MEXITOCYOAPCTBEHHbIA COBET MO CTAHOAPTU3ALIMK, METPOJTIOMMU U CEPTU®UKALIUK

(Mrc)
INTERSTATE COUNCIL FOR STANDARDIZATION, METROLOGY AND CERTIFICATION
(ISC)
MEXTITOCYOAPCTBEHHbBIN 33825_

CTAHOAPT 2016

NMONY®ABPUKATLI U3 MACA YINNAKOBAHHbLIE

PykoBoacTBO No 006s1ly4eHUI0 AN YHUUYTOXEHUA
napasuToB, NAaTOreHHbIX U UHbIX MUKPOOPraHU3MoB

U3zpaHue ocpuumanbHoe

MockBa
CraHpapTuHdOpM
2016



rocT 33825—2016

NMpeaucnosue

Llenn, oCHOBHbIE NPUHLMMBI M OCHOBHOM NOPSAOK NpoBeeHns paboT No MeXrocyaapcTBEHHON cTaHaap-
Tusaumm yctanoeneHsl B TOCT 1.0—2015 «MexrocyaapctseHHas cuctema craHaapTusaunn. OCHOBHbIE
nonoxeHusa» UIFOCT 1.2—2015 «MexrocygapcTBeHHasa cuctema craHgapTusaumn. CtaHaapTel Mexrocyaa-
PCTBEHHbIE, NPaBXia U peKkoMeHOaunn No MeXrocyaapCcTBeHHoW cTaHgapTusaumun. Mpasuna paspaboTtky,
NPUHATUSA, 0GHOBNEHNS 1 OTMEHbI»

CBepeHuna o cTaHgapTe

1 PASPABOTAH OOuWecTBoM C orpaHu4eHHOW OTBeTCTBEHHOCTbIO «HayuHo-nccnegoBaTenbckuii
LUeHTp YuyebHo-Hay4yHOro NpounsBOACTBEHHOro Kommnekca MOoCKOBCKOTO (pU3NKO-TEXHUYECKOrO UHCTUTYTa»
(OO0 «HUL YHITK M®TWN»)

2 BHECEH ®epgepanbHbIM areHTCTBOM N0 TEXHUYECKOMY PeryrnmpoBaHuio U MeTpororum

3 MNPUHAT MexrocyaapCTBeHHbIM COBETOM NO CTaHAapTU3auum, MeTporiorum n ceptudukanmm (Npo-
ToKkon oT 28 noHsa 2016 r. Ne 49)

3a NPUHATUE NPOronocoBann:

KpaTtkoe HaumMeHoBaHue CTpaHbl Kog ctpaHbl no CoxpalleHHoe HaMMeHOBaHUe HaLUMOHANBLHOIo opraHa
no MK (MCO 3166) 004—97 MK (MCO 3166) 004—97 no ctaHgapTusauum
ApmeHus AM MuvHakoHoMKKM Pecnybnvku Apmenusi
Knpruams KG KbipreiactaHaapt
Poccus RU PoccraHgapt

4 Tpukazom PefepansHOro areHTCTBa Mo TEXHNYECKOMY PeryfiMpoBaHuio U MeTPOorMm oT 16 ceHTs0-
ps 2016 r. Ne 1150-cT mexxrocyaapctBeHHbli ctangapT FTOCT 33825—2016 BBeaeH B AeNCTBUE B KadecTBe
HauuoHanbHoro ctaHgapTa Poccuinckon ®enepauun ¢ 1 uons 2017 r.

5 Hactoswmin ctangapT pas3paboTaH C y4eTOM OCHOBHbLIX HOPMAaTWBHBLIX MOMOXEHWA cTaHdapTa
ASTM E 2449-05 «PykoBoacTeo no o6nyveHuto pacoBaHHbIX nonydabprkaToB Msaca 1 Msaca NTULLbI A YHUY-
TOXeHUs1 NaToreHHbIX U MHbIX MUKpoopraHnamoB» («Standard guide for irradiation of pre-packaged processed
meat and poultry products to control pathogens and other microorganisms», NEQ)

6 BBEJEH BINEPBbIE

Urgbopmauus o6 UsMeHEeHUsIX K HacmosiweMy cmandapmy ny6rukyemcsl 8 eXxe200HOM UHGHOpMayUoH-
HOM yKazamere « HayuoHarnbHbie cmaHdapmbl», a mekem U3MeHeHUU U MopasoK — & eXeMeCsIHHOM UHpop-
MauyuoHHOM ykaszamene «HauuoHasnbHble cmarndapmei». B criyyae nepecMompa (3aMeHbl) Ui OMMEHb!
Hacmosiweeo cmarndapma coomeemcmeyioliee ysedomneHue bOydem oryb/IUKOBAHO 8 EXeMeCSIYHOM
UHDOpMaUUOHHOM yKkasamerne «HauyuorarnbHbie cmaHOapmbi». Coomeemcemsyrowasl UHbopmMayusi, yse-
OoMIIeHUE U meKembl pa3Melaromces markxe 8 UHopmMayuoHHoU cucmeme obueao rnorns308aHus — Ha ohu-
uuansHoM calime @edepalibHO20 azeHmemaa Mo MeXHUYECKOMY peayruposaHuio U Mempornoauu 8 cemu
UamepHem (www.gost.ru)

© CranpapTtuHdopm, 2016

B Poccuiickon degepaunm HacTOALWMA cTaHAAPT HEe MOXET ObITb MOMHOCTBLIO UMM YaCTUHMHO BOCMPOUS3-
Be[eH, TMpaXXnMpoBaH 1 pacrnpocTpaHeH B KayecTBe odulmanbHoro nsgaHunsa 6es paspewernsa degepansHoro
areHTCTBa Mo TEXHUYECKOMY PEeryriupoBaHuio 1 MeTponorum
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BBepeHune

B HacTodALleM cTaHaapTe npeAcTaBneHa MHdopmaumsa 06 UCTMoNb30BaHNN MOHU3UPYIOLLErO N3TyYeH s
ANA YHAUTOXEHUSA UM YMEHbLIEHNSA KONMMYeCTBa NaToreHHbIX MUKPOOPraHN3MOB U NapasuToB U A4S CHDKEHUS
KONMYEeCTBa MUKPOOPTraHW3MOB, BbI3bIBAIOLLMX NMOpYy, KOTOpbIE MPUCYTCTBYHOT B NepepaboTaHHoM Msce. Mpu-
BOOWTCA Takke NHgopmaLma ob obpalleHnn ¢ MACOM 4o v nocrie npouenypbl o6nydeHna. O6nydYeHUto MoryT
noasepraTbca ToMbKO NonydabpukaTel U3 MAca, Npollellne BeTepUHapHO-CaHUTapHYHO 3KCNepTU3y 1 cooT-
BETCTBYIOLLME ASACTBYIOLLIMM CaHUTAPHO-TUIMEeHUYecKnM TpeBoBaHnaM.

HacTosawuii cTaHOapT COAepXUT B BUAe pekoMeHAalUnid NooXeHUs Mo NprMeHeHUo TeXHOMorn obry-
YeHusa B TeX cnydasx, koraa oHa ogobpeHa COOTBETCTBYIOLMM OpraHOM HOPMAaTUBHOTO KOHTPONS.
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M E XTTocyaAPG CTHBETHTHUBbB H# C TAHIAODAPT

NONY®ABPUKATBI U3 MACA YNAKOBAHHBIE
PykoBoACTBO NO 06NyUYeHUIO ANA YHUUTOXKEHUA NapasUTOB, NaTOreHHbIX U MHBLIX MUKPOOPraHU3MOB

Packed semifinished meat. Guidance for irradiation to control parasites, pathogens and other microorganisms

Data BBegeHua — 2017—07—01

1 O6nacTb NpMMeHeHus

1.1 HactoswwmiA cTaHgapT ycTaHaBnNMBaeT pekoMeHgauun K npouegype o6paboTkM MOHNINPYIOLWUM
n3nyvyeHnem (06y4eHnto) ynakoBaHHbIX OXJTaXKOEHHBIX U 3aMOPOXKEHHBIX NonydabprkaToB U3 Msica, Kpome
Msica NTULbI, MSCa KPOMUKOB N KOHWUHBI.

1.2 HacTtosiwuin ctaHaapT pacnpocTpaHaeTes Ha OXNaXKAeHHYIO 1 3aMOPOXKEHHYIO NPOAYKLINIO U3 MSCa,
Ha KOTOpY He pacnpocTpaHsieTca AoKyMeHT [1].

1.3 HacTtosiwuin cTaHgapT ycTaHaBnmMBaeT MOrnoLeHHYo A03Y, UCNOoNb3yeMyo AN nogaBneHust akTue-
HOCTM NapasnToB W YMEHbLUEHUS1 KOMMYecTBa MUKpoopraHuamoB. [lorroweHHaa paosa cocTaBnser
meHee 10 kunorpen (KIp).

2 TepMuHBI U onpeaeneHus

B HacTosiLeM cTaHdapTe NpUMeHeHbl TEPMUHBI MO [2], a Takke crnegytowmne TepMUHBI C COOTBETCTRYHO-
LWMMK onpeaeneHusamu;

2.1 pos3a nornouweHHas (absorbed dose, nanee D): BenniuHa aHeprum UOHU3UPYIOLLETO U3MYyYEHUs,
nepefaHHasi BeLecTBY:

de
D=",
am
rae de —  aHeprusi, nepegaHHasi MIOHU3UPYHOLLMM U3ITyHEHNEM BELLLECTBY, HaXOAALEMYCS B SfieMeHTapHOM
obbeme;
dm — Macca BellecTBa B JaHHOM obbeme.

OHeprust MmoxeT 6bITb yecpeaHeHa no ntoboMy onpegeneHHoMy 06bemy, 1 B 3TOM cryvae cpefHsia 4o3a
6yaeT paBHa NOMHOW 3Heprn, nepegaHHon o6bemy, AeneHHon Ha Maccy aToro obbema. B eguHunuax Mexay-
HapO4HOWM cUCTEMbI e 4MHUL, MOTToLWEeHHas fo3a N3MepseTcs B JpKOYNsX Ha Kunorpamm (Jk/Kr) nuMeeT Ha3Ba-
Hue «rpen» (IMp). 1 p = 1 Ox/kr.

MpwnmeyaHune— CrangapTHoe onpeaeneHne NormnoweHHON 4o3bl NpUBeaeHo B [2].

2.2 3HaueHue D, (D, value): MornouleHHas aosa, Heobxoanmasa Ans yMeHbLIeHUs KOoNU4ecTsa MUK-
pOOpPraHN3MoB B KOHKPETHOM nuwiesoi npoaykumnm Ha 90 %.

2.3 pacnpegeneHue po3sbl (dose distribution): Bapnaunn nornoweHHoNn 0o3bl B TEXHONOMMYECKON
3arpyske, noasepraemoi 06paboTke MOHU3UPYIOLLNMM U3NYHEHNEM.

2.4 TexHonoru4yeckas 3arpyska (process load): O6bem maTepuana ¢ KOHKPeTHOW KoHdurypaumen
3arpysky, obnyvaemblil kak equHoe Lieroe.

2.5 cuctema TpaHcnopTupoBaHUA (transport system): KoHBelep unu apyrast MexaHudyeckas cuctema,
ncrnonb3yemas Ans nepemMelleHns TeXHONOrMYeCckon 3arpy3ki Yepes obny4varroLLyro yCTaHOBKY.

U3paHve odpmumnanbHoe
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3 3HauyeHue U ncnonb3oBaHUe

3.1 OcCHOBHOW Lenbto 0bnyveHus SAIBMsieTCs orpaHnyeHne (CokpalleHne KonmyecTBa) NaToreHHbIX MUK-
poopraHnamoB, Takux kak Campylobacter, Escherichia coliO157:H7, Listeria monocytogenes, Staphylococcus
aureus unun Salmonella cpp. B nonydgabpukatax s msica c Lensio obecneunts 60MbLy0 6e30NacHOCTL 4aHHON
NULWEeBON NPOAYKLMM NpU ee NoTpebneHnu.

MpumedyaHue— [do3bl MOHM3UPYLOLWEro o6nydeHusi HUxke 10 KIp COKpaLLatoT, HO HE YHWUTOXAKT MOMHOCThLIO
crnopbl natoreHHbIX BakTtepui, Bktodas cnopsl Clostridium botulinum, Clostridium perfringens v Bacillus cereus.

3.2 Obny4eHue NpoaneBaeT CPOK XpaHeH s nonycgabpmkaToB U3 Msica 3a cHeT CoKpaLLeHUsl Konmyec-
TBa BereTaTMBHbLIX 6aKTepuid, BbI3biBaOLLMX MOPYY, TAKUX Kak pasnudHble BUabl Pseudomonas u MOMOYHOKUC-
nble GakTepun.

3.3 Obny4eHue NHAKTUBMPYET Napa3nToB, Takux Kak Trichinella spiralis n Toxoplasma gondii. B nony-
chabpukaTax n3 Maca Hanuyme NapasuToB HeZOMYCTUMO.

3.4 PagnaumoHHoe obnyveHne KOHeYHOro NpoayKTa B ero yNnakoBKe sIBNSETCS KPUTUYECKON KOHTPOIb-
Hoi Toukon (CCP) B cucTeMe aHanmaa pUCKOB KPUTUYECKUX KOHTPOMbHbIX Touek (HACCP) npumeHnTensHo K
npoAykTam 13 nepepaboTaHHOoro Msica. 3Ta CUCTEMA CINYKUT BaXKHbIM CPeACTBOM KOHTPOJIS OCTaTOUHBIX pUC-
KOB, 0ByCrOBNEHHbIX NaTOreHHbIMW MUKPOOPraHMaMaMu, 40 TOro, Kak NpoAyKT nonageT K notpeburento.

3.5 B[3]ykazaHbl HeobxoaMMble NpaBuna, BbINoHEHNe KOTopbIX obecneunsaeT acpeKTUBHYO paava-
LMOHHYIo 06paboTKy NMLLEBLIX MPOAYKTOB, MO3BOSOLWYIC NoOAAepKMBaTh TpebyeMoe KauecTBO MpoAyKTa, ero
6€e30MacHOCTb Y NPUrCAHOCTb K YNOTPebeHno B NnLLy.

4 O6palleHne ¢ NPOAYKTOM nepen o6nyvyeHnem

4.1 MpopykT HeobxooMMO cofdepxaTb B cpefe, KoTopasl He YBENMYMBaAET PUCK ero 3apaKeHusl Bcre-
OCTBUE OEeNCTBUS KaKUX-NMG0o pU3UHECKUX, XMMUYECKNX UM Bronormdecknx daktopos. YTobbl MUHUMN3NPO-
BaTb MMWKpoOHOE 3apaXeHMe M TeMn pocTa 4YUCIa MUKPOOPraHWM3MOB, pekoMmeHAyeTcs credoBaTb
COOTBETCTBYIOLMM CTaHZapTam Hagnexallen nponssoacteeHHon npaktukn (GMP). Cwm. [4]1—[9].

4.2 MpoBepka nepep o6ny4yeHuem

4.2.1 Mocne goctaBku Ha 0bnyYatoLLyo YCTaHOBKY NpeAHasHavyeHHbIX 4151 061yveHnst ynakoBOK U KOH-
TelHepoB ¢ nonydabpukatamm cnegyeT ybeauTecst, YTO NPOAYKT NpUrofeH Ansi obnydeHus (cm. 4.2.2,4.2.3 n
4.2 .4). Bnageneu nonydabpukata 0b6s13aH ycTaHOBUTb B MMCbMEHHON (hopMe KpUTEPUN NPUEMKU, OTHOCSALLIME-
CAl, eCINN 3TO HeOBX0AMMO, K TEMNepPaType NPOAYKTa, LeNOCTHOCTU ero yNakoBKu, YacToTe NPOBEPOK NPoAyKTa
1 COrnacoBaTh UX C PYKOBOACTBOM YCTAHOBKW MO 0BITydeHUIo 40 TOro, Kak NpoayKT byaeT npuHAT OT BNagensLa.
Brnagensuy nonydgabpukaToB U3 Msica Heob6x04MMO Takke YCTaHOBUTb KPUTEPU OeACTBUIA B CriyYae, ecnu
NPOAYKT He npurodeH Ans obnydeHus.

4.2.2 Temnepartypa npogykra

Mocne nocTynnexus nonydabpukaToB U3 Msica Ha 06nyyeHne, HeoBX0AUMO N3MEPUTL ero TemnepaTy-
py, UCNOMb3ys KannbpoBaHHbIA AaTYUK TEMNEPaTyphbl, B yCTAHOBIEHHOM MECTE U C YCTaHOBMEHHOW nocneao-
BaTeNbHOCTLIO U MEPUCANYHOCTLIO N3MepeHns B cooTeeTcTBUN ¢ cucTemamn HACCP n GMP. Temnepartypa
AommkHa bbiTb oT MuHyc 2 °C go nntoc 4 °C gnst oxnaxgeHHblx nonydgabpurkatos U3 msaca, oo MuHyc 18 °C u
HWXe ANl 3aMOPOXKeHHbIX NonydabpukaToB U3 Msca.

4.2.3 LlenocTHOCTb YNaKoBKU

MpoBogaT BU3yansHoe obcnegoBaHne ynakosku nonydabpukaTos U3 Msca, YTobbl ybeantbes B 0TCYy-
TCTBUM NPU3HAKOB NOBPEXAEHUS MPoayKTa UM HapyLIeHUs LeNOCTHOCTA YNaKkoBKA.

4.2.4 YdeT npoaykta

MepecunTbIBaOT YNAKoOBKM C MPOAYKTOM, NpeAHasHa4vyeHHbIM 4515 06nyyYeHns, NpoBePSAOT UX COOTBe-
TCTBWE ONUCAHMWI0 UMM 0D03HAYEHMIO M CPaBHUBAKOT C JOKYMEHTaLUMeN, MpecTaBNeHHOoN BNagensLemM npoayk-
Ta. CpaBHeHWe pe3ynbTaToB y4eTa OO0 M nocne obrydeHust nos3sonsieT ybeguTbes, YTo BCe NOMyYeHHble
nonycabpukaTtbl N3 MAca NOABEPrNNCL 0BAYYeHNIO.

4.2.5 UpeHntuchukauma npoaykra

MpuHATOMY Ha 0bny4YeHne NPOAYKTY OOMKeH OblTb MPUCBOEH (M 3aperMcTpupoBaH B MMCbMEHHOI chop-
Me) YHUKaNbHbIA MOeHTUDUKALMOHHBIA HOMep, MO3BOSICLLNA OTCNEXMBATL ABMKEHNE NPpodyKTa Yepes o6y-
YaloLLyo YCTaHOBKY B TeHeHMe Bcero npouecca obnyyeHus.

2
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4.3 XpaHeHue nonydabpukaTtoB nepep obnyvyeHuem

4.3.1 OxnaxpeHHble nonycdabpukaTtbl U3 Msca

OcHoBHBIM 06s13aTeNbHBIM TpeboBaHNEM 4SS XpaHeHUs1 OXMNaXaAeHHoro npodykra neped obnyvyeHnem
ABNSETCA NogAepKaHne ero Temnepatypbl oT MuHyc 2 °C go nntoc 4 °C 6e3 3aMopakuBaHust. OnMrensHocTb
XpaHeHusl NpoaykTa nepeq obrydeHUeM Ha YyCTaHOBKE JOSMKHA ObITb MUHUMATbHOW W, MO BO3MOXHOCTU, He
OOMMKHa nNpeBbIWaTh 24 u.

MpuMedaHn e — XpaHeHWne NPOAYKTa B OXNaXAEHHOM COCTOSIHUM B TEHEHUE YPE3MEPHO ANUTENBHOMO BpEMe-
HU SIBNSIETCS HapyLweHWeM NpMHUMNoOB GMP, NocKonbKy Takoe XpaHeHne MOXET NPUBECTU K YCUMEHHOMY POCTY MCUXPOT-
POHLIX GaKTEPUIA U HEXENATENBHLIM U3MEHEHUSIM NPoAyKTa.

4.3.2 3amopoxeHHble nonydabpukaTbl N3 Msica

Ans nonycdabpukaToB U3 MOPOXKEHOTO Msica HeoBX04NMMO MOCTOSIHHO NoAAepPXuBaTe TeMnepaTypy npo-
AyKTa He Bbiwe MUHYC 18 °C. OTHOCUTENbHO HeBOoMbLLIOE BPpeMS XpaHeHUs NPOAYKTa B 3aMOPOXKEHHOM Bue
nepef obny4yeHnem He KpUTUHHO NPU OBBIYHBIX MPONIBOACTBEHHBIX YCITOBUSIX. TEM HE MEeHee, 3aMopakMBaH1e
He obecneunBaeT NpoaykTy 6€CKOHEYHBIA CPOoK XpaHeHWs 6e3 NoTepu kavyecTBa, No3TOMY OJTMTENBHOCTb Xpa-
HeHus Nepeq obnydyeHMeM JOMKHA ObiTb MUHUMANBHONA.

4.4 PazgeneHue NpoayKToB

MoxeT okazaTbCsl HEBO3MOXHbLIM OTNTMHMUTL OGJ'Iy‘-IeHHbIIZ npoayKT oT He06nyquHoro. I'I03Tomy OYeHb
Ba)XHO, UTODbI Ha YCTaHOBKe Mo 06nyqu|/|+o GbInn npeayCcMoTpeHbl COOTBETCTBYHOLWNE CpeaCTBa, No3BONIA0-
wine XpaHnTb 06p860TaHHble paﬂI/IaLI,I/IeIZ npoAayKTbl OTAENbHO OT H806p860TaHHbIX, Takne Kak d)I/ISI/I‘-IeCKI/Ie
68pbepbl NJTN YEeTKO oYepYeHHble 30Hbl pasMeLlleHNA.

MpwumedyaHue— CylecTBYOT YyBCTBUTESBHbLIE K U3MNYYEHWIO MHOUKATOPbI, KOTOPbIE MEHSIIOT LBET MPpW Mory-
YeHUM 03bl paguaumm, BO3OENCTBYIOLWEN B onpeaeneHHbIX npegenax. Takue MHAMKaTopbl MOryT GbiTb NMONes3Hbl Ha yeTa-
HOBKe ansi 06rnyYeHus, Tak Kak No3BomnsitoT BU3yarnbHO ONpeaenvTs, NoaBeprancs v NpPoAyKT BO3AEUCTBUIO NCTOYHMKA pa-
avauun. OHM He SIBMSOTCA J03UMETpamMK, CriyXawumu ans onpefeneHusl MornoweHHON [03bl, U He [JOMKHbl
MCMNOMb30BaTbCA BMECTO A03MMETPOB. HMopMauus 0 JO3UMETPUYECKUX CUCTEMAX WU MPaBUMBHOM WCIMONb30BaHUU pa-
OVaLVOHHO-YYBCTBUTENBHbBIX MHAUKATOPOB npuBedeHa B [10] n [11] cooTBETCTBEHHO.

5 YnakoBka u KOHpUrypaums 3arpy3ky npoaykKrta

5.1 YnakoBo4Hble MaTepuanbl

5.1.1 Heobxogumo Ucnonb3oBaTh yNakoBOYHbIE Matepuansl, ToAXoaaLlne A8 NpoayKTa c yueTom na-
HUpyemon o6paboTkM (BKMovas obnydeHne) U COOTBETCTBYHOLUME BCEM HOPMATUBHBLIM TpeboBaHUAM (CM.
[12]). MaTepuanbl M n3genus, KoHTaKkTUpyoLwmMe ¢ nonydabprkaTammn M3 Msica U NoABepraemble BMECTE CHAMMU
0b6ny4eHnto, JOMKHBI COOTBETCTBOBATL TpebosaHusiM [13] 1 [14] n uMeTb goKa3zaHHYH YCTONYMBOCTL K UOHN3U-
pyrolieMy U3yvyeHUo B UCMONb3OBaHHOM AuanasoHe 03 B OTHOLWEHUN UX (PUUYECKUX N XUMUYECKUX
CBOWCTB. YNaKoBOYHbIE Marepuanbl JOMKHbI 0b6nagaTe HeobX0AMMONM razo- 1 BNaronpoHULaeMOoCcTbio 44
nogaepkaHus kayectsa npoaykra.

5.1.2 [ns 3amopoxeHHoro nepepaboTaHHOro Msica B yNakoBKe A0SKHbI ObITb YCTpaHeHbl Bce NyCcToThI U
OTKPbITbIE YMaCTKN, HACKOMbKO 3TO BO3MOXHO. Hanuuune Takux y4acTKoB B yrakoBKe NPpUBOAUT KOOHON 13 hopM
BbICbIXaHWNA NPOAYKTa, U3BECTHOM KakK « MOPO3HbLIA OXOM» (0XOr Npn 3aMopaxusaHun).

5.2 KoHdurypauua 3arpysku npogykra

5.2.1 Pasmep, dbopma, NNOTHOCTb W KOHMUIypaLust TEXHONMOTMYECKOR 3arpyskun, nognexallein obnyye-
HWIO, OOIDKHBI ONPeAenATLCS, IMaBHbIM 0Opa3oM, UCXO4s U3 KOHCTPYKTMBHBLIX NapaMeTpoB obnydatowenycra-
HOBKW. CyllecTBEHHbIE KOHCTPYKTUBHbIE MapameTpbl BKIOYalT B cebsi XxapaKTepUcTUKA CUCTEMEI
TpaHCnopTUPOBaHNA NpoayKTa U XapaKTepUCTUKUA NCTOUHUKA U3MYYEHUs], B TOW Mepe, B Kakon OHWU BIIUSIIOT Ha
pacnpefeneHue 403bl B TEXHOMOMMYECKON 3arpysKe.

5.2.2 PacnpegeneHne [o3bl B TEXHOMOrMYECKOW 3arpyske 4acTo MOXHO ONTUMU3UPOBATb MyTeMm
NCMoNb30BaHNs YNaKoBKN C MPOCTOM CTPOro OUepUEHHON reoMeTpUIecKon (opmMon 1 paBHOMEPHOro pacnpe-
genexus npodykra no obvemy. [1r1s HeKOTOPbIX 0OyHatoLMX YCTAaHOBOK MOXET OKazaTbcsl HeoOXoanmbIiM BBe-
JeHune orpaHuyeHnin Ha 4onNycTUMbIe POPMY U pasMepbl YNaKoBKN, B 3aBUCUMOCTU OT NAOTHOCTU NPOAYKTa N OT
pesynbTaToB UCMbITAHUN NPWY N3BECTHBIX MAOTHOCTSX NpoaykTa (cMm. [15], [16]).

5.2.3 Onpegensas KoHUrypauumw sarpyskm npoaykra, cregyeT yuuTblBaTh NpeanucaHHble TEXHUIEeCKU-
MU YCINOBUAMW 3HAYEHUSA NMOTTOLEHHON 403kl (CM. 6.4).
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6 O6ny4eHune

6.1 CtaHpapTHble TeXHonornyeckue MHcTpykuum (SOPs)

CTtaHgapTHas TexHomnormdeckas MHCTPYKLUMA Ansa o61yYeHns NULLEBLIX NPOAYKTOB — 3TO MMCbMEHHas
WNHCTPYKLWSA, KOTopas UCMoNb3yeTca ANsA Toro, YTobbl rapaHTMpoBaTh, YTO ANanasoH NornoweHHbIX 403 U YCno-
BMsA 061y4YeHNs, BbIGpaHHbIe onepaTopoM npoliecca o6ny4YeHus, oTBeYaloT TpeboBaHUaAM, obecneynsatoLLm
AN KOHKPeTHOro NPoayKTa 1 KOHKPETHOW YCTaHOBKM AOCTWKEHWe 3annaHupoBaHHore addekTa. MHCTpyKLMn
DOMXKHbI ObITh paspaboTaHbl KBaNUGUUMPOBAHHEIM MepcoHanoM, obnagamowum sHaHUAMU TpeboBaHUn K
06ny4YeHnto, cneundnYHbIX AN AaHHOTO KOHKPETHOTo NpoayKTa U KoHKPeTHOoM obnydatoLlei yCTaHOBKM.

6.2 UcTOYHUKUN U3nyyeHUs

VCTOYHNKN NOHU3MPYIOLLIErO N3ITYyYEHUS, KOTOPbIE MOTYT BbITb NCMONb30BaHbl NPy 061y4eHUU NULLEBbIX
NPoOayKTOB, OrpaHMuUBalOTCA crieyoWmnMmn Trunamm (cm. [17]).

6.2.1 N3oTonHbIe UCTOUHUKH

[aHHble MCTOYHMKI MCMYCKaoT ramMa-manydeHmne. 1o paaunoHyknuabl 80Co (c sHeprueinanyuerus 1,17
1 1,33 MaB) nnm 137Cs (c sHepruein nsnyqexus 0,66 MaB).

6.2.2 TexHU4YeCKUE UCTOUHUKU

TexHUn4eckne NCTOYHUKU — 3TO MCTOYHUKMA PEHTTEHOBCKUX JTyYEn N YCKOPEHHBIX 3EKTPOHOB, NPUYem
NCMOMb3YIOT PeHTreHOBCKME NyYu ¢ 3Heprien He 6onee 5 MaB 1 ycKopeHHble 3MeKTPoHbI C aHepruel He Bornee
10 Mass.

MpumedyaHue—Kogekc AnMMeHTapuyc 1 npaeuna, NPUHSTbIE B HEKOTOPbIX CTPaHax, B HAcTosilLee BpeMS
OrpaHUYnBaIT MaKCUMarbHYIO SHEPIVI0 SMEKTPOHOB U HOMWHAITBbHY 3HEPIVI0 PEHTTEHOBCKOIO U3Iy4YeHUs, NCNomnb3aye-
MbIX C Lienbio 0brnyyeHusi NnuLeBbIX NpoaykTos [17].

6.3 [Jo3umeTpuyeckasa cuctema

BbibupatoT 1 kanubpytoT 4O3MMETPUYECKYI0 CUCTEMY B COOTBETCTBUM C UCMOMb3YEMbIM UCTOYHUKOM
nany4veHus, TpebyembiM nana3oHOM NOorfoLweHHbIX 403 U YCIOBUSIMA OKpyKatoLen cpedbl (Hanpumep, TeM-
nepaTypoi npoaykTa, TeMnepaTypoi B kamepe 451 obrnyveHus), oxungaemeiMy B npouecce 0bayyYeHnst (Cm.
[10], [15] n [16]).

6.4 MornoweHHan go3a

6.4.1 MornoweHHble J03bl, HeO6X0OMMble ANA JOCTMXKEHUA KOHKPETHLIX 3chdrekTOB

Bnageneu nonycgpabpukaToB U3 Msica JOSPKEH MPeJoCcTaBUTb MUHUMAaNbHbIE U MakCUMarbHble 40NyCTU-
Mble 3Ha4YeHUsI MOrNoLeHHbIX 403 (cM. [18]): camyto H13KYo 403y, Heobxoanmyto Anst obecrneyeHus XenaemMoro
athpdekTa (Hanpumep, coKpalleHUs KonmyecTBa MUKpOOOB MW NoAaBNeHUs akTUBHOCTM B0OMe3HEeTBOPHBIX
MUKPOOPraHN3MOB) U CaMyto BbICOKYHO J03Y, HE OKa3bIBaIOLLYH HEraTUBHOMO BNUSIHNS Ha KaYeCTBO NpoayKTa
1N3-3a BO3HWUKHOBEHMWSA MOCTOPOHHETO MPUBKYCa, 3anaxa uiv uameHeHus uegeTta (cm. [18]n [19]). OgHo unun oba
13 npeaenbHbIX 3Ha4YeHUA J03bl MOTYT 6bITb NpeanucaHbl rocy4apCTBEHHBIMW OpraHamm 45 AaHHOTO KOHKpeT-
HOro NpUMeHeHUs. YyBCTBUTENBHOCTL MsICa K M3NYyHeHNIo BapbnpyeTcs B 3aBUCUMOCTU OT TUMa 1 cocTasa npo-
OyKTa, cpeabl yNakoBKW, TemnepaTypbl NpogyKTa Bo Bpemsl o0b6ryHeHns 1 apyrux daktopos. Kak nokasbisaeT
ONbIT, ANs JOCTUXEHUS ofMHakoBoro addpekTa B criydae MOPOXEeHbIX nonygabpukatoB nz mMaca mMoxeT
noTpeboBaTbcs bonee BeicoKast MUHUMAarbHasi o3a, YeM ANnsi NpodyKTa, 06riy4aemoro B oxXnaxaeHHOM BUae.

6.4.2 MNornoueHHble J03bl, HeO6X0AUMBIE A5l OFPaHUYeHUsI KoNnyecTBa NaToreHHbIX 6akTepun

MaTtoreHHble BakTepyu MOTYT NMPUCYTCTBOBATL B Nonycabpukatax M3 Maca 1uinmn Ha Ux noBepxHocTK. B nx
yucno BxoaaT: Buabl Salmonella, Campylobacter jejuni, Escherichia coli O157:H7, Staphylococcus aureus v
Listeria monocytogenes. BenuiuHy nornoweHHon 4osbl, HeobXo4UMON NS CoKpaleHns YNCIIEHHOCTM 3TUX
6aKkTepuii 4o YPOBHS, COM3MEPUMOTC C MMEKLLMMCS B MpoaykTax, 6e3onacHbix 4ns ynotpebnexus, onpegens-
0T, UICXOAA N3 HEKOTOPOro Habopa kpuTepues. TpebyeMblil Anana3oH NOrfoWeHHBIX 403 YCTaHaBNMBakoT Ha
OCHOBe CBeeHUI O 3apaXkeHHOCTN Heoby4YeHHOro NpoayKTa, 0 YyBCTBMTENLHOCTU NPUCYTCTBYIOLWNX BakTe-
PWIA K N3Ny4YeH1to, 0 TemnepaType npoayKkTa Bo BpeMs obnyyveHust, 06 atmocdepe, oKpyXKatoLwwen ynakoBaHHbIN
NPOAYKT BO BpeMsl 0bIydeHusl, a TakKe UCX0asi U3 HOpMaTUBHBIX TpeboBaHUIM 1 TpeboBaHnn noTpebuTens K
npuMeMieMoMy OcTaTouHOMY KonmdecTBy BakTepuid. MHdbopmauns o YyBCTBUTENBHOCTU K U3TyHEeHUIo (Mo 3Ha-
YeHUo D,p) OCHOBHBIX BereTaTUBHBLIX NaTOreHHbIX BakTepuil, obHapyxuBaeMblX B MpoAyKTax U3 Msca,
npusezieHa B NpUNoXKeHun A.

6.4.3 MNornolweHHan Ao3a, Heo6xogMmMas onA noaaBreHUA akTUBHOCTU Napa3uToB

BoNnbWMHCTBO Napa3nToB MPUBCASAT B HEXM3HECNocobHoe COCTosAHME MPUM MOMMOLWEHHbIX A03aX MeHee
1 kMp. MuHuMansbHas achpekTUBHasA NOrMoLweHHas 403a 3aBUCUT OT KOHKPETHOIo NapasuTa, KoToporo Heobxo-
OUMO UHaKTuBMpoBaTh (cM. [20] — [24]).
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6.4.4 MNornolwieHHasn Ao3a, Heob6xogMmMas ANA NpoAlieHUA cpoKa XpaHeHUA

MornowerHasn go3a, obecnevmBatoLLas NpoaeHne cpoka xpaHeHus nonydadbpukaTos U3 Maca, 3aB1UcuT
OT UCXOOHOT0 YPOBHS 3apaXkeHWsl NPodyKTa MUKpo6amMuM 1 0T HYBCTBUTENBHOCTU K U3MTYYEHUIO MMeoLLMXCsl Hak-
Tepui.

6.4.5 Obnydalowas yctaHoBKka obecrneunsaeT Tpebyemyto NOrMoLWeHHY0 003y, NeXallyto B KOHKpeT-
HOM auanasoHe (cMm. [15], [16]).

6.5 MNoBceaHeBHanA npou3BOACTBEeHHaA A403NMeTpUA

JosumeTtpus gasnsdetcs YacTblo npoueaypbl BepudukaLn, npusBaHHoON yaoCcTOBEPUTL, YTO MpoLecc
obny4eHns koHTponupyeTcs. [Nepe BbINOMHEHWEM NoBceAHEBHON NPON3BOACTBEHHON JO3MMETPUN HeObXo-
OUMO BbIMOMHUTE KapTUpOBaHUe NornoLleHHon A4o3kbl B npoaykTe (cMm. [15], [16], [25], [26]).

MpoBepstoT, 4TO NPOAYKT HEU3MEHHO NofyyvaeT TpebyeMyto NOrnoLeHHY 403y NToCcpeJCTBOM COOTBET-
CTBYIOLLMX AO3SUMETPUYECKNX USMEPEHUIN COBMECTHO € HaAeXallMM CTaTUCTUYECKAM KOHTPONEM U BeAeHU-
eM JOoKyMeHTauuu.

PaszmMellaroT go3nmeTpbl B 06bemMe 1inm Ha NOBEPXHOCTU TEXHOMOMMYECKON 3arpy3ki B Mmectax Habopa
MaKcManbHOW N MUHUMaIbHOM NOrNoweHHbIX 403 (D, Do ). DT MeCcTa BbISBNAIOT B XOAE KapTUPOBaHNUA
rnornoLeHHon aosbl B npoaykte. Ecnu Toukn Habopa D, v D, HEAOCTYMHEL, pasMellaoT AO3UMETPbI B
pedepeHCHbIX MONOXEHUsX, A8 KOTOPbIX U3BECTHO KOMUYEeCTBEHHOE COOTHOLWeHWe HabupaeMblX B HUX
NOrnoLeHHbIX 403 ¢ BeNUUMHaMm aKkCcTpeMarnbHbIX 403 B npoaykTe (cMm. [15], [16]).

6.6 Temnepatypa npoaykTta

6.6.1 M3mMepstoT M 3an1cbiBaloT TemMnepaTypy NpodyKTa Ha BXoe M Ha Bbixode obryYatoLLen ycTaHOBKM,
yTo6bI NOATBEPANTL COOTBETCTBME TemMnepaTypbl TpeGoBaHMAM CTaHAAPTHLIX TEXHONOTMYECKNX UHCTRYKLIWA,
pernaMeHTUpYIoLLIMX NpoLece pagvaluoHHoli 06paboTkn Ha AaHHOW YCTaHOBKe.

6.6.2 Ecnu TemnepaTypa B 06nacTu obny4yeHuns 1 Bpems, Heobxoanmoe ANs AOCTUKEHNUSA KenaeMoi
MOrMOoLLEeHHOM A0 3bl, CIIMLIKOM BENMKA U NMPUBOOAT K NOBLILIEHWIO TEMMNepaTyphl CBePX YCTaHOBNEHHLIX Npeae-
noB, Tpe6oBaHus K NpoLeccy 06paboTki cUATaOTCA HeBbINONHeHHbIMU. Heo6xoanmo BHeCTU B NPOLLECC COoT-
BETCTBYIOLLIME WM3MEHEHMUS, KOTOpble MOTyT BKMOY4aTb TEMNOoU3ONALMI0 TEXHOMOTMYECKOW 3arpysku Wunu
oxnaxpgeHue 3oHbl 06ryvyeHus. ECnv NpodyKT TennonsonnpytoT Bo Bpems 06nydYeHuns, BBeeHne N3onsaLMoH-
HOTo MaTepuana MoXeT NoTpe6oBaTh NOBTOPHOIC U3MepPeHUs pacnpeaeneHnus NorfoweHHo Ao3bl.

MpwumedaHue— KoHTponb TemnepaTypbl NPoAyKTa npy 06rnyHeHun nmeeT GorbLIoe 3Ha4YEHUE C TOYKU 3PEHUS
6e30nacHOCTU NpoAyKTa, NOCKONbKY 6akTepun BbicTpee pasMHOXaKTCH NpY NOBbIWEHUN TeMnepatypsl. K npumepy, konw-
yecTBO bakTepwit Listeria B npogykTe N3 Msica yaBavBaeTcs ropasgo GbicTpee Npu KOMHATHOW Temneparype, Yem npu Tem-
nepartype oxnaxgaeHusi npogykra (cm. [27]).

6.7 MNoBTOpHOE 06ny4YeHue

MpoBOoANTL NOBTOPHOE 0BNYyYEHNE HE PEKOMEHAYETCS 13-38 BO3IMOXHOIO NPEBLILIEHNS MakcUMaibHO N
peKoMeHA0BaHHOW NOrNoLeHHoN Ao3bl. [oaTanHbIl HAabop KOHKPETHOW MOrMoLeHHoN A03bl He cunTaeTcs
NoBTOPHLIM 061yYeHem. CreayeT XpaHUTb NPOAYKTbI, NONYyYMBLIME YacTb o6LLel 003kl 0ByYeHus, oTaeNb-
HO OT HeOBNYYEHHBIX MPOAYKTOB 1 TEX NPOAYKTOB, B OTHOLUEHUN KOTOPLIX MOMHOCTLIO COBMNoAeHbl TpeboBaHus
K Ao3e obnydeHus.

7 Tpe6oBaHMA K MAapPKUPOBKE U XPaHEHUIO NPoAYyKTa nocne oo6ny4eHus

7.1 O6cnepoBaHue nocne o6nyyeHnA

Mocne oBny4YyeHnss ocMaTpPUBaIOT YNAKOBKX UMM KOHTEMHepbl ¢ nonydabpukaTtamn ns maca, 4Tobbl ybe-
AWUTbCA, YTO NPOAYKT YOOBMNETBOPAET MUCbMEHHO 3adUKCUMPOBaHHBIM KPUTEPUAM NMPUEMKN (LenoCTHOCTb,
KONMYECTBO YNaKOBOK U T. M.).

7.2 MapkupoBKa nocne o6ny4yeHus

HekoTopble notTpebutenn n nepepabatbiBaome npegnpussTUs NpeanovymTaT UMeTb BO3MOXHOCTb
NHPOPMUPOBAHHOTO BEIBOpa Mexxay 0byHeHHbIMU 1 HeO6TyHeHHBIMU MW EBLIMU NpoayKTamMu. Mo aToi npu-
YMHE MHOTMe CTpaHbl MPUHANK TpeboBaHusA K MapkupoBke (cM. [28]). MapkupoBka npegHasHavyeHa aAnst uaeHTu-
dukaLm npogykTa kak O6fy4eHHOro U MOXeT, Kpome Toro, MHopMupoBaTb NoTpebutens o uenn U
npevMyLLecTBax obpaboTkM n3nydeHnem, a Takke o TpeboBaHUAX K 0bpalleHuto ¢ NPOAYKTOM 1 ero XpaHeHWo
(cm. 7.3, 7.4).
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[TpnmeyaHune— TpeboBaHUA K MAPKUMPOBKE pasnnyHbl B pasHblX cTpaHax. Bece 6onbliee KONUMYECTBO CTPaH B
KayecTBe MapKUPOBKW NMPUHUMAET NPU3HaHHbBIN Ha MeXayHapoaHOM ypoBHe 3Hak «Radura» (cMm. pucyHok 1). B HekoTopbIx
cTpaHax, Hanpumep B CLA (cm. [30]), STOT 3HaK 4OMmKeH CONPOBOXAATLCS CrioBecHon hopmynupoBkom: «ObpaboTaHo ns-
nyyeHmem» unmn « ObpaboraHo obnyyeHvem».

O

PucyHok 1 — Cumeon «Radura» (BbinonHaeTcsi 0O6bIYHO B 3e1EHOM LBETE)

7.3 O6palyeHue c NpoayKTOM nocrne o6ny4YyeHus

O6pawenune cnonydgabpukatamm N3 Maca Ha ycTaHoBKe A4Ns1 065TyHeHNA OKHBI OCYLLECTBAATL B COOT-
BETCTBUN C AENACTBYIOLLUMMU Ha TEKYLLMIA MOMEHT BpemeHu HopMamu GMP. JomkHbI BbITb NPUHATHI MepbI 44
pazgeneHuns obnyvyeHHoro U Heobny4yeHHoro npoaykta (cm. 4.4).

7.4 XpaHeHue nocne o6nyyeHus

O6nyyeHHble NonydgabpukaTbl U3 MACa XPaHAT Tak e, kKak M HeoBnydeHHble. [ns oxnaaeHHbIX NpoayK-
TOB TemrepaTypa AckHa noaaepxusatbes oT MUHyc 2 °C ao nitoc 4 °C nocToAHHO B TeYeHWe BCero BpeMeHu
XpaHeHus. [1na 3aMoposKeHHbIX NMPOAYKTOB HeoBxoanMo nogaepXuneatb TemnepaTypy Huke MuHyc 18 °C B
Te4yeHne BCero BpeMeHn XpaHeHus.

B ToBapoconpoBoauTenbHbIX A0KYMeHTax Ha 06ny4eHHyo NULLEBYHo NpodyKLUMIo (Kak ynakoBaHHYto, Tak
1 6e3 ynakoBKn) PUKCUPYIOT He TOMbKO hakT oBnydYeHus, Ho U NPUBOOAT MHOPMALIMIO O 3aPerMcTPUPOBaHHOM
060pyaoBaHUA, C MOMOLLILHO KOTOPOro NPoBOAMNN 06nydeHne, AaTy o6nydeHns, 4o3y o6ry4eHns M HoMep nap-
M.

8 Kputepuu gns oueHkn 3adphpeKTUBHOCTU pagnalMoOHHON o6paboTKKN C TOUKMK
3peHUsA orpaHuYeHus1 Yncna 6akTepui, NapasMToB U Bbi3bIBaOLLUX NOPYY
opraHusmoB (cMm. [29])

8.1 [HeicTBylollne HopMaTUBHbIE OOKYMEHTbI ycTaHaBnuMBaloT o6s3aTenbHble BepxHUMe npederb
COAepKaHUsi NaToreHHbIX MUKPOOPraHNM3MOB, MPEeBLILIEHWNE KOTOPLIX AeaeT NPoAYKT HEMPUrogHbIM K UCMOMb-
30BaHMIo.

8.2 Kputepun ans nofHoro Ynucra MUKpOOpraHM3MoB, ornpedensieMoro NoceBoM, YCTaHaBNMBakoT Ha
ocHoBe TpeboBaHWI KNMeHTa, NpeabsBAsieMbIX B COOTBETCTBMM C KOHEYHON Liefbio, 4518 KOTOPO NpegHasHa-
YeH MPoAYyKT, a TakKe Ha OCHOBE BCEX OTHOCSLLMXCH K JaHHOMY BOMPOCY HOpMaTUBHLIX TpeboBaHWA.

8.3 TlMpwu HeBbINONHEHUU KpuTepues 8.1 1 8.2 Heobxoanmo obpaTuTb BHUMaHWE Ha NPOU3BOACTBEHHLIN
npoLecc 1, NpyM Heob6X0AMMOCTU, Ha BbinosniHeHUe HopM GMP. ®akT pagualoHHon 06paboTKn He AOMKeH criy-
XWUTb OCHOBaHWEM A1 MOBbILLEHUS 4ONYCTMMOrO Ha4yanbHOro MNosTHoro konudecTea 6akTepuia, onpegensieMo-
ro nocesoM. MpegsapuTenbHOe YCIoBWE AN UCNONb30BaHUSA paguaunoHHon 06paboTku ¢ Lienbio ycTpaHeHus
OCTaTOYHbIX PUCKOB 3apaykeHWsi NaToreHHbIMU MUKPOOpraHn3MaMim COCTOUT B TOM, YTOObI NOTHOE KONMYEeCTBO
B6akTepui, onpegensieMmoe NOCEBOM, He MpeBbLIANO 3apaHee YCTaHOBMEHHLIN MpUeMIIeMBIA YPOBEHb.
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9 HokymeHTauusA

9.1 NHdopmaums o gokyMmeHTauumn TpeboBaHns KNpoayKTy neped ero obnydyeHemnpmeegeHasn. 4.2,
9.2 NokyMeHTaLUA Ha NPOAYKT nocne ero obny4veHusa

9.2.1 Heobxoaonmo 3adoKyMeHTUPOBaTk credytoLlme gaHHble:

- paTy, korga npoaykT bbin obnyyeH;

- BpeMsi Ha4yara 1 oKoH4YaHusi 0brydeHus;

- NU3MeHeHWe TemnepaTtypbl BO BpeMsl 06IyYeHust;

- TemnepaTypy 1 coCTosiHME NapTUK nocne obryyYeHust;

- [aTy OTrpysku napTtuu;

- M8 1 chamunuio onepartopa;

- BCe BO3MOXHble 0cobble yCnoBusl, CNOCODHbBIE NOBAMATL Ha NpoLecc 0byYeHnst UM Ha 0bryYeHHble
NpoAayKThlI.

9.2.2 Heobxogoumo 3aperncTpMpoBaTth U 3a40KyMeHTUPOBATE BCe AO3NUMETPUYECKME AaHHbIE, CBA3AH-
Hble ¢ pacnpegeneHnem NornoLweHHOM 4o3bl B NPOAYKTe 1 cTaH4apTHOW NoBcegHeBHON 06paboTkoM NpoayKkTa
(cm. [15], [16], [19], [30]).

9.2.3 HeobxogMmo 3aperucTprupoBaTh 1 3a40KyMeHTMPOoBaTh Ntoboe OTKIIOHEHWEe OT TEXHOMOMMHYECKNX
WNHCTPYKLMIA UK 3anTlaHMpOBaHHOMO NpoLecca ¢ TeM, YTobbl MpaBUbHO OLEHMBaTL a4eKBaTHOCTL NpoLecca
obpaboTku.

9.2.4 Mpexge 4em OTrpy3nTe 0bpaboTaHHbIA NPOAYKT, MPOBOAAT ayauT BCel AOKYMeHTauuu, 4Tobbl
ybeanTbCcs B TOYHOCTUM U MOMHOTE 3aperucTpupoBaHHon uHdopmauun. Nuuo, nposogslee ayanT, OMKHO
nognuncaTb A0KYMeHTbl. Bce 0TMeUueHHble HeloCcTaTKu perucTpupyoT B 0TAeNbLHOM paiine, KoTOPbIA A0CTYNeH
Ons1 NPOBEPKU B COOTBETCTBUM C HOPMaTUBHBLIMU akTamMu, AeNCTBYIOLWMMU Ha TeppUTOpUnN rocyaapcraa,
NpUHABLLIEro cTanaapT.

9.3 XpaHeHue 3anucei

HeobxoOnMo XpaHWUTb BCe 3amnvcu, OTHOCALLMECH K KaXKaoW NapTvum npoaykTa, o6y4eHHo Ha AaHHoN
yCTaHOoBKe, B TeUeHue nepuoaa BpeMeHu, yCTaHOBNeHHOro HOpMaTUBHBIMU akTaMu, AeACTBYIOLUMU Ha Teppu-
TOPUWN TocyaapcTBa, NPUHABLIEro cTaHaapT, U obecrneynTb B criydae HeobXoAMMOCTU OOCTYMHOCTb 3TOW
NHopMaLK ANA UHCTIEKLNN.
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MpunoxeHve A
(cnpaBo4Hoe)

PaguauunoHHan YyBCTBUTENTbHOCTb 6aKTepv||7|, 06|-|apy)Kv|BaeMb|x B nonycbaGpMKaTax U3 MACcCa

A.1 B Tabnuue A.1 npeacTtaeneHbl CBeAEeHUs O PaAUALMOHHON YyBCTBUTENBHOCTU (3HaveHusxX Dqn) OCHOBHbIX
BereTaTMBHbIX NaTOreHHbIX GakTepuii, OOHapYXMBaeMbIX B MPOAYKTE.

Tabnwuuya A1 — 3navenns Dy (Kp) ons 6onesHeTBOPHbIX MUKPOOPraHW3mMoB B nonydabprkatax n3 msica npv Temne-
paTtypax o6nyqeHusi 5 °C n muHyc 20 °C

BonesHeTBOPHbLIN MUKPOOPraHuam Sraverme Dé%(r;u’)zrgemnepawpe 3Haqu':Aer|);g gglﬂg’e:\(np;pawpe Homep cebinku
Campylobacter jejuni 0,18 0,24 + 0,02 [31]
Escherichia coli O157:H7 0,30 £ 0,02 0,57 [32], [33]

0,24 £ 0,01 0,31 £ 0,02 [31]
0,54 £ 0,01 — [34]
Listeria monocytogenes 0,45 + 0,03 1,21 £ 0,06 [33], [34]
0,59 £ 0,06 0,61+ 0,04 [35]
0,61 + 0,06 — [36]
Buabl Salmonella 0,41 0,63 [37]
0,70 £ 0,04 0,92 [33], [38]
0,62 £ 0,09 0,80 £ 0,05 [31]
0,64 £ 0,02 — [34]
Staphyllococcus aureus 0,46 £ 0,02 0,74 [33], [39], [40]
0,45+ 0,04 0,45+ 0,04 [37]
0,66 + 0,01 — [34]
Yersinia enterocolitica 0,19 + 0,02 0,38 + 0,02 [41
0,25+ 0,01 0,25 £ 0,01 [42]




(1]
(2]
(3]
(4]

(3]
(6]

(7]

(8]

(9]

[10]
(1]
[12]
[13]
[14]
[15]
[16]

[17]
(18]

[19]
[20]

[21]
[22]
[23]
[24]
[25]
[26]

[27]

(28]
[29]
(30]

(31]

(32]

FOCT 33825—2016
Bubnuorpadua

ASTM F1356 Practice for Irradiation of Fresh and Frozen Red Meat and Poultry to Control Pathogens and Other
Microorganisms

ASTM E170 Terminology Relating to Radiation Measurements and Dosimetry
CAC/RCP 19-1979, Rev. 2003 Recommended International Code of Practice for Radiation-processing of Food

United States Code of Federal Regulations, Title 21, Part 110 Current Good Manufacturing Practices in Manufacturing,
Packaging, or Handling Human Food, Washington, DC

United States Code of Federal Regulations, Title 9, Part 416 Sanitation, Washington, DC

National Advisory Committee on Microbiological Criteria for Foods, Hazard Analysis and Critical Control Point
Principles and Application Guidelines, USDA, Food Safety and Inspection Service, Washington, DC, August 1997

U.S. Department of Agriculture, Food Safety and Inspection Service, Generic HACCP Model for Irradiation, HACCP-8,
Washington, DC, April 1997

CAC/RCP 13-1976, Rev. 1985 — Recommended International Code of Hygienic Practice for Processed Meat and
Poultry Products

CAC/RCP 1-1969, Rev. 3-1997, Amd. 1999, A Recommended International Code of Practice, General Principles of
Food Hygiene

ISO/ASTM 51261 Guide for the Selection and Calibration of Dosimetry Systems for Radiation Processing
ISO/ASTM 51539 Guide for the Use of Radiation Sensitive Indicators

ASTM F1640 Guide for Selection and Use of Packaging Materials for Foods to Be Irradiated

TexHun4ecknin pernameHT TamoxeHHoro coteza TP TC 021/2011 «O 6e3onacHOCTU NWLLLEBON NPOAYKLUN»
TexHudecknin pernameHT TamoxeHHoro cote3a TP TC 005/2011 «O 6e3onacHOCTU YNakoBKW»

ISO/ASTM 51204 Practice for Dosimetry in Gamma Irradiation Facilities for Food Processing

ISO/ASTM 51431 Practice for Dosimetry in Electron and X-ray (Bremsstrahlung) Irradiation Facilities for Food
Processing

CX STAN 106—1983, Rev. 2003 — General Standard for Irradiated Food

Ehlermann, D., Process Control and Dosimetry in Food Irradiation, Food Irradiation: Principals and Applications,
Molins, R. A., ed., John Wlley & Sons, New York, 2001, pp. 387—413

Dosimetry for Food Irradiation, Technical Reports Series No. 409, International Atomic Energy Agency, Vienna 2002
Luchsinger, S. E., et. al. Sensory Analysis and Consumer Acceptance of Irradiated Boneless Pork Chops, J. Food Sci.
61(6), 1996, pp.1261—1266

Luchsinger, S. E., et. al. Sensory Analysis of Irradiated Ground Beef Patties and Whole Muscle Beef, Journal of
Sensory Studies 12, 1997, pp. 105—126

Dickson, J. S., “Radiation Inactivation of Microorganisms,”Food Irradiation: Principals and Applications, Molins, R. A.,
ed., John Wiley & Sons, New York, 2001, pp. 23—35

Molins, R. A., “Irradiation of Meats and Poultry,” Food Irradiation: Principals and Applications, Molins, R. A., ed., John
Wiley & Sons, New York, 2001, pp. 131—191

Dubey, J. P. and Thayer, D. W., Killing of Different Strains of Toxoplasma gondii Tissue Cysts by Irradiation Under
Defined Conditions, J. Parisitol, 80: 1994, pp. 764—767

ASTM E2232 Guide for Selection and Use of Mathematical Methods for Calculating Absorbed Dose in Radiation
Processing Applications

ASTM E2303 Guide for Absorbed-Dose Mapping in Radiation Processing Facilities

US Department of Agriculture-Agricultural Research Service. 2004. Pathogen Modeling Program Version 7.0,
http://www.arserrc.gov/ mfs/pathogen.htm, free of charge. Contact Mark Tamplin, Eastern Regional Research Center,
600 East Mermaid Lane, Wyndmoor, PA 19038 (215) 836—3794

CX STAN 1-1985, Rev. 1991, Amd. 2001 — General Standard for the Labelling of Prepackaged Foods
CAC/GL21-1997 Principles for the establishment and application of microbiological criteria for Food
McLaughlin,W. L., Boyd, A.W., Chadwick, K. H., McDonald, J. C., and Miller, A., Dosimetry for Radiation Processing,
Taylor and Francis, London, New York, Philadelphia, 1989

Clavero, M. R. S., Monk, J. D., Beuchat, L. R., Doyle, M. P., and Brackett, R. E., “Inactivation of Escherichia coli
0157:H7, salmonellae, and Campylobacter jejuni in raw ground beef by gamma irradiation,” Appl. Environ. Microbiol,
60: 1994, 2069—2075

Thayer, D. W., and Boyd, G., “Elimination of Escherichia coli O157:H7 in meats by gamma irradiation,” Appl. Environ.
Microbiol, 59: 1993, 1030—1034



rocT 33825—2016

(33]
[34]
(3]
[36]

[37]

(38]

[39]

[40]
[41]

[42]

10

Thayer, D.W., G., Boyd, J. B. Fox Jr., Lakritz, L., and Hampson, J. W, :Variations in radiation sensitivity of foodborne
pathogens associated with the suspending meat:, J. Food Sci, 60: 1995, 63—67

Jo,C., Lee,N.Y.,Kang, H. J., Shin, D. H., and Byun, M. W. «Inactivation of foodborne pathogens in marinated beefrib
by ionizing radiation» Food Microbiol, 21: 2004, 543—548

Thayer, D. W. and Boyd, G., “Radiation sensitivity of Listeria monocytogenes on beef as affected by temperature,”
J. Food Sci, 60: 1995, 237—240

Sommers, C. H.,and Thayer, D. W., “Survival of surface-inoculated Listeria monocytogenes on commercially available
frankfurters following gamma irradiation,” J. Food Safety, 2000, 127—137

Monk, J. D., Clavero, M. R. S., Beuchat, L. R., Doyle, M. P., and Brackett, R. E., «Irradiation inactivation of Listeria
monocytogenes and Staphylococcus aureus in lowand high-fat, frozen and refrigerated ground beef», J. Food Prot.,
57: 1994, 969—974

Previte, J. J., Chang, Y., and El Bisi, H. M., “Effects of radiation pasteurization on Salmonella |. Parameters affecting
survival and recovery from chicken,” Can. J. Microbiol., 16: 1970, 465—471

Thayer, D. W. and Boyd, G., “Survival of Salmonella typhimurium ATCC 14028 on the surface of chicken legs or in
mechanically deboned chicken meat gamma irradiated in air or vacuum at temperatures of —20 to +20 C,” Poultry
Science, 1991, 70: 1026—1033

Thayer, D. W. and Boyd, G., “Gamma ray processing to destroy Staphylococcus aureus in mechanically deboned
chicken meat,” J. Food Sci., 57: 1992, 848—851

Sommers, C. H., Niemira, B. A., Tunick, M., and Boyd, G., “Effect of temperature on the radiation resistance of virulent
Yersinia enterocolitical,” Meat Science, 61: 2002, 323—328

Kamat, A. S., Khare, S., Doctor, T., and Nair, P. M., «Control of Yersinia enterocolitia in raw pork and pork products by
gamma irradiation», Int. J. Food Microbiol., 36: 1997, 69—76



rocT 33825—2016

YAK 664:539.1.047:539.1.06:006.354 MKC 67.040 NEQ

KntoveBble croBa: MsICo, I'IOJ'Iy(bﬁGpI/IKaTbI M3 MACa yrnakoBaHHbIE, PYKOBOACTBO MO 06nyqu|/|+o, 06nyqu|/|e,
MOHU3NpyoLiee n3nyvyeHne, napasntbl, NaToreHHble MUKPOOPraHnamel, NOrnoweHHaaA o3a, pacnpegeneHune
003bl, TEXHOJIOTM4YEeCKana 3arpyska, raMmmMma-unsnyvyeHune, peHTreHOBCKoe N3nyveHne, yCKOpeHHbIE SNEKTPOHbI

11



Pepakrop K.B. [ydko
TexHnueckun pegakrop B.FO. ®omuesa
KoppekTop B./. BapeHuosa
KomnbloTepHasi BepcTka J1.A. Kpyzoeol

Cpano B Habop 20.09.2016. MoanucaHo B nevats 26.09.2016. ®dopmart 60 x 84", ["apHuTypa Apuarn.
Yen. ned. n. 1,86. Yu.-u3n. n. 1,68. Tupax 48 k3. 3ak. 2295.
MoAroToBNEHO Ha OCHOBE 3NEKTPOHHOW BEpCUK, NPeAoCTaBNeHHOW paspaboTyukom cTaHaapTa.

M3paHo u otnevarano so Oy « CTAHOAPTUHD®OPM», 123995 Mockea, 'paHaTtHbIi nep., 4.
www.gostinfo.ru info@gostinfo.ru



