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IIpenucnoBue

[Memn w npuHomMnel crangaptu3aunu B Poccuiickoit @enepannii  yCTaHOBIICHBI
®enepanbHbIM 3aK0HOM OT 27 nexadpst 2002 1. Ne 184-D3 «O TeXHMUECKOM peryaupoBaHUN», a
MpaBujia IPUMEHEHHNS HAIIMOHAIBHBIX cTaHAapToB Poccuiickoit deaepamuu - 'OCT P 1.0-2004
«Crangaptuzanusa B Poccuiickoit @eneparun. OCHOBHBIE MOJI0KEHUS.

Cgenenusi 0 cTanaapre

1 TIOAI'OTOBJIEH T'ocynapcTBeHHBIM Hay4HbIM yupexaeHueM Bcepoccuiickuii
HAy4YHO-HCCIEAOBATENbCKUM HHCTUTYT MSACHOM mpoMblnuieHHOocTH uMeHn B.M. T'opOarosa
Poccutickoit Akagemun cenbckoxossiiicTBeHHbIX Hayk (THY BHUUMII um. B.M. T'opbatoBa
Poccenpxo3akagemMur) Ha OCHOBE COOCTBEHHOTO ayTEHTHMYHOTO IIE€peBOJa CTaHAapTa,
YKa3aHHOTO B ITYHKTE 4.

2 BHECEH TexnuueckuM KOMUTETOM 10 cTangaptusanuu TK 226 «Msico u MsicHas
MIPOTYKIIHSI»

3 YTBEPXJIEH U BBEJIEH B JEMICTBUE [Ipukazom DenepaibHOrO areHTCTBa
[0 TEXHUYECKOMY PETYJIUPOBAHUIO U METPOJIOTUH OT No

4 Hacrosmuii cTaHaapT UACHTHYCH MexXayHapoaHomy ctanaapty MCO 6887-2:2003
«MHUKpOOHONOTHS MUIIEBHIX MPOAYKTOB U KOPMOB sl ®KUBOTHBIX. [loIroToBKa Mpob, NCXOAHOM
CYCHEH3UHM U JECATUKPATHBIX PA3BEICHUM NJIT MUKPOOMOJIOTHYECKUX HcciaeaoBaHui. Yacte 2.
CrierpanibHble  TpaBWja TMOATOTOBKM Msica W MscHbIX mpoaykroBy» (ISO  6887-2:2003
Microbiology of food and animal feeding stuffs —Preparation of test samples, initial suspension
and decimal dilutions for microbiological examination Part 2: Specific rules for the preparation
of meat and meat products.)

[Ipy mpuMeHEHMM HACTOAILIEr0 CTaHAApTa PEKOMEHIYETCS HCIOJIb30BaTh BMECTO
CCBUIOYHBIX MEXIYHAPOIHBIX CTAaHJAPTOB COOTBETCTBYIOIIME MM HAIlMOHAIbHBIE CTaHIAPThI
Poccuiickoit deaepanuu U MEKroCyIapCTBEHHBIE CTAaHJAAPTHI, CBEICHUS O KOTOPBIX HNPUBEICHBI
B JIONOJTHUTENBbHOM npuioxenuu J[C.

5 BBE/IEH BIIEPBLIE

Ungopmayus 06 usmeneHusx K HaAcCmMoswemy CcmaHoapmy nyoauxKyrom 6 exrce200HO
uzoagaemom uHgopmayuonHom ykazamene «Hayuonanvnvlie cmanoapmoely, a mexkcm uMeHeHul U
NONPABOK 8 eHCeMeCIUHO U30a8aemMblx UHGOpMayuoHnblx ykazamenax «Hayuonanvuwvie cmanoapmoly B
cnyuae nepecmompa (3ameHul) Uil OMMeHbl HACMOAWe20 CIMaH0apma coomeemcmayioujee ygeoomieHue
OyOem onyoOIuUKOBAHO 6 edCeMeCAUHO U30a8aemMoM UHGOpMayuoHHom ykaszamene «Hayuonanonvle
cmanoapmoly. Coomeemcmayowjas uH@opmayus, yeeooMieHue U meKcmvl pasmewaomes maxce 8
UHGOPMAYUOHHOU cucmeme 00uge2o noIb308aHus — Ha oguyuanvHom catime DedepanbHo2o azeHMcmea
N0 MEeXHUYEeCKOMY pe2yiupo8anuio u Mmempono2uu 6 cemu Mnmepnem

Crannmaptundopm, 2011

Hacrosimmii cTanmapt HEe MOXKET OBITh MOJHOCTHIO WJIM YaCTHYHO BOCHPOHM3BEICH,
TUPXHUPOBAH W PACIpPOCTPAHEH B KauyecTBE OQHUIMATBLHOTO W3AaHUA 0€3 pas3perieHus
@enepasbHOrO areHTCTBA 110 TEXHUYECKOMY PETYJIUPOBAHUIO U METPOJIOTHU
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