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lNMpeaucnosue

Llenu, ocHOBHbIe MPUHLMMBI M OCHOBHOW MOpSiAOK NpoBefeHusi paboT No MeXrocyaapcTBEHHON cTaH-
paptmnsauun yctaHosrneHsl FTOCT 1.0—2015 «MexrocyaapctBeHHas cuctema crtangaptusaumn. OCHOBHbIE
nonoxexusa» n FOCT 1.2—2015 «MexrocyaapcTBeHHas cuctema ctaHaapTusaumi. CtaHgapTbl Mexrocygap-
CTBEHHbIE, NPaBuia U pekoMeHAaLmMm1 Mo MeXrocylapcTBEHHOW cTaHAapTusaunn. Npasuna paspaboTku, npu-
HATUA, 0GHOBNEHUA N OTMEHbI»

CBegeHun o craHpapTe

1 NOArOTOBINEH Hay4HO-NpOM3BOACTBEHHBIM pecnybnuKkaHCKUM yHUTapHbIM npeanpusituem «beno-
PYCCKUIA rocyAapCTBEHHBIA UHCTUTYT cTaHdapTusauui u ceptudukaumm» (6enMMCC) Ha ocHoBe cobcTBEH-
HOro nepesofa Ha PYCCKUA S3bIK aHMMOSI3bIYHOW BEPCUMN MeXAYyHapoAHOro cTaHaapTa, yKkasaHHOro B MyHKTe 5

2 BHECEH lNocyaapctBeHHBIM KOMUTETOM NO cTaHaapTusauum Pecnybnuku Genapycb

3 NMPUHAT MexxrocyaapcTBeHHBIM COBETOM M0 CTaHAapTU3auu1, METpPororn U ceptudukauum (npo-
Tokon oT 27 cespans 2015 r. Ne 75-I1)

3a npuHATHMe Nporonocosanu:

KpaTKoe HanMmeHoBaHune CTpaHbl KOLI CTpaHbl COKpaLLleHHOG HauMeHOBaHne HaUMOHANbLHOro opraHa
no MK (MCO 3166) 004—97 no MK (MCO 3166) 004—97 no craHgapTusaumm
ApmeHusi AM MuH3akoHoMUKM Pecnybnvku ApmeHus
benapycb BY loccrangapt Pecnybnukn Benapych
Kupruaus KG Keipreisctangapt
MongoBa MD Mongosa-Ctangapt
Poccus RU Poccranpgapt
TamxukucTaH TJ TamxukcTaHaapT

4 lMpukasom PegepanbHOro areHTCTBa MO TEXHUYECKOMY PEryrnupoBaHuIo U MEeTporiornmn ot 8 uwons
2016 r. Ne 824-ct mexrocygapcteeHHbld ctaHgapT FTOCT ISO 7889—2015 BBeaeH B AeiCTBUE B KavecTBe
HaunoHanbHoro ctaHgapta Poccuickon ®eaepaumm ¢ 1 wonsa 2017 r.

5 HacroswwniA cTaHgapT uaeHTUYeH MexayHapogHomy cTangapty ISO 7889:2003/IDF 117:2003
«MorypT. MoacyeT xapakTepucTUMECcKUX MUKPOOPraHW3MoB. MeToq onpeaerieHus KONMMUecTsa KOMOHWIA npu
37 °C» («Yogurt — Enumeration of characteristic microorganisms — Colony-count technique at 37 °C », IDT).

MexagyHapoaHblii cTaHgapT paspaboTaH nogkomutetom SC 5 «Mornoko 1 MonovHble NpodykTel» Tex-
HU4eckoro komuteTa no ctaHaapTusauun ISO/TC 34 «MuweBkle npoaykTbl» MexayHapoaHoh opraHusaLumm
no ctaHgaptusauumn (ISO) n MexayHapogHon monodHon deaepaumen (IDF) cosmecTHo ¢ MexagyHapoaHon
accouuaumeir xumukos-aHanutukos (AOAC International).

OduumanbHble ak3eMnnsapbl MexayHapodHOro ctaHdapTa, Ha OCHOBE KOTOPOro NMoAroTOBMEH HacTos-
LLIMA MeXrocyaapCTBEHHBIN cTaHAApT, U MeXayHapoaHoro ctaHgapTa, Ha KOTopbI faHa Cebifka, UMEeTcs B
PegepanpHOM areHTCTBE N0 TEXHUYECKOMY PerynumpoBaHunio U MeTpororiu.

HavmMeHoBaHWe HacTosWero ctaHgapTa U3SMEHEHO OTHOCUTENbHO HAaMMEHOBaHUA yKasaHHOro Mexay-
HapoaHoro ctaHgapTta Ana npusegerus B cootsetctaue ¢ MOCT 1.5 (nogpasaen 3.6).

B pasgene «HopmaTuBHbIE CCbINKM» 1 TEKCTE CTaHAapTa CChINKU Ha MeXAYHapOoAHbIA CTaHaapT akTy-
annsnpoBaHbl.

Mpu NpUMeHeHNU HacTosiLero cTaHgapTa PeKoMeHayeTCsl UCNOoNb30BaTh BMECTO CCbINTOYHBLIX MeXay-
HapodHbIX CTaHA4apTOB COOTBETCTBYIOLLME UM MEXroCyAapCTBEHHble CTaHOapThl, CBeAeHMs O KOTOPLIX Npu-
BedeHbl B 4OMOMHUTENLHOM NMpuioxeHun QA

6 BBEJEH BINEPBbLIE
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UHpopmayus 06 USMEHEeHUAX K HacmosuweMy cmaHOapmy ry6rukyemcst 8 exe200HoOM UHgbopMayu-
OHHOM yKa3amene «HauuoHanbHble cmaHOapmbl», a MeKCm U3MEeHeHUL U onpasoK — 8 €XeMeCSYHOM
UHGbopMayUoHHOM yKa3amerie «HauuoHaneHble cmaHdapmei». B criyyae nepecMompa (3aMmeHsbl) unu om-
MeHb! Hacmosuweao cmaHdapma coomeemcemayioujee ysedomnerue Bydem orybnuKkoeaHo 8 eXeMECIHHOM
UHbopMayUuoHHOM yKkazamene «HayuoHaneHble cmaHOapmei». Coomeemcemeyroujas UHgopmayusi, yeedom-
JNleHuUe U meKcmbl pa3MeLyaomes makxe 8 UHopMayUoHHOU cucmeme obleeo Nnonb308aHuUsi — Ha oghu-
yuansHoMm catime ®edeparibHO20 azeHMemM8ea 1o MEXHUYECKOMY pezyniupoeaHuro U Memporioauu 8 cemu
UHmepHem (www.gost.ru)

© CrangaptuHdopm, 2016

B Poccuiickoin Pegepaunm HaCcTOSILIMIA cTaHAapT He MOXeT BbiTb MOMHOCTLIO UMM YaCTUYHO BOCMPOU3-
BEAeH, TUPaX1POoBaH 1 pacnpocTpaHeH B kayecTse oduumansHoro nsgaHus 6es paspeluerus deaepansHoro
areHTCTBa MO TEXHUYECKOMY PEryiMpoBaHnio U METPOorim


http://mosexp.ru# 
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M E XTIFOoOCcCYpnpAPGCT BETUHTHUB H# C TAHOLAPT

NoryeT

MopgcyeT xapakTepHbIX MUKPOOPraHU3MoB.
MeToAuka noac4yeTa KOMIOHUA MUKPOOPraHM3MoB Nocne UHKyG6auumn npu temnepatype 37 °C

Yogurt.
Enumeration of characteristic microorganisms. Colony-count technique after incubation at 37 °C

DaTta BBegeHna — 2017—07—01

1 O6nacTb NpMMeHeHus

HacToawui ctaHgapT ycTaHaBnNMBaeT MeTo NoacyHeTa XapakTepHbIX MUKPOOPraHU3MOB B MorypTe no-
cpedCcTBOM rofcyeTa KOMoHWUIA MUKPoOopraHM3moB npu Temnepatype 37 °C.

MeToa NpUMeHUM K Aoryptam, B KOTOPbIX MPUCYTCTBYIOT XXU3HECNOCOGHBIE MUKPOOPraHnu3Mbl (BUAOB
Lactobacillus delbrueckii subsp. bulgaricus n Streptococcus thermophillus).

2 HopMmaTuBHbIe CChINKK

Ans npUMMeHeHWs HacTosILEero cTaHAapTa HeobxoAMMbI CrieaytoLMe CCbiNToYHbIe cTaHAapThl. [ns Heaa-
TUPOBaHHbIX CCbINTOK MPUMEHSIOT NocredHee U3gaHne CCbINIOYHOro cTaHaapTa (BKoYas BCe ero UsMeHeHust).

1ISO 6887-1:1999 Microbiology of food and animal feeding stuffs — Preparation of test samples, initial
suspension and decimal dilutions for microbiological examination — Part 1: General rules for the preparation
of the initial suspension and decimal dilutions (Mukpo6uonorua nuwWeBbIX NPOAYKTOB U KOPMOB 5151 )KMBOTHbIX.
MoaroToBka 06pa3sLOB AN UCNbITAHUS, UCXOAHON CYCNEH3UN N AeCATUKPATHLIX pasBeaeHWin Ansg MUKpo6uo-
norndeckunx uccrnegosarnuini. Yacts 1. Obwme npasuna nNoaroToBKM UCXOAHON CYCMEH3UM U AeCATUKPaTHBIX
passeaeHnin)

1ISO 7218:2007 Microbiology of food and animal feeding stuffs — General requirements and guidance
for microbiological examinations (Mukpo6uonorMa nULeBbIX NPOAYKTOB W KOPMOB ANSl XKMBOTHLIX. O6LLyMe
TpeBoBaHUs U pekoMeRaaLMM NO MUKPOBUONOTMYECKUM UCCNEA0BaHUAM)

ISO 8261:2001 | IDF 122:2001" Milk and milk products — General guidance for the preparation of test
samples, initial suspensions and decimal dilutions for microbiological examination (Monoko 1 Morno4Hble npo-
AykTel. ObLwee pykoBOACTBO MO NOATOTOBKE 06pasUOB ANA UCNBITAaHWUSA, UCXOAHBIX CYCMEeH3Ui U AeLMMOorsap-
HbIX pacTBOPOB AJ151 MUKPOBNONOrM4yecKoro nccrneqoBaHus)

3 TepMuHbI 1 onpepeneHus

B HacToswweMm cTaHgapTe NpMMeEHeHE! credyoLwe TePMUHBI C COOTBETCTBYHOLLMMW onpeaerneHUsIMA:

3.1 xapakTepHble MUKpOOpraH1M3MbI B horypTe (characteristic microorganisms in yogurt): Lactobacillus
delbrueckii subsp. bulgaricus v Streptococcus thermophillus, obHapyX1MBaemMble B YCOBUSX, ONNCaHHBIX B Ha-
CTOsILLEM CTaHaapTe.

3.2 Lactobacillus delbrueckii subsp. Bulgaricus: TepmodunbHbIA MUKPOOPraHnaM, 06pasyroLLmnii Ye-
YyeBuLeobpasHble YacTo 3a0CTPeHHbIE KONOHWK AMameTpom 1—3 MM Ha nogkucneHHol cpege (MRS) B ycrno-
BUWSIX, OMUCAHHbIX B HACTOALLEM CTaHaapTe.

1 [eiicTBYeT TONMBKO ANS MPUMEHEHMsI HACTOSILLEro CTaHdapTa.

Wzpnanve opmumnansHoe
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MpumevaHne — [log MUKPOCKOMOM 3TV MUKPOOPraHN3MbI BLIMTSIAAT KAK NANoYKW, 06bIMHO KOPOTKME, HO MHO-
1A UMEIOT YASIMHEHHYI0 hopmy. OHM He 0BpasyIoT Criop, rPaMIoNOXUTENIbHbIE, HEMOABWKHLIE U KaTana3oHeraTuBHbIE.

3.3 Streptococcus thermophillus: TepModUnbHbBIA MUKPOOPraHW3M, obpasylowmnin YeyeBuLeobpas-
Hble KONoHUn gnameTpom 1—2 MM B cpefie M17 B ycnoBusiX, ONUCaHHLIX B HACTOALWLEM CTaHaapTe.

NMpumevanne — [log MMKPOCKONOM 3T MMKPOOPraHM3Mbl BLIMMAAAT KaK cdiepuyeckme unm OBOMAHbLIE
Knetkn (amametrpom 0,7—0,9 MKM), pacnoriaraemble NapamMu WM ANVMHHBIMU - Uenoykamu. pamnonoxurensHble U
KaTanasoHeratmeHble.

4 CywHoCTb MeToaa

4.1 flecatukpatHoe passedeHue nuccregyeMoro obpasua MHOKYNMPYHOT B:

a) noakucneHHyro cpeagy (MRS), nanee MHKYOUpYloT B a3pobHbIX YCMoBUsIX Npu Temnepatype
37 °C £ 1 °C B TeueHue 72 4, nogcuuTbIBaloT konmyecTso Lactobacillus delbrueckii subsp. bulgaricus;

b) nonHyio cpeay (M17) panee uHKy6upyioT B aapobHbix ycnosuax npu Temnepatype 37 °C + 1 °C B
TeyeHue 48 4, noacHUTLIBaOT konnvecTBo Streptococcus thermophillus.

4.2 KonoHun noacy1TLIBaOT U NOATBEPXKAAIOT NofyveHHbIe pesynbTaThl NOCPeACcTBOM NPOBEAEHUSA CO-
OTBETCTBYHOLLMX UCTILITAHUA.

4.3 Yucno xapaKkrepHbIX MUKPOOPraHU3MOB Ha rpaMM obpasuia paccuuTbiBaloT, MCXOAA U3 KonuvecTsa
KOJOHMWIA, NOSyYEHHbIX Ha Yallkax, NPy TakUX YPOBHSIX pasBefeHuns, KoTopble AalT 3HaYUMbIA pe3ynbTar.

5 MutaTtenbHan cpena, pa3éaBUTenu U peakTUBbI

McnonbayioT Tomnbko NpusHaHHbIE aHaNUTUYECKN YACTbIe peakTUBbLI, AUCTUNIIMPOBaHHYIO UNU AeMUHe-
panun3oBaHHyo Bo4y UMK BoAy aKBUBaNEeHTHOW YucToThl no ISO 6887-1 n ISO 8261 /IDF 122.

5.1 Pas6aButenb
Pas6asutenb no 1SO 6887-1 n ISO 8261 / IDF 122.

5.2 NutaTenbHasn cpena

Mcnonb3aytoT cBexenpuroToBreHHyo nutatensHyo cpedy (MRS n M17), koTopyto Henb3s noasepraTb
BO3ENCTBUIO MPSIMOTO COMTHEYHOro CBeTa.

Ecnu npuroToBneHHble nuTaTenbHbIe cpeabl UCMOoMb3YIOT He cpasy, To UX OXNaXAatoT U XpaHAT npu Tem-
nepatype 2—4 °C He 6onee 1 Hegenu B YCNOBUSIX, KOTOPbIE HE N3MEHSIIOT UX COCTaBa.

YcnoBusa xpaHeHus ycTaHosneHsl B ISO 7218.

5.2.1 OkucneHHas cpeaa MRS (cm. [7])

5.2.1.1 CocTas

MenToH 1 (TPUNTUYECKUIA TMAPONU3AT KaseuHa), r 10,0
MsicHOI aKCTpaKkT, T 10,0
OpoxokeBOR aKCTpakT (cyxon), © 50
Mmiokosa (CgH450g), T 20,0
TBuH 80 (cop6uUTaH MoHoonear), cm3 1,0
[BysamelleHHbIl dhocchopHokmenbiin kanuin (KyHPO,), T 2,0
Hatpwus auerat tpurugpat (CH3CO,Na - 3H,0), r 5,0
Lintpat anammonms [CqHgO7(NH,),l, T 2,0
Fentaruapart cynbdarta marHua (MgSQO, - 7H,0), r 0,2
Cynbdat mapraHua TeTparugpar (MnSO, - 4H,0), r 0,05
Arap, IV 9,0—18,0
Boaa B o6bemMe 40, cm3 1000

5.2.1.2 MpwvrroToBnexHve

Kaxxablli KOMMOHEHT pacTBOPSAIOT OTAeNbHO Ha BoAsiHoN BaHe (6.7) npu TeMnepaType kuneHus. Oxnax-
[atoT Ha apyroit BoasiHoi GaHe (6.7) ao temnepatypel 50 °C. Mcnonbays ykeycHyro kucnoTy (5.3.3), koppekTu-
pytoT ypoBeHb pH Takum oBpasom, 4Tobbl Nocre ctepunusaumnm oH coctaensan 5,4 + 0,1 ea. pH npu usmepe-

1 B 3aBucumocTtun ot yCTOVI‘-WIBOCTVI rend B arape unu cornacHo ykasdaHusim U3roToBuTensi.
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HUM Npu nomowwm pH-meTpa (6.8) npu Temnepatype 25 °C + 1 °C. Cpeay nepeHocsaT no 100 cm® Bo prakoHbl
BMecTUMOCTbIo 150 cm® (6.10) unn no 200 cm® Bo hriakoHbl BMecTUMOCTbio 250 cm3 (6.10). CTepunnayioT B
TeyeHue 15 MuH. B aBTOKMNaBe npu TemnepaTtype 121 °C + 1 °C.

MpumevaHuns

1 Cpeaa MRS BbiCOKOUYBCTBUTENbHA K TEMNNOBOW 06paboTke, KOTOpasi MOXET Bbl3BaTb pa3nuyns B 3aBUCMMOCTH
OT UCnonb3yemMoro aBToknasa.

2 CnuunTenbHble UCMbITaHWA NoKasanu, YTo KOMMepYeckn gocTynHble cpegsl MRS moryT gate umMcno MUKpoop-
raHn3mMoB, KOTOpOe MeHblle uncna, Habnogaemoro B cpeae MRS, npurotoBneHHoM cornacHo HacTosiueMy CTaHgapTy.
[MoaTomy B cnyyae Ncnonb30BaHWs KoMMepyeckn gocTynHon cpeabl MRS ee cnefyeT npoBepuTb B CpaBHEHWM CO CPEeaov,
MPUrOTOBIEHHOW COMMACHO HACTOSILLEMY CTaHAapTY.

[o Havyana npoBeaeHNs GakTepuonorM4eckoro nccrnegoBaHns NOMHOCTLIO pacnaBnaT Heobxoaumoe
KONMYeCTBO cpedbl Ha BoasHo GaHe (6.7) Npu TemnepaTtype KANeHUst Un nyteM o6paboTku napoM B 3aKpbl-
TOM KOHTelHepe. 3aTeM oxnaxaaroT Ha Apyroi BoasiHon 6aHe (6.7).

5.2.2 Cpepa M17 (cm. [8])

5.2.2.1 OcHoBHas cpena

5.2.2.1.1 CocTtaB

MenTtoH 1 (TpUNTUYECKUIA TMAPONNU3AT KaseuHa), r 2,5
MenToH 2 (MenTuyeckuii rmaponusat Msica), 2,5
MenToH 3 (ManauHoBbLIN rMAPONU3AT COU), I 5,0
[poxckeBo 3KCTPaKT (CYXoin), r 2,5
MsICHOIM aKCTpaKT, T 5,0
B-rmuuepodbocdar (auHatpuesan conb) (CsH,OgPNay), r 19,0
lenTarnapart cynbdarta marHus (MgSQO, - 7H,0), 1 0,25
Ackop6uHosas kucnota (CgHgOg), T 0,50
Arap, ') 9,0—18,0
Boaa B o6beme go, cm3 950

5.2.2.1.2 MNpurotoBneHue

OTaensHO pacTBOPSOT KaAblA KOMMOHEHT Ha BoAsiHoW BaHe (6.7) npu TemnepaType kuneHusi. Ox-
naxaatoT Ha apyroi BogsHon 6aHe (6.7) oo 50 °C. KoppekTupytoT yposeHb pH Takum ob6pasom, utobel nocne
cTepunusaumm oH coctasnsn 6,8 + 0,1ea. pH npu Temnepatype 25 °C + 1 °C, ucnonb3ays peaktus (5.3) 1 npo-
BepsitoT ypoBeHb pH npu nomowm pH-meTpa (6.8). Cpeay nepeHocaT no 95 cm3 Bo (briakoHbl BMECTUMOCTbIO
150 cm® (6.10). CTepunuaytoT B TeueHne 15 MUH. B aBTokNnase nNpu Temnepatype 121 °C + 1 °C.

5.2.2.2 PacTBop nakTossbl

5.2.2.2.1 CocTaB

Nakrosa (C45H55044), T 10,0

Boga B o6beme 80, cm3 100

5.2.2.2.2 MpurotoBnexue

PacTBopsoT naktosy B Boae. PassoasT Boaoii Ao 100 cm3. CTepunuayioT B TeueHne 15 MUH. B aBToKMa-
Be npu Temnepatype 121 °C + 1 °C.

5.2.2.3 Nonnasn cpena (M17)

5.2.2.3.1 CoctaB

OcHosHas cpeaa (5.2.2.1), cm3 95,0

Pacteop naktosbl (5.2.2.2), cm3 5,0

5.2.2.3.2 MNpurotoBneHue

HenocpeacTBeHHO Nepen UCNONb30BaHNEM pacriiaBnsiioT OCHOBHYIO cpefly Ha BoasiHow BaHe (6.7) npu
Temnepatype kuneHusa. OxnaxgaloT Ha apyroi BoagsaHou baHe (6.7) go temnepatypbl 50 °C. MpeasaputensHo
HarpeBaloT pacTBOp NakTo3bl Ha BoasiHOW GaHe (6.7), ycTaHOBMEHHON Ha Temnepatypy 50 °C. JobasnawoT
pacTBOp NaKTO3bl B OCHOBHYIO Cpeay U nepeMelumnBaioT BUXPEBbIMU ABUXKeHUsaAMU. OxnaxaaloT cpeay Ha Bo-
OsaHoi 6aHe oo Temnepatypbl 44—47 °C.

Mpumevanne — [llonHas cpega M17 goctynHa B npogaxe, HO MOXET NnokasaTb pe3ynbTaTbl, CYLWEeCTBEHHO
OTNUYaIoLMECS B 3aBUCUMOCTM OT NOCTaBLWuKa. [Moaromy B criyyae MCnornb30BaHUsi KOMMEPUYECKU AOCTYNHON cpeabl M17
ee crnefyet NPOBEPUTL B CPABHEHUN CO CPEAOoN, MPUIOTOBNEHHON COIMMAacHO HACTOSILEMY CTaHAAPTY.

1 B 3aeucumocTtun ot yCTOI‘/'I‘-IVIBOCTVI renAa B arape U cornacHoO ykasaHusiM U3rotoBuTterns.
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5.3 PeakTuBbl Ansi koppekTuposku pH

5.3.1 PacTBop ruapookucu Hatpus, ¢(NaOH) = npuénusutensHo 0,1 monb/ams.

5.3.2 PassegeHHas consiHas kucnota, ¢(HCI) = npubnusuntensHo 0,1 Mornb/am3.
5.3.3 YkeycHasn kucnota (CH;COOH), 100 % (neasHas).

5.4 PeakTuB Ans oKpaLUMBaHWS, 3TUMOBBI pacTBOP METUNEHOBOTO CUHero, 6 r/am3.
5.5 PeakTnB AN 0MUCTKM NOBEPXHOCTU KOHTENHepa, ataHon 70 % (o6bemMHas gons).

6 ObopyaoBaHue 1 nocyaa

Crepunusauuto obopyaoBaHusl, KOHTaKTUPYIOLWEro ¢ nccnegyeMbiM obpasuoM, pasbaBuTeriem, passe-
OEHNAMW UK NUTaTeNbHOW cpedoii, NpoBoasaT cornacHo TpeboraHuam ISO 8261 | IDF 122. JTabopatopHas
nocyga fomkHa GbiTb YCTONYMBON K MHOTOKPaTHOW CTepunMsaumu.

MpumeHrsoT 0BbIvHOE MKKpobBKonorMveckoe nabopatopHoe obopyaoBaHue (cM. 1ISO 7218) ana npuro-
TOBNEHUs nccnegyembix 06pasLoB 1 pasBegeHnii, ykasaHHoe B ISO 8261 | IDF 122, B 4acTHOCTU ykaszaHHoe
Huxe.

6.1 NHky6aTop, noaaepxusaroLwuin Temnepatypy 37 °C + 1 °C.

6.2 Kamepa pansi aHaspobHol WHKkyGauunm wnu aHaspocTaThl, NoAAepXuBaloLMe TemnepaTypy
37 °C £ 1 °C, obecneumnBatoLime atmoceepy ¢ 90 % asora u 10 % yrnekucnoro rasa.

6.3 CmecuTernb NepucTansTUHEcKUin (CToMaxep) Co CTEpUITbHBIMUW NAACTUKOBBLIMUW NakeTaMu UNn poTop-
HbliA, paboTatowuii NPy MUHUManbHoW YacTtoTe BpaweHusa 20000 06/MUH, co CTEPUNBHBIMU KPYIMOAOHHBIMU
LIeHTPUDYXKHLIMI NPOBMPKaMM 13 YIIPOYHEHHOTO CTeKna BMECTUMOCTLI0 200 cM3 UM MeTanIMIeckuMn KOH-
TeHepaMn COOTBETCTBYHOLLIEN EMKOCTH.

6.4 Mewanka ans npobupok, Hanpumep, BOpTEKC.

6.5 Mpubop 4nsA noacveTa KOMOHWIA, ykasaHHbIl B 1ISO 7218.

6.6 Nyna c ysenuyeHnem oT x8 Ao x10.

6.7 BogsiHble 6aHK, cnocobHble nogaepxusaTte Temnepatypy 44—47 °C,45°C+1°C,50°C+1°Cwu
paboTaTb B PEXUME KAMEHNS.

6.8 Mpnbop ans nsmeperusa pH, cnocobHebIn obecneunsaTb nsmepeHus ¢ TodHocTeio Ao + 0,1 ea. pH
npu Temnepartype 25 °C £ 1 °C (cm. 1ISO 7218).

6.9 ®nakoHb! Ans pa3BeAeHNUst BMECTUMOCTbIO 50—250 cM3 Un Npo6upKX ANs UCNbITAHWIA AUaMETPOM
1 anuHon 18 x 180 MM, ¢ NOAXOASILLIMMU YNIIOTHUTENbHBIMU KONNaykaMu unm npobkamMu U3 pesmHbl U CUH-
TeTM4ecKoro marepuana.

6.10 Konbbl 1 ¢pnakoHbl ¢ pe3MHOBbIMU MPoBKamu MAK KPbILLKaMWU BMeCTUMOCTbI0 150—250 cm3.

6.11 Mpo6upkN ANs UCTIBITAHWI C PE3UHOBLIMM NPOBKAaMN UMK KPbILLKAMW BMECTUMOCTbIO 20 cM® ans
nuTaTenbHOn cpeasbl.

6.12 MpagywpoBaHHble NUNeTKU Anst 6akTepronorMieckoro UCMosb3oBaHNUA, CTepUIIM3oBaHHbIe, C OAHON
MeTKO (BblAYBHbIE), C LUMPOKAMI OTBEPCTMSIMU, HOMUHArLHON BMecTumocTH (1 + 0,02) cm3 1 (10 + 0,2) cmd
(cm. 1ISO 6887-1).

6.13 Yawkum MeTpu 13 npospadyHoro GecueTHoro crekna wunu nnacrtuka guametrpom 90—140 mm, c
BHYyTpeHHel rinybuHon He meHee 10 MM. [IHO He AOIMKHO UMEeTb HEPOBHOCTE, KOTOpble MOrMuY Bkl MoMeLwaTb
noacyeTy KOMoHUNA.

6.14 lNManouka cTeknNaHHas UNu MeTannuyeckasl, cTepunnu3oBaHHasl.

7 OT60p Npo6

B nabopatopuio gomkHa 6biTe gocTaBneHa npeactasuTenbHas npoba. Bo BpeMs TpaHCNOpTUPOBaHUSA
N XpaHeHus1 He gonyckatoTcs kakoe-nmbo ee U3MeHeHne 1niu nopua.

OT60p Npob He ABNAETCA YacTbio MeToAa, YCTaHOBNEHHOrO B HacTosLeM cTaHaapTe. PekomeHayembii
mMeTtog oTbopa npob npueeaeH B [I].

8 NoagroTtoBka Npo6bl ANs UCNbITaHUA

Mpoby ans ucnblTaHna rotoBAT cornacHo ISO 8261.
Mepen OTKpBITUEM YMAKOBKU C AOrypTOoM Heobxogumo cobniofeHve cnedyolmx Mep npenocTopoX-
HOCTK. OuuMLIaloT BHELLHIO MOBEPXHOCTb, OKpyXatolyto Ty obnacTb, n3 kotopoi Gyder B3sTa npoba,

4
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C Uenbto yaaneHus noboro BellecTsa, KOTOPOe MOXET 3arpsAsHUTb Npoby. AToT ydacTok npotupatoT 70 %
ataHonom (5.5) ¢ uenbio nNpedoTBpalleHus fanbHewero sarpssHeHns. KoHTelHep oTKpbIBaloT B acenTu-
YeCcKNX YCroBUSX.

9 NMpoBeaeHMe NcNbITaHNA

9.1 MNpurotToBneHne HaBeCKU

9.1.1 O6wue nonoxeHus

O6wue TpebosaHua npueeaeHsbl B 1ISO 8261 | IDF 122.

9.1.2 MorypThl 6e3 hpyKTOBbLIX HanoNHUTeNeM

TwarensbHo NepeMeLLnBaloT CoAePXMMOe YNAaKOBKN C MOrypTOM, UCNOMb3YA CTEPUNBbHYIO NanoYky (6.14).
BagewwsatoT (10 £ 0,1) r nccnegyemoro obpasLia B COOTBETCTBYIOWMIA KOHTEWMHep [Hanpumep, B KpyrnoaoH-
HYI0 LIEHTPUGDYXKHYI0 NPOBUPKY M3 YNPOYHEHHOrO CTeKna BMECTUMOCTbI0 200 cM3, Unu B Yally pOTOPHOTO
CMecUTenNs, UK B NIIaCTUKOBLIA KOHTENHEP NepuctansTuieckoro cMecutens (6.3)).

9.1.3 l7loryp'rb| ¢ (bpyKTOBLIMU HaMONMHUTENAMU

MepemeLLnBaloT COAEPXKNMOE YNAKOBKA C MOrypTOM B TedeHue 1 MUH., ucnonbsysa cmecutens (6.3). OT-
sewwnsatot (10 = 0,1) r uccnegyemoro obpasua B COOTBETCTBYHOLLMIA KOHTEWHep cornacHo 9.1.2.

9.2 Mukpockonuyeckoe uccriegoBaHue

MpoBOAAT MUKPOCKOMMYECKOe UCCreoBaHWe HEeCKOMbKUX Nonen npenaparta, NPUroToBAEHHOro U3 1c-
cneayemoro obpasLa (pasgen 8) u npegsapuTenbHO OKpaLEHHOTO METUNEHOBLIM CUHUM (5.4), € Lenbio onpe-
AeneHns KonudyecTea ABYX BUAOB 6akTepuid (KOKKOB 1 Nanoyek) U Bbibopa HeobxoauMoro ananasoHa pasee-
OEHWIA, KoTopkIA BydeT UCMob3oBaH A4S NoceBa Kaxaoro suaa 6aktepui.

9.3 MNpurotoBneHue nepBoro pasBeaeHus

Mo ISO 8261 / IDF 122.

Onepauun, onucaHHele B 9.3—9.6.4, He NpoBOAAT Noa NPAMbIM COfTHEYHBLIM CBETOM.

K Hasecke (9.1.1 nnun 9.1.2) nobasnsatoT pasbasutens (5.1) 4o nonyyeHUst Macchbl HaBecky U pasbaBuTte-
na 50 r. MepemeluvBatoT B TeyeHne 1 MUH. Ha cMecuTene (6.3). Paseogat ao 100 r pas6asuTtenem go nony-
YeHus cTeneHu passegeHus 1071,

9.4 NpurotoBneHne AecATUKPaTHLIX pa3BeAeHUN
Mo ISO 8261 /IDF 122.

9.5 AnuTtenbHOCTbL Npoueaypbl
Cwm. ISO 8261/ IDF 122.

9.6 UHokynauua n nHKy6GaLms

9.6.1 CTepuribHOM NuneTkoil (6.12) nepeHocsT no 1 cM® kaxaoro passeaeHws B yaliku Metpu (6.13)
oTAenbHO Ans onpegeneHus L. delbrueckii subsp. bulgaricus n S. thermophillus (no ase vawku MNeTpu Ha
Kaxgoe ucneltaHue).

9.6.2 Yawikm MeTpu (6.13) c nHokynsaTom Ans onpedenenuns L. delbrueckii subsp. bulgaricus 3anveatoT
15 cm3 nogkmcnerHol cpegsl MRS (56.2.1), BblgepkaHHol Ha BoasHo 6aHe (6.7) npu Temnepatype 45 °C.

9.6.3 Yawku MeTpy (6.13) c MHOKynaTom ans onpegeneHns S. thermophillus 3anueatot 15 cm3 cpeabi
M17 (5.2.2), HarpeToit Ha BoasiHol BaHe (6.7) npu TemnepaType 44—47 °C.

9.6.4 TwarternbHO NepemMeLLUnBAaOT UHOKYIAT CO cpefon, Bpallas vawku Metpu (9.6.2 unu 9.6.3). Oatot
cMecw 3aTBepAeTb, OCTaBUB Yallkuy MeTpy Ha ropusoHTanbHOM XONo4HOM NOBEPXHOCTY.

9.6.5 NHKyOBMpylOT NoaroTOBMEHHbIE YallK/ B NepeBepHyToM nonoxeHud. CknaabiBatoT He bornee Lie-
cTu B BbicoTy. CTOMKN YaLleK AOMKHbI ObITb OTAENEeHbI APYr OT Apyra, OT CTEHOK 1 OT Bepxa UHKybaTopa (6.1).

9.6.6 UHkyBupyroT Yawku, koTopble ByayT ncnonbaoBaHbl A4ns nogacdeta L. delbrueckii subsp. bulgaricus,
B Kamepe Ans aHadpobHoi nHkyGauum unn aHaspocTate (6.2) B nHkybaTtope (6.1), ycTaHOBNEHHOM Ha TeM-
nepatypy 37 °C, B TedeHue 72 u.

9.6.7 NHkyBUpyoT Yalku, koTopble ByayT ncnonb3oBaHbl Anst nogcyeta S. thermophillus, B nHkybaTto-
pe (6.1), yctaHoBneHHoM Ha TemnepaTtypy 37 °C, B TeyeHue 48 u.
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9.7 NoacueT KONOHUN

9.7.1 Mocne onpeaeneHHoro nepvoaa UHKy6auum (9.6.6 n 9.6.7) NoacUUTHIBAIOT KONMYECTBO KOMOHUA
CO CBOWCTBaMMU, XapaKTepHbIMW A1 Kaxaoro MukpoopraHusma [Lactobacillus delbrueckii subsp. bulgaricus
(3.2) u Streptococcus thermophillus (3.3)] B 4awikax ¢ 15—300 konoHuAMU (cM. nNpunoxeHue A).

NMpumevanune — B cnyyae npobnem c nogcuetom L. delbrueckii subsp. bulgaricus npu ncnonb3oBaHumn cpegpl
MRS MoxHO ncnonb3osaTe cpeay LBA, paspa6otannyio B NIZO™); cm. Takke npunoxeHme A.

9.7.2 Yawkun nccneayoT nNpu NpurnylweHHoM ceete. [AnA ynpoleHus nogcyeta MOXHO UCTONb30BaTh
cooTBeTCTBYtOLWee 06opyaoBaHue aAns nogacyeta konoHuin (6.5). CobniogatloT oCcTOPOXHOCTb, YTOGbI He Mpu-
HATb YacTUUbl HepacTBOpeHHOro obpasla Un ocaxAeHHOro BelecTBa 3a obHapyXeHHble KOroHun. BHu-
MaTenbHO nccneayoT COMHUTESbHblE 06beKTbI, NCMOMb3yA NUH3bI (6.6) ¢ BONbLIMM yBENUYEHUEM, C LiENbIo
pasnnyYeHna KONOHWIA U NOCTOPOHHETOo BelllecTBa.

9.8 NoaTreepxaeHue

Ona nogcyerta BbIGUPAOT Takoe KONMUYECTBO KOJTOHUM, YTOObI UX YNCNO paBHSNOCH KBaApaTHOMY KOPHIO
o6Lwero konuvecTsa konoHUn. OKpallMBaloT KONOHWM o MeToAy Mpama U NoATBepXKAaloT, YTO Narnoykm He 06-
pasyloT cnop, ABMAATCA rPaMnoNoXuUTENbHBIMU U KaTtasiasoHeraTuBHbIMA (B criydyae NccneAoBaHusi KONIOHWHA,
Bbipocwnx Ha MRS), rpamnonoxntensHeiMU U KaTanasoHeraTUBHbIMA LIEMOYKaMM KOKKOB UM AUNMOKOKKOB
(B cnyvae nccnegoBaHuA KOMoHWN, Bbipoclumx Ha M17) (cm. ISO 7218).

MoANUHHOCTL COMHUTENBHBIX LITAMMOB MOXHO NMpoBepuUTb cornacHo [10].

10 PacueT 1 BblpaxeHue pe3ynLTaToB

10.1 Pacuer

10.1.1 Ang noacyeTa UCNONb3YOT YallKWA, Ha KOTOPbIX Bbipocno oT 15 Ao 300 KOMOHWUIA, ONUCAHHLIX B
9.7.1unn 9.7.2.

10.1.2 PaccuuTbIBalOT KONUHECTBO KaXKAoro XapakTepHoro MMKpoopraHusma B uccregyemMom obpasue
rno cneaywowen opmyre:

N = xC
P E———]
(n, +0,1ny )d

rae N — KOnn4ecTBO xapakTepHbIX MUKPOOPraH13MOB Ha rpaMm uccnegyemoli npobbl;
EC — obuwee KonM4yecTBO KONMoHUIA Bo Beex vawkax (10.1.1);
Ny — KOMWU4eCcTBO YallieK, MOACYATaHHbLIX B MEPBOM pasBedeHuH;
Ny, — KOMUYECTBO YalleK, MOACHATaHHbLIX BO BTOPOM pasBedeHuu;
d — Mmacca HepasBeJeHHOro uccrnegyemoro obpasla B Yallke B MepBOM passefeHuu, .

Mpumep — Koagppuyuenm paszeedernus 1072 oznayaem, 4Ymo 8 YauKy MoMeuieHo 1072 2 unu 1072 mn Hepas-
8edeHH020 uccnedyemozo obpasua (@ pazsedeHHOM COCMOSIHUU).

Mpumeuvanne — [lepBoe passegeHune nNpeacrasnsaeT cobon passegeHue ¢ 66NbLWUM cogepkaHueM uccrnegy-
emoro o6pasua.

B cnyvae Tpex pasBeAgHUIA pacCUUTLIBAIOT KONMYECTBO KaXI0ro XapakTepHOro MUKpoopraHuama B Kax-
oM unccnegyemom oBpasie no criedytoluel dopmyne:

N =C
(ny +0,1n, +0,01n3)d’

rae N — KONN4eCTBO Hallek, NoACHUTaHHbIX B TPeTbeM pasBeaeHUn.

1 NIZO Food Research, Kernhemseweg 2, Postbus 20 6710 BA, Ede, The Netherlands (Hugepnangbl). 1 Hm =10 A.
Ota uHdopmauusa paercs ans yaobctea nonb3oBaTener HaACTOAWEro CTaHgapTa U He SIBNSeTCA NOAAEPXKON 3TOro
npoaykra.
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10.2 BeipaxeHue pe3ynbTaToB

10.2.1 OkpyrnaioT pesynesrathl, nonyyeHHsle no 10.1.2, Ao AByX sHavawmx Undp. YTo Kacaetcs Tpex-
3HaYHOro Ymcna, TpeTbio Lndpy (ecnn oHa He paBHa 5) OKPYIMAT € TOYHOCTLIO A0 HyNsA. Ecnn TpeTtba uudpa
paBHSeTCA 5, TO YNCO OKPYITIAIOT B MeHbLLYHO CTOPOHY, ecrnin BTopas Ludpa YeTHas, 1 B 66MbLLIYI0 CTOPOHY,
ecnu BTopas undpa HeveTHas.

Mpumep — OkpyaneHue 234 do 230;
235 do 240;
225 do 220;
245 do 240.

10.2.2 Ecnun Bce pesynerathl noacyeTa meHblue 10, KonM4ecTBO MUKPOOPraHU3MOB Ha rpaMm oTpadKatoT
kak «meHee 10 x 1/d» (d — 3Ha4eHne, COOTBETCTBYIOLLEE HAUMEHbLUEMY PasBEAEHUIO).

10.2.3 Ecnu Bce pe3ynbrathl nogeydeTta 6onbiie 300, paccynThiBalOT TeopeTUieckoe KoMYecTBO B Yall-
Kax ¢ KONM4YecTBOM MUKPOOPraHuamMoB okorio 300 KOMOHUIA U YMHOXaIOT Ha BEMUUMHY, obpaTHyto BenuunHe,
COOTBETCTBYIOLEN HauMBbICLLIEMY pasBedeHuto. PesynsraTtbl NPeACcTaBnsaoT Kak «TeopeTuieckoe MUHUMaTb-
HO€ KOJIMYEeCTBO MUKPOOPraHU3MOB Ha rpaMm».

10.2.4 PesynberaT gomkeH 6biTb BbipaxeH Kak yucro ot 1,0 go 9,9, ymHoxeHHoe Ha 10 B COOTBETCTBY-
oLlen ctenexHu.

10.2.5 ObLuee KonMuecTBO XapakTepHblX MukpoopraHnaMoB N Ha rpamm obpasua paBHseTCs:

N=N_ _+Ng,
rae N — konudecTBo L. delbrueckii subsp. bulgaricus Ha rpamm, paccumTaHHoe no 10.1.2;
Ng — KkonudecTtBo S. thermophillus Ha rpamm, pacciutaHHoe no 10.1.2.

10.3 Mpumepbl pacyeToB

10.3.1 L. delbrueckii subsp. bulgaricus

Mpeanonoxum, YTo NonyyeHbl cnegytowmne pesynstatel ans L. delbrueckii subsp. bulgaricus (WHKy6upo-
Banu Ase Yallku MeTpu Ha passedeHue):

- passegeHve 10-5: 295 1 245 konoHuiA:;

- pasBedeHune 10-%: 33 1 40 KonoHWi%;

Toraa

zC 295+245+33+40 613
N = = =
(n+01n)d  (2+0,1.2y10°  2,2.10°°

=278,6-10°.

CornacHo 10.2.1 konuyecTeo pasHsieTcst 280 - 105 Ha rpamm. TeopeTuyeckoe konudecTso L. delbrueckii
subsp. bulgaricus, BbipaxkeHHoe corracHo 10.2.4, coctasnsieT 2,8 - 107 Ha rpamm.

10.3.2 S. thermophillus

AHanorndHelM obpasom TeopeTudeckoe konundectso S. thermophillus Ha rpaMm orypTta cocTaBumnio
49108,

Takum 06pasoM, KONMYECTBO XapakTepHbIX MUKPOOPraHU3MOB COCTaBNAET:

N=(2,8-107) + (4,9 - 108)= 5,18 - 108 Ha rpamm,
B pesynbraTte okpyrieHusa cornacHo 10.2.4 nony4vaeTcsi:
N=5,2.108 Ha rpamm npoBel.

11 MNMpeun3noHHOCTb

11.1 O6LiKe nonoxeHusA

YuynTbiBasi NyacCoOHOBCKOE pacnpeneneHne MMKpoopraHM3mMoB B cybcTpaTe, 4oBepuUTenbHble UHTepBa-
Mbl 3TOr0 MeToAa BapbUpYHOTCA B 3aBUCUMOCTU OT KOMMYECTBa KOMOHWA oT + 16 go + 52 %. Ha npaktuke
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MOryT HabntogaTtbes gaxe 66nbLlIMe Bapunaumn. B paznnyHbix COBMECTHbIX UccnegoBaHusax cornacHo IDF 135
cTaH4apTHOe OTKIOHeHWe NoBTopsAeMocTH (s,) coctasuiio 0,20 norapudmuyeckon equHnLbl, a ctaHaapTHoe
OTKMOHEHWE BOCMPOU3BOANMOCTH (Sg) — 0,35 norapudmmdeckon eanHmnubl no [2] u [3].

B ISO 7218 npuseneHa 6onee nogpobHas nHgopmMaLns o 4OBepUTENbHBIX MHTepBanax pacyeta HU3KNxX
3HAYEeHUN MUKPOOPraHN3MOB.

Mpumevanne — IDF 135 ocHoBaH Ha ISO 5725.
11.2 NoBTOpsAieMOCTb

Kak nokaskbiBaeT onbIT, ecnv Hanbombllee 3Ha4YeHne AOBYX HE3aBUCUMBbIX NcnbITaHUA O4HON I'Ip06bl npe-
BblLIAeT HanMeHbLUee 3HadveHue Ha 30 %, Heobxoanmo nepecMoTpeTb METOAUKN C LIeJTbo O6Hapy)KeHl/IFl nc-
TOYHUKa I'IOI'peLIJHOCTeIZ.

12 MNpoTokon ncnbiTaHUX

MpoTokon ncnbITaHWiA AOSTKEH coaepXaTb crieaytolime AaHHble:

a) BClo UHopMaLMio, HeobXxoanmyo A4S NofHON naeHTUdnkaumm npobel;

b) meToa otbopa npob, ecnin OH N3BECTEH;

C) NpUMEHSIEMbIA METOA UCTIbITaHUSA CO CCISIKOM Ha HACTOSILLMIA CTaHAapT;

d) Bce onepawuumu, He OroBOPEHHbIE B HACTOSALLIEM cTaHAapTe UNu paccMaTpuBaeMble Kak AOMNonHUTeNb-
Hble, a Takke getanu NodbiX NHUUAEHTOB, KOTOPbIE MO NOBMAUATL Ha pe3ynbTaT(bl) UCTbITaHUS;

e) pe3ynbtaTt(bl) UCNbITAHUS UK, €CNM NPOBOAMUIIACHL NPOBEpPKa NOBTOPSIEMOCTU, TO OKOHYATENbHbIN No-
NyYeHHbIA pesynbrar.
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MpunoxeHne A
(cnpaBo4HoOe)

an/IMe‘-IaHVIFI K MeTogunke

Hv ogHa n3 aByx pekoMeHAOBaHHbIX NUTaTenbHbIX cped (okncnenHas MRS n M17) He siBnsieTca NONHOCTBIO Cenek-
TUBHOW.

BornbwrHeTBo WTammoB S. thermophillus He obpa3syeT BUAVMMbIX KOMOHWI B okucneHHon cpege MRS B pasee-
AeHunsix, koTopble 00bIMHO MCMONb3yloTCs ANst nogcyeta L. delbrueckii subsp. bulgaricus. Ho korga konu4ectso mMonou-
HokMcnbix GakTepuii B oBpasue Worypta CyWeCTBEHHO HUXEe KonudecTBa CTPENTOKOKKOB, Ansi nogcyeTa L. delbrueckii
subsp. bulgaricus cneayet ncnonb3oBath cnabble passegeHus.

B atux ycrnousix HekoTopble S. thermophillus moryT o6pa3oBbiBaTb HE3HAYUTENBHbLIE UITU MENKWE KONMOHUU
B okucneHHon cpege MRS. 3TW KONOHWM MOXHO NMErko OTNWYMTL HEBOOPYXKEHHbIM [11a30M OT KonoHuun L. delbrueckii
subsp. bulgaricus (nocnegHve Gonblwero paamepa) U JOMNONHUTENBHO NPOBEPUTL NOA MMKPOCKONom. B gononHenne He-
KoTopble wrammbl L. delbrueckii subsp. bulgaricus nposiensitoT cnadbbiii pocT unu He nposiensiioT ero Boobwe B MRS, u
WHorga ux TpyaHo otnuuuTe oT S. thermophillus.

Ecnu wramwmel S. thermophillus pactyT MegneHHO Unu He cnocoBHBI K POCTY, PEKOMEHYETCS UCNONb30BaHNe crie-
OyoLWmMX YyCNoBUIA:

- bonee BbicOKasn Temneparypa nHkybaumm (39—42 °C n 45 °C B TeueHue 24 4 B aapobHbIX YCNOBUSX);

- CHUXEHWE coaepxanus B-rnuuepodcocdara;

- nameHeHue pH;

- ocobasi OCTOPOXKHOCTb MNPV NepemMeLLnBaHUN.

Ecnn wtammbl L. delbrueckii subsp. bulgaricus pacTyT MeaneHHO unu He crnocobHbl K POCTY, PEKOMEHAYETCA UC-
nornb3oBaHWe cregyowmux YCrnoBUi:

- MHKyBauus B TeveHue Gonee 3 gHel 4o 5 unu 6 gHew;

- bonee BbicoKasi Temnepatypa uHkybaumm (40—42 °C n 45 °C B TeueHune 48 U B aHa3pO6HbIX YCNOBUSIX);

- usmeHeHue pH;

- ocobasi OCTOPOXHOCTb NMPU NEPEMELLNBAHUY;

- rasoBas cpepa (Haceiwenne CO,, Tonbko CO, u T. A.).

L. delbrueckii subsp. bulgaricus npv KynsTMBUPOBaHUU B aHA3POOHbIX YCNOBUSIX B HOTypTe HEBO3MOXHO NOACHUTaTL
B MRS. 31001 npobnemsl He BO3HUKAET NPy Ucnonb3oeaHuy cpegdel LBA (cm. npumevanue k 9.7.1) B aHa3poOHbIX YCNOBUSX
npv Temnepatype 50 °C + 0,5 °C B TeueHue 72 u.

C apyroi cTopoHbl, 60NbWWHCTBO WTamMmoB L. delbrueckii subsp. bulgaricus He o6pasyeT BUAUMBIX KOMOHWUI B
cpede M17 B pa3BegeHusix, KoTopble 06bIMHO MCNONb3YOTCA ANs nogcdeta S. thermophillus. 3To noaTeepxaaeT paHee
nonyyeHHble pesyneratbl (cm. [9]).

OpHako HekoTopble wrammbl L. delbrueckii subsp. bulgaricus moryt o6pa3oBbiBaT Menkue konoHum e cpege M17,
ocobeHHo ecnn pedb naet 06 obpa3uax norypra ¢ GonNbLIMM KONMYECTBOM MOMOYHOKUCHBIX GaKkTepui, No CPaBHEHUIO C
KONTMHYECTBOM CTPENTOKOKKOB. DTN HEOOmNbLUME HEPaBHOMEPHBIE KOMOHWUM 0BbIMHO UMEIOT XNToNbeBUAHBLIN NN BOPCUCTbIN
BHELLHWUI BUA. VX Nerko MOXHO OTNINHYNUTE HEBOOPY>KEHHbIM FMa3oM (Uv Npu NOMOLLY YBENUUUTENBHBIX CTEKON), AONONHN-
TENbHO NPOBEPUB MNOA, MMKPOCKOMNOM, OT paBHOMEPHbIX YeveBuLeobpasHbix konoHul S. thermophillus, koTopble Gonblwe
no pasmepy.

Bbi6op nuTatenbHol cpeabl, NpuroToBneHve obpasua, MeToamkn nHkyGauum 1 nogcyera SensaoTes Hanbonee Bax-
HbIMW COCTaBMNAOWMUMMN KONMYECTBEHHOTO aHanu3a. [ocne 03HaKoOMMeHMs TEXHUYECKMX CMeLnanmcToB ¢ METoaamMu cpa-
3y Ke MOBbLILWAETCH TOYHOCTD.

Kpome TOro, HET HM OJHOIO UCCredyemMoro WTaMma, KOTOPbI MOXHO Obino Obl MCMOMNb30BaTh ANs NPOBEPKU Ce-
NeKTUBHOCTY LITaMMOB, TaK Kak LUTaMMOB, UCNOMNb3yeMblX B KOrypTax, 6ecuMcrneHHoe MHOXECTRBO, KOTOpbIe OTNnNYaloTesl
OT UCMONb3yeMbIX MPU UCTbITAHUSAX, NMO3ITOMY HEKOTOpPbIE WTaMMbl onpefeneHHbiX BUQoB (Hanpumep, S. thermophillus)
MOryT pacTu gaxe B cpefax, CenekTMBHbIX K ApyrM Bugam (Hanpumep, L. delbrueckii subsp. bulgaricus).
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