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. BBENEHHE

ACIETEPHATHRHBLE METOIE] BEIENCHHA CLIPOH KIeHKoBHHEL TO €CTE OTMBBAHHE BPVUHYIO WENR C -
MEHEHHEM MEXAHHYSCKOrD YCTPOiicTEa, NpegycMOTPREHNLE JaHHEM CTAHAAPTOM, He OM0T IKBHBLTEH-
THEE P23VALTATE, MOITOMY B NPOTOKO1S HCMBITAHMI CTIeOVeT YEATLBITL NPHMEHEHHYID MeToauky. B cory-
e OTMBEBAHNE KNeAKOBUHE] C HCNOABEIORAHREM YCTPOICTEY HeolXoIHMO YEAILBATE THI MRHMEHSHHOTD
YCTPOHCTR:R.

. HASHAYMEHHE H ObBJACTE MPHMEHEHHA

1.1, Hacromiui cTanaapT vCTAHARTHEAST METOO ONPEIcIeHHA CONepaIiiA Cupol KIeHKoBHHEL B
nueHHYHoR MyEe.

1.2, Meroa npHMe HHM K THUCHAYHON MyEe (MPOMBIIIEHHONE H 3KCTIepHMEHTATEHOH, HO He K rpy-
Dol MyKe HI UEJEHOCMONOTOH e HHIL) ¥ BCIONLIVETCH B JKCNOPTHELY ONEPALNAR, A TAKXE NPH Npo&Ee -
JEHHH HAVUHO-HCCIE A0EATENBC KX paboT,

2. CCBLIKA
Orbop nipod HIMENLHEHHLIX NPoAyETOR — o [DOCT 27665,

3. OIIPEQEINEHHE

Crpaf K1eHKoBHHA B TITEHHYHON MYKE = [LI3CTHYHO=acTHYHOS BeleCcTEO, COCTORLIeE Wl TiHA=
AHHE W THIOTEHHHLD, MOOYSCHROE METOI0M, OPEIYCMOTPCHHEM HACTOAWAM CTAOHIIPTOM.

4. CYIIHOCTh METO/IA

MNearoroska tecta M3 Npodsl MYEH H GvdepHore PacToopa nopapesH o conn. Beinenenue cuipol
KAeHEOBHHEL OTMEIDAHHEM TecTa DvdepHLiM PacTBopoM NoRape ol CoMH ¢ NOCHeIyIOUHAM YIATEHHEM
HATHIIEA OTMLIBAKIIETO PACTAEOPA W BIBEIIHBANHEM OCTATRL

5 PEAKTHBbI

PeakThiep J00MH LD DITE YCTAHORASHHOTD AHATHTHYECKOrD KavecTea, MonoibivemMan BoOa oM
OLITE QHCTHUTHPOBAHHOH WIH, No Kpaiiveid Mepe, 3KBHBATE HTHOH YHCTOTLL.

5.1. Bviepusi 2 %-nuil pacTeop nosapednoid comw, pH 6,2,

Pacreopure 200 r nopapeHioi coil B Boje, 100d6HTE 7,34 © oaHozaMe e HHore (pocdopHokHCIoro
kamna (KH, PO g 246 ©oasysaseliennoro pocdoprokicioro datpud (Na,HPMO 2H ().

Paafarmre noaodl oo 10 omd.

IoToBHTE CBeEHI PACTROD eXeaHeBHD,

5.2. Hon. opuGamsnrensio 0,001 @, pactrop.

Hizanne odaomaisEoe [lepenesaTia BOCTHpeIIEHE
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6. AIINMAPATYPA

ObEumas naboparopHad annapaTypa, a TAak&e annapatypa, vEaxHHad B nm. 6. 1—6.11.

6.1, aphoposas CTYNKA, NOKPLETAA BUYTPH DIAIVPLIO, HIH IMATHPOEIHHLIN MeTQULIMYECKHR co-
oy nuasteTpos 10—15 ca.

6.2, boperka suectumocteie 10 onm?, uenoit penemns 0,1 owm?,

6.1, natens porosoid, NAACTMACCOBLIR WIH M1 Hepxanerel cran AmaHoi 18-—20 oM.

6.4, CTexknAHEaA MIACTHHED passeposM okoao 40« 40 cu ¢ HeIHAUHTEALHDG e POXORITON NoBep-
NHOCTRI.

6.5, [NepyaTen W3 TOHKOH PeINAbl, HMEHUIHE TIAOKYI0 NOBEIKHOCTL,

B, Jdependumas paMes passepos okoiao 30 = 40 cu, oDTANYTAA WeIKoRBIM CHTOM N2 36 paanie pon
OTHePCTHIE 313 MEM (INH OTMBBAHHA BPYYHYI).

6.7 YerpoicTeo 024 OTMBIBAHHA KIS KORHHE {118 MEXAHHYECKOTD OTMBEIGANHAA ).

B6.E, EMEOCTL © peryIHPYEMLIM HCTEHSHMEM PACTBOPd NoBaped ol conm (1. 3.1}, HenonLiveMoro
A5 OTMBBAHKA (1. 8.3},

6.9, [Npecc 1 KAeHKOBHHEL

610, CekvHaoMmep.

6.11. Becw ¢ norpemmoctie 0,00 1.

7. OTROPF NPOL
Cw, TOCT 27068,

B METOIHEKA

1. Hapecka

OrmecHT (¢ norpemHocti 0,01 ry 10,00 r ot npobsl 208 ananisa @ nepesdecTi Ge3 noTeps 6 CTYNEY
WK Metatauueckii cocyn (n. 6.0).

B2 lloarotToeka tecTa

8.2.1. NoGapuTe, kanna 1@ eanteil, 5.3 cu® pacteopa nomaperioit cony (r. 5.1) us Sopersn (. 6.2),
B TO HE BPEMS HEMPEPLIBHO NepesMelllHias MyKY mnatenen (n. 6.3).

E.2.2 [locne aobapienid pacTBOPA OBARe HHON CONM CMECH MEPEMBILATE LINarelreM H ciopMORITL
WAPHE B3 TECTA, COema 34 TeM, YToGL e GLUTo moTepH MyKH, OCTaTEH TecTa, NPTHIIITHE K CTEHES COCyIa
WK K IAATENR, TPHCOSIHAAIT K WAPHEY HI TecTa.

£.23 Nua obecnededid oiHOPOIHOCTH TECTA PACKATATE WARHK TAI0HEIO PYKH HA JIHHY T8 CM
HA ePOXORITON CTEKTAHHON macTiie (1. 6.4}, a 3aTesM cHOBA CihOpMOBATE ero.

Bo ppessa 3100 onepaund Ha pPYEAX A0EHE GlWTE PEIMHOBLIE TIEPYaTEH (1. 6.53) 118 J810HTE TecTa
OT TEMIOTI B I0Ta PYE.

E24 [lopropuTs 3Ty onepanroe (0. 8.2 3) naTts pa.

Bl OrTMEBanmRe

OTMEBANHE MOKHO BEOOIHATE WIH € HCNOABIOBAHMEM MEXIHHYECKOrO VCTPOHCTRA © MOCTETy -
LEHM OTMBIGAHMEM BRYYHYI0 (1. 8.3 2}, HIH, eClIH YCTPOACTEL N8 OTMLIBAN K K1eHKOBMHEL HET, MORHOC-
TBIO OTMEBAHHEM Bpvaiyio (o, 8.3 1)

B Chnimbiganiid aRyaivs

B3 11 Bowuabexanne BOIMOKHOH MOTEPH TECTA ONEPALHH, onpcanne B on. B.3.1.2 1 8.3.1.3, ne-
OOXOIHMO BEIMOIHATE HAl JepeBaHEOH paMEoil, o0TARVTON WelKoBbM CHTOM (1. 6.6).

3012 Baar, wapuk Tecta (0. E.2) & pyKY H YCTAHOBHTL NATEHHE KaNels PACTEONG MOBAPEHHOH
coan (n. 3.1 13 emkocTi (1. 6.8) 0O CKOpPOCTLED, ofecneynsaiuell neredenne 750 cu? 3a 8 mun. B Teve-
HHE 3TOTD MERHOEL MOCASIOBATEABHO PACKATRBATE WARNHE TECTA, PACTUIGUIHRATE, PACTATHEBATE 800 HA 181
KYCKa, 3aTes chopMOoBaTe HX B OJHH KYCOK] NOBTORHTL 3TH ONEPaudH ceMb pad.

EI LA [lponomamTe bioCTh OTMLIENIHA SARHCHT OT COMepHaNH KNeRKoBHHEL, HO 0D LIHHO OKOT0
B MHH.

.12 Mevammeckoe omMugaiiie

5321 [lomecTHTh wapHk Tecta (0. 8.2) 6 yeTpoRCTRBO I08 OTMBIGAHHA KIeHKopMun (n. 6.7) H
VETLEHHTE ero HecKOILKHMHA KaniaMH pacTeopa nopapednoll comd (n. 5.1) u3 xkonTelivepa (n. 6.8).
OTMBBATE TECTO B YCTPOHCTEE B COOTRETCTEHM ¢ HHCTPYELHEH HIroTOBHTE T B TederHe [0 MUl pacTno-
pon moBapeniiol come, Ut ool onepaldl HCIolb3osaTh okodo 4 ey pacTropa.
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8.3.2.2. [ocne MexanHYeckoro OTMEIBAHM A MPOROAAT OTMEBANHE GPYYHVID, KOTOPOe oDMYHO Tpo-
donxaeTed He Doaee 2 MHIL

84 Mpopepka NONHOTE OTMBL BaHHA

OTMBIBaie CHUTAETCH HMKOHYEHHEIM, SCH B OTHATOM W1 IHAPHED KNSHKOBHIILL PACTHODE TIOBAPEH -
HOH CONH COOepRaTed TOEKD caeln kpaxsand. 1ag ofHapyae HHA KPaxMani HenodeiyeT DACTROP WO
(m 3:2).

Bl ¥Yananernuwe WIGHTKA pacTROpA

B3l Vianmte H3 wEpHED KTeHRoBHH L GONLINYIO YACTL PpacToopa Des oTMBBAHME, VICPHHENA ero
MadLUEAME GOHOH PYEH B HETPOIOTEHTENLHO CRMMAH TPH pada.

B.3.20 ChopMopaTe WApHE KM KORHHE B BIIE TACTHHEH H NOMECTHTE B ipece (. 6.9).

FAKPLITE NPECE H CHOLA OTEPLITL €70 YePed 3 ¢ nepeHecTH IIACTHHEY KIeHEOBHHLL, He nedopsupys
22, HA IpyToe CYNOE MECcTo Ha MPpecee ¥ CHOBA 3akpliTh. ITORTOPHTL 3TV Onepaum |5 pas; BeRICYIIHBATE
CTEKTSIHHBE MIACTHHEE MPecca MoCne Kasioi omepaliid.

BO OnpeneneHHUe MACCH OTHATON KIeWKOBH H R

Bagecuts omarTyio na npecce (0. 8.3.2) kaelikoprny © norpemHoctisg 0,01 1.

B.7. KonnuecTono onpedele il

BrinmomiuTs ama onpegensius Ha o0Hol 0 Tol #e npobe 008 aHaTHsa.

9. OBPAROTRA PEI¥JILTATOR

41, CopepaaHie CRpoil KelKoBHNE, BRPASeHHOE B NPOLSHTAY K MACCe HCXOIHOO NPOIVETL, PaBHo

prr . TMK
1]

=10 .

e i o— MAacca Chipol KiedkonHie (. 8.0

1] P MCE H N, OfuHD PEIVARTAT GOPLACACHNE HE OTHOCAT K CONCPARAHND CYNGIG BCILCCTER.

3a peIVALTAT ONpeleeHHd TIPHHHMAKDT CpelHeapiipMeTH ecKoe IHAYSHHE ABYX ONpefsieHHil npy
YVCNOBHH BLITITHE A TReDOBAHM A HA CXOTHMOCTE Pe3yIbTaTon (oM. 1. 9.2). ECiu 3T0 He Tak, TO NPOGESCTH
TPETREE ONpeleIelie Ha ToH Xe npobe 104 aHATHEa W NPHHATE 38 PeayILTAT CPeIHEe IHAMEHHE TPEX onpe-
JedeHHI, ecin PACKOAIe HHE MEXTY NOIYYEHHEIME MEHHMANLHOH B MAKCHMATRHOH BeTHMHHAMH He npe-
praeT 1 % ceipoil knelikoninn, Econ pacxoxnenne npensimast 1 %, 70 cleiveT BLITOTHETE YeTHEPToE
OTipeIe eHHe Ha TOH #e npode 108 AHATHSA W 38 PEIVILTAT IPHHATE CPEIHEE JHAYEHHE YeTLIPeX MoryIeH-
LI P2 3y bTATOR.

92 CXoauMOCThL PEsVILTATON

Pacxosae e Meday pesyiLTartaMy AV onpefene i, BHOOIHEHHEN DIHOBPEMEHHO HAN B OLic-
TPOH MOCH2I0BATENEHOCTH OOHHAM B TeM e TadopadTonM ¢ HCRUILIoEAHEM OQH0H W ToH Xe annapaTypil,
HEe DoEKHO Apensiuate 0.3 % cLpoil KnelKopHiEL.

HHOOPMAIIHOHHLBIE TAHHLIE

1. INOANOTORIEH H BHECEH BHITO «3epnonpoaykrs:

2. ¥YTBEPA/IEH H BBEIEH B ,uEI*'lCTBHE Iocranopnennes ocynapereennoro kosurera COCP no
FOPABACHHN KAYECTEOM NPOIYKUHH M cTapnapraM ot 13.12.90 Ne 3184

Hacrosmmi cTangapr noIroTosied MEeToaosM npaMors npHMeneiig Mesavaapoanore crangapra HCO
553178 «Myka muenwqauan. Onpeseaeinne cOoIepRanna copoil KileAKoBHibl>

3. CCHBUIOYHBIE HOPMATHBHO-TEXHHUYECKHE JOKYMEHTEI

Ofesrzveniwe HTO, Ha koropail

Homep pataena
AR COHEK

FOCT 766E—&S 2.7
4. MNEPEH3IIAHHE
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