapodocdara watpHs GeapoiMoro, 15 r arapa,
50 r MREcHOTO SKCTPAKTR. [IpH oTCYTCTBMH WHCHOTD SKCTPaKTa HC-
moanaywT MAacHve Boay nmo DFOCT 10444.1, npi 3ToM BCE KOMMIOHEHTH
pacteopawT B | aM® wmAcHoil poaw. Moramammmeawr pH (7.6+0.1),
crepianaviar (30E£1} mug npn Tempepatype (121 +1)°C, oxaam-
nawt po tvesmoepatypw o0—60°C, acfamaswor 0,15 r aamga waTpHe,
CMeHHBaKT, BEcse cTepHadsyior (3021} wmu npr TesmnepaTvpe
(121 =1)°C, oxnamnawr a0 Tedoepatryp (M=1)°C, moGaparoT
150 ewm? wearouynofi SMYJILCHH, CMEWHBAWT H PA3JHBAT B 9AIKH
[Tetps.

2.4.35. Alenaynu, 10-=15 1 HIMenNLYeHHOTD NHIIEROTO MENATHHA
poGasaswt & [00 oo umsco-nenrondore GyaboHa, PACTROPAIT NpH
NoWelliHEaEneE 11 MelJruHoN IIﬂFﬂ-I.‘HiIH'-I:'I"l 3 I1ﬂAHHﬁFI E;-EIHI.: Tll:ﬂ': TeM-
nepatype H0—5H0°C. Ilocae nonnoro pacTBOPEHWA VCTAHARJHBRAWOT
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pH 7.01—=73 ®uaprpylor uepes BaTHO-Mapaeswii  nan ByMakHbil
HHILTP, PEIANBAWT B APOOHPHA mo D—T cm?, CTEpHAN3VIOT TERYUAM
napom no 20 mun 2 ans noapad. [locne crepuanzaunn cpely oxhas-
Aawyt NpH CTPOro BERPTHEANLHOM NORoHedns npolnpox,

24,36, Cpena Buawcon-bBaepa (araphH3csapna®), A3aMepcHHA® AARA
anaspofion. | aM? cTepMabHOrD PACDAARJEHHOrD H OMNAAMIEHHOTD IO
Temnepatyput (B0 1)°C nuraressuoro arapa aolasnsmior 1) om®
pacTeopa cvieduta waTpHa smaccosofl konoentpaumsn 100 roau? w
1 em® pacreopa meneza (U awsosna cvaspats maccovodl koduen-
Tpandeli 50 riam? Cpeny XpavdaT B 33UIALLEHHOM OT CBeTA MECTe NpH
TeMnepatype (6 E2)°C pe Gonee T oeyr

Jdonyckaeres APHCOTORNEHHE CcpeiW Brascos-Daepa cicaveomms
afipason: & 100 cw? pacnaaRaeHROrD MHTATEALHOTO arapa 100anannT
4 cu? pacrropa cydnbHTa HaTPHA MaccoBoR KowHuemTpauwd 100 rfmw3
# 1 cm? PACTHOPA TPEXXAOPHCTOrD Meneda MACCOBON KOHUEHTDALLHH
B0 rlam®, Fotosas cpeaa xpasernmn He MOATEHNAT,

2437, HKenezocyandutnas cpega. K 1 awm? aucrnnasposannod
rodm dofasanwor 100 ¢ rpuncona, 05 r evaepara natpus, 0.5 © owe-
aeza (H) wnrpara, 150 r arapa (NpH APHFOTORACHIN 8 FARNIORAR-
Hoil cpeas) man 15 ¢ oarapa  (NpH nperoTORNEHMH BRAKOH cpenu),
KoMaonenTol pacTRODRIOT NPH HECPERAHNA, NOCAE YEro OXJ8MKA310T
Ao temucparypel (50=5)°C, ¥eranasaueaor pH (7,1=01}. Cpeay
pazansamwt B npoGopin nmo 1012 ew? g erepaanavior (1521} wmumn
npn redoepatype (121 £1)°C.

TpumTol MOMeT GuLYh 3aMEHCH HA DABHOUEHHVIY HABOCKY CYNOTD
OAHKNEATHMECKOTD THIPOAN3ATA KATEHHA HAH Ha JeCRTHKPATHLI
offheM MHAKDID NAHKPEATHUOCKOTO CHAPDJR3ETA KascHHa. TpenTos
l];in:r].ir.‘qh]a RO MOTYT BRTH 3aMenesw va 1 aw® wacnon poam mo FOCT

2438 Cpeaa Barr-Tapoguas — no TOCT 10444.1 co cacovonms
aonoapeswem.  Fleped vmorpefaennesm cpeay  pereHepHpyvir, Jas
STOro NPoGHNKH co Chenoll NoMemawT B BOOAHVID GanK W Nporpeba-
tor (201} mEn apy resmnepatype (L00=%1)°C. Jatem uy oxJgasila-
T BOIONDOROAHDT BOAOH.

2.5 Oxpacka npenapatos po Tpamy, GSaKTepHaABMBLIY  Chop N
asnkpocgomipoealine — no TOCT 104443,
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