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HacToswMA cranmapr pacnpocTpanaeTcs Ha KPYIY H YCTAHARTHBRCT METON ONpeneIcHHA Janaxa,
UBETA, BKYCA, & TAKAKC PAIBAPHBACMOCTH TPEMHEROH KPYTILL M OBCAHEIX XNOTbEH.

1. METOJ OTBOPA [TPOB
1.1, Onfiop npod W BeEAENeHHE HaBecok nposoasT no [OCT 26312,

1. ATNIMAPATYPA, MATEPHATIBI H PEAKTHEBI

2.1, Hna npoBefeHdA WCMBITAHHA TRHMEHRAKT,

BECH nabopaTopHele 0BILEND HATHAYEHHA ¢ NOMPEIUHOCTE B3pemmnBanna 0.1
NOCKY AHLTHIHYED (C YEPHBIM W GeflkiM CTEKNOM) HIM GVMAary QcpHyIo; '
DAHHD BOIAHYMY;

CEKYHAOMED N0 HOPMATHBHO-TEXHHIECKOH A0KYMEHTALM;

Haiky thaphoponyi:

cTaka xusieckui no FOCT 25336 amectimoctsio 500 cu® (ma):

CTexna npeaMeTHE;

CTERIID YACOBOE;

COTR NoBapeHHye o FOCT [3830F,

(H3amenennas penakian, Ham, Ne 1),

3. MPOBEIEHWE MCIMBITAHHI
3.1. Onpemencuwe neeta

3.LL Llpet kpynei ONpesensioT BUYATEHO NPH PACCEAHHOM IHEBHOM CBETE, 3 TAKKE NpH OCBeIlE-
HHH JEAMIAMH HAKATHBIHHA HAH TIOMHHECUEHTHRIMH TaMTaMi, PacchiNas TOHKHM CHAOWTHBIM CIOEM
HACTE CPEAHERN MpoGE, MpHMepHo 30 T Ha YepHOM CTEENS AHATHIHOH JOCKH HAH HE THCTE YEPHOH GyMari.

IpH pa3HOTIACHAX LUBET ONMPELEARIOT TONLKO APH PACCEAHHOM IHEBHOM CHETE.

3.1, Onpenenenne 3amaxa

3.2.1. M3 cpenteil npodul kpyrisl OTOHPAIOT HARECKY MACCOH npHsepHo 20 1, BRICKITNAKT Ha YHCTYIO
Bymary ¥ YOTAHARTHESIOT Jamax.

AR youneHns oLy A JANAXE KPYTTY TOMEIAIT B (hapdhoponyio HAllKy, MOKpPWBAKT ce CTCEIOM,
MOMELLAIT HA MPEIBAPHTEABHO HATPETYIO JI0 KMICHHA BOOAHYIO DaHI0 M NMPOTPERMoT KPYIY B TeNCHNE
5 MHH, NOCHE YD ONPEIEfgioT AN,

3.3. Onpenenenne aKyca

3.3.1. Bxyc onpenensiior B paiMONoTol KpyTie nyTes PASKCBRIBAHMA | —2 Hapecok Maccod oxono 1 ©
BRI .

* Ha meppirropiy Pocesiickoi @enepaumn neficraver FTOCT P 51574 — 2000,

Hasanme Tuumm [MepenesaTia Bocapemena
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34 MMpn pasHOrMEaCHAX 3EMEX W BEYC KDVOB  ONPEOICAAIOT MOVTEM DErVCTALMM . cEapeHHOR M3
Hed KA.

3.5, OnpengneHHe PAsRAPHEAECMOCTH MPEUHEB0H KDYILI B OBCAHBIN LIONLER

351, PassapHBacMOCTh KPVITEI OMPEACITHT MPOIOARHTEILHOCTHIO BAPKH B MIHYTIX, HEOGIomHMoi
IR BOHEQSHUS 68 50 TOTOBHOCTH K yNOTpedneHHIO.

ITpOIOEHTENRHOCTE BAPKH (BPEMA B MHHVTAX) — ¢ MOMCHTA NMOTPYMEHHA CTAKAHA © MPeUHERod
KPVIOH WAH OBCAHBIMW XT0TIRAMME B KWWY GRHIG 10 OKOHUAHHT BADKH — MOMEHTA TOTOBHOCTH KALIH.

Epymy nepen onpejeicHHEM PasBapiBACcMOCTH HE MOBIT,

31532 [na onpelensiidd PAIBaApHBIEMOCTH IPETHEROR KPyIibl B BOOSHYID DAHI HATHBAIOT OO0 1,.?3
obbeMa BOAH, DAHKD BKANYANT B CETh M DOBOOAT Boay A0 kMneqid. Mo cpeasei npodsl Kpynsl BROCS0T
Hapecky 30 r, 0TnenbHO BIBCLIMEBAKT | T noBapeHnod conu. Hapecky nomaperHol cofid NEpeHOCHT B
KHMHHECKHR CTHKAH MIH METANTHYCCKHE WHNHHIP BMeCTRMOCTEIO SO0 on® (M), aoBasnnwor 125 om? ()
EHTAWER 8oL, BIGANTRBRIOT A0 PACTBOPEHHA COMM, TVOA XC MCPCHOCAT HABECKY KPYIILL, MOIHOCTRE
HAKPRBAOT YACOBLM CTEKIOM WIH METAUIHYECKOH KPRILEOH ¥ NOMCILAT B KHITHIVIE BOOAHYI0 Gai,
TaK, YTOBB YPOBCHE BOIK B Gate ORI BMLIE YPOBHA KPYTIL B CTAKAHE HAH UHIMHIPE, MOALCPAHGAA 3T0T
YPOBEHE 00 KOHUA BAPKH,

Mpy Bapxe npogena wepes 10 MHH, 3 A2pHLL Yepes 20 MHH NoXevE0l M3 CcepelnHu cTAKAHA {Ha
rayBuHy noscukH) oTOMpaT mpoby M3 5—6 KpYNUHOK (CETKa NPHOTKPBIBIA CTERI0 HIH KPMILLKY, Do
HIGEKAHHE OXIEIEHHA KaliH) Ha npeaMernoe crexno. [poby HAKpPRBAKT CREpPXY ADYIHM CTERIOM M
BPYSHYH PAITARIHBAKYT EpYnuHel mesdy crexnamu. [locnenywuive npobel offiHpaiT 4epes Kakasic
3 MHH 10 TMOTOBHOCTH.

CrapeHHOH CUMTACTCH KPYTIA COBEPIIENHG MATKAR, HO He NeonMUpoRaHHAR, KOTORAA TIPH pasitas-
NHBAHMH MEXIY CTEKAAMH HE HMECT MYUHHCTEX HeNPOBARSHHED YACTHII,

JNA onpenefeHH PAIBAPHBAEMOCTH DOBCAHBIN XNOMBEE B XMMWYECKHA cTakad BMectumMocTsio 300—
S0 cad® (Mn) Hanupakor 104 out {nr) kiAneR ponsn, aobasnawTt 0,3 r nosapeusod cons W0 xonees
M NOMEWLEIOT B KHOAWyw Gamw,

Yepes 15 mun (ana «lepryaecas) B 7 MUH (N4 JeNecTROBRX XIONBER) H3 CTaKaHA BepyT Jomeu ol
HEMHOID XI0MBCE H OPTAHONSNTHYECKH OOpPeleddiorT Uy coctomHue. TTpofnl oriHparT yepes Kawibie
2—3 MM 1D TEX NOP, NOKE XIOTES HE CTAHYT MATKHMH, HO He MedhopMHpoRaHHEIMH,

HHPOPMAIIMOHHBIE JAHHLIE

1. PAIPABOTAH H BHECEH Muuncrepersom aarorosox CCCP

1. ¥YTBEPAJEH H BBEJEH B JEHCTBHE Noucranosnennes locyaapersennoro komurera CCCP no
crannapram ot 26.10.84 Ne 3721

3. B3AMEH I'OCT 275—66 B wacTa pain. 3 (m. 23—17), 5
4. CChLTOMHBIE HOPMATHBHO-TEXHHYECKHE NOKYMEHTSI

ObosHaienns HTH, wa kemopui gius ook Hosep ovHETa

FOCT 13830—4%7
FMOCT 25336—K2
MecCT 26312 1—84

= b b
——

5. Orpanwdenne cpoka NelCTERA CHATO No npoTokony Ne 5—94 Memrocyaapereennoro Cosera no cranaap-
THIANHH, METPONOTHEE H ceprHdmxamms (HYC 11-12—94)

6. HITAHHE ¢ Hamenenmes No 1, yreepsnemmssd 8 mae 1990 v, (HYC 8—50)
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