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Method for quantity determination of mesophilic acmobes
and facultative-anasrebes

ORCTY 9209
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Hactomuni cTaHaapT pACIPOCTRAHASTCA HA MPeIHatHaUYeHHBIE T8 PELTHIALMN B 0pOMLILLUTEHHOR
nepepatoTrH:

MHACO MTHUE B BHIE AOTPOWEHEIX, MOAYTOTROMWEHLY H NOTPOMEHEY ¢ KOMILIEKTOM NOTPOXOE H
wieei TYWey, 9acTell, noIyHeHHEY MPH HX paRlense, 4 TakHe o0BANSHHOS H HIMeNhYye HHOE,

CYONPOAYETE B nomvhaspeKaTel MTHYELH.

CTangapT YeTAHARTHBAET MeTOl ORPeleleHH KOTHUECTEL Me300iiLHEX A2 potHEX B faky LTaTHR-
HO-HAIPOTHBIX MHKPOORIEAHHIMOE,

Meroo oCHOBAH HA BLICERE OMPLIERCHHOND KOMHYeCTED MPOOYETa WIH CMBIBOG C MOBEPXHOCTH
HEHAMENBUSH 0D MPOIVETD B ArapHs0EAHHEE THTATENBHLIE CPebl, 3pobHoM KyILTHEHPOGBIHHAR MTOCEROR
npe resineparype (3=1) "C » Tewenme (7213) 4, NOACUETE BOEX BLIPOCLIHY BHIHMBIX KOMOHWH 0 onpege-
JEHHH KOAHHMECTBE MEIoHILHEX A2podibX W HakyvILTATHEHO-AHAPOOHEX MHUKpOOPrannsMos B 1 1
npoayeTa Wi B 1 om? cunipa.

1 METOUBI OTEOPA ITPOB H NMOATNOTOBRA K HCCIETOBAHHAM — mo NOCT 7702.2.0

2 NPOBEAEHHE HCCIEIOBAHHA

2.1 M3 paneckH M3MemLde HHOTO TPOIVETA MIH CMBIGA ¢ ero NOREPXHGETH, orydediby mo [OCT
TI02.2.0/N0CT P 503960 n. 1.1, rotopat no FOCT 26669 pcxoauoe U pal [0-kpariLy passenesHnil oo
TAKOH CTENeHH, 9ToMa MOKHO GLT0 ONPeISiHTE NPeInonaraeMoe KOTHYeCTEO MeMmptibHEIY adpodsx
W akyVIETATHRHO-AHAIPOGHEN MHKPOOPIAHEIMOE B 1 [ HCCHeOyveMOoro npoayvera win B 1 ea’ cuuing,

2.2 BricepumoT oIHOBPeMeHHO B Ane damkd [letpu oo | oM’ cOOTRETCTRYIOIMX paiseieuni. B
gy daky [TeTpn ¢ NOCERHBIM MATEPHATOM HE MOIIHEee YemM Yepes 15 mun Jofamnsior [ 18£2) cm?
OAHOH M1 PACTUIARNEHHEN H ONTARICHHLIX 00 Tesnepatypil (43£1) “C nurarensuux cpen no FOCT
THR20,/TOCT P 3039610 nn. 24.1; 244 — qaaa npeayktop, noe [OCT 77022.0/T0CT P 503960
nm. 2.4.2; 2.4.3; 245 — 004 cMBEB0E. Yalky ¢ MOCenaMH, HUTHTLIMHE OHTATENEHOH CPeaoil, ocTOpoHHO
FIOEAMH EAIOT MW BPALIAKT LA PARHOMEPHOTO PAcTpedele HHA ToCeBHOTO MATEPHATA BO Beell mUTaTenLioi
cpede. 3ates damwki IleTpH © NocemaMi PacCTAmIAINT Ha FOPHIOHTATLHON TOREPXHOCTH 40 TONHORo
JACTIBAHMA MTHTATEARHOH CPElld.

Adna OpeloTEpalleHHA POCTE MHEPOOPTAHHIMOR, OOPasyIONIHY HANETE HA MOBEPYXHOCTH CPell
(monsyudil poct), o Yaukn [MeTpd © NoceBHbIM MATEPHATOM HanusaoT (13£2) cv® muTaTenwHON cpens,
NEPEMELLTABAKT W MOCAE SACTEBAMKA HA 12 HATHEAIOT Gl MepesMeltiiaHid pTopoil caoil (332) ey aToii

Hananue ohuupaansoe
Hacroaummi CTEHIAAPT HE MOMXET OLITE MOMTHOCTRO HIH YacTHYHO BOCTIPOMEBEEDISH, THPRAHPOBIH K

PACTIPOCTRAHEN B KAUeCTRe OdMUHAITLHONG MADAIHS Ha TeppuTopii Pocoulickoll Menepaiiu Gea paspe-
wennd Foccraumapra PoccHir
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e paAIOrpeTol M OXNTARIeHHOR 10 TeMmepartyphl (43£1) 'C neTarensHol cpelihl WM CTepHIBHOND
FOUIOIHOND #raps, npuroTomtensore no FOCT 77202.2.0/T007 P 303960 n. 2,34, # ocrapnamT 118
FACTEIBAHHAL

2.3 YamkH ¢ nocenaMi, nepesepiyThie THOM BRepX, HHEYOHPYIOT & TepMOCTATS NpH TeMnepaType
(301} "C B Tedenne (72£3) u.

3 OBPABOTEA PEIYILTATOB

3.1 PeayinTaThl OUEHHBAIOT M0 KAakooil npobe OTIEmLHO.

3.2 [MoocuyeT MHEPEORTANKIMOLE

2201 A noacdeTa KOMHYeCTEd MEKPOOPTAHHIMOE YUHTEBANT Gee BRMpociine Komomed. Togcuer
NPOBOTAT HEBDOPYACH LM TAI0M HWIH © NOMOMBID JTHHS, AIH © NOMOUILID CASUHATLHO NPpeIHasHaeH-
HOTO L0 MoEcUeT KonoHsd mpubopa.

MNogcuer NPOBOEAT B NIOCERAN TOM PRine e A, KOMHYeCTEO KOTOHHHA B KOTopos B npenenax 30— 300
Mo pesvieTaTaM NOACUeTa BRYHCITANT CPpeIHeapHpMeTHUeCKOe THAUCHAES KOMHYeCTES KOJOHHI W3 BCEX
NOCEE0R QIHOTD PA3BeTe .

Ecan 3300 xonounil B nocesax He O0HOMD, & ABYX CASHVIOWMY APYTD 33 JpyroM paspelcnnil, to
AOACYHTEIBAIOT M BRMHCASOT cpeadeapiMeTHISCKOS IHAYEHHE KOTHUECTEA MHKDOOPTaHHIMOR B KA I0M
H1 OTHX paiseseHuil oTielsio. Ecni noavueHEe peiyabTaThl OTIHYAO0TCHR IRy oT ApyTra Doaee ues & OB
pasda, TO OUEHKY MPOROIAT N0 PEIVARTATAM MOCERA HAHDONLLErD paipeleHHA.

327 KonudeeTno MHEpoopraHdiMos (X ) g | r oponyvera wid 6 1 cv® cMBIBHOH HHIKOCTH BLIYAc-
AT no dopuyne
X =a.100. 21

-
e 4 — CcpeIHedpihMeTHIECKOe KOTHIEOTRO KOACHHI B MOCERax;

fio— qHCao 1-KpaTHRX pasieseHnil HABSCKH NpOIVETa;

M — wacca (00LEM) HAneCcKH NMPpOIVKTa {CMBIGA), BEATAA Q0H NPHIOTOEIEHHA HCXOIHOTO patee e,
rics'y;

F— obbeM XEHOKOCTH, BIATHIH 008 APHTOTORICHMS HCXOIHOMD PAIREfeHMd HABECKH TpOIvKTa
{esumal, T {cm®).

Konnuectso MUKpoopraHuisos (X} va | M2 TIOREPANHOCTH NPOAYKTE BLIMHCIAKT 10 Gopsye
Xy =a 10t

rog V) — ofkeM MAOKYIHTIL. BHECEHHOrD B 9anmy [lerpu, em:

5 oBLAg OWAILE AHATHIHPYEMO HoBEpPXHOCTH, cMl,

1.3 PeayneTarkl BLIGHCOSHMA KOAWYECTES MUEPOOPradMiMon B 1 r npogyera, B | ood® cudupa ¢
NPOIYVET] CMEIBHON MUIKOCTED WK Ha | cv? NoBepyUoCTH NPOOVETE IPH CAMEIBE TAMIOHOM BLIPGSAKDT
HHCAOM KOmoHHenbpasviommuy eanmnn (KOE) o 1,0 1o 99 yMuoseunsy pwa 100,

PesyvnLTaTel HCCTRIOBAHMI JANNCH BAKT CASAVIOIHM 0BP30M: KOTHULCTED ME30(HUTEHEX AIPOGHEX
H O haEVIETATHEHO=-aRA3Po0HEY MEEpoopranmsson [ ikI07 KOES” v 1. oo 99«10 KOE/T npoaveTa;
Ll KOEfemd — 9 00 KOE/owm® cvupiol weakocti ¢ npoavera; 10x<107 KOE/cu?—9 9l
KOE/cu? nopepXxHocTi NPOIyETA.
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HHDPOPMALHOHHBIE TIAHHLIE

1 PAIPAROTAH H BHECEH Havanio-nporisoacTeiibiv ol b HECHREM ITHIEICpepadaTHBaMuEH npo-
MBIILICHNOCTH « KoMiaeges, Texusqeckum KoMHTETOM B0 cTanjapraiaund TK 116 «Ilpogyvers nepepa-
OOTEH MTHILL, 390 § CYDIHMANMOHIOH CYILKH*

2 ¥YTBEPAIEH H BBEAEH B JAENCTBME Mocranosrenwem Doccransapra Pocoun or 18.11.92
Mo 1496

3 Cpok npoeepa — 1997 r. nepHOIHYHOCTL BPOBEPKH — 5 aeT
4 BEEIEH BIIEPBLIE

5 Hacromumii crangapr DOCT P 50396192 na sacezaman Mexrocyaaperecnnore CoReTa 0o CTARIAp=
THIAHHH, METPOAOrHH H CepTHOHKANHN NPHIET B KAYSECTEE MERroCYIaperecanors cramaapra NOCT
TT02.2.1—95 «Maco FTHILL, CYONPOAYETE H n0AYhadpuEaTs nTHusd. MeTog onpeieicisd KolwdecTea
METHPHALIEX A3poinLX H GaKyJsTATHERO-2NAPODILIX MHKPOODrARMIMOBS, KOTOPLIA COMCAET HLLH
ayredTHyisi Texet DOCT P 50396.1—92.

Mocranosnenner Kovearera Pocosiickoll Penepaunn 0o cTanIapTHIaiMg, METPOIOMHE B CepTRHEATH
ot 12.03.96 M 164 memrocyaapereesnf crangapr FOCT TT02.2.1-—-95 peeaen & aelicTeme 1R mpase-
HEHHA B KANECTES HOPMATHEHOIO JOKYMENTA no cranaapruzamsn Poccmickol Cenepawas ¢ 1 moan 1996 r.

6 CCBLTOYHBIE HOPMATHBHO-TEXHHUYECKHE TOKYMEHTEI

Ot awe HTO, wa woropsiil asg comnks Homep nynkmm
MOCT 7702 20—-95/TOCT P M396.0—92 I; 2.1:22
IOCT 2obod—83 pd |

7 NEPEH3IAHHE
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