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HNEPEYEHb METO/JIOB UCCJEJOBAHUN MUIIIEBOM MPOAYKIIMA U KOPMOB

spectometry cold steam

No HavmenoBanue HawumenoBanue MeToabl Uccie10BaHUI O06o3HaueHre 1 HanMeHoBanre HJJ
wn HUCTILITHIBAEMOK HUCTIBITAHHHA U OIpeacIACMbIX Ha MCTOJbI HACTIBITAHUHA
PO YKIIA XapaKTEPUCTHK (ITapaMeTPOB)
HpOI[yKTLI XumMu4e cKmue HCCJIeJ0BaHUsA
NIUTAaHUA B
neJiomM Chemical testing
Food in general
11 11 Kagmmit AToMHO-a0CcOopOIMOHHAS AOAC odummasaeiii Metoa 999.11 OnpenencHue CBUHIQ,
CHCKTPOMETPHA KaagMudg, MEIH, KCJI€3a W IMHKa B IMIICBBIX IPOAYKTaxX
METOAOM AaTOMHO-aOCOPOIMOHHOH  CTIEKTPOPOTOMETPUH
MOCJIC CYXOr'0 O30JICHUA
Cadmium Atomic absorption | AOAC Official Method 999.11. Determination of Lead,
spectometry Cadmium, Copper, Iron, and Zinc in Foods. Atomic
Absorption Spectrophotometry
1.2 1.2 CBuHell ATOMHO-a0CcOpOIMOHHAS AOAC odummaishbiii Metox 999.11 Onpenenenrie CBUHIA,
CIIEKTPOMETPUA KagMus, MeOu, JKejle3a W IMHKA B IMINEBBIX IMPOAYKTax
METOIOM  aTOMHO-20COPOIMOHHON — CIIeKTPOoTOMETpHH
MOCJIC CYXOIro O30JICHUA
Lead Atomic absorption | AOAC Official Method 999.11. Determination of Lead,
spectometry Cadmium, Copper, Iron, and Zinc in Foods. Atomic
Absorption Spectrophotometry
2. 2. Ptyts ATOMHO-a0CcOpOIMOHHAS I'OCT P 53183-2008 (EH 13806:22002) IIpomykTsl
CIICKTPOMETPHA METOA | IMIIICBBIC. OHpCHCJICHI’IC CJICOOBBIX DJICMCHTOB.
XOJIOHOTO Tapa Ompenenenue PTyTH METONOM  aTOMHO-a0COpPOIMOHHOM
CIICKTPOMETpHUM XOJIOAHOro 1mapa ¢C HpeI[BapHTeJILHOﬁ
MHUHEpaJM3alyei IpoOkl MO 1aBJIeHUEM
Mercury Atomic absorption | GOST R 53183-2008 (EN 13806:2002)Foodstuffs.

Determination of trace elements. Determination of mercury
by cold-vapour atomic absorption spectrometry (CVAAS)
after pressure digestion




MEmbssk

Total arsenic

AToMHO-a0CcOpOIMOHHAS
CTIEKTPOM e TPHS METO/
TeHepali THIPHIOB

Atomic absorption
spectometry Hybrid

BS EN 14332-2004 IIpoxykTsl muiieBbie. OmnpeeaeHne
MuKpornpuMeceid. OnpenesieHne coiepKanusi MbIIIbSIKA B
MOPETPOYKTaX METOIOM aTOMHOM a0 COpOIMOHHOM
CIICKTPOMETPHH B TpahUTOBOH TICUH TOCJIC TIepeBapa B
MI/]KpOBOJ'IHOBOﬁ ey

BS EN 14332-2004 Foodstuffs. Determination of trace
elements. Determination of arsenic in seafood by graphite
furnace atomic absorption spectrometry (GFAAS) after
microwave digestion

TeTparmKIHbL

Tetracycline

KunxoctHas xpomaTtorpadus
C Macce -
CIICKTPOMETPHUICCKUM
JIETEKTOPOM (BOXX
MC/MC)

Liquid Chromatography.
Mass Spectrometry (HPLC-
MS)

I'oCT 31694-2012 [TpomykTsl TIMITIEBHIC,
IIPOAOBOJIBCTBCHHOC CBhIPKC. MCTO,Z[ OIIPE I CJICHUA
OCTAaTOYHOI'O COACPKaHUA aHTHOHMOTHUKOB TeTpaIII/IKJ'II/IHOB0ﬁ
TPYIIBI C TIOMOINBIO  BBICOKOA((EKTUBHON KUIKOCTHOM
XpoMmaTorpadui ¢ Macc-CIieKTPOMETPUIECKIM JIETEKTOPOM
GOST 31694-2012 Food products, food raw materials.
Method of determination of the antibiotic residues of
tetracycline group by High performance Liquid
Chromatography. Mass spectrometry

JKUpHO-KUCIIOTHBIA COCTaB

Fatty acid:

Butyric Acid Methyl Ester
Macnsnas kucnora C 4.0
Caproic Acid Methyl Ester
KamnponoBas kucnora C6:0
Caprylic Acid Methyl Ester
KamnpwuoBas kucnora C8:0
Capric Acid Methyl Ester
Kanprnosas kucnora C10:0

I"azoBast xpomaTorpadus

Gas-liquid chromatography

I'OCT 31663-2012 Macna pacTUTENBLHBIE W JKHPBI
JKUBOTHBIC. OHDCI[CJ'IGHI/IC METOAOM ra30BOH
xpomaTorpadyi MaccoBOM JONMM METWIOBBIX 3(HUpoB
JKUPHBIX KHCJIOT

I'OCT 31665-2012 Macna pacTUTENIbHBIE U KHPBI
KUBOTHBIE. [lonydeHne METWIOBBIX 3(HPOB  KHUPHBIX
KHCJIOT

I'OCT 30623-98 Macna pacTuTelbHbIC W MapraprHOBas
nponykIms. MeTton oOHapykeHus (hathCUDHKAIA

I'OCT 30418-96 Macma  pactureibHbie.  MeTon
OIPCACJICHUA JKUPHOKHUCJIOTHOI'O COCTaBa

I'OCT P 52253-2004 Macnmo W macta MacliiHas U3
KOPOBLET'O MOJIOKA. O6IHPI€ TCXHUICCKUC YCJIOBHA

GOST 31663-2012 Vegetable oils and animal fats.
Determination of methyl esters of fatty acids by gaz
chromatography method

GOST 31665-2012 Vegetable oils and animal fats.
Preparation of methyl esters of fatty acids

GOST 30623-98 Vegetable oils and margarine. Detection of
falsification

GOST 30418-96Vegetable oils. Method for determination of
fatty acid content




Undecanoic Acid Methyl Ester C11:0

Lauric Acid Methyl Ester
JlaypunoBas kuciora C12:0

Tridecanoic Acid Methyl Ester C13:0

Myristic Acid Methyl Ester
MuprcTrHoBast kucnora C14:0

Myristoleic Acid Methyl Ester C14:1

Pentadecanoic Acid Methyl Ester C15:0

cis-10-Pentadecenoic Acid Methyl Ester
C151

Palmitic Acid Methyl Ester
ITaaemerunoBast kuciora C16:0

Palmitoleic Acid Methyl Ester
ITansMmeTtoneunoBast kucijiora C16:1

Heptadecanoic Acid Methyl Ester C17:0

cis-10-Heptadecenoic Acid Methyl Ester
C171

Stearic Acid Methyl Ester
CreaprHoBas kuciora C18:0

Elaidic Acid Methyl Ester C18:1n9t

Oleic Acid Methyl Ester
OmneunoBas xuciiota C 18:1n9¢

Linolelaidic Acid Methyl Ester C18:2n6t

Linoleic Acid Methyl Ester
Jlunonesas xucnora C 18:2n6¢

Arachidic Acid Methyl Ester
ApaxunoBas kuciora C20:0

y-Linolenic Acid Methyl Ester
v-JlvHonenoBas kucnora C 18:3n6

cis-11-Eicosenoic Acid Methyl Ester
C20:1

Linolenic Acid Methyl Ester C 18:3n3

Heneicosanoic Acid Methyl Ester C21:0

cis-11,14-Eicosadienoic Acid Methyl
Ester C20:2

Behenic Acid Methyl Ester
Berenosas kuciora C22:0

cis-8,11,14-Eicosatrienoic Acid Methyl

GOST R 522253-2004 Butter and butter paste from cow
milk. General specifications




Ester C 20:3n6

Erucic Acid Methyl Ester C 22:1n9

cis-11,14,17-Eicosatrienoic Acid Methyl
Ester C 20:3n3

Arachidonic Acid Methyl Ester C 20:4n6

Tricosanoic Acid Methyl Ester C 23:0

cis-13,16-Docosadienoic Acid Methyl
Ester C22:2

Lignoceric Acid Methyl Ester C 24:0

cis-5,8,11,14,17-Eicosapentaenoic Acid
Methyl Ester C 20:5n3

Nervonic Acid Methyl Ester C24:1

cis-4,7,10,13,16,19-Docosahexaenoic
Acid Methyl Ester C 22:6n3

IMectrmaer: o-I" X", rexcaxopOeH3or,
numeToat, B-I'XUT, nuamaH, aua3uHOH,
MapaTHOH-METIUI, TeNTaxJiop,
(eHUTpOTHOH, THPH(POC-METWI, aJTbJIPUH,
MaJIATHOH, XJIOPIHMPU(POC, TIEHKOHA30,
TIPOIMMHJTOH, 0.-3HIOCYIIb(aH, UMa3al,
JJ13, kpe3okcum-MeTHI, B-3H10CyIb(aH,
JJT, AT, tpudnokcuctpoduH, GocMer,
oudennTpuH, (Ho3aJI0H, A-IHMTaJIOTPHH,
MPOXJIOpas, LUNePMETPHH ,JIeIbTaMETPUH

Pesticides:

alpha-HCH, Hexachlorobenzene,
Dimethoate, beta-HCH, Lindane (gamma-
1,2,3,4,5,6-hexachorocyclohexane),
Diazinon, Parathion-methyl, Heptachlor,
Fenitrothion, Pirimiphos-methyl, Aldrin,
Malathion,  Chlorpyrifos, Penconazole,
Procymidone, Endosulfan-alpha, Imazalil,
447-DDE (2,2-Bis-(4-chlorophenyl) -1,1-
dichloroethene), Kresoxim-methyl,
Endosulfan-beta, 44Z-DDD (TDE) [2,2-
Bis-(4-chlorophenyl)-1,1-dichlorethan,
4,47- DDT, Trifloxystrobin, Phosmet,
Bifenthrin, Phosalone, Cyhalothrin-

["a3oBas xpomarorpadus

Gas chromatography
electron capture

and

DIN EN 15662-2009 I[TponyKThl TMIIIeBbIE 00€3KHUPEHHBIE.
OmnpenenicHde OCTATKOB IECTUIMAOB, HCTonb3ys GC-MS
wwm LC-MS/MS C SKCTpaKIHeH
alle TOHUTPHIIA/PacIIpe ICICHHUSA a OUYHUCTKY C
nuctieprupytoiim SPE -metox QuEChERS

DIN EN 15662-2009 Foods of plant origin - Determination
of pesticide residues using GC-MS and/or LC-MS/MS
following acetonitrile extraction/partitioning and clean-up
by dispersive SPE - QUEChERS-method; German version
EN 15662:2008




lambda, Prochloraz,

Deltamethrin

Cypermethrin,

KokmmnmocraTuku: ammpoianyma
THAPOXJIOPH, apIpHHOLWI, IUKIIA3ypHI,
JVHUTPOKapOaHWINT, KJIOMUIOM,
JacaJolyia HaTpUeBast Collb,
MaJlypaMULIMHA aMMOHHI, MOHEH3MHA
HaTpHEBasi COJb, HAPA3WH, POOCHIINHA
THAPOXJIOPH, POHMIA30J], CAJMHOMHIIMHA
HATpHEBas COJb, TEPHUIA30, THHAIA3OI,
sTOMA0AT, TONTPA3ypHl, TONTpa3ypuiIa
cynbhoH

Coccidiostats:

The method cover parameters:

Amprolium  hydrochloride,  Arprinocid,
Diclazuril  Dinitrokarbanilid,  Clopidol,
Lasalocid sodium salt, Maduramicin
ammonium,  Monensin  sodium  salt,
Narazin, Robenedin hydrochloride,
Ronidazole, Salinomycine sodium salt,
Ternidazole,  Tinidazole,  Ethopabate,

Toltrazuril Toltrazuril sulfone

JKunkocTHast xpoMaTorpadust
c Macc -
CTIIEKTPOMETPHIECKHIM
JIETEKTOPOM (BOXKX
MC/MC)

Liquid Chromatography.
Mass Spectrometry (HPLC-
MS)

I'OCT P 54518-2011 [IIpomykTsl THMIEBBIE, KOpMa,
NPOJIOBOJILCTBEHHOE  ChIpbe.  MeTon  ompeleseHus
cofiepKaHus KOKIIMTUOCTATHKOB c TIOM OLIBIO

BBICOKOA((DEKTUBHOM KUKOCTHON XpoMaTorpaduu ¢ Macc-
CIEKTPOMETPHIECKUM JCTEKTOPOM

GOST R 54518-2011 Food products, feeds, food raw
materials. Method of the determination of the coccidiastats
content by high performance liquid chromatography-mass
spectrometry (HPLC-MS)

MHKpOﬁl/IOJIOFI/I‘leCKHe HCCJIeA0BAHUA
Microbiological testing

Listeria monocytogenes

MukpoOuonornieckuii MeTox

Microbiological testing

I'OCT 32031-2012 IIpomyKTHl TIHMIIEBBIC.
BEIsIBIICHUSI OakTepuii Listeria Monocytogenes
ISO 11290-2:1998 MukpoOHOIOTHs NPOAYKTOB TNUTAHUS H
HMBOTHBIX KOPMOB. | OpH3OHTaNIbHBINA METOHA O00HAPYKEHHUS
W TojcueTa MHKpoopraHm3moB Listeria monocytogenes.
Yacts 2. MeTon nofcuera

MeToas!

GOST 32031-2012 Food products. Methods for detection of
Listeria monocytogenes

ISO 11290-2:1998 Microbiology of food and animal feeding
stuffs - Horizontal method for the detection and enumeration
of Listeria monocytogenes - Part 2: Enumeration method

Salmonella

MUKpOOHOJIOrMI€CKUI METOJT

I'OCT 31659-2012 (MCO 6579:2002) ITpoayKThl MHIIEBHIE.
MeTo BhIsiBICHUs OakTepuii pona Salmonella




Microbiological testing

GOST 31659-2012 (ISO 6579:2002) Food products.
Methods for the detection of Salmonella spp

10.

10.

11.

11.

Aerobic bacteria

MUKpOOHOJIOrMIECKUI METOJ

Microbiological testing

I'OCT 10444.15-94 TIlponykTsl mmIIEeBBIe. MeETOMBI
OTMPE/ICJICHUS KOJMYECTBA ME30QWIHbHBIX a’poOHBIX U
(haKynbTaTHUBHO-aHAYPOOHBIX MHUKPOOPTaHU3MOB

ISO 4833-122013 MukpoOuonoruss B IeNd  CO3JAHUS
[MIICBOW MPOAYKLUMU. [ OpWM3OHTANIbHBIA METOJ MOACYETA
MuKpoopranm3MoB. Yacts 1. Metoa noacueTa KoJoHuUH Mpu
temneparype 30 °C npu noceBe 3aJIMBKOM

ISO 4833-22013 MukpoOHONOrMs B I[IENH  CO3JaHUS
MMIICBOM MPOAYKIMU. [ OpM3OHTANBHBIA METOJ| MOACYETa
MUKpoopranmMoB. YacTs 2. MeToj nojcueTa KOJIOHHH MPH
temnepatype 30 C mpu moceBe Ha MOBEPXHOCTH CPEAbl B
qamkax

GOST  10444.15-94 Food products. Methods for
determination quantity of mesophilic aerobes and facultative
anaerobes

ISO 4833-1:2013 Microbiology of the food chain -
Horizontal method for the enumeration of microorganisms -
Part 1. Colony count at 30 degrees C by the pour plate
technique

ISO 4833-2:2013 Microbiology of the food chain --
Horizontal method for the enumeration of microorganisms --
Part 2: Colony count at 30 degrees C by the surface plating
technique

Coliformes

MukpoOuonornieckuii MeTox

Microbiological testing

I'OCT 31747-2012 IlpomykTsl TmmeBble. MeTOmbI
BBISIBJICHUSI M OMPE/ICJICHUS KONMMYECTBa OaKTEpHil TpyMIibl
KHUIIECYHBIX TAJI0YeK (KOMM(POPMHBIX OaKTepHii)

GOST 31747-2012 Food products. Methods for detection
and quantity determination of coliformes
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