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MEC 07060
OKCTY 9209

Mara esevennn B1.01.90

Hacroamuil crangapT pacnpocTpaHAeTea Ha MIHEHWIHYID MYKY W VCTAHaTHEAET METOAL OMpenete-
HHA KOTHYSCTEd KIeHKORHHLE MYTEM OTMLIBAHHA €2 H3 TeCTd ¢ TOMOLIEID MEXaHHIHPOBAHNLIX CPEICTE
HIH BRYIHVIO B KAYeCcTBa KTel KOBHHE TYTEM HIMEPEHHA S8 VIPVTO-2acTHUHEIN CHOHCTR.

Kaslikopuia — KoMMIeke DeNKOBLIX BRIIECTE, CIocODHLIX NpH HaOyXanHE B Bole o0pasonRbBATE
CHATHVIO ANACTHYHYI Maccy.

1. METOA OTBOPA ITPOEB
Ordop npod MykH — no DOCT 27665,

L. ATNHIAPATYPA H MATEPHATBI

VerpoleTeo 108 OTMEBAHKA KTelHKonnH: MOK-1, MOK-1M.

Tecromecnka nabopatopsad TI1=73.

Mozarop son ABM-3 ¢ norpenocTeio gosMposanag £ 0,5 cwt.

MNpucnocofnenne ¥ 1 -YOK g dopyoskn koelKonmm.

Hamepurens getpopmani sreifisopnie MAK-1 (MAK-1M) ¢ norpemwsocteen e boee £ 2.5 en.
wransl wan MIAK-2 ¢ norpelsdocteie & [0 en. wikanik.

CrabuauzaTop Temneparypid sonkl ¥1=-ECT,

CraduamzaTop cocTasa podul ¥ - ECC-bI,

Becnl aaboparopHbie oOerd HASHAYE HHA ¢ J0NYCKAEMOH NorpelifocTeio Binemaaanms = 001 r.

TepsoMeTphl CTERTAHHEE KHAKOCTHLE (HE PTYTHLE) © THANA0N0M HIMEPEHHA oT MHEVC 3 10
muoe M "Cow ot wwnye 20 1o wuoe 7O U

Llsnmap sepiuil suectHrocTsin 25 oy’ no FOCT 1770

EMEOCTL BMECTHMOCTEID He MeHes 4 mu?, mHaMerpowM He Menes 3000 s,

Yawks papdopopan uamn crynka guasetpos or 120 go 140 sy ne DOCT 9147,

LHnarent WAH TIECTHE.

Yacul CHIHANLHEE,

Yawmkw nabopatopHee No 2w 3.

NonoTenue.

CHTo W3 wenkosol Teany Mo 27 no [OCT 4403 waw moamamuanod teans Mg 27 T1A-120 no HA
(na TeppuTopun Poccuw no TY 17 PCOCPE 62— 10680).

Boga nureeeas no NOCT 2RT4%.

JonyCckaeTCA HCMOILIOBATE IPWTHE CPEICTRA HIMEPEHHH, HMEUIHE AHATOTHYHLIE METPONOrHYEC-
KHE XApaKTepHCTHEH.

(Hamenennan penakuna, Mawm. Ne 1, I).

*Ha reppuropun Foceniickol @egepanuun aeiereyer NOCT P S1232—95.

Hinanme odfHonaisioe MepenesaTia BOCHPEIIEHD

w
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3. NOATrOTOBRA K AHAINIY

3. Noarorosky K paboTe NPpHGOPOE B YCTPOHCTE M paboTy HA HHUX OCYVILECTRIAKT B COOTRETCTEHM
C HHCTPVELHEH MO IKCOIYVATALMA.

3la. dnpa 3admeca  OTHEKEH TECTA, OTMLBAHHEA H OTIEMEH KISHKOBHHEL NPHMEHAIDT THTREBYH
BOAY WIH PACTEOP, NOAMDTORTEHHBEH C NOMOWEK CTADHIHIATOPE COCTaka BOakE ¥ 1-ECC-6i.

HecTEoeTs NUTEEBOH ROAL J0M&Ha GLITE He Gonee 7 mons/mY.

{Beenen pononnmmrensno, Him, Ne 1),

3.2, Temneparypy G0ALL VIR JAMECA W OTAEHKH TECTA, 8 TAKKE OTMBIRIHHA H OTIeHKH KIeiKoRHHE
noaiepauenoT o 18 g0 20 "C ¢ noMolibo CTabHIH3aTOoPa TEMIEPaTVRLL Bodkl ¥ 1-ECT.

IMpu oTeyTeTEMH CTADHARIATOPE AOTIVCKALTCA MOLNSPHHBATE EIAHHYIO TEMOSPATVPY NYTEM CAMELIH -
BAHMHA BOALI PATTHYHON TesMNeparypL.

33 Ofnes BORL AT 3aMecd TecTa I00ReH COOTRETCTHORATE Tpehopanuas Tabr. 1.

TaGnonuwuwa |1

Macea masscen; | Danven sogwm, o’
25 (Wh i4.0
30, (Hy 17.0
35 (W a0
30, 25.0

{ Hasvenennana penakuna, Hasm. No 2).

4. NMPOBENEHHE AHATH3A

41. I3amec TecTa

4. 1.1, [lpy penonesonaded gozatopa podes JABA-3 » Tectomecinkn TJ1--73 samec TecTa npooodar
CHSAVIOIIHM OGBaI0M.

[MepexmoseHneM MGG Ha J032TOPe YCTAHARTHBAIOT 203y BOOM 14 cu? H HAKATHEM PYKOATKHM HHKH3
A0 YTIOPE BLINVCKAKT 22 B J2HY TeCTOMeCHIKH. 3aTeM Hapecky MyKH Maccoil 25,00 © pRecHnaoT B 1eky,
KOTORYEY BCTAITHIOT B KOPIYE MOICEKH TECTOMECHIKH. BRmouaoT TyMiaen B HARHMA0T KHONKY «[1yveks.
[Toy oxoHIAHAN FaMeCa T8y CHHMAINT W HIRIEKAI0T TecTo, CopMOoBIHHOS B BHAE UHIRHAPA. 3aTes 04H-
LAKT WTHHTE B AV 0T BOIMOKHLIY OCTATEOB TECTA H NMPHCOEDWHAIOT WY K oDIeH Macce.

[pn pepapHOMePHOM 3AMECE TECTA, HE BLIHHMAN ero M3 GeH, NOBTOPHO HAKHMAI0T KHOMKY
wllvcKs,

{Hasvenennan penakuna, Haa, No 1, 2).

4 1.2, [ps oTcvIcTBHH TecTosecHIk T 1—=75 M gozatopa spoaw JBJ1-3 3asec Tecta W 103HpoBa-
HHE BOLL JONYCKASTCH APOBOAHTE BpyUiyIo. MepiuM WHIHHAPOM oTMepHBaoT 14 oM’ BoNL, BELTHBAOT
BYAMKY MIH CTYAKY W BECLINMOT Hanecky MyKd Maccoil 25,00 r. MectHroM HAH WMAaTeNeM SaMe i BaKT
TECTO, MOKA OHO HE CTAHET DIHOPOIHEM. [IPHCTAGBIIHE K NECTHEY HIH CTYNKE YACTHLUE NPHCOSTHHAKT K
KYCKY TECTd, XOPOWD NPOMEHAKDT erg PYKAMH ¥ CKATLIBIIOT B IAPHE.

Ecim oTMETOH KA1eHKoBHHEL OKAKETCH MeHee 4 1, TO HABECKY MYKM YEETHUHEAIOT (cM. Tabn. 1) ¢ Ta-
KHA pacdeTos, YTOOL 0DeCcTIednTE BLINOO CRIPOH KTelKOBHHE He Menee 4 T

42 OTMuEBPAHHE KAeHKOBMHE Ha yveTpodcTeax MOK-1 1 MOK-IM

4.2.1. [Npn oTMeiBaHEH K1eHKoBMHE Ha veTpodcTiax MOK-1 1 MOK-1M 1ecTo cpasy nocae 3a-
MECH PACKATHBAIT COEHHANLHEM NPACTIOCORIeHHEM, CMOHEHHBIM GO0, B TLIACTHHY TOAMMHHON OT
IO ao 1,5 sim # ToMelmanT Ha 10 MHH B eMKOCTE © GO0 (KoIHYeCcTBD Bodl He Menee | om?).

Ecnu Tecto np 3aMece oDpasyveT HECEAIHYI, KPOLWALIYIOCH MACCY, er0, He PacKaTRRad, NOoMELLRIoT
B 3AKPETYVEY eMKOCTE (D23 B/ ) Ha 17 MHH, 2 3aTeM PAcKaThiBaoT B IacTHEY @ Ha 2 0—2 5 suH onyveka-
0T [ BOOY.

412,42 421, (Hiyvenennan penakosa, Hav, Mo 2).

4. 2.2 Mo oKoR4aHHi OTASEKA NIACTHHY TECTA HIBTEKAIOT HI BOALI, CAHHMAIOT PYKOH B KOMOK |
OEAAT Ha WECTE MPOHIBOILHEIN KYCOMKOR, KOTOPEIE 3aKIA0MEANIT B MPLIBAPHTENLHG CMOMEHHYID BO=
aoid pabouyw kasepy yorpodete MOK-1T v MOK-1M o ventpaieuoll 4acTH OKPYHHEOCTH HHEHEH
OEKH.

Pexuy M rapasMeTpbl OTMLIEIHHA KIeHKOBMHE yKadan 6 tabn. 2 n 3.
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Tadnuopa 2

Pemsiw

OTSEHIHAN KNCHEBIHHE 209 h.'ll\:‘.-lﬂ'lsﬂb::irllllill-l
MVEM COpTON

MapameTpr oTMuBanis Kieiltosana WHECIIErd 1 WTFRORE
(RIS RliLal ge) =8
{HEFHHDH
LE AL ] RN 13 THepani
MueHHN FILE W R LT ER R k)
| 3Tan oTMEBAHHA
Pafounil 3a30p B KAMEPe YCTPOACTEI, M T ) 7 7
JaMTeAREOCTE OTMBRIHHA , MU H | k) 3 3
Pacxon npoMeBHON BOTE, Tw'/MuH 0, 30—135 0 30—0.35 0,3 —10.35 0,35—0 440
HanpapaeHue nojasid Boae CHHIY — BREPX
Il 3Tan oTwME BaHHA
Padownii za30p B Kasepe yoTpolicTea, s L5 l.5 1.5 3
JNHTeALHOCTE OTMBBAHIET, MHH 7 ) & 5
Facxon npoMelBHO. Boaw, as/MiH . 30— 35 . 30—0.35 0,30—14.35 0, 35— 440
{nepeLe (repRie
I MMH — 2 MHH —
50—, 600 0, 50— 6db}

Hul1['l'.1ILLl.‘HI1¢ EEANH BOOE

Pafioaui 3a30p B kasepe YCTPoHcTE, My
AANTEAEHOCTE OTMEIBAHHA, MEH
Pacxod NposplERO0 BoOs, JM7 80

Han PREACHALDT NOOda9H BOIE

CHU3Y — BRCPX

LT sran ot

T
2
0. 30—0.35

CHN3IY — BECPX
(npCcneaHHUe
2 wHH —

CHEPXY — BHHZ)

1HH

. 30—0.35

CHHIY — BECPX

—
7

2
0, 30—0.35

CHHZY — BECpPX

CHHIY — BBECpX
{MOCACAHNE
} MHH —
CECPRY — BHHI)

[ 2]

0,35 44

TaGnuwa 3

1] APAMETPE FIME EIHAE. KI2HKOHH L

WY COpTan

Pesns oTsibiBIRHY Kaef OB K 108 SEsp-ransd

BEICIE

1er

[iEdal ilE )]

HECIEEIT)
B Repeors

HE MMFEOH fureHs e

M1 THEROGH

nNEICH Ukl
| 3man oTdHBAHKHE
Patiouuii 3a1o0p & Kasepe verpolcTEa, M 7 7 7y
JANTenEHOCTE OTMEIBAHUA, MEH ) 3 5
Pacxon nposslERol Boms, 1M M b 35—0.40 0,35— 0, 4 0, 35— 4

Han PERACHAC NOOGYN BGEL

CHN3Y — BREPX

(o

AeIHHE 2 MuH—
0,50—0,60})

GOST
I
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Mpodoaweenne nradi. 3

Peaoum orasEiran KacAKOEREE 304 :I\Eilﬂlplﬂlllllilil
BN COrTog

n EBRILIIETD
I'.I:|'|1:L:|||.-1:p|.1 OTHEIBREHHE ESENKDERH KL BElTHIEro INERBRGED
1 IEpEaErie
1 THEpAGH
HI HEUEDHE RELEHHIE
MU HH L
Il a7an oTMEIBIHWA
Patomnil 3030p B KaMepe yoTROACTED, MM 1,3 1.5 1.5
JANHTEALHOCTE OTME BAHHA, MU [ 7 B
Packon NpoMEEHGH BOTEL, 2% MHH 0, 35— 4 0,35—040 0.35—0.40
[nepBLe {nepeee
2 wnH — 0.30— ? mMuy — 50—
i, 6 {6}

HanpanpicHne nogasid goie

Pafouni 2a30p B EaMepe YCTPOACTEL, MM
T neTeAbHOCTE GTME BAH NI, MHH
Pacxoa npoMe ol poge, gt/ s

HiIIIIJfIIlClL"HH\: TNOEAMH BOOE

EHHS'_l.' — BECPX (NOCACAHME 2 miHH — CECRXY — BHHI)

111 aran oTe blEAHARA

7 ) 7
2 ) 2
0, 35— 440 035040 0,35 0.40

CHHIY — BREpY

Ecin TecTo oDpasyeT MpH JaMece HECBATHYIO, KPOLALLIYHICH MACCY, TO OTMLDAHHE KIeliKoBHHEL

ApOGOEAT MO PEXHMAM, YEKASAHALIM B Tadm 4.

[lpH 2ToM 118 MYER BTOPOIO COPTa M3 MArKOd DeHAuL ¥ obolaoll HeoDXOOHMOo NPORECTH KOH-
TPOIL YHCTOTE OTMEBAHHA OTPYOAHMCTEIX HacTHL.

Mna 3Toro cobpanible © JOBYIIEYHOrD CHTA OTPYOAHHCTEE YaCcTHUEL OTHHMAKT W 3aKNLIHBANT &
HACYNO BEITEPTYI0 HHAHIOW OeKy veTpolicTea B BWIe IRYX KOMEOD {apaMeTpel VEATHL B Tabn. 4).
EaellkopHiy, OTMEITVED M3 OTPYOAHMHCTEHY HacTHL, MPHCOSIHHAKT K obiel sMacce,

Tadnunuya 4

H;mu.:u:urpu TSR HAH R ARSI B

Pesnnt oTsinl HEFHY e ileomes s ma KD E M CE TR T
AAH ?:.'I.I.'ﬁ-:llll.'b:ﬂ.pllﬂl.l M OMIEAPOHAOE MYKH COPTOR

HTUNCOIDO HI MAFKOH ETOPONG HS THEDIRE a6l aok
MENEH ALK HENEMIN
I 37an oTM L EAHWHA
PaGounil 3a30p B Kawmepe yoTROACT- 7 T 7
B, MM
JNHTCARHOCTE OTME BAHKEA, MHH i 3 3
Pacxod nposeBHO0 BOOEL, 287 NHH 0,235 —0.30 0.25—0.30 .25 —0.30
HanpapicHme noaaiy Boae CHH3Y — BERCPX
Il aman oTMMBIHAR
Pafiounil za30p 8 KaMepe
VeTPORCTRA, b 1.5 1.5 I3
DAHTEALHOCTE OTMECBAH M, MHH h B 5

GOST
I
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Mpodorwerus mais. 4

Preacms orrmesamna KAeAKosi e ns KEpDUHELErocH TECTH
nnn :u.'l-ul':-l:-ncu;muu:'l 1 MIELIPHEHHDE MFER CFFTomn
I'Iu|:-:|-.|r|pu OTMEBIHHH KNSR ERNE HE
HTOPOTO HI MArKoH H1Oporo N3 TECpIDA ol el
NEUEH AL E ITUEE HEH IR
Pacxon nposeleRol BoQs, IM7 anH 0,30—0,33 .25—0.10 0,25—0, 30
(NepRee X MHH — {nepawe X MuH —
0, 50— B0 0, 50—10 6dbp
HanpagneHHE 10034910 BOELI CHHIY — BRCpY CHHIY — REEpPX CHnzy — BBCpX
{mocacoH ke {TEGCASIH He
2 MUK — CHEPXY — 2 MHH — CHEpAY —
HHUT) HHI)
Il wran oTMesaHER
Pafoumnit 3a20p B KaMepe VCTPORCTES, MM 7 7 T
JARTENEHOCTE OTMEI BAHHA, MHH . 2 1
Pacxod NposMblEROR BOTE, IM7/ MHH 0,25—030 . 25—0,30 0,25 —0,30
HanpaencHHE NOJa40 BOEL CHuay — BECpX
KoHTponE MUCTOTE 0TMEBAHNA OTPpYAHHCTRY MACTHI, OCTABELIHXCH
HA AOBYIECHHGM CHTE
Paffoumil 3a10p B KamMepe VCTPORCTER, MM 0,3 .5 0,3
JANTCNEHGCTE OTMEIBAKHE, MEH 4 a 1
Pacxon nposbiBHol Boas, IM° s HEH 0.30—035 (neppwe [ 025—0.30 (nepeee |0,25—030 (nepeulc
1 mpn — Hed 2 wmmuH — Gez 1 mum — fea
NPOTORL BOIE ) NPOTOKS Bk ) MPOTOKL BOLE )
HanpagicHHE Nodani BOAL CHnay — pEepx

n PHMEcHTAHRHE. B Apaiccoe I srany oTsLIELH A EYEOIKH KIS HEOBHHE HE BEPXHEM A0BYLILCHHOM CHTE G-
EII-II.'I.EIH.'IT H MPHCOCANHAKT MY K OCHOBHOW Macce.

(Hamenennan penakuas, Him, Ne 1, I).

423, OTMETY KIeHKOBHHY OTEAMAKDT OTHOPII0BEM NPeccORaHMeM MeRIy TaToHgMi, BHITHRAA
HX CYXHAM TOIOTEHLEM, H BIRSIIHBAKT ¢ TOMHOCTLI 10 BTOPOr0 JTecaTHHHONS THAKE.

(Hamenennan penakuas, Him, Mo 2).

43 OTHMUBAHHE KIeHKOBHH L BPYYHY WD

4.5 10 Tpr oTMHBAHHH KIeAKOBHHE BPAMHY D TeCTo, CRopMOBaHHOe HA TECTOMECILTKE B BHIE LiH-
MR HTH CKaTAHHOE I MEpHE OPH 3aMece BpyMHYI0, NOMeLainT B Uallky, 3akpe BT KPLIIKON Win
YACOBLIM CTEEAOM W OCTARIHOT Ha 200 MBI 029 OTASKKN.

4,32, [Mowcerewendn 20 MUH HAYHHAKDT OTMLIBAHHE KAelKOBHHE Non cnadoil cTpyveil Boas Hal
CHTOM M3 WETKOROH WK mToamaMuIHol Taun, BHavaie OTMEIBAHHE BEIVT OCTOPOKHD, PAIMHHARL TEC-
TO NadbUAMH, YTODL BMECT? C KPAXMAToM HE OTOPRBUTHCE KYCOMKH TecTa WiM KielikoBdue, Koroa
GOUILLEAA YACTE KPAXMATa B 0B0TOMER VIANEHA, OTMEBAHHE BeIVT JHEPTHUHE: MeR Ty oDeMMM T T0Hd -
s, OToppasiivecd KYCoMKH KIeHKOBMHE TIIATENBNO CODRDAIOT C© CHTA W NPHCOSIHHAKT K obweil
sMacce KnefiKoBHHEL

[Np# oTCYTCTEHH BOACNPORONE AOMVCKAETCR OTMEIBAHHE KNERKOBHHEL B eMKoCcTH ¢ 2—3  aM7 nogel.
A 5Toro TECTo ONYCKANT B BOOY HA T410HM ¥ PATMHHINIOT ero NajsliaMi. B npouecce oTMBEIBAHKA Kieii-
KOBHHLL BOJLY MEHAIOT M2 MeHee TPeX-qeTHPex Pad, NPoueibad Yepes CHTO.

OTMBIBANKE BEIYT A0 TEX TOp, TOKA 0DOI04MKH He OVIYT NOUTH NDOTHOCTRK OTMEITE, B BOIA, CTEK-
WILAA P OTHEHMAHHH KIeAKOBHHE, He OVIEeT mpoipadHoid (0e3 MyTH).

43,30 OTMBITYE KIeHKOBHHY OTHMMAIOT NPECCOBaHBey MEeKIy JaloiAMHE, BETHRIS HX CYXHM 110-
noTeHLesM: [Tpe aToM KIeiKoBHAY HECKOIBKO PA3 BRBOPAYHELT ¥ CHOB OTHHAMAKT MEXIY TagoHAMH,
MoKa O3 e HAYHeT CHeTKd TPIWIHNATL K PYKIM.

Orxarvio KieHKoBHAY FIReUIHBAKRT ¢ TOYHOCTEID 10 BTOPOre OSCATHUHOTD 3HAKA, 3ATeM elle pad
NPOMEIGAIOT B TEUeHHe 5 MHH, BUOBL OTAHMAIOT B BIBELIHBAIOT,
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Ecam pasHuMua Mealy I8YMA BIRCIUMBAHHAMH e npenimaeT 0,] I, oTMHMBAHRE CYUATRIOT 3aK0HYeH -
HEAM.

Mpusmesnanie. KickkopwHy, KOTOPYES HE YIECTCA OTMLTE HE yorpodcTeax MOBR-§, MOK-IM wnn apya-
HYEF, CHNTRRT SHEOTM B ELR I CHo A=,

44, OnpengeneHe Ka4ecTea CLIPpOH KleAKoBsuHE Ha aopubope HIK-I
(HOK-1TM} wan MAK-2

433, 4.4, (Hasmenennaa penakoua, Haw, M 2),

4.4 1. Nna onpeicieiyAd KAMCCTE KIeHKOBHHE W3 OKOHYATEALHO OTMBITOH, oTHRATOH H nlBewen-
HOH EAeHEOBHH BEIZSTAIOT HABECKY Maccol £ T

442 Nna dopMoskd KIefKosHHE Ha npucnocofredun ¥ 1-YOK puiieneHuyn HADecky noMema-
KT HA CTOMHE 118 PACKATEH, MPHERMIIOT OpMyIomed miankol (ToCKoCcTRIO, NPOTHBOMTOTORHOH Orpda-
HHYHTEILHOMY KOJBUY) H PACOIRMMEANT 10 00pa30RaHid NIacTHHL TonuuHoil ne bogee 3 s [pu
dopropke c1abol KnefKoBHNE B0 HIGERIHHE €2 PACTUILIEIHHA PACTUMHBANMKE NPOBOEAT FUTAHKON ©
OFPAHHYATENLHEM KOTLIOM.

[Tocae pacnuomnBaiug £IefKOBHHE HA Hee HAKIAIWMBAKT IURHEY TaK, YTO0E] LEHTP (HILE pal Co-
BN © UEHTPOM MMACTHHBL KIeHKOBHHBL JIerkMsM HaxHMOM Ha MIAHKY KIeHKOBHIY HaNPaE1aoT o
TPy ¥ KPYIODBMA IBHKeHHAMNE POPMYIOT e2 B WApHK.

OeTapuyioca & uENkepe KASHKOBHHY BRUTARTH BT © NoMOWEK duuen. das 3roro mianey ¢ kaei-
EOBHHON HAKTanHEa0T HAsepoi Ha gumky. Npoaonxads npaEsMaTs 180l pykol naaHky ¢ KiefikonH-
HOH x ke, npasoil pyEod DepyT Ja®HM, PACKPBRIGAKOT M ODXEATLIBIOT WM HAPYEHYID KOHVCHYID 110-
BEPNHOCTE (UIALSPE ¥ OCHOBANME WAPHED KIeAKoniinl. MopMyIcLIvy NIaiKy DPHRIOIHNMEIOT Jenoii
PYEOI, mpanoil GepyT 3aKPETEIH 3HEMM © IAPHKOM.

MNosepxHocTs WapHKa Gomkia OLTL rIaTkod, §6e5 paspeiBob ¢ PABHOMEPHEIM pacTIpelsneHHeM
FUIE I KOBHEL M0 JaMHMOM.

Ecnu mapuk K1eflkoBHHE HMeeT HeNPaniibHyG GopMy, C paspLBasH WIH 01 BCEHMOM HeT pap-
HOMEPHOTO PACTIPSAeI2HHA, HeodX0aHMO NRponecTy QOpMOBEY NODTORHD, Ho He Donge Tpex pai.

443, Mpr oTcyTeTRHH NPUCHOcOGIeHHd GopMOoBKY KIefKoBHHEL MONYCKASTCH NMPOROIHTL
BPYHHYIO.

Ana 3Toro HaBSCKY KIeHKOBHHEL 0OMHHIINT TPH-4Y2TRIPE PAtl NANLUAMH, TIPHIIGaE ¢ mapoobpas-
Hyio dopsy © raankoi, Ge3 paspLIEns NoBERXHOCTLED.

444, Ecnn knefiKoBHHA KPOLAMEAACH, TPSACTARIACT COf0ll moche oTMIIBAHKHA ryDYaToobpasHYIO,
AETKD PBYLIYEOCA Maccy H He (opsMyeTca B apuk, ee oTHocaT K 11 rpynne Ges onpefeneHnd Ka4ecTsa Ha
npuUbope.

445 [Mapuk kneleosiisl, CHopMOBAHHEN HA TPHENOCOOTEHHH HIH BPYVIHYED, ITOMEUA0T 18
OTHEHKH T KIOBETY WIH YaIIKy ¢ Bofgol, TeMmmeparypoil ot 18 no 20 “C, » CTARAT B eMEOCTE ¢ 23 mmd
BOOB YEATIHHOW GLILE TEeMIEPaTYPLL.

446, [NpororEdTenbiocTh: OTIERKH EIeHEOBHHE Nepel onpeleie ey KauecTha NpH oTM B BaHAH
Ha yoerpoicTeax MOK-1 w MOK-1M cocranaser: 10 siun (npyH oTaesee Tecta 10 Mun) 0 13 vun (npH
oThexke TecTa 20 MuH). [TpH OTMBIBAHHK KIeHKOBHH B BPYUHYED MPOIOTERTENLHOCTE OTAEXKH Kleiko-
BHHE COCTARAHET [5 MuEH.

447 [locne orneskd WAPHE KISHKOBMHNEL BLIHAMAIOT {3 KIOBETE HWIH HALIIKH H O0MELAINT ero
oCHOoDauMeM 6 uentp croanka npubopa HAK-1 (HOK- 1My mon HARK-2. [lpy atom ¢ wapika, chopso-
BAHHOTO Ha npHcnocodmein ¥ 1 -Y O, cHaManT Jakmn.

[na paMepeHnd YORPYIHY cROHCTE KnedkonHi Ha npudope HIOAK-1 (HAK-TM) HaekHsMamnT KHOMKY
«[lycKs W, YISPEHEAA B HAKITOM COCTOAHMK 2—3 ¢, otnyckawT ee. [1o wcrewenny 30 ¢ nepesellieHie
MYyAHCOHA ABTOMATHYSCKH NP2 KMRILLASTCH, HIrOpAeTed Nasnouka «(reuers . 3anucas nokaianus npubopa,
HARHMAIOT KHONKY « Topaods H MOTHHMLKT NYAHCOH B BEEPXHES HEXOIHOE NonoxeHre. KielKoRHHy CIHH-
MAWIT 0 CTOAHES NpHGOp.

LA vaMeperHss VIPVTHY CBoACTE EredkonrHpl a npudope MIOK-2 waxasanT rasuiy «[yvoks.
[Mpn mropandH HLAHEATOP: «Peayierars © Tabao CHIMAINT M 3aNHCLIENOT NoKazauHa npudopa. [locae
ABTOMATHYECKOND BOIEPALIEHHA NYAHCOHA B BEpXHEe MOIOXENHE 3aropastes HIHKATOR «loTobs, H
KIe HKOBHIY CHHMAKDT CO CTORKD NpHGopa.

PeayvibTaTsl HAMEPE HHH YIIPYTHY CHOHCTE KMeHEOBHH L BLIDANAIOT B YCIOBHLIX e1MHALAY NpUdopa |
B 3ABMCHAOCTH OT HX IHAYCHHA KT KOBMHY OTHOCHT K COOTEETCTEYIOILEH MPYIHNe KauecTha corTacHo Te -
DOGAMHAM Taba, 5.
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4.4.6, 447, (Hivenennan pepaxuna, Has, M 1),

5. OBPABOTEKA PE3YIILTATOB

5.1, Konuuectno ceipoii kaeiikopii X, %, BEUHCASIOT C TOUHOCTE 10 BTOPOTO AECATHUHOTD 31a-
Ka no hopuyiae

m, - 100
m

i
[Ie M, — Macch CLipoil KieiKoBHHEL, §;
m,; =~ Macca HABECKH MYKH, I.

3.1 1.0 PesyawTar onpefened i 6 KAPTOMKAN LTA AATHIA HIH XVPHANE YEASLBAKOT ¢ TOUHOCTLK 10
BTOPOTD JQecATHEHOND IHAKE, B TOKVMEHTIX O KAYecTBS NPOCTARTAKNT ¢ TOUHOCTLIO 00 2 THHHIEL

PeaynuTaThl MCTIBETAHME ORDYIIMIOT CIeAVIOUIHAM OOPASOM. ecId NEpEaf Wi OTOPACLIBIEMLIX UMD
MEHBIIE MATH, TO MOCIEIHINN COXPAHASMVIO HHDDY He MEeHAKT, &CIH e Nepnas W3 oTOPAChIERe MElY
Mgy GONLIE HIH PARHA MATH, TO NOCIEIHI00 COXPAHEEMYID HHERY YECTHYHABAKT Ha eIHHALIY.

{Hamenennas penakuua, Him, Mz 1),

3.2, Cuarve nokasandid co mranel npadopa HOK-1 (HAK-1M) ocymecTeIANT ¢ TOUHOCTLEY 10 5
VCMOBHELY 21HHHL,

Npi oToMm, ecan crpelika npuBopa He NOCTHTAST KOPOTROND WTPHXA, TO T PeIviILTAT HIMepeHns
MPHHEHEMAKDT IHAYEHHE NPEIHIYILIErND TeTeHHd, 4 ecid CTREeIKA OCTAHOBHAACE HA KOPOTKOM LITPHXE MK
TEPEILTA 200, TO PEWILTAT HIMEPeHHA TMHCL BIIOT 10 CIeAVIOIeMy 38 CTPeIkol DeieHHio.

3220 CuHarne nokazauil co wradel npubopa FUAK-2 0CyUecTRNEDT ¢ TOMHOCTRIO X0 GOHOH L2aoi
VCOOBHON cOAHHHUBL. 3aTeM PesviLTaT HIMEPSHHA BbIPAMAINT CHCIOM, KPATHEM 5,

(Beemen sonoamarennae, Has, No 2),

330 Hpy poaHHEHOBEHHH PA3HOMTICHE N0 PpesvILTaTaM ONpefcieHHd NPoRoEAT KOHTROBH LI
AHATHI,

JonycraeMule PAcKoaIeHld MERIy KoOHTPOALLIM M NePRoHAMATLEHLIM AHATHIAMH HE OO HL npe-
BEILEATE N0 KOTHYECTEY CLIPoi KIelKoBHHE 2 %) no KauecTny KieikoRdnel 3 en npubopor MOK-1
(HAK-1M) 0 HOK-2.

PeaynetaT neprodadaisHore aHainaa CUNTAnT NPABATLHEM, eCld JaHHLIE 8r0 He BHXOMAT %3 vera-
HORTEHHLIE NPefeis INYCKaeMBIY PackosIeHHl o CRAsHeHHIo ¢ PETYILTATAMH KOHTPOILHOG AHATH 3L
[Mpy NpesL EeHE Y IOAVCKAEMEY PACKOR ASHHE MPAGHILHLIM CYHTIOT PEIVARTAT KOHTPONBHOTO AHATHI.

JonyCckaeMble PACKORISHHA MY AHATHEMH MPH ONPEIeAeldd KOTRYSCTRE CLIPpOH KIeiKoRHHI
CALAYET OTHOCHTE K IHAYSHMAM, OKPYIIeHLM 00 | %,

{Hamenennas penakimuas, Ham, Mo 2),
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