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Hecofapaenwe cranpapra npecacayered 0 SLKOHY

Hactonunit cTaHIAPT PACOPOCTPAHAETCR HA MAWHHE mEpHOANYeC-
KOrg JdeflcToEn QA8 NepeMelHBaKia apla ¢ BAKYYMHPORAHHEM HIH
el BAKYYMHPOBAHHA NelH (fanee — phaplieMealEd), a TaKkme
Ay DepeMellHBAHHA MACA B KyckaX maccol go 0.5 xr m apyrax sss-
EHX H nacToolpasHMX OHIEBWX NPOAYETOR © KOMNOHCHTAMM,

Ctrenenn CooTReTCTBUA HacToswero craxjapra CT C3B 632583
MpHBEdeHA B MPHACMEHHH.

1. OCHOBHBIE NMAPAMETPLE

1.I. FeomerpHueckad BMeCTHMOCTE AedH HapmeMellafor nuimHa
ReOMpaTecH Ha caeayviowero paia: 0,050; 0,150; 0.300; 0,335; 0,400;
0,500; 0,630; 0,750: 1,000; 1,500; 2,000; 3,000; 4000; 5000 wm®

IllprMeva R

1, 3uavckme 0,335 m® — HenpeanoYTHTEIBHD,
2. Ivawesne 000 &7 XeACTENTENLHO TOORKD AAR ZCHH JAPLEMEHIAIGA G-

HpETOIO THATA.
1.2. KosdgupuuuesTt sarpyske nexs ot 0,5 ao 0,85

2. TEXHHYECKHE TPEBOBAHHA

2.1. Papmemeniaakn CALAyeT HETOTORBARTE B KAHMATHATCROM HC-
nexaerEd ¥XJ 4 no F'OCT 15150.

22, Hetajgn dQapmeMemandk, CONPHEACAKIIHECR © nHUIEEEIMH
NPOAYKTAMHE, CAeAyer HIrOTOBANTE HI KOPPUSHUHHOCTORKHX MaTepha-
0B, LOMYILEHAMX K MPHMEeHeHHK B KOHTAaETe ¢ 0OpalaTusacMem Npo-
AYKTOM.

Hapanue OdHUMAIEHDE Mepeneantea socnpesess
© Hsnatensertno cranfaproa, 1989

E u 5 '|' FOCT 28107-89, MawwuHbl anst nepemeluvBanus apiua. OCHOBHbIE NapaMeTpbl, TEXHUYeCkne TpeboBaHUs U MeToabl UCMbITaHWUI
IR Machines for mixing minced meat. Main parameters, technical requirements and test methods


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-28107-89
http://gostexpert.ru/gost/gost-28107-89

roCT 28107—89 C. 2

2.3, Tlapamerp wepoxosatocts Ra no TOCT 2789 nosepxsocted
Aeraacl, CONPHKACAIUAXCA ¢ TPOAVETOM, Joamen OMTL He BGoaee
0.8 MEM,

2.4. Korcrpykuns dapmeMeiia ol JOJHa ofeCneYHRATE!

GACKHPOBKY 3aTPY30uHOrD yoTpoficTea npH paloTe MecHABHHX Pa-
SoaHx oprados HAH nNPH BEPY3Ke OPORVKTA H3 JexK;

BOAMOMHOCTS OeapasbopHoll molkH H AcsHHGLKITHE;

PABHOMEPHOE MepeMellHBARHE BCEro OOBEME SETPYMEHHOTD Npo-
AVKTA;

peBepec MECHALHEX OPranos;

MEXAHHAHPORBANHOE NMEpeMel[tHHe KPHIOKH, OTBEPCTHA LA BEIFPY3-
Ki Gapiia v MaliHA ¢ HenoABHAKHEM KPendeHnes dexr;

npeloxpadede oT ¢AYYadROr0 CONPHEACARHA OOCAYWHBAKIIETO
NepCoHana ¢ padodtsM MECHABHEM OpPTaHOM,

2.5. 3a30p Memay TOpUEM MEeCcHABHOTD pafouers OPrama M Toplde-
BEMH CTEHKAMH JEMH, 8 TAKEE 33300 MeMAY HAPYMHOA ofpasyiomed
MOBEPXHOCTLN) MECHALHHX paGoudx OPran0s H UHAHAAPHYECEON no-
BePXHOCTRID AEMH A0UHHE OHTs He G0Jgee 3 MM.

2.6. DPapumieMemiaIky, pasrpyXacMue HAKAOHOM IeMH, ADAMHH
HMeTh yoTpolcTag, ofecreqHpaioniee GHRCANHN KOpHTZ B mofosm
ROJ0REHHH Hakiona,

2.7. BakyymHaa cHcTeMa QaplieMelIa ok JONEHE LT MEPMETHY-
Ha, KOoHCTDYKUMR yHacTea BakyyMmHOA CHCTEMH, He nDoaBepraesof
canuTaphof ofpaboTxe (MofiKe), AO/MIMAL HCKANYATH  BOAMOMHOCTH
NPOHHKAHHA B CHCTEMY NPOAVHTE HAH MOKIMER MHIKCCTH.

2.8, Paspemedhe B pabouei gamepe ot 0,025 no 0,040 Mlla zoam-
HQ JCCTHPATHCR B TeuehHe B8—30 ¢

Mo accrHaennu TpeSyeMore BAKYYMa BAKyyMHHA Hacoe A0MeH
ABTOM@THYECKH OTHJIMYATHCA,

CHHMeHHE BAKYYMa IOCAE OTKAOYEHHA BaKYYMHOTO HACOCA He
JOMHHO mpeBuaTe 0% AOCTHCHYTOrO 3HAYEHHH B TeuéHHe D MHH,

29. Kphmka Bakyymuod daplieMemaiky JONMHA 3JAKPHBATLOA
MAOTHO H OTKPLIBATBCA MAABHO, 023 yAapos.

2,10, @apuweMelrangl I0TMHE HMeTs DAOKHPOBKY MeCHIBHHX pa-
G0YHX OpPranos npH OTKPHBAHAH KPHIIKH,

211, Kpuwky pasrpysodsoro oTHepceTHA QapileMellanky  goa-
Hu OfecneqHBaTh repMersEunocts. [lpocaunpanne dapwa HAM #HQ-
HOCTH H3-NO0 3aKPHTOH KEPBIIKH HE JOMVCKAETC.

2,12, CpapHbie WBN JeXH ACMEHE OHTL FPABIEHMH, §POYHEMA
H OIOTHWMA.

2,13, ¥onotuuTeasiinie yorpodcTBa BaAOB  OOMKHE  HCKAKYATE
BOIMOMHOCTL NPOHHKAHHA MPOAYHETa H MOKWHX CPEACTE B MEXAHRHIM
MPHBOAA H CMAIOYWHHLIX CPEACTE B NPOIOVKT.

2.14. 3arpysogsoe ycTpolcTBe JoaxHe OHThH OCHAMEHD 33XBATOM
AAas ceoBOAHOrO BBOAA HAMOABHOR TEeaewKH.
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C. 3 MoCT 28187—89

Humnee ¥ pepxHes EpaliHe nOAOMERANA 3arpysodsora ycrpoficrss
A0AKHKEH OHTL OrpaHHYEHE BHENKYATEAAMH, OTHANYAKIMAEMAE NPNBON
fPH AOCTHMEHRH $THX ROAOHeRHR,

2.15. TeMneparypa Harpeepa KOpnycoR NOJWHNHHEOR HE JIONMER
nperHMaTE He S0°C TeMDepaTypy OKpyRawllerc Bo3gyxa.

2,16, HapymHuue mosepxHocTH Koprovea Gapiledellaiks OONMKEM
OWTE CONHUOBAKKE JHCTAMH H3 KOPPOSHOHHOCTOREOR CTAJAH BAR CcEab-
WMEHH DABHOSHAYHHM HM NOKPHTHEM.

2.17. Opranm ynpasieHdR (KHONKH, pPYKOATEE # T, L.} SOMKHM
CoOTReTCTROBATE Tpelosanmam [OCT 122064 H HMeTh CHMBONM,
m-]qmimu VIOLIHE HX HASHAYEHWE,

) 22- EE} pebopansa  Gesonacmoctrn no [OCT 122003 = T'OCY
12.2.040,

2.19. ¥poeens wyMa ga paloudHy MECTAX He AOJMEH NPEeBHIBETE
80 ab.

2,20, PaxTHUeCHKNe 3HaueHAR BHOpauUNH Ha padouHx MeCcTax me
AOIMHE NPCBHLIATL sHavenEf, yoraposneHnmx I'OCT 121012

221, 3acxrpoofopyLOBAHHE AOMWHD O0RCOEYHBATE HALEKEYNS |
paloty BCex cucTem dQapuieMeinlafck npd KoaeOaHHAX HANPANERRS .
maraiomel cetn 3580 man 220 B 8 npesenax +10% u H3McHeHHA BO-
MuHansHol uwacToTH Toa 50 I'm m npegemax =29%. Hanpaxenwe
CHCTEMB DHTAHHA Uenefl ynpasaeHds (apueMeiidox J0JAMEO
e Gonee 42 B.

222, Crepenb 3amueTH  3aeKTpoobopyiopanra  daplieMeiranos
acaxua Gwte He Huwe P44 mo TOCT |4%55 B [OCT 14254,

223, ConporHsleHe HIOAAUAE APOBOAHHKOE J0EHO OWTh me
menee [0 MO,

2.24. Kopnyc dapmeMelnanxs A0MMeH HMETE 32KHM LIA ycTpol-
CTBA 3aMMTHOTO 3azeMmaenusa no 'OCT 21130

2.23. 3HAYEHHE CONPOTHBIACHHA MEXIY IAFEMIARDIIHM IAMHEMOM B

AG0R D0CTYNROH HeTOHoBeAymeA MeTajlaHveckoR wacTu  dJrapme-
HEJITH..‘II-[H, HCITIDPEH MOMEET OHKAZATERECA DOH HE!‘[FIH:I-[-[EEHEH, HE IO el

npepkmate 0.1 O,

226, Konctpyxusa dapweMelialny AOMMHEA HMETE  YCTpORCTEO
HAH MeCcTa AJMA CTPONOBKH ITPH TPAHCNOPTHPOBaHHH.

2.27. ApapHANLIl BHEAKYETENAE ¢ rPHOOBHAHHM TOJKZTEnCM
KPaCHOro UReTs AONKeH (uTh PACHOAOMKEH B yAOGHOM AAS HCIIOM
JOBAHHA MECTe,

2.28, Bpawawmuecs R ABRXYLUIHECHS YACTH MAMIHE, HPEICTARARIO-
HiHe ONACHOCTE AAR of6CAYMHBAINETO NepCcOHAAd, JOMERH  Onrme
OCHaUICHHE 3AMATEEME orpaxaenaams mo [OCT 12.2.062.

229, lMpusop AvANed ABTOMATHISCKH OTKANMATECH NPH OTCYTCT-
BHHE HJIH ROHHEEHHH HAMPAKEHHA B 3JSKTPOCETH HHME Npelexs, yEa-
sapdoro B8 n. 2.21. TMocne BOCCTAROBJEHHA HANPAMEHHA NYCK NpPARO-
N3 A0AMEH OCYMIECTBAATRCA TOIbKO OOCHTYHHBEAKUHM MepCOHAN0M.
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2.30, Jderratean npHROA0E JOKHB  AMETh  3ELINTY  OT DER

JHH.
23], GapueMemIaakd JONRHN HMeTe CAEIVIOWAE NOKa3TRe

HANEHHOCTH:
yeranosaeHan GeaoTRaznan HapaboTea — He MOHEE 40 u;
cpeifan HapafoTEa HA OTEa3 — He Menee 200 o
cpednnit epox cayxGEH A0 MepROr0 KANHTAABHOTO DPEMOHTA K
npyxcMedHel pabore — He MeHCE 3 AeT;
cpennnfi cpok CAYEOM A0 CHHCANHA OPH neyicsenHoll pabore -

e menee 10 ger;
ko3t HURCHT TEXHHICCKOTD HCTMOABIOBAMAA — He Mexee 093,

3. METOOLI HCMTAHHA

3.1. Mpoeepra marepHanos no N 2.2 3agai0Naercd A KOUTPOAE
OTBETCTRVIOMIAN COAASTEARTE H ATTECTATOR MATEPHAA0B.

3.2, Mpopepry MEPOXOBATOCTH MO n. 2.3 NPOBOAHT NyTeM CPaBE:
HES NOBEPXHOCTCR C STANOHAMH LWCPOXODATOLTH,

3.3 TeoMeTpHYECKYR) BMECTHMOCTE ASMH ONPeAeadinT HIMEeped
eM O0beMa BOIH, CHAHTOHR H3 FPelEAPHTENLHO HANMAHEHHOrD ZOME:
EopwTa, OIHOEPCMEHRD EOHTPOJAHPYETCHA TePMETHHHOCTR JIedHd |
n. 2,12, [NpoTekanse B OTOOTEBAKHE CBAPHBIX 1WBOB HE NONYCEAERC
Mpoaoa*ATeTLEOCT HCTETAHAA HAa repMetHukocts 05 4.

3.4. lNpopepra 3amHETH OT NOPAMEHHA 3JEKTDRHYECKHM TOHOM o«
CTOHT H3!

NPOSCpKH HIOASUHA SMEKTPONPOBOACE H ReTanchH, BaxolAdiREe
nOn HalpAKeHHEM;

NPORBEPEY FAUMIATH OT cAYHARHOTD CONPHKACIHKA getaaefl, e B
DMK HICAAIHHA, HO HAXQAAMHXCA 0OI  Hanpssewdem  (Hampwme
JAWMAMOE 3AEKTPOOGOPYACBANHA)

HIMEPEHHA COMPOTHRAEHHA HI0JAAUHN,

HIMEPEHHA CONPOTHBACHHS 33UHTHOrD NPOBOAE,

HAMEPCHHA JACKTPHYLCKOR NPOYHOCTH HIOJAIHE;

NPCBEPKH CTENERA JAMMTH 3AekTpoofopyIORaHNA;

NPeREpPEH COCTOANES KHOMOK H BRKMOYATEAEH,

3.5. Conporneiente HI0MAUHH no nn. 223 B 225 HIMEPAOT Mer -
Ay npoBofamu Al H ADCTYNHOH METAMAHIECKOR 1acTei0  (hapuwen-
maAxky (kopnyce dapuweMemasks), a TakMe MeHIy NpoBolaMu §:
H Hensi YNpABGeHHA, Nenso YOPARIeHHA H KOPIYCOM (QapileMens.
EH NpH Hanpamedys noctoandcro toxa re menee 500 B. Hamepes
OPOBOART B OTKAYEHHOM OT CeTil MNTaHHA COCTOERHH  Qapmes
AN0K,

3.6 Mensitanee Ha mPOMHGCTL HIOAAUHN  $0eKTpoobOpyloBak:
MPOBOAAT MEeXAY GPOBOAAMH CHAOBOH UenH OLOPYACBANHA, COe
HCHNEME Mexly cofol m 3aseMAeHHON Maccol QapmeMeiianms.

GOST
I
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C. 5 roCT 25107—38

AHAUEHHE HCOHTATEJRHOID HANPAWEHHA DOMMHO cocTabaate 45%
CAMOTO HHAHEro 3HAYCHHA HCOWTATEABHOTO HANPAMKCHEA, MPeayeMOoT-
PENROTO QiR Aadeoro ofopyAoBaHHA, HO He Menee |

Mpoaoa HHTCALROCTE HOMETARKA | MHH,

Henwrateashor HanpA¥eHHe AOMIKHO NOCTYNATE OT YCTAHOBHH
MOIAOCTRID He MeHes B00 B - A,

SCMEeHTH MEKTPOCXEME, A7 HOTODWE JANHOE HanpreHHe AB-
ARETCH HEAOMYCTHMLIM, BO BpeMA HCORTAHHE J0AMHK OuTH OTRIND-
YeHul.

3.7, MMpoBepkH CTENeHH 3aWATH CO0A0MEK 3JeKTPOANOApAaTOR ¥N-
papnesnn ¥ OACKHDOBOK NYALTOB YNPRBJEHAR H KAeMMOBHX KOpoOOK
no m. 2.22 npoeoaar no TOCT 14254,

3.8, Mpoeepky nogasatenefl HajeXHOCTH no n. 2,31 NPOBOAAT no
TOCT 27.410.

3.9, [MpH HenuTaHHK HA XOMOCTOM XOAY OPOBEpPRMIT:

NPARKALHOCTE YOTAHOBEH H MOAKAKMCHHA MAWHHE K SJACKTPO-
CeTH;

NpaBHABHOCTE paloTs BakyyMHOA CHCTEMH H BEAHYHHY BakyyMa
no m. 2.8;

NpaBEALHOCT pafoTH  KpHINKH  3arpy30THOTO  OTBEPCTHA 1O
nn. 2.9 u 2.10;

CHCTEMY- VIPABJAEHHH, N0 BOIMOMHOCTH, PEryAHPOBAHHEM BpeMeHH,
OHpeIefeHROTO TEXHOMOMHYECKHM MPOUECCOM;

HanpABACHAC BPANICHHA MECHALHHX PAGOYHX OPraHOsB;

ApABHALHOCTL PAGOTH 3SUHTHEX CpelcTs nmo n. 2.20 8 cnywae OT-
CYTCTBHA HIH NOHHMEHHN Hanps#eHHA B 3AKTPOCETH HA  J00HX
sTanax paboTe PaplUleMelIa KL,

pacXod SAEKTPOSHEPCHA 04 Harpyakoh;

TEMIIEPATYPY HArpesa KOPOycoB nolmMnHHECE no m. 2.15;

YPOREHE 3BYKOBOR MOLHOCTH Wwyda no . 2.19 xa paliodem mecTe
no FOCT 12.1.026 » TOCT 12.1.003 non Harpyskof,

napamerps  Biipaumd no m 220 —po FOCT 12.1.034 »n TOCT
12.1.012 noa warpyakoH;

pafoTy KOHEYRHX BHEAKOWATEcR no n. 2.14;

npasHAbHGCTE pafiors asapHiHOro BEKANYaTens mo m. 2.27.
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ToCT 2810788 C. &

MeHTOKENHE
Capagavuoe

CocTaetcTane rtpelfosanmi COCT 28107—389 rpefomasmsam CT C3B 6375—88

MOCT 07— LT C3E &1256—AE
Myu=r Compepa e TRECoHamaa IyukT Comepw aing TheSapa il
L = —+——_q
2.3 n : |
: Zpamerp mWepoxoBsToCTH Ro | 23 UleporoBatocTs  noBeps®-
ne I'OCT 2789 momepxrocref |H|:rrn_-i meraxed Ao, compm-
geTanefl, cCOMpEKACAMMUAXCH o© | HACIHILRXCH © BPOOYETOM,
RPOAYKTOM, A0sed OuHTL He | Bommua BuTe Be - Bonee
Gomee 08 Mum 08 sk po MOCT 2780
2. | Pazpeseitne p-paboyeld Hame- Beamymua eeRyyMa noam-
pe or 0026 ao 0040 MITa non- Ha ZocrHrath ot 0025 a0
HAD OOCTHEATREA B TeSEHNE D43 MITa 3 Teussme H—
A—30 ¢ | | A oe
210 PapareMelIanky Aoames - 2,10 | Orxprasanse xpuuEs dap-
EMETE  GAOHNPOBKY MECHALHEY | WeNTINAIEY  I0/HHO  BECTH
| pagONMX Opranoa OpH OTHpHE- . B CADKNpOBKE  MecHaniWx
| BAHHH KPHLUKH ! paboynx opraRoa
220 i [MpHBad Aomses  aATOMETH- | 2.90 TMpsieon  poasien aptomas
PECKH OTENMWATLCA OpR OTéy:- © THUECKN OTEIXNSETHCH  NpA
CTHHH HaH [BOHNHEHEE HATpR- | OTCYTCTERH AW MOHRHEHHH
HUHNH B SACKTPOCETH mAME | HANPAMEHHE B SASKTIPOCCTH
npenena, yHasawhoros ponm, 2.21 HNACC YEIJAHHOrD a @, 2.21
23 Kowhdmiwesr  vexumueckors o 281 Fozdulsnmesr  Texanueco-
| RCOUALITRAHHA — (L903 g ro WEOQALICBZTHR — (L85
— — 3.1 | Heowrama noamus sxam-
ATk
Il apopepry PaIMepon,
HATEPHANGE H RHIYAABHBI
| DCMOTR  ¥3A08 MAWHWE mo-
PROL OVCHOM:
2} nposepxy  3aWwHTM oT
| | MFOPAMERH]  STeRTPHYECEHMY
i TOEOM;
I 3y vpomepry patotw npe-
i POAOE MAWHIEA HE XOJ0CTGM
| oAy
3.4 [Tposcpiy  nokaisrenci  va — —_—
AemEnocTd 0o @, 231 nposoan !
no [OCT 27410
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T MOCT 2840769
HH$OPMAULHOHHBLIE JAHHHE

¥TBEPHJIEH H BBEILEH B HOEACTBHE TNocramobnXenHEM
Fecypapcreesgore  womwtera CCCP no crampapram of 21.04.89

A 1043

Cpok nposepkn '— 1995 r,
MepHOIHYHDCTE RPOBEPEN — T JIET

Craniapt cogepmnt ece tpedoranua CT CIB 6325—88
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