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MY¥EA ININIEHHYHAH XNEROITEKAPHAR

rocTt

Meron npobuoit aaboparopnoil semeukn xieda 27669—88

Wheat bread flour.
Method for experimental laboratory breadimaking

MEC 7.060
OKCTY 9209

Mara esevennn B1.07.89

HacTodamnil cTanmapT pacnpocTRaHdeTcd Ha MUIeHAIHVIO }eGOMeKapuyin MyKy (Ilee — MyKal i
VCTAHAWIHEAST METO OTPEJeNe M B8 KAYECTRD NMVTEM NPORENSHHA NPOGHOH TaG0pATOPHON DEIMEYEH W
OUeHER xNeba 0 OpradonenTHYeCKHM TPHIHAKAM, 3 TaKke opMOBOre X1eda no ofbeMHOMY BXOIY,
MOAOEOTD — 10 (OpMOYCTO UM BEOCTI.

1. METOA OTBOPA ITPFOEB
1.1, Omhop npod — no FOCT 27668,

L. AINIAPATYPA H MATEPHATLI

TecToMecHaLHBEe TabopaTopHile MawHiel Mapok ¥ 1-ETI, VI-ETB, BHHHXT1-J1—5-6l.

[Meuwn aabopatoprnie Mapok P3-30101, M-503, 11-6-36.

TepsocTar and GpoXedHs B paccToi Kl TecTa, obecnedlpammnil TeMneparypy (3141) "C w1 oTHOCK-
TENBHYIO BIARHOCTL, (30+3) % paccroiueii mead neuw P3-XI1T01.

Haseputelk odLema ieda Mapky P3-BHO.

Hamepuredk (popuoyCToOHYHBOCTH noaosoro xueda Mmaped ¥1-EWMX ¢ norpeiisoctein 1 s,

Becul nafopaTopiiie 00WErD HATHAMEHWA C IONYCKASMON NOFPeliHOCTLR BipemHeanus 0.1 r.

Becnl updiepinaTiie ¢ I0NYCKaeMoll morpeliiocTsR BIBeimaanmda £1.0 .

TepMoMETPR RHAKOCTHLE cTerminie no DOCT 28498 ¢ puanaioios maseperas O350 "C, 0=80 ",
e T ", smmryie 30— momoe 30 °C | sy 20 — nosee 70 °C, 2onyCKalT e TEPMOMETPH PTYTHEIZ CTEKARH -
HBIE & IHATAI0HOM HaMepe s smumye 30— monsec 0 C o G100 °C ¢ norpeiuisocTRR masepeHs =1 ",

PopuBl A BEOEYEH Xieda © HapVAHLIMH paaMepadu mo Huay [0« 16 o, no sepxy 12 = 17 cmn
prcoTol [ owm.

JIHCTE ®eneinsie A8 BRNEYKH NoI0R0rs xieda THAMeTpoM He MeHee 22 cm.

EmiocTs 10A GpomeHHs TECTA BMECTHMOCTRIO HE Mesee 5 mu?.

Hnnnuaps mepHtie Haausise o DOCT 1770, nonondesni 1,2, eMecTHsocThio 300w 1000 cu3,

koBwm.

Yacel CHIHANLHEE.

Jlameiika.

Bopa nuriesas no [OCT 28745,

Cone nosaperHas numenst no NOCT 1 3E30%,

HMpoxokH xaebonexkapuuie npeccopaniule no NOCT 7] ¢ noogkesmuon cHioi He Sonee M Ml

MonorD IpoACKeEoe © NoILEMEIOR cuaoi He Doaee 7 MHH.

] PHMOHIHRC ﬂ,l.'rrl}'l.‘kihll.' TCA APUMCHATE IPYTHE CPEICTEY HIMEPCHIH ., HMCHILNAL AHAA0M M HBIE METPOAD-
FAMCCEHC XSaPpaETCRHCTHEN.

(Hamenennas penakond, Ham, Me 1, 2).

* Ha teppunrtopun Poccufickoit Meaepaunn geitetever MOCT P 51232—98,
** ' Ha reppatopuy Poceriickol Peacpaunn meftictayer FOCT P 51474 —20410.

Hazansne oduosaiseoe lepenesaTha EOCHpEIIEHE

*
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rocT 1766988 C. 2

3, NOATrOTOBRA K AHAINIY

3L Koavdecrso Mysu (m,) B CPpasMaay, TPeDVIOWEECd NpH NPORENeHHH NPpodHoH Bemevsi xeda
H3 MYKH BBICIEETO, TEPEOTD ¥ BTOPOND COPTOER, DOPeIeiaioT no Tabn. | Wi BeMHCIART no Gopsyne, Hi
pacyeTa colepxannsg o Myke Y6l r cyxoro senlecTna

_ 960100
MOl-w,

rae 9o — cvxoe pelecTao MVKH, I
W, - WIaHOCTE MYKN, W3 KOTOPOl Npopoddat npoduyio nafoparopuyn sLIneury, %;
T} = mepemonnoil Kosdihuonent. %.

Tadnuwupa l
- Kuonwaecrss pogu a3 Koonaesae sonw g
Bazwnoers | Konwaeorss BizmHocTh Knanuecrao
MVEH, L BEMTEYRH. M1 MYKHW COpTon, 1 Fmay MYEM, BHMEEKN HE MY KW Clproe,. T
» - BUCIErs | nepuora HTapora R g BRICEIErE | nepuand | erpeEeis

Lo L0bG 628 G389 692 125 10a7 07 625 Gl
1,1 106E a2 6§37 B0 126 198 396 627 G0
10,2 arn 614 H33 hES 12,7 | 1ok 304 625 GiR
16,3 1071 623 i34 BET 128 11l 5913 624 657
10,4 1072 612 633 bEG 1Z,0 1102 02 23 656
10,5 1073 62l 632 BES 13.0 1103 kL] 622 G55
10,6 1074 620 651 bE4 L3,1 1105 589 B2 653
[o,7 1075 (e 630 &3 132 | L0 SEE E19 G52
1o,4 1076 Hl8 L9 (E2 £%.3 11a7 587 618 Gl
103 177 &l7 [i= 13 BE1 L34 | 10% G B17 G50
LG 1079 GI5 el 679 £33 | Lo 585 bl Hh49
LI, 10§D hld 643 B6TH 13,6 1Ll SE3 B14 647
11,2 108E [ 644 BT7 I3.7 1112 SH2 B13 G466
11,3 1082 hl2 643 BTH [3.8 1114 SED B11 44
11,4 1083 Gl 2 673 [3,% 1115 579 &0 G643
11,5 1085 609 G40 673 (ER L1146 578 (049 642
LE& HIET H0E H19 672 L4, | 117 i L% ET
18,7 1087 a7 638 BT 14,2 1119 575 B 6349
LE% B HiG 617 670 L4,3 | E26) T4 B35 G38
11,9 1090 [TIES 6§13 Bhd L4 4 1121 573 &4 637
12,0 1091 H03 H14 BET l4.3 1123 5Tl 602 633
12,1 1092 Hh2 5313 bhG 14,6 1124 570 B 634
12,2 1093 il (32 18 14,7 1125 B9 il 633
12,3 095 599 L] B63 14 8 1127 567 398 631
12,4 1095 398 629 BA2 14,9 1128 b6 397 630

15,0 1130 b4 395 628

11 Koaudecrso mykd (m,) B rpassdax, TPpedvIoWeecd NpH NPpOEREIeHiH npodHoil pumevsn xeba
W3 OGOHMOH MYKH, OTPeIelsioT Mo Tabn. 2 AN BEYHCTAOT No GopMyie, HI pacteTa Colepaaiia B MyKe
1282.3 r c¥XOTO BelecTsd
_ I2E25-100
Ol00-w,

rae 12825 — cyxoe BeWecTno MyKH, I;
W, — BIasHOCTE MYKH, H3 KOTOPOI NPOBOIAT NpodHYIo NaGopaTopHyo BLNevky, %)
I00 — nepenomuoil KoafdhunmenT. %,
33 KoMuecTso BogLl (a1 ) B CPAsMMAX A8 BLIEYEY Xie0a H3 MYKH BECIIETO, NePROro U BTOPoro
COPTOR ONpeienmoT o . 1 WK BLYHcIgnT 0o dqopuyne
960+ Gy + G100

B0 - B

iy —{f, & iy + M),

roe 9ol — cvioe BemecTso MyKH, I
(0, — cyxoe BElEecTRO ApoRckeil, T (s HOCTE NpecconaHiEy Qposckel npmtidaeTeca 73 %),
G, — CYXNOE BEIECTHO COMN, T,
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C. 3 1'OCT 2766958

i, = MIACCA MYKH, ONpegenfemad no GopMyne, r;

M e MACCD IPORAEH, T
M, == MICCH COMH, I}
W, = BAANHOCTE TECTA, N

10— nepenoamoil koadwhrmenT, %,
Bra®uocTh TECTA HI MYKH BEICIIErD: COPTA NPUNHMAKT pandod 43,5 %,
BrasiocTk TECTa HI MYKH NEPBOTO COPTE MPHHEMAINT panHoi 44,35 %,
BrasmocThk TECTA M3 MYKH BTOPOID COPTE OPHHHMAIOT pasHoi 45,5 %,
34 KonudecTno BoaLl () 6 FpasMMaN 118 BRIEIEH 13 0O0HHOH MyRH onpete T no tadn. 2 1wiK

DBRMHCTAIT TH0 (Popayie, YEAIanHoH B . 3.3 npe 3TOM cyNoro BeluecTra MyKH Gepyr | 2825 r ovecto 960 1.

BnasnocTe Tecta H1 obDofiHol My npHEManT pasaoi 49,0 %,

Tabnwua 2
BlrammoeTs Koamuec o Knanuectno BriamuocTe Kiniese ot Koanuecrso
myku, MYEH, T Boak, | Myxn. % MYKHW, I B, T
9.5 1417 1ol 12,3 1462 156
9.6 1418 | FO 12,4 1464 1h54
9.7 1420 198 i3 I466 1(¥52
9.8 1421 1097 12,6 1467 51
9.9 1423 1095 127 1469 149
1.0 1425 1093 128 1471 1067
1.1 1426 1092 12,9 1472 1{k46
19,2 1428 109 L340 1474 144
1.3 1429 10E% 13;4 1476 142
1.4 1431 10&7 I3,z 1477 Tkt 1
1,5 1433 1D35 13:3 1479 1439
1.6 1435 1083 k3.4 1481 1617
1,7 1427 IR [3,3 1483 10435
L8 1438 1050 13,6 1484 1134
1.9 1433 1079 Fa,7 l486 1(¥32
il.n 1441 1077 13,8 1488 1030
Ll 1443 1076 [3.% 1490 1028
11,2 1444 1074 L4 A 1491 1027
11.3 1446 172 14,1 1493 1025
1.4 1447 107 1 b4,2 1493 10¥23
L5 1449 (I 14,3 1497 10421
Il.6 14350 168 14,4 1405 1020
11,7 14352 166 14,3 1300 FLETE
1.8 1434 1154 14 6 L5022 1kl
11.9 1456 162 14,7 E504 10kE 4
12,0 1438 il (E:3 1503 13
12,10 14359 1158 (Y 507 1L 1
122 1461 157 k5.0 1509 [ {9

3.3, 24, (Mamencauan penaxuns, Ham, M L),
350 BraxumocTts Myl onpereasoTr no FOCT 9404,
3.6, Temneparypy poae (7)) B rpagycax LeascHa 41a sasMeca TecTa BEMACIAIOT 0o dopMyne

'rll = JII +

TOE § - TEMIEPATYPd TECTA NOCae saMeca, O
(.4 — TenNOEMKOCTE. MYKH;
i — KOOHYSCTiO MVKH, I

[, — TeMmepaTypa MykH, O

== KOMHYECTID BOIL, T.

1]
361, Teumneparypa BoaLl He OTKHA NPeRRWATs 43 "C,
A7, KoanuecTso NpeccoBai el Jpodcaeid ¥ coal ams npopedeHid podHOH BRMEYKH X1eha onpe-

JeTaKT no Tabtn. 3.

Odmy, (1, =1,)

i

371 donvckaered BMECTO NPECcCOBaHHBIX IPOXCEeil MCMoMbioBATE IPORCKER0e MONOKD, KONHYEC-
TRO. KOTOPOTO OTIPEIeIAoT, HEXOIA W3 MACCH BpoRckell, vEasaHHoi B yIOCTOBEPEHHE O KAUSCTRE.
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38, JosHposaHHe CRIPLA, BETIOYAH BOIY, Be- TaGanwua 1
ayT no macce. JonyckaeTcd JOIMPOBAHHE BOIE 0O
ﬁELEfﬂ'\' Koauweeroo, 1

319 [llogroropky ®  paborTe annapaton W Capr mykn ———
VCTPOUCTE M NOPAS0K PABOTEL Ha HHX OCYILECTINANT & Apoxueh cad
COOTBETCTEHM C NPABATAMM, HIT0HCHHBIMHE I NAcnop-
TAX W HHCTPYKITHAK N0 SECILTVATALINN. Baicuweil, nepesil, BTopod 30 15

{ Beereu gononnurensio, M. Ne 2), Dol wan 35 17

4. NPOBENEHHE AHATH3A

4.1. Tecro gaa npobuol Benedkn el roToBaT GelonapiLiM cnocobom.

4.1.1. 3amec wa recrodecuake YI-ETI ann ¥1-ETB ocvimec TRAAIOT CRSIYIOUIHM OOpasoM.

B aexy HACKMAKIT He MeHes NOIOEHHE MoAroTORTSHHOH MYKH, HATHENOT TTOAMOTORIEHHDE KOTH -
YECTRO BOOL C PASBETEHUBIMH B HEH IPOACEAMH, 3ATeM BECHMAINT CONbL W 0CTATOK MyKH. [exy 3aKphisa-
IOT KPLIKOH, JAKPEIUIRINT 28 H HAXHMAnT KHONKY «[yveks. [Nocne ocTaHoBKH TECTOMECHIKH {yepes 6l c)
KPBILIKY CHAMAIOT, BLIHAMAINT W3 1e#H TECTO, W OHA CHOBA TOTORA K 3aMe LM BaH 0 CIeIVIOLITEH mpothl,

JaMeLEHHOE TECTO MOMEHAKT [ TePMOCTAT.

{Hamenennaa penakunn, Hav, MNe 2).

4.1.2. 3amec ua recroMechnxe Mapkd BHHHMXT-/1-3-60 ocylUecTRIMI0T CAeay My obpason.

B aexy HaaHmaioT NoaroToRIeHH0e KOTHYECTED B0 C PAIGENSHHLIMN B Hel OPOEaMi, SaTeM Bhl-
CRINANOT OTEELIEHHEIE COME W MYKY. Jedy 3aKpennaoT 1 HAXKHMAKT KHonky «[ycks, Jauec peayT o teye-
HHe 3 smuu. [Tocne samecsa AeEy CHEMIIT H NOMEILAKDT 22 B TEPMOCTAT JUIA Dposed Ha, CheayvIiomy s npogy
HMEIHGAIDT b OpyTOil feme.

4. 1.3. JonmycKaeTCcH JaMec TECTa NPOBOINTE BRYUHYE. 8 3Toro TRedyeMOe KOJTHYeCcTiO BOJlbl BIg-
LWHBAKDT B eMECGCTH LTH OPoMeH A TECTA, 3ATeM B ITY EMKOCTE BHOCAT APOMEH, COMbL ¥ MOCHKE HX TIHATE k-
HOO MepeMeliHEAHHA — HCTIRTYEMYID MYEY.

3amMec BenyT 10 MOAYYeHHd TECTA GOHOPOIHON KOHCHCTEHLIHE.

4.1.4 Tespeparypa TECTa NOCIE 3AMECA HI MYKH BLICIUEMD, MEPBEOTO ¥ BTOPOTO COPTOL OOVEKHA DBITh
(3141} "C, a w3 oG0iHod — {28£1) "C.

4.2, B npouecce DpoAeHd TECTA M3 MVKH BRICIUZTD, NEPROTO | BTOROND COPTOR TECTY BT Ike ob-
MHHEH depes B0 w120 vun 0T Havasa Dpoe HHs, 0DlLad DpoIoiEMTeNLHOCTE OpoXenms TecTa 170 auw.

4.2.1. B npouecce Dpose A TeCTa U3 oDOIHON MYKH TECTY IAKT OIHY O0MHHEY uyepes | 20 MuH oT
HawAma GpoReHHn; o0LaA NPOIOTEHTENLHOCTE Gpokerns Tecta 2 10 sun.

4.1, BuGpoayBiiee TECTO BIGEUIHEAIDT M DSAT HA TPH PABHLIY M0 Macce Kycka, Kaxnui Kycok Tec-
TA OPOMHHAKT CASAVICMAY ODPAT0OM: KYCKAM MPRIAKT JenellkooDpasiyio iopsy, JaTes Jenelky ckia-
NBEIBAIOT MONOTaM, TIATENEHG APOMHHANT. TAKYI0 OMepaidn MOBTOPAMT HeCKONBKO pat 10 YIaneHHd
YIAeEHCAOTE. JBya KYCKAM TECTa NMPHILDT NPOIOATORATYE Qopsy, TpeThewMy — qopuy wapa. [losep-
XHOCTH TECTA Jonkia GHTE riagkoi, 0e3 myIuphKom,

Mdonyckasred B COyqae THNKOCTH PASISIEIRIEMOrD TECTA CMA3ATE MOBEPXHOCTE CTONA NMOOCOTHEY -
HEIM MACTOM WIH MOECHTIATE MYKH.

MNepoule 181 KVCKA NOMEWAKNT B CMAIAHHEE PRCTHTENLHEM MACI0M @OpMEL, KPVTILE KYCOK MoMe-
LAKYT HA THCT.

4.4, MopMel ¥ IHUCT ¢ KVCKAMM TECTA CTARAT B TEPMOCTAT Ha paccToiiy.

Kouey paccToikKH onpele aoT OpraHoienTHYeCKH M0 COCTOAHMIO B BMIYV KYCKODR TECTA W Npexpd-
AT €, He JONYCKAH erd OIamaHAs.

4.5 o oroH4addE PAcCTOHKKE TECTORYI AMOTORKY LA NOAOEITD W O0HY TECTORYIO IATOTOBKY ATH
thopuosoro xneda crapAT & nedb. Ecam yeped 5 Mue He HabmomaeTed PAipuibol MOBERXHOCTH KOPKH ¥
neproi 3aroToRkd GopMoporo x1e6a, CTARAT B Mevk BTORYVIG HIOTORKY, TP MOAATEHHHA PAIPLIBOE JLTH-
TENLHOCTL PACCTONKH BTOPOI 3AroToOBKH VEETHYHBRIOT.

4.5.1. Brmeuky nposoidar B Medd ¢ YETCKHSHHEM MeKapHoi KAMepsl NpH Tesnepatype 220230 "C
ona soieda 13 MYKH BRCUIERD, TIEPROre W BTOPOTO. COPTOE W npd Tesneparype 20—210 "C H3 MyvEH
oOoHHOH.

452, [poromgnTelbiocTh BLINEYKH ieda, o MEHYyTas:

B T T R T MOAOBAID
W3 MYEH BRICIOSTY COPTS k1 23
W3 MYEW NEpRGNG CORTa k7] 30
M3 MYEH BTOpOTD COpri i3 iz
M3 MyEH of0iHOu 33 A0

INo okoHYaAHHE BLINEYKNE GepYHAA KOPEA X1ela CMATHBASTCA BOIOH.
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46, OueHKa KauecTBEA BRNEeMeHHOro xaeda

4.6.1. Kauectno xnefa OUEHHBAIOT He padee veM depes 4 4 Oocae BLENedKH, Ho He ADGLHEes e ye-
pes 24 v, s ouedkd GepyT dopuopnoil xned GOIBUIETD VLEME.

46,2, Obees punededHoro popMoBoro. XMeda OApelelHioT © NoMOWLK HIMEPHTENA  MADKH
P3-bHO, obwmil sua KoTOporo npeJcrasien Ha vyept. 1.

Oivbew xneda onpefelanT P MOMOUEH KAKOTO-THD0 METKOrD JI2pHA — MPOCa, COPro, pancd | 1.,
FepHD BTOKHO DITE NPOCEAHG HA METALTHYECKHX CHTAX C KPVIILIMHA OTEEPCTAAME IHAMETPOM BEPXHETD
ciTa 2,2 sm, HHaEera 12 sa Jas paboThl HA NpHOOPAX MCOHOIBIVETCH ML Ta hpakiis, KoTopas
OCTASTCH Ha HHAHEM CHTE.

[Tpr onpegene i GiVbeMa X1edd ¢ NoMOWLID MaMepiTend Mapks P3-EMO nepea vavaios pabors
EMEOCTL 015 SAM0THEHHA 10040 GLTE HATIOAHEHA TOATOTORISHHBIM Jepiov. B 370 Bpema eMEOCTE 100 -
HHA HAXOOWUTRCH B B2pXHEM TTON0OMEHHE MPH J[EPLToH meaonke. MUHWER HacHnaHiHore B eMEOCTE
IEPHA VIATTIOT THHEHKOH. 3aTeM 3epH0 AepecH AT NPH OTKPLITON 3ACI0OHKE M3 eMEKOCTH 178 3anaTHe-
HHA B eMEOCTE 074 31ehda, Moche Y4ero CHORA BOIBPALAInT ero b eMEOCTE AN TMonHeHHs . 3aEpLIBaioT
IACAOHKY, CMKOCTE BOIBPAUAIOT B NPEKHE: BEPNHEE NOMOAEHHE W 2lle Pas JOCLIMAKT IEpHOM.

Neprognyeck, OOUH-IBL PA3A B TPH MECHLA, HYKHG MPOBEPAITE VPOREHE Jepia B eMEOCTH 118
FAMOIHEH A,

Jm onpeneneHidd oiLeMa eMEOCTE IUTH X180 CTABAT B GEPXHEE IONOKEHHE H NoMEelaT B Hee x1eb.
3ATEM EMEOCTE N4 xeba ONyCKanT B HUKIEE NONoKeHHe, IepHo NepeMellasTCa W3 BEpXHeH eMKOCTH B
EMEOCTL A5 301e0d 1 3anonnger e, ButecHennoe odheson 1eba 32pio BEIXOANT B CTe K HHY TRYVOKY.
[Mocne npekpaltedns OCeTaHNT IEpHA B TPYOKE YPOBeHL &ro OTCUHTLIGASTCH MO WKANe, NoKasanHs
KOTOPOH COOTRETCTRVIOT 00LEMY HaMepHeMoro Xaeha.

4.6.2.]. JdonvckasTed HCNOABIOBAHME COEUHAARNOTD HIMepHTeaa (wepT. 2).

§— EPRIED e KOCTE aiorsaTesn; 3 — ok, 3= kop- §— EMEDETH RINEPHTEAN. J — HuK
YT OMKICTH JAn0aHaTetn; f — racxonka; 5 — shukcupy-

Kriaee YoTpoAcTE; 8 — anneiika; 7 — siepnin TpyOsa; '|-:[!l'l'.2

§ — nogcraska {ctamkenal; ¥— emeoers oow exefia; i -

FOUNAH PN i M

Yepr. |

GOST
I
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JepHoM, NOArOTORIEHHBIA B COOTESTCTEHRN ¢ TPEOOBAHHAMH 1. 46,2, 3ano0HaoT ¢ HIDLITEOM en-
KOCTE HaMepuTend. Hadumor epua, paciodoseHHei BeLe Kpaer eMEQCTH (FOPKA), CORTAKT pedpon
MUHERKH B AWK, OTEYAA YAAAAKT eno. 34TeM eMEOCTh ONPOKHILIBIIOT, H 3epHO, HANGTHARLEE &2, CohH-
PanT b KOsl KoTHaecTno epia B KOBLIE § 3T0M cvuae OvVOeT pasHo oDLEMY eMKOCTH H OYVIeT COyHRHTL
OAs AadkHeders HadepeHnd olbema xneba.

Hefoakiuoe KoaryecTio 3epHa M3 KOBILE BRCLITAMT B eMEOCTL, Hd HErD KIATYVT HiMepaeMulil x0eb u
JACKIMAKT OCTABIHMCA B KOBLIE 3EPHOM TakK, YTOOH OBPaIOBANACE MOPEA, KOTOPYIo pedpos THHelkH
CcrpedamnT B AIHE.

Tyna #e CCRINANT JepHO, OCTARIUESCH B KOBILE NOCAE 3ANOAHEHEA eMEOCTH © 301edom.

OTEPLIBAA SA0BHEEY HIHED, 3EPHO CCRINAINT B MeEPHBH UHAMHAR. O0LEM 3epHa B UHIHHADE PaBeiH
O BEMY HCOLITYEMOTO Xieha B cm.

I PHMCHAHHAD EMEoeTs | Kax MYCTYED, TAK W £ CAEB0M) IACK MAKT E'I-L'IIIIII.'II-'I |.'T|Zl'_1.'|2]-'.. OOCTORHHG ¢ GAHOA W
Tod #e BecoTe — 10 cw ot BepiHell kposaien exkocti, Mpi 970M cnenver waferath BCAKWHY CMCUWCHAN ANMAPATY P,
BLTRPAXHEAHEA H HOCTVEHBAHHE Mo Hel Bo HIGeEAHHE VIENOTHEHHA 3CpHE B COCYIC, MTO MOKCT HPMECCTH K
HCKAACHNED PCAVIETATOR GHATIHIA.

463 Bulcoty W QUaMeTp NOIoBoro Xieda OnpelensloTr ¢ NoMOoWBn HiMepuTend sMapkn ¥1-EHX
WM THHEHEOH ¢ MHTTHMETPOBLIMH JeTeHHIMM.

[1pH H3MEPEHHH BLICOTH H AHAMETPE NOIOROrD Xneda Ha HisepuTene ¥1-EWMX nocaeanui veranan-
AMBRIOT HA CTOME TAK, YTODE BHIHP ¥ AHHeHKa DelIH 00palleH bl K 1adGopanTy. KapeTky OTEOIAT B KpxkiiiHes
BERXHES MOIGHEeHHE W MOMENAnT X102l Ha HANPARTADWYI0 Mekay rvokaMi. [loapomar rydky K HiMepae-
MOMY XJTe0V, CNerka Kacaach ero KopiH, Bpauiaa el Mes oy ryDEaMH, no ToKAaTaHaK MEATLL C TOMOLLLI
YEETHUHTEIEHOTO CTeR A BHIHPYIOIErD VCTPONCTRA HIMEPAIOT ero HanGoeliHie H HaHMe HEWH THameT-
PEL. 3aTes OTEOAAT KAPETKY B Kfiaiiies pepxies NoioKeide U NPoHIBGIaT Te Xe ONepaliii Mo HIMepeHH
BLICOTRE XNe0a, PACTONArdd ero BEpTHEAILHO, NMPHCTOHHE OCHOBAHHEM K HenoIsHxHol rvike. Bpausas
Aned mexay TYOEaMK, N0 NOKAaJaHHK WEATR OMPeAeisioT ero HauDoLIyn ERooTy.

HaMepeH s NPOROEAT C TOUYHOCTRIO 00 1 MM,

MNocae vaMepeddi xed BLIHMAKT H DOIBOIAT PYKOH NOIBIGEHYD TYORY K HenouBH Ao,

{ Hamenennas pepakuus, Haw, No 2).

4.6.4. OprafoaenTHMeCcKyn OUeHKY BRITEUeHHOMD X1eta NpoRodar no rabn. 4.

TaGnuua 4
Hunmenosaspe naxasgreny :‘:.ilrh.ﬂh.“.'[!-l!l:]'lsl:-l
Brewnul Bna wacha:
frspaa [MpaspisHan, HENPEaBEHIEHASE
MOECPXHOCTE KOPEH [aanean, HepopHas (OYTPUCTaa MAH CO BIAYTHRAMH], ¢ TPEUWIHHAMH, C
MOAPEEEAMH, PEAHAH
Lleer eopen Breanas, cReTAo-#eaTas, CRCTAO-KOPHAHEERSE , KOPHIHSBAA,
TEMHO-K0 P ITEHE B
CoCToRMHE MHKALUIAS
LECT Beawfi, copsiil, TeMHRA, TeMHOBATH {108 MYKR BHCOEETD H

NEPEOTD COPTOE)
CeeTasf, TeMEsl, TCMHOBATRIN {ANA MYKH RTOROTO COPTE K

ool
PABHOMEPHOCTE GKPACcKH PanHOMEPHART, HEPIBHOMEHAA
ARACTHINHGCTh XNopowas, cpeiHaR, MI0Kad; OTMeSIecTcd MI0THOCTE MAKHIIA, CCTH

NPH HAZARNHBAHHA HC TMPSHCKGIRT OO Jttlll.'lFl.'ll.JlJlIH
NOpHCTOCTE:

M0 KPYTTHGCTH Meakasn, cpeaHas, kKpynHan
no paBHOMEPHGLTH PanHoMEpHAR, HePaBHOMCRHLA
o TOAMWHHE CTEHOK Nop ToHEOCTEHHAA, TOACTOCTEH HAR
AMNKOCTE OTMesacTed B cayqac obHapyEcHHs
Buyc HopuaasHeil, ceoftcTReHEA X0edy; oTsenaeTodn Haan e
NOCTOPOHHHE MFHAKYCOR
Kpyer Hanuuue naw oTCYTETRHE XPYCTd
KoMeyeMocTs NpH paidcBb BEHRK Hanusiue Wil oTCYTCTRHE KOMEYCMOCTH
Epouwkoearocts Kpowamuides, Rekpomamics
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TpewAHamy CYHTANT PAIPLIBE, NPOXOIALTHE 4epel DEPXNHIND KOPKY B O0HOM HIH HEeCKONLKHX
HAMPARTEHHAX.

lNoapuiBasi CYHTAKT PAIPRGL Mekay DoRoRH 0 nepxHel Koprol ¥ QopMOBOTD HIH M0 OKPAEHOC -
TH HHAHEH KopKH v NOJ0E0T0 XTeda: Melkue paspeiokl 4o 0.3 cM; Kpynible — case .5 e,

INACTHYHOCTL MAKHLLA OTNPLIeNAi0T NYTEM HATARTHBAHKA Ha Hero NalblaMmu Ha raviuay He MeHee
I oM.

WNACTHYHOCTL MPHIHAKT «XOPOLeis MY NOMHOM BOCCTAHORTE HHK 1edopMaluH MAKKILA, scpei-
Hels — NpH IoYTH MOIHOM BOCCTANORTEHHH AedopMaliy MAKHIIE W «NI0X0Hs ~ TPH 3aMHHI2MOCTH
MAKHILEA.

Brve o xpyvet sneda onpelefsanT NyTeM paikeBLIBaHHa.

5. ObPABOTRA PEI¥IBTATOB

31 Obeemuii eixon oedta (A X)) b canTimerpax Kvbngecknx 13 100 rpamsos MyKH B Depecye-
Te M RiauocT 14,5 % 408 MyKH BLICILEND, MEpROre M BTOPOTG COPTOR OnpeleldioT o Taba. 3, 4 ul
OGOAHOE MYKH No Tabm. G, HIH BEYACEAIOT Mo dopsyiias:

k100

A= T (a8 WMYKH BRICIIETO, NepBors, BTORONG COpTOR);
X = w{nnn OO0 MyEH ),
S0
e V— ofLem xnefia, cm:
374 w300 — macca MYKH BRa#HOCTER 14,5 %, HIpAcxoIoBaHuas Ha BEIEYKY ogHorD xieba.
TaGnumua 5
CiBniini Db nes b e Cervemmmmi Dfmes Diasevmeail OFew Direen e ik AEnem (e nes i
—— ERIXian wueba Iluhli_lil . Bk x0T e ohia HE X003 . BEIXD
xnebi Kuefa LS TaH xnefa xnefa
HE0 237 L1540 o7 L4350 JRE 1730 468 050 248
Rl 230 (WL k1] L 4idy 390 1760 470 2060 351
a0 232 L1740 i3 L4740 191 1770 473 Tn 353
RE0 35 1 1840 G LB 395 1780 476 2080 354
R 238 L 1y I8 L4900 £ 1790 479 2090 359
B0 41 | 2iH0 171 | 304y 401 1800 481 T100 6l
910 243 F210 323 F310 i 1810 A4 D 64
] e T 1220 16 15320 M 1820 487 20 367
D30 249 1230 129 L5350 i} 1830 450 2130 570
] 51 1 244y 331 1340 412 1540 497 140 272
Q30 51 [250 134 L5500 414 1550 495 2130 375
el 257 1 26 i L 560 417 1860 497 2160 378
W70 259 1270 119 L5370 420 170 500 2170 350
GE0 26 1280 42 [ 580 422 1580 503 2180 383
Qa0 263 | 2y 345 L3894y 425 1890 503 2190 385
1000 M7 1 34Ky 348 | GO 4218 15400 508 2200 388
L] T L3 350 L& 1M 430 1910 L0 22110 29
1320 73 1320 53 (3 431 1920 513 2220 393
130 75 1330 156 L&30 436 1930 il 2230 594
1040 78 | 544 158 G4 434 1940 519 2240 3949
150 281 1 350 6l L6560 441 1930 521 2250 &2
10 3 1 30 In4 | By 444 19460 514 2260 B4
1470 86 1370 k{1 L&T0 446 1970 537 2270 GO7T
10380 e L 380 £l (40 449 1980 5219 2280 b1
1090 i 1 3540 372 | &9 452 19491 532 22400 612
11on 294 | Hb iT4 L T4 454 200 535 2300 RIS
110 97 (EE iT? L7140 457 2010 3317
1120 199 1420 &0 L T2 439 2020 540
1130 mz L 430 82 F T30 462 2030 543
1140 305 I 440 i85 | 740 463 2040 345

GOST
I
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Tadanwoa B
DiEtes DEnemHuh hniew FEne s i Orbnem OrEnem Hui Ofeem Oz mced @

woredi prxon Laefa wiehi R e i b [TEYE ST R T wnefia nedwam wnebi
11400 201 1260 252 1520 ins 1780 56
110 202 1270 254 1530 e 1790 358
13210 204 1280 256 1540 ns 18000 B
{30 206 1390 158 1550 3o 1810 62
11h11 208 1300 a0 1560 1j2 1820 b4
150 210 1300 262 1570 114 1830 EE
14600 212 1320 264 1580 116 1540 B8
1070 214 1330 264 1590 118 18350 70
1&0 216 1340 268 1600 120 &G0 T2
1 () 218 1350 270 1&10 322 1870 T4
| L0 220 1360 272 1420 124 L8380 iTh
I 11 233 1370 174 14530 16 1890 T8
1120 224 1380 276 1540 128 1900 IR0
1130 2246 1390 278 1630 130 1910 g2
(RE 228 1400 230 1660 332 1920 R4
1150 230 1480 182 1670 334 1930 ELT
| Tl pLg o 1420 184 1480 136 1940 EES
1170 134 1430 136 14580 138 19350 390
(WET 236 1440 258 1700 140 1940 L
1190 238 14350 200 1710 142 197 104
1 200 240 1460 292 1720 144 1950 EL T
1210 242 1470 294 1710 146 1990 ELE
1320 244 1480 294 1740 148 20600 40
1230 244 1490 298 1730 150

I 240 248 1500 1040 1760 3152

1250 250 1510 n2 1770 154

51.1. Bumucienns o0LesMHors Bexoaa Xedd NpopoddaT 4o Nephoro JecATHYHOIO 3HAKA.

3.1.2. Penoetarthl onpeaeneHds 00eMHOr0 Bpxona xeha NPoCTamismonT B I0KYMEHTAN O KaYecTos
MYKH 00 &1HHHILL.

5.20 dropuoycToiluBocTL ¥ae6a (1) XapakTepHIVIoT OTHOWEHHEM DLICOTH K THAMETPY NOJOBOI0
wneba 1 BEYECIHIoOT N0 gopMyie

H
..rg = —
D
rae H — HanbonLEas BRICOTA Lieha, M
) — cpennuil grameTp xaeba, MM, KOTORLI BRIYMMCIEOT 0o (ropMyvne

D= DI'I'I-I:\. _DITIJII .

rae O - — HaHGOABLIHA JHaseTp xnela, M)

£ == MAHMEHLINHE gEameTp xneha, s,

BrqucieMna nposoadaT 0 TRETLETO AECHTHUHOTO THAKA & HOCISIy M OKPYVITIEHHEM 10 BTOROro
OECATHUHOTO THAKA.

OEpVTISHHE PEIVIETATOR AHATHIA NPOBOIAT CASIVIOUIMM ODPAT0OM: el NepBad M3 OTHPACKIBASMLIX
i (cuMTAR CAeREA HANPARG) MEHBILE 5, To NOCIeAHAR coxpangesad uudipa He MeHAeToH, eCIy papHa
W DONLIe 5, TO VBETHYHBAETCA HA eIHHALY.

5201 PeaywnastaThl onpelelendd GopMoveTORYHBOCTH Xeda ApocTaRisioT B QOKYMEHTIX O Kadec-
TS MYKH 10 BTOPONO TECHTHUNOTO JHAKA,

210321, (HMascnennas penawuna, Mim, Ne 2},
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HHOMOPMALIIMOHHBIE JAHHLIE
L. PAIPABOTAH H BHECEH MuuscrepernoM xaebonpoayeros CCOCP

FAIPAROTHYHEH

E.A. Yypycor, xami. Texy. Havk (pyvEoRozduTedn Tembl): A, Mapresamona, wana. ©.-X. HavE]
AM. Kameneuxan, xaug. Texd. wave;, H.H. Apepkwesa, saug. Ouoa. wave; P Tlonannosa,
kanm rexd. vave: AH. buerposa, xana. texi. save; H.B. Koneukosa, B.K. Commia

2. ¥TBEPAR/IAEH H BEETEH B ,EI,EHL‘TBHI*_‘ Nocraporaemaes Tocyaapereennore kovmrera CCCP no
crangapras ot 30.03.88 Ne 922

Hisesenme Ne 2 npaiamo Mexncy apeTeeiibiM COBETOM 10 CTARIAPTHIANME, METPOIOTEH W CEpTH{MED -
il (npoTokon MNe 9 ot 12.04.96)

3a npHEATHE NPOTOIOCORLTH

HEe M DA e HE A R B DEraHE
HuirmenosaMe rocviaperi L A
M STHHLIPTHEIER N

Aszcpbaiiaxanckas Pecnydnnka AJIFOCCTaHIAPT
Pecnylnues Apdesus A FOCCTEHAADT
Peenyfinuxka Benapych Foccranaaptr Beaapyou
Pecnyfnuxn Kasaxcran Focctanzapt Pecnybnuwn Kazaxcrad
Kuprazcean Pecnvianga Kupruasctanoapr
Pecnyfinuxka Monaosa MoxdopicTannapT
Poceuiickan Penepaning MopceTanmapr Poccwn
Pecnyfinnxa TansuxHcTaH TagsukroceTad gIapT
TyprseHUCTIH Mnanmas rocyaapcTECHHAR MHCREKIHA

TypkseHHCTana
Yepanwma FoccTanaapt YEpansm

3. BIAMEH IOCT 9404 —o6l (nn. 55—64)

4, CCHLTOYHBIE HOPMATHEHO-TEXHHYECKHE JOKYMEHThI

Chfrseaeenise T, s womopnii

Homep piiaens, ovHKT
AAHN OO T

rocT 171—81

raCT 1770—74
roCT 2874 —82
rocT 9404 —88
rocT 138306—97
rocT 27668 —88
FOCT 2E498—90

LA

[ Rl L L
e

5. Orpanwvenne cpoka JelcTBHA CHATO 0o ApoToRoay M 3—93 Mexrocy1apeTseHnore CoBeTa no cral-
NAPTHIANNE, MeTpoaorud B ceprndmkaunn (HYC 5-6--93)

6. MWITAHHE ¢ Hasemennsvan MNe 1, 2, yTeepaacnnsivi & okratpe 1989 r., asrvere 1996 1. (HYC 190,
11—96)
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