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MNpenucnoewe

Lenu 1 ngeHyMnel CTasgapTuiag K B PoccriAckod Degepauiy yeTaHoRne s thegepantHei 3aKoH0oM oT
27 pekabpa 2002 r. Mo 184-03 «0 TEXHWYECKOM DENYTHPOBAHWKY, 3 NPABKNA NPUMEHEHWA HAUWOHANEHEX
cTavgapToe Pococuickol Penepaumn — MOCT P 1.0—2004 «Crangaptuiayna B Poccuilckol Delepaumud.
CoHOBMEIE NONOKEHAS

CeaaeHMA O CTAHOAPTS

1 MOAMOTOBNEH MNocygapcTEeHHBIM YYREKOeHHaM « BeepOCCHRCKMA HAaYIHO-WCCNe J0BaTENLCKRA M-
CTHTYT NTuyenepepabaTeiBasel NpoMBILLNSHHOCTHE POCCHACKOR aKagemul CenacKoX0IARCTEaMH RN HAYK
(Y BHAMMN Poccenesxosakalemdi) Ha OCHOBE COBCTREHHD ayTEHTHHHOND NEpeBona, YEAIaHHOID B NyHETe 4

2 BHECEH TexHW4eCckHM KOMWTETOM No cTaHdapTraauxMd T 116 «MpoaykTe nepepaboTed NTHUE, Ay
M CYBMAMaLMOHHOR CyLLIKA s

3 YTBEPHIOEH W BEBEOEH B OEACTBWE Mpukasom PemepansHOrD areHTCTEA M0 TEXHWHECKOMY
PEMYNHPOBAHMKD W MeTRoNoMK oT 16 gexabpa 2005 r. Mo 314-cT

4 Hactomumi cTaHgapT WOSHTHYEH MEXOyHApooHoMY cTaMaapTy MCO 134931958 «Maco 1 mMACHEE
npogykTel.  Onpegenedue  conepwadva  xnopamdeddrona.  MeTon  sWOKoCTHOR  XpoMartorpadmds
(15013493:1998 «Meat and meat products — Determination of chloramphenicol content — Method using liquid
chromatographyse ). HaveHoBaHne HACTOALLEMD CTAHOADTS HAMEHEHD OTHOCWTENBHD HAWMEHOBAHMA YrAIaH-
HOTD MEROYHAPOOHOro CTaHJapTa ANA Npueedesna B cooTeeTcTaMe ¢ NOCT P 1.5—2004 (nyxkT 3.5).

Mp# NpsiMEHeHdY HACTOAWEND CTAHGAPTA PEROMEHTYETCA MCNONE3I0BATE BMECTO COBIMOUYHEER MEXLyHa-
POOHBL [ PErAOHANBHEX) CTAHOAPTOR COOTRETCTEYIOLLME WM HALMOHANEHEE CTaHAapTe Poccickol egepa-
LM, CRENEHWA O KOTOPEX NpMBS0EHEl B DOMOMHKTENEHOM NpHNCHeHE B

3 BBENEH BrEPELIE

HichopmMayus of uadereduax K Hacmofiwesdy cmakdapmy nyinukyemcsd @ awesoino Ua0aese Mo
LUMGBODMALUOMHOM YKazamens s HauuoRanbHee cimandapimais, 8 MEKCnT UAMSHEHUD U TONpasor — 8 GHemMa-
CAYHO LIdaaaciy UHDODMELUGHNENX Fraamenay sHauyuoyansisie cmasndapmeds. B cnyyae nepecmompa
(FANEHE) LU OIMMEeHE! HRacmaaweso cmandapma coomeemomeapowee yeedomnenue Gydem cnybnuxogann
8 EMEMECAYHD UIJSESEMOM LHDODMALLDHHOM Ykasamens sHaylomanense cmandapmelys. Coomeamcm-
AV AR UHDODMALULS, YESdOMITEHLE U MENCITE DAIMeLLFIIMCA Makme & UHhopMaLuorod cucmeaa obie-
20 MONLICEaHUE — M3  chulLansHoM  calime HayuonansHoso op2aws Pocculdckod @edepayusr no
candapmuIaguy & cemu MemepHam

 CravgaptuHdopnm, 2006

HacToAwmii cTasaapT He MOMKET GhiTe NOMHOCTED MM YACTMYHD BOCNPOMABENEH, TURAKKDORAH U pac-
NPEOCTRAMHEH B KAYECTEE 0chMUWMANEHOMD MagaKuA Bas paspalleHia DanepankHono araHTCTRS N0 TEXHUIBCKDMY
PErYNMDOBAHUD K METDONCTA
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HAUWMOHANBHBIA CTAHOAPT POCCHMWUCKOW ®EOQEPALUUM

MACO M MACHBLIE NPOOYKTEI

MeTon onpegeneHna CoaepHaHnA XnopamdeHukona
{NeROMMLETHHA) C NOMOLLEID MHAKOCTHOW XpoMaTorpadii

Meat and meat products.
Method for datermination of chloramphanicol content using liquid chromatography

Oara eeengesun — 2007—01—01

1 OBnacTe NpUMEHEHMA

HacToRWMWA CTAHOAPRT YCTAHARNKESET METOA CNPeOEneHna © NOMOLLBID RMUMOKDCTHOR KpomMaTorpadivm
COOSPMAHMA XNCPAMDEHNKONE B MBILWEYHOA TEAHW MACA, BEMHAA MACT NTHLUL, M0e MACCORAR QOMNA XNopanm-
(PEHMEDNA COCTAANAET HE MEHEE G, METKT.

Hameid MaTog HENPHMEHKM K MCNOpYeHH=IM 0Spaauam.

Mpuwme-adne — HAcTORWWA CTEHOAPT JONYCESETCR NPWMEHATE ANA ONPEOEnNEHHE COOSpsaHuR xnopamdga-
HUKONE B0 BCEX BXGAX MAGCE W MACONpogykTas. DoHamo maxnabopatopHssE MCOBTEHWA NO YCTAHOAMEHMK TOYHOCTH
MeETOAa Bbiny NposEgeHsl TONsKD HA 0BPaILAa% MbILLESHOR TEAHA.

2 HopmaTWMBHbIE CCBINKKW

B HacToAwem cTaHiapTe MCNoNLI0BaHEl CChIMIK HA CNELYIOWLNE CTAHOAQTER:

MCO 3100-1:1991 Maco ¥ MACHIE NpoayHTR. MeToge oThopa u nogroToeky obpaayoa. HacTe 1. O1Bop
obpaauoe

MCO 3696:1987 Boga nna nabopaTopHoro aHankasa. TexHHYeckue TPeSORAHMA 1 METOO WCMEITAHKA

MCO 5725-1:1994 TouHOCTE (NPABKANEHOCTE W NDBLUHIMOHHOCTE ] METOO0E |1 DE3YNETATOR MAMEDEHNIA.
HacTe 1. OcHOBHEE NONCHEEHMA ¥ ONpaqeneHds

WMCO 5725-2:1994 TodWoCTe (MPaBUNEHOCTE W NDEUMIMOHHROCTE) METOO0E M PEIYNETATOR MIMEPEHKA.

HYacTe 2. OCHOBHOW METoA ONPEOenNeHHa NoBTOPAEMOCT M BOCNPOHIE0ZMIMOCTH CTAHOAPTHOMD METoAa Mame-
DEHARA

3 TepmuHbI W ONpeaeneHus

B HacToAWEM CTAHOADTE NPMMEBHAKT CNeqyiolvi TEpMWH C CODTEATCTEVIOLLIAM ONPEgenesian:
31 cogepxanve xnopamieHMKONa B MACE M MACHLIX NpoaykTax: Maccosas gona xnopamdieHmio-
Na, WIMEDEHHAA C NOMOLLLKD METOGA, YCTAHOBMNBHHOMD B HACTOALLEM CTAHOADTE.

Mprme-anunes — Cogapmeanms xnopamdeHHEINE BREDEKIHT B MUEDOTPAMMAY HE KMROrPEMM.

4 CywHocTb MeToga

KnopareHUEDn M3 NPoSkl ILCTRAMMPYIOT B0O0H. JKCTRAKT DUNBTRYIOT W NONYUeHHER BOOHLIN DacTEOR
CHHLWEIOT OT MUNOMHUNEHEL EOMMOHEHTOE METOO0M TEARO0HAIHOR IKCTDAKLMM. XNopamdieHMEDN IM0UDYIOT
C IKCTRAKLWOHHOMD NATROHS AMXNopMeTaHomM. Opradideckwil DAacTBODHTENE BRNADWBAMT W OCTATOK DUKLLAKT
C NOMOLLLERD BHHOKO-HHOKOCTHON SHCTREKLMA B CHCTEME Boga-Tonyon. XnopasmbeHukon onpeqenmioT MeTogom
obpawenHo-hazHol xpomartorpadii © geETeXTHROBaHKENM B yneTpaduoneTosol (¥O) obnacti cnekTpa.

Magauue ohryMansHo2
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5 PeakTHBGI

Mpst OTCYTCTEWK CRBLMANEHEDN YKAIEAHAA WCNOMBIYIOT DESKTHELL TONBKD NDPAIHAHHBLN SHANWTHYECKHX
MADOK.

5.1 Boga oonwsa COOTRETCTECEATE TpeboaanwAM sEanydrxaumn He mose 3-0 CTENEHM YHCTOTER CO-
rmacHo MCO 3696, Boga e 00n#Ha COOepMaTe ORradn-eckue NpHaMec.

9.2 A30T, NpUIodHEE ONA BeNApUBAHKA DACTRODUTENEH.

3.3 OWxnopMETaH.

5.4 Tonyon.

5.5 AueTaTHei Gydep, © (CH,CO.Ma) = 0,01 mone/nea®, pH = 4.3,

PactecpmoT 0,82 r GeapoaHoro aLetata HaTpua nprsepo B 970 cv? eogs. C nomowss pH-meTpa {6.1)
Aoeogat pH oo 4.3 gofapnesddes pacTBopa YECYCHOR BMCnNoTel maccoaod gonad 50 %. MNepexwocAT pacTeop 8
MEpHYI0 KonGy emecTimocTeio 1000 o’ JopoaaT Bo00R 00 METKH 1M NEDEMELLWBET.

3.6 AUBTOHWUTDHA ANS YO CREKTROCKOMHA.

3.7 MNogauxHan da3a.

K 250 cm® aueTosuTpuna (5.6) poSaenaoT 750 cw’ auetatHore Sydhepa (5.5) W TIWATENEHO NEpeseLL -
BAKT.

Mepen HCNoONBEIOBEAHKWES AMIOEHT PUNETEYVIOT Yepea MesbpaHHel rneTp 022 Min (6.2) W AerasupyioT.

5.8 OcHoBHOR pacTEOD XNOPaMEHMKONE MACCOROR KoHUEHTRaLMK 100 swrica’.

Bapewweaor 10 mr xnopampesmEnna c To4HocTeo 0,7 Mr i NEPEHOCAT HABECKY B MEDHYIO KONDY anMec-
TunocTeie 100 cv®. JoBaenAkT METakon 00 METKH M NepeMELLMBAKT.

MpsroToRnesHbid OCHOBHOH pacTeop cTabuned B TedeHre 1 MeC NpH XpaqeHd B TEMHOTE.

5.9 CraHvpapTHee PacTEOPE! XNOpaMEeHHKONa.

MuneTkoi BdocAT 5,0 cv? ocvoenoro pacTeopa (5.8) B MepHyio konBy emecTimocTei 100 cam®. Paafas-
NAKT BOA0R 00 METKW W NepeMelMBaloT. PasfasnmoT 1,0, 2,0, 5,01 15,0 cm® atoro pacTeopa go 100 cy® anA
NOMY|YEHNA YETRIPEX CTAHAARTHEDX PACTEORDE C MACCOB0R KOHUEHTPaUMEeR xnopampeH kona CoOOTRETCTREHHD
0,05 0,10 0,25 w 0,75 sakricm’.

3T CTAHOADTHBIE DACTBODL CTABMNBHE B TEYSHWE O0HON HEOENW NPH XPaHeHHA B TEMHOTE.

6 ObGopynoBaHue

McnoneavioT 0fkMHoe NabopaTopHoe 0boDy QOBAHME, B HACTHOCTM!

6.1 pH-meTp

6.2 MembpanHeld DUNLTD C MaNLIM MEDTERM 00 BEMOM W pasMepoM Nop 0,22 mKmM.

6.3 Mexanuwdeckoe HNK ANeKTRAYeCKOe YCTRORCTRD, NPUroaHoe N8 MaMensYeHnA obpaaua,

B xaqecTee TAKOM yCTPORCTES MOMET BhlTe MCNONLI0BAH BRICOKDCKODOCTHON DOTALMOHHLIR Ky TTED MK
MACODYORA ¢ pRWETHDN, QUAMETD OTESDCTHHR KOTOPOH HE NPEBBILLAET 4 s

6.4 NaBopaTopHe MOMOMEHWIATOR (HANPKMED FOMOrEHAZaTop TMna CTomaxep Mnik Boprexc)',

6.5 DuneTpoBaneHan bymara obeazonesHan SECTROPUNBETRYIOWAR OUaMeTpom NpMeps 15 oM.

NMpuwayadne— HanprMep, MOHHD MCNoNEIoeaTe Batwan 41 L3

6.6 IHCTPANUMOHHEIR NATPOHE BMBCTHMOCTED 20 ch® © QMATOMWTOROM IBMMNSE, KOTOPaA Aa0eDMHEIST
NANOANEMEE KOMNOHEHTE 13 BOOMBIX PACTEODOE.

Mpumadanne—MosHo WCNONL20EATE, HANpUMED, EapTpuoxs Extrelld® npowszogcrea dwipws Merck,
DapuurranT, Fepuadus (Ne 11737)"

6.7 Boganan baxa vny HarpesaTensHsiR Gnos, NoasonsowWe NogasmseaTs TemMnepatypy (40 = 1) °C
W MMEKOWME YETPOACTED ONA BRNagUMBaHKa NOTOKOM a30Ta (5.2), nv poOTaLMOHHBIR BAKYYMHEBIA MCNapUTENs.

6.8 LeHTpudyiHse npofispid BMEcTHUMOCTRD 25 o

6.9 CwmeckTens anA npobupok Tuna BopTeks, cBecneqBasolUmi HacToTy BPALLEHHA NpuMepHo TO0 sun .

6.10 Ueurpudwyra, ofecnaqvaanllan paguansHoe yoHopaH9e npuaepno 1000 g.

6.11 MuKponuNeTsM esecTUMocTs 300 mm? .

" A MPHMENE ROMMEDHECKM O0CTYNH0E npoSyrgMK. JavHan MeopManA NPYBSgeHs TONeXD 4eA yooborea
NONS30BETENER HACTORLWEND CTAHAAPTE W HE ARNASTCR NOOOEIHKDA 3TOR MPO0YKLMA.
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6.12 WhorocTeol xpoMaTorpad, oGopyaoBaHHBIR:

= HECOCOM NOCTORKWHOND NOTOKA,

- HHHEETOROM,

- XposATONRaMHeCKOd KONOHKDN BHYTPEHHWM OWaMETPomM 3 Ma, onuHoi 20 cs, 3anonHedHys obpa-
wenHoi dalod C, vnw C,; © pasmMepoM HacTiud 5 M, Wk apyrol KoNoHKoH © SHBMBANEHTHLIMI XapaKTepuc.
THHKAMH,

- oeTerTopoM YO/BL, ofecnedunBaiildi MIMEDEHAE NPW ONWHE BOMHEL 285 HM, 8CNW BOIMOEHD —
AVCOHO-MATRHYHEIR JETEKTOPOM [MCNONLIYETCA ANA NoATEEprAaHHA OhBHapyHeHuA xnopamdenkona);

= CAMONWUCLEM C PEMYTIMDYEMBEM QMANAI0H0M HAMEDEHHA KNH MHTEMPATOROM.

7 Orbop obpazyos

Orop ofpaiuos He ARMNASTCA YACTRD METOAA, HANMKEHHOMD B HACTOAWESM CTaHgapTe. PekomMesnyembii
meTon oThopa obpaayos npueeges s KOO 3100-1.

OueHe Baswo, 4Tobsl 8 nabopaTopu:s NOCTYNanNH NpeacTaBMTENsEHEE 00palkl, KOTODLIE B NpoUeccs
HPEAHEHHA W TRAHCNOPTHROBAHWA HE DRUNW HCNODHEHE! MNH HIMEHEHI,

OT npegcTaprTenshora obpaiua, NocTYNHEWary B naSoparopywio, oTOMpamnT OnR adanuaa obpasey,
maccod He Meres 200 r. Ofpasel XpaqAT B YCNOBWAX, MCKMIOHAKILIKY &M NOPYY K KIMEHEHWE COCTaRa.

8 NoproTtoeka obpazua

Hoaonat TemnepaTypy ohpaaua A0 KOMHATHON TeMNepaTypel ¥ 1anawT MHpoBRY D TEEHE M HECHER0EHbLIE
YacTW obpaaua.

MameneyaioT 08pasel o NoMOWER yeTpoicTea (B.3). Mpy 310 HEBX0OWMO CNeOUTe 38 Tam, Y100k
TerMnepartypa obpasla He npeesiwana 25 *C. MNMpH ACNoNE30EaHMIA MAcODyDM 0Dpasey NponyCcyamT Y8ped Hae
HE MEHEE NBYX a3,

MpUroTcaned e 0BpaseU NoMELYAKRT B MEDMETHHHD J2KDLIBASMYI0 EMECCTE. 3aKPRIBAIOT M XPaHAT Tak,
YTOGE HE OONYCTHTE NOPYY W HIMEHEHWA 8ro CoCTana.

B cnyyae HeofxogumocTd obpasley xpadaT npy TeMNepaType wose MuHyc 18 “C.

AsAna 05pasLa NPORCAAT KK MONHD DRICTPEE, HO HE NoO3AHEES 24 4 NOCTE HIMENEYEHHA.

9 lMNpoBeneHWe NCNLITAHWA

Mpumedadne—[OnA KOHTPONA NOBTORRSMOCTH peaynkTatoe (GM. 11.2) npoeogaT 0B NapannensHeE onpsa-
penaHaR B cooTeeToTEMd © B1—8.8.

9.1 Ofwan YacTk

Mapannenkdo ¢ aHaNWacM pacTECPE (MMM CEpMM DACTROROER), NONYYEHHOMD W3 HCNBITYeMors obpaiua,
NPOBOOAT AHANKS DACTEORA, NONYSEHHOMD W3 o0paiua, JapefomMo HE Conepmallero KnopamderHion (obpa-
sgU-0naudK), W pacTeopa, Nony4eHHOro W3 ofpasua, 8 KoTopei Oodasnes XNopamMqreHKon B KoNHYecTas
10 merfkr (obpaselu-Gnadk ¢ BHECEHHLIM XNopasdieHHEonon ).

9.2 NogroTosea npobbi

B soHudeckoi konfe emectemocTein 100 ov® pzpewmeact 10 r {m) wamensqesHore ofpaaua (8) o
ToOYHOCTRID 0,1 T,

9.3 Mony4yeHWe IKCTPaKTa

OoSapnAoTt 40,0 cv® 2o 1 IHERTHYHD NEPEMEWKMBAKNT B TEYEHWE 3 MM C NOMOLWEKD NadopaTopHon
romoreqrsaTopa (6.4). )

06wl obwen ofpasylleich sogHoi Gaisl (V,) paead 40,0 cM® nnioc obwas Bogel, cogeprallaics a
npobe {o6emMao 8 10 1 npofisl conepsMTCA Npumepso 7,5 oaa® Boges).

MomoreHaT OHNETRYIOT Yapes GyMasHbli dunsTp (S).

9.4 Teepaodraidan IKCTPAKLMA

Mepewocat 20,0 ov® duneTparta (V) B 3KCTRaKUWOHMBIR naTpoH (6.6).

Uepea (15 £ 2) MuH an0epyioT xnopasdesy ion ¢ noMowen 70 o’ meanopasetasda (5.3). BeinapueaioT
opraduseckyio thasy o ofsesa npuMepso 1 cs’ Ha sogauoid Banse {(6.7) 8 cnafiom noToke azota (5.2) unu o
NOMOMLEF POTALUKOHHOND BARYYMHOMD MCnapuTena (6.7).

C nomowsio npumepso 10 cv® auxnopreTtasa (5.3) nepeHocAT OCTaToK B LeHTpHdy e npoBupxy (6.8).
CICTOPOMHD BHNAPWBAKT A0CYXA.
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9.5 MuaKo-KMOKOCTHAR JKCTRAKWMA

K octatey pofapnaoTr 400 wme? soge: (V) 4 2.0 ow® Tonyona (5.4) W nepemMeldBsanT ¢ yMEapeHHoi
HMHTEHCHBEHOCTEID B TeYeHre 1 MU Ha cmecuTans Boprexc (6.9) ¢ yacToTod epaweHua npumapio 700 e,

UenTprdyripyioT B TEHeHHe 5 MMH Ha uenTpudyre (6.10) ¢ pagranesesm vesopessan 1000 g.

MuneTeol oTBUPAINT KaK MORHD DoNeWe opradr4Yeciod faisl W oTOpacHBa KT 2.

OoGasnaoT 1,5 o™ TOMyona ¥ NEpeMEeLUMBAINT ¢ YMEDEHHOA WHTEHCWEHOCTEIO B TeMeHwe 1 MUH Ha
cMeckTene BopTexs (5.9) © 4acToToR BRaLeHHA NpMMepse 700 saH .

LlewT pridyripyioT B TEYEHHE 5 MUH Ha ueuTpudyre (6.10) ¢ pagrankHem yexopesdant 1000 g.

MuneTeol oTEUPaKDT KAk MO¥HD GonNkBWe Opradryeckod daisl W oTOpackEIBEINT B,

MukponuneTsod (6.11) nepesocAT 300 MM® BoaHoi askl B NOOXOOALWMWA Cocya.

9.6 XpomarorpadHyecKiid aHaNMa

9.6.1 Ycnoawa xpomarorpapupoBEaHHa

MapameTtp JHaueH1e

IOnuHa BonHel 285 Hm

uanaios wWeans geTesTopa ot 0,005 oo 0,010 eguHMY, ONTHYECKOR NNOTHOC-
TH, 4TO COOTEETCTEYET MOMHON LWKANe Camo-
nucLa

Uxkana camonycua 10 mB

CrOpocTE ByMard casMonicua 1.0 ChM/BAHH

DObeMHan CKOPOCTE NOTOKA NOLEKHHOA (hadsl (5.7) 0.6 crimuu

CEbEM AHANMIMDYEMOND DACTEORS, BEOOMMBIR [HH-
HEKTHPYEMBIN) B xpoMaTorpadg 100 naa?

MNMpvmasyadue— Fakesmipyaneii obsem 1 obwemHan cropocTe NOTOKS 3ABMCAT OT PAIMEDOE KDMOHEN.

9.6.2 XpomartorpadMposaHne

Mocne cTabunuaaukn CUCTeMB! ¥MOKOCTHOM XposaTorpadgia (6.12) WokesTUDY 0T PacTEopE, NoMyYeH=
Hil2 W3 oBpaaya-Gnanka 1 08pasya-AnaHia ¢ BHECEHHEIM XNORAMMEHMEONON, YTk CTaHAAPTHLIX PACTEODE
¥nopasmderrecna (5.9), pacTeop, NPYICTOENEMHEBIE K3 KCNeTYemoro oBpaiga no 9.5, 1 CHOBA CTAHOADTHisE
pacTeopkl xnopasmdedykona (5.9,

Ha xpomaTorpammax 0bpasuoe NpoREpRIOT HAMKYKE CUIHANa Ha YYacTKe, COOTRETCTRYIOLIEM BPEMEHK
YOEDMHBAHWA ¥Nopampeskona.

9.6.3 HMamepenwne

WassepaoT BLICOTR MMM MNMUAAN XPOMATONDaHYeckky NWKDE XNopamMdEHnEona NG KCneITYaMono
pACTEODA W CTAHOAPTHBIX PACTECDOR XNOpamMeHHKona.

VasepeHHsLIe 0NA CTAROADTHLX PACTROROE BRICOTE! WM NAOWANH NMAKDR OOMEHE MAHERHD 3I38WCETE OT
COOEDWAHWA XNoDaMEHHKONa B 3TUX PACTROPAY.

Mpamayadne—CnomMowsn QMoiH-MATRRHOM ASTERmopa MoseT Deime nogrespraedo odRapymesve xno-
pambeHURONE NPW Mo coaspsaded 8 obpasus Banas 10 merir.

10 O6paboTka pe3ynbTaToOB H3MEpPEeHMM

Cogepsanine Xnopanmded iona w, MENKN, B MCNeTYeMoM oSpaiue paccyMTeiBanT no Gogmyne

h pV, v,
“H,mv,

roe h — BBICOTa WNW MNOWASE NMKE B EOHHWLEX OIMHE WNK TNOWATK, MAIMEBDEHHBIE ANA WCNETYeMoro
pacTeopa;
B, — BRICOTa MK NNOWaAL NAEA, KIMEPEHHEIR ANA OOHOMD M3 CTAMOAPTHEX PAcTECPOR (5.9)
p — cofepeaHwe XnopambeHuKona 8 CTAHAAPTHOM PACTEODE, METCM®;
M — MACCA MCNBITYEMOR Npobes (8.2), T,
V¥, — of ke BoaHOR a3k, NOMY4EHHOR NoChe roMoredraaun na 9.3, oM’ (V) = 40 cs® + ofbem Boasl B
npode, BIATON Ha HCNETaHHe ),
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V; — ofsem duineTpata (V, = 20 cm®), nepeHecedHoro no 2.4 B JKCTPAKUMOHHEIR NATROH, CM7;
Vy — ofsem poasl [V = 400 mam?), goBasnestoil no 9.5 K Cyxomy OCTATHY, MM,
PeayneTaT BulHHCneH i okpyrnanT go 0,1 merfkr.
PeaynbTaT HCNBTAHWA HENB3A KOPPEKTUDOBATE Ha OTEPLIBAEMOCTE. OTEPLIRAEMOCTE A0MHHE GRITh yia-
3AHA B NPOTOKONE MCNETaHWA {12).

11 TpeboBaHWA K TOMHOCTH PE3YNLTATOR M3IMEPEHUA

11.1 MexnabopaTopHiie HCNLITAHKA

ToquocTe seTofa GhiNa YCTAHOBRMEHA © MNOMOWEKD MEXNatoparopHel WCMBITAHWE, NPOBEOEHHEY B
cooTeeTCTEMH ¢ MCO 57251 1 MCO 5725-2.

PeayneTatsl aTod sexnaboparopHod npoaepkd onyinukoeadel B [1]. PE3yneTatel aTOR NpOBSPKA HE
MOTYT Bl Te PACAPOCT PAHEHD] HA CONACTH KOHLEHTDALWA M HA MATDWLS, OTIWYHEIE OT YHAAAHHBIX B HACTORLLIEM
CTaHgapTe.

PeayneTaTel Apyrod MexnafopaTopHol NpoBepER, NPHUBEOSHHON B cooTReTCTEMM ¢ MICO 57251 W
MCO 5T25-2, NOKaasIBAKT, YTO OTEPEIBASMOCTE ANA MACA, MACA NTHUE W MACHLX NPOOYKTOR BOCNPOMIBO0HWMA
W paBHa NpUMepHo 55 %6,

11.2 MNoBTopReMocTL

ADCOMOTHOE IHAYEHWE DAIHOCTH PEIYNETATOR OBYE HEIIBHCHMBX BOMHWSHEE MCTNLITAHHE, BRINOTHEH-
HbIX 33 KODOTHME NpOMENYTOK BPEMEHA OOHWM METoOOoM ONA OOHCTS HIMEenkYesHoro ofpasya B oOHoN
NatopaTopHe COHWA CNepaToDo Ha OOHOM 1 TOM ¥e 000Dy I0BaHNK, MOKET NPEBEMILATE 2,1 MErKr He Gonee
Yes B 5 % cnydaes npk cogepradiK xnopamderiakona B obpaage 10 saknkr.

11.2 BocnpoMaBoaRMOCTE

AGCOMIOTHOS IHAYEHIXE DAIHOCTH PEIYNIETATOR OBYE HEIIBMCHMBIY BIHHWYHBE MCNLITAHWE, BBINOMTHEH-
HEX OOHMM METOL0M ANA MOEHTHYHOMD M3MENEYEHHOMD 0Bpasya B pasHe nabopaTopuax pasHsiMK oNeparo-
pamMu C MCNONBIOBAHKEM DAIHON0 OBODYOOBAHMA, MOMET NPEBEILATE 4.9 Merfkr ve Bonee vem 8 5 % cnydaes
NpM cogeprandin xnopamdeHiakona 10 merikr.

12 MpoToKon UCNBLITaHKWA

B NpoToRoNE MCNBITAaHHA HEoDX0auMo YEAIATE.

= WHpOpMALKID, HEODXOOWMYID MR NoNHOA KaeHTHDWKALKE obpasua;

- MCMoNE30RAMHEIN MeTod oTHopa obpajayoe (ecnk MIBECTEH);

= WCNONBI0BAHHEIN METOO MCNEITAHKE © YRAIAHKEM CChINKA HA HACTORLMA CTAHJART,

= YCNOBHA NDOBEOEHWA MCNBITAHKWA, HE OTPAHEHHBIE B HACTOALEM CTAHOADTE WM CHWTANLWECHE HE-
COHOAHAYHBIAW, 8 TAKKE BCE MMEBLLME MECTO CNYHaK, KOTODGLIE MOrYT NORMKMATE HA PEIYNETATE MCMETAHWM,

- NONYYEHHER PEYNLTAT KCLITAHKA UK 083 PEIYNETATA WCNETAHWA, ECNY NPOB0SUNacE NpOBEpKa
NOBTORAEMOCTH;

- OTHPEIESSMOCTE.

Npunosanwe A
[cnpaBso4Hoe)

Buénuorpadian

[1] Aerts ML, Kaukans H.J., Wardmuller AL Liguid Chromatographic Detarmination of Chlaramphenicol Rasidusas in
Meaat Interlaboratory Study. JACAC, 72 {4}, 1989, pp. 570—576
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