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ME &KIIOCY 1 APCTUEBEEHHB H CTAHILATPT

NPAHOCTH B IMTPHITPARLI
rocrt

(npeierente NOCTOPOINEX mpHMeced I8880—90
(HCO 1208—82)

Spices and condiments.
Determimation of filth

OKCTY 9104

lara seeaennn 01.07.91

MpanocTi W NPpHNPABLL HE DO HL] CONSRATE MEPTBLIY HACEKOMBLIY, YACTH HACEKOMLLY H HE J0M 4 HLI
OLITE 3apaEe sl FpEAyHaMK, 1T aHann3a CoOTHETCTEHA THM TPeOOBATHAM LelkEX NpatocTeld u npanpans
NPHMEHAIONT HCCeA0BAHHE PYUUOH THH0H. 108 MonoTHy OpaEocTed | NPpEnpan, 3 TakKse DpH patie-
MIACHAX B OUEHKE KaAYeCTha MPHMEHAIDT METON, VCTAHOETENHEIR B HACTOAIEM CTAHIAPTE.

Hacroammil crangapr npusMedHs ang SonbiMicTEa npadocTeld 1 npunpas. BeaeacTnue pasHooh-
PAdlA TAKHX TIPOIYETOR MOXET BOSHHENYTE HEOOXOOHMOCTE MOARGHIHPORATE METOD MIH BRGPATL Donee
NoaxenAnU. TakHe MoIHQMEILIHA 1 IPYTHE METOIAL! YEATLIERIOT [ CTAHGAPTAN Ha NPAHOCTH H NPHITPAELL.

TpeGopanis HACTORIUEND CTAHAAPTA SETAKTCA PEKOMEHIYEMEIMIL

1. HASHAYMEHHE H OBAACTD ITPHMEHEHHA

Hactoammi cTaiapT yeTAHARTHEAST MeTOI KOTHYECTBREHHOTG DIPeqeneHia NoCTOROHHHY [1PHMe-
cell (TPAsH) B MPAHGCTAY H NpHOpasax. Tak Kak B cTalmapTax He YCTAHORTSHEE NMPeJeibl 018 DoCTOPOHHHY
npssecedl b NPAMOCTAY W NPANPAEAY, METOA CASIVET MPHAMEHATL U COopa GoALIIOTY KOIHYECTEL JaHHIX
HOO0A PELIEHHA MEeRAVHAPOANEXY CIOpon.

1. CCbBLTKA
TOCT 28876 NpauocTtd M npuopasks, Omoop npod.
3. OTIPEAENEHHE

[padk (MOCTOPOMESA IPHMECE) — MEHEPAIEHOE BEILCCTRED ([IeCok, J8MsIA) M REILECTRO OpranHuec-
KOMO MPOHCKOMOEHH (YACTH HACEKOMEIY, BONOCH PRAYHOR M MY HCOMUKHEHHS), GRUOPAeHHLIE W3
APOTYETE.

4. CYIIHOCTh METO/IA

MpoMumanT npoayxT XTopedopyon (eclin HeoDXOIHMO, — Noche MpeiBapHTe BN IKCTPAKIIHKE
neTpoiedE s ahupon ) H HCCHeavinT (MHELTPAT ¢ UelLE ODHAPYASHHA NOCTOPOHHER MPpHMeCH W Necka.

[MpoMuiEad NPOOVET BOA0i npr oDpafoTke PACTROPOM OAHKPCATHHA WIH 083 Hee W BIDANTLIBAHHN
¢ METPIEHHEM 3PUPOM, TerKyn NpHMeCck coDHPaReT Ha NOBSPXHOCTH PAVIEnd MHOKOCTEH nocne
cenapauuy. INepenocdar Terkyio npusMecs Ha GUILTPOBAILHYI0 BYMary | nol YBeTHYHTE ILHLIM YCTpoileT-
BOM HCCASIVIOT HIPASHEHAA, HANPHMED YACTHIE HACEKOME, BOPC TPLIZYHOB,

5. PEAKTHEDI

IMpHMe AT THCTHUIHPORAHHYIO BOOY HAH BOIY FKEHBATEHTHOR YHCTOTEL.
51 Xnopodops |1, eclid TpedyeTca (1. 8.3}, cMeck opodops/ TeTRaxIopMeTaH.

Hananme odymmemmoe [Nepenesamia socnpemer:
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5.2, PacTmop naHkpeaTHH

HenoaeayioT NTAHKPeaTHH B COOTRETCTEMH C TReDOmaN HAMH MPHICHENHA, KOTOPLIE XpadaT npuiim -
sHTENLHG TpH 10 "CL TTpusessinT coeAenpuroToRIe HHLET pacTsop.

Ana aroroe caewmpsaot 10 ¢ nankpearida co 100 oo’ Teniodl Bome (TEMNEpaTypa He OoiHHa
npeptiware 40 "C). [Npopogar dexadveckos cMellniaine B reserne 10 Mue Mad crapaT ga 30 Mun,
NEPHOIHYeC K nepeMelniad. CAHRAKT pacTeop Yepes Aol puixioi NToNKoBod BATE TONMHO 1D s,
YAGKEHHON B BOPOHEY AHaMeTpos 100120 sy ¢ venos saknosa 6. TNosropaoT QHABTPALHD Yepes
TOT ¥e Cnoil. Ecan unsTpaums npoTekaeT Menedne, GHILTPyInT Yeped soponky bioxuepa.

Ecnn huiasTpaildd cHOBE NPOTERIET MELTeHHD, CHHBAIOT PACTEON Yeped BOPOHKY © YII0M HaKTOoHL
B0 co caerka yIoTHEHH O NPpoGKoil 13 paTE, MUILTPALMIO TOETOPAIDT, CCIH HEoDNOIMMOD, MOKI PACTROP
HE OTHILTPYETCH OLICTPO depes OYMary {PacTRopHMEH NAHKPLATHH MORHO NPAMOe QWILTPOBATEL Yepes
dysary np Beacrimaiun ). Momyueime il densTpar pastannaoT oo 100 ex’.

3.3, Oprodocgar TpHEATPHA, pacTeOp 30 1.

4. Pacreop dopMatLieruga.
S0 Tlerponeiimsit adney, ananazod Kunedna 40—60 "C.
B Terpoaeiinai sdup, auanazon Kunenwa 10120 "C.

=

Ly

L

6. AIMAPATYFA

O6uHan madopTopHat annapatypa d ykataduaa 8 nn. 6.l —6.11.

f.l. Konfa ¢ exdononm (wildman), cocTosumEan B KOHHIecKod konfnl ovecTHMocTeo LOD0 cv®, B
KOTOPYH BCTALIEHA TUIOTHAS NPODKL, YCTAHORISHHAA HE METAUIHYECKOM CTepaHe (NpyTee, cHabXeHHEM
NPOMBEBATERSM) JHAMETPOM 5 MM B NpHEAHIHTensHe Ha 100 s AIHHHSE BRICOTE KOADLI (MPYTOK C
DONLUIHM THAMETPOM HEXENATETEH, BERIY CONLIIOIe NepeMelleH s KHIKOCTH ).

[NpyTok wMeeT peibby Ha KOHLIE M © DOMOMWLI FAfKH, veTanoraewHoil B npobke, KpenuTCes K el

A0 VARPAEAHHA NpoGKH Ha secTe. HHXHAA rafika 8 npoMieBATENL TPOTHEOTOUHD MOMPYRSHE B Pe3HHY,
YTOORL OHH He ¥aapuin Kondy (os. ueprex). Momio HCRoIBIoBRATE ASAHTEABHYI0 BOPOMKY BMEC THMOCTLE
1K) emat

Koaba ¢ cadrorom (wildman)

a — npebky onymena BowI; © — wpobes pogmaTe meepx: § — konba; 2 — peannosan npebia;
F = meraagnueckih crepxen s of — camdl nerpoaefioro spipn; 5 il oo
== @ik, yeTanonacunng o npobse

] PrHME A HH e H‘.‘FIIHHH raixa n NMPOMBIEITCDR HE TOKEIHBL

6.2, XUMHUECKHE CTAKAHL BMECTHMOCTLIO B0 cm®.

it
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6.3, Boponka bwoxuepa ouaserpos 13 oM ¢ (PUALTPOBLITEHON OyMarcd.

6.4, Boponka boxuepa guamerpom ¥ oM C (PHIETROBANLHON DyMaroH.

6.5, husTpopaasian Gyvsara 023300 kLHaN.

6.6, THreas TapUpoBaiLii.

6.7 [leun, noaiepaHEaoiag Tesneparypy 80 "C.

G [leys, noriepaunamad Temneparypy 103 °C.

6.9, Yawka [Metpy oHaMeTpom 80w,

6.1 CooTheTCTRVIOWEee YELIHUHTENLHOS VCTPORCTED (MHKPOCKON, GHHOKVIAPHLN YECTHYHTE L H
T. JL., WK CTEPEOCKOMPYECKHI MEKPOCKON C WHPOKHM Motess Habmae ).

G.11. Becnl.

1. OTBOP IPOB

Ordop npob — no FOCT 28876,

8. NNPOBEJEHHE AHATH3A

M PHMCHAHNC, Yrotes VONCUIHO BRUEANTE JCTKHS TPHMOCH H3 [IPAHOCTH, HEODXROIM MO BRELACIWTE DO L-
LLIY KN "LilL']'h'HIHIFI}IlJI'l'I MBCIEE W EHupa UE‘T.IIIE'H??I’I'I: I:Ipl.ll=.l'_l.' JUEH BEATAEEA PACTROPON NAHEPCETHHEA © W B DECIIC T EHA
KHaxXMoTE M DAk

Yiaaeuse 3pHPHOCO MacTa WM HKHpa — no n. 3.2,

#.1. Ilpoba Ana anaTHIa

[poda 108 aHaTHEa NpelcTaniaeT coloH YacTh TabopaTopHioil NposL.

LI Hensde o noMaHbe npaiocTH

Hasmenb4yaioT NPAROCTH HA MENKMe KYCKH, BIEeIUHBAIKT ¢ ToMHOocTe Ao 01 ¢ 23 r npobi u
(2PeHOCAT B XHMHAUYeCKHH cTakan (n. 6.2).

5 1.2, Moaorse npavocTy

Bapewseaor ¢ ToMHOCTRR 20 0.0 © 253 © npobul H 0epeHocHT 22 B XHAMHYeCKHl cTakan (n. 6.2.).

5.2, llpensaprre/ibioe BLUTEICHHE MOHPHOTD MACTA H BHpA

HAedanmaor 200 cv® nerponeiioro abupa (0. 3.5) B xpquvecknid crakad ¢ npoboil e anaania
(i, E1). Kunarar sennedso Ha soaarod Gade B Tedende 15 sud. OCTopoXHO YIAAWT neTponein ki
HhHp dekauTanHei, uTobEl He NoTepATE: KAaKyIo-HHOYILE SACTE AHATHIHPVEMOTD [POIYKTL.

5.3, Buigencnue TAREI0H NPpHMECH W HECKR

HAotarndawTt 400 cw’ xaopodopsa (n. 5.1) K npode A apanysa (0. 5.1) HOH K OCTATEY OT onepaiiH,
ondcanuoii B oo 8.2 OcrapasoT xoady wa |y npn peakos nosedsanni. Tlepenocar sMarepuan w
PACTROPETENE B BOpOREY Broxuepa (n. 6.3), OCTARNAR TEXeNLH OCTATOK MeCKR M I2MIH B XHMHHESCKOM
cTakame. Ecan aHauuTeabioe KoMHYeCcTRO TIPANGCTH OCTAETCH Ha JHe CTAKAHA, I00aiTaioT Mocae 0BT k-
HO 110 MACTAM XAoPodopst, NepesMeuaiiBLi © TeTPaIopMETAHOM, YTODE NOIYIHTE BIICOKYIO OTHOCHTE L-
HYIO TUIOTHOCTE, MOKS MPAETHYSCKH BOe MPEEocTd He GyayT viarens duiotauned. [lepesocar Taxenstil
OCTATOK M3 CTAKAHA HE De3n0lbHyEe PUALTPoBRATLHYIO0 GyMary (. 6.53) B NPpoMLIEAIOT ere GOLOE, YTobLl
VIATHTE XIORHAL HATPHA, HAXOASWHACH B MPAHOCTH. HoCIenyioT ocTatok. ECiH WMEeTen IHaAUHTENLHOES
KOTHYSCTRG OCTATEA, MOMEAnT HILTPORAILIYID GyMaAry B TAPHPOBIHHLIT THren, (1. 6.6), CHHTAINT |
BIRCLIHBAKIT MECOK H 3T,

5.4, ODpadoTHa OCTATHA b BOpOHKE Baoxmepa

BricviuMEaloT saTepuai, DCTabliMAc B poponke bioxiepa (n. 8.3), B tedenne 1 u b neun (. 6.7)
npe Bl C

4L [NMpouece Ge3 depMenTaTHEHOE obpaboTiH

[Mepenncar octatok & Koy ¢ cidonon (m. 6.1). Jofanmor 130 cv® ponsl, HarpesaoT 1o Kuneums
H MeLNZHHD KHOATAT B Tedeude 13 Mus npe nepesMetiHiai i, TpoMeBasT BUYTRSHH W YaCcTh Kol
BOAOH M OXIAAIANT 10 TeMnepatypsl Hixe 20 "C, pasbasasa oo 600 cu' Boaod.

4.2 [Mpouece ¢ depmenTarHisyoi obpaboTkoi

[Meperocat cvioll OCTaroK B xMspveckKMil cTakad (. 6.2}, Jobanaor 300 cw’ Boge 4 nepeMeld-
EIOT 10 MIOTYSe s roMoreinod macce, doGamnmor 5 cu’ pacTeopa navkpeariia (0. 5.2) U nepeMeisd-
EaoT. YeranapnueawT pH 8 pacteopoy oprodfroctara Tpreamprd (0. 53.3). Bropruuo yeTavagauearT pH
geped 13 MHH B oeme pad — gepes 43 mun. doGapndawr 5 kaneds pacToopa GopManeiernia (n. 3.4) M
OCTAREAIOT Ha Houk npe 37—40 "C. OimasiainT 4 nepeHociT B Koady o cHipomos (. 6.1), J00MeaT
poAOH 10 GO0 cm®.
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8.5. Buugencuwe Aer<oi mpAMecH

E5 L Jotamnaor o kormdy © MellaTkod b HiaHeM norokeHns 23 ov’ netponedioro =hupa (n. 3.6).
OnpokuasBaT Koady ¢ cHforosM Ha 437 K BepTHELTH H NepeMelliBaeT b TederHe | MUH OpH CKOpoCcTH
4 X004 B CeKVHAY BRAILAIOIHHM JpiEerres. Maberaor pasbpeariBannig EUIKOCTH B Kofbe.

CTABAT Ha 5 MHH, NOTOM HANWTHADT KON0Y BeOoH B CTARAT HA 30 MHH, NepeMeliiBis Yepes Kasaue
3 MHA.

E5.2. [Nopopaumsaior kogby, dTOOL! VIATHTE OCANCK, W MOIHHMAIDT NPoOKY K Welike Koo,
VO IANITCH, YT0 CooH neTpotefiore sgwipa ¥ 1 oM EHIKOCTH BHHIY TIOREPNHOCTH PAINea HAXOINTCH
Han npobkoil. He onyveras npodey, NepelHocAaT cobpaliyn Had npodDKoil KHAKCCTE B BOpoHKY boxiepa
(. 6.4) 0 QERaLTRYIGT.

B33 Hodawmmor 15 ow? netponeiinore adepa (n. 5.0) Ha colepusoe Konbil o clfoiom w
TILATETLHG NEpeMelliHBanT. Yepes |5 sHH MOBTOPAI0T Bee OMACANNNE 6. 8.5 2 Ecioi BTopad KCTPakLH
AZET FHAYHTEALHOE KOTHYECTED TOCTORGHHEH NpHMecH, JASKAHTHRYIOT GOUBILYEY HaCTh SHIKOCTH M3
KoaDe, AobasnaoT apyrue. 15 ouf netpoiefinore Hpupa 4 NPOBOIAT TPETLI SECTRAKIIME.

.6, MuxkpocKonHUeckos HCCIen0BIHHe Terkoii npysMeci

OUNLETPORATEHYIO GVMATY BT BOpOHKH Bioxtepa noMewanT Ha wamky Merpy (n. 6.9), Yamky Netpu
CTABAT B €4k, NooIepaHBaowyo Teraepatyvpy 103 "C, pa 30 smun. Bureywenuas GHasTposaikias 0vsara
ACCEHA MAOTHS TIHTATE K uainxe [letpu.

HecnenyiT BCO MOBERXHOCTL (PIUILTPOBLILHON OYMATH, OPUMEHAA VESIMUHTENLHOS YCTPOHCTRED
(.6, 10}, B oTPpAKeHHOM CBETE, HCNOALIVA MPETAPOBATLHYIY HImy.

[MpoRoaaT HocagdoBaHMe Chend HANPEBO, CBEPXY BHHI B OPeIeiaX NepRoro HHTepBata; CcHH3y
BREPK — B MP2Ienasy BToporo HHTepeLa; CRepRY BHHT — B IpeIeiax TPeTherd WHTERnATE W 1. 1.

4. ObBPABOTEA PEIYIILTATOR

9.1, Taxenas npusech (n. 5.4,

OTueuaioT HATHYME MHHEPTEHIOND BelecThE. ECIH KoOHYecTo TIeCKs M 381l TAKGE, UTO ThehyeT
KATBIHHHPOBAHWA H BIBSILMBAHWSA 3ITHY IArpasHeHdd, 70 MACCOBAS J001A MHHEPLILHLIX paMecei
NpOIVKTa B npoueirax GyoeT papaa

104}
;HI —

|':I'i'II

[ae i, — smacca opobs I8 avanHia, I
i, == MACCA MOMHeHHOTo acTaTea (m 8.3), .
9.2 Nerxan npuseck (n. 8.6).
OTMeyaloT HATHYHES MPHMECH MHEOTHOMD NPOHCKORISHHA (11 3.6).
Ecnu TpeGveTca, JaMUCKIBGAIOT B OTISABHOCTH YHCT0 YacTel HACEKOMLIX, BOPCA TPHIVACOE H APYIHX
MPEIMETOR KUBOTHOND MPOHCKOEISHHA B OTIMTHOH 9aCcTH, T. £ KOTHYECTRO MPHMECH Ha Kasnwe 25 1
npodsl.

10, [MPOTOROUT AHATHIA
B npoTokoae anariia G0k LT YELRNHL ACTONLI0BAHHLH METOO W MOGYyYeHHBE PEIYILTATLL

B npoTokoae YEIILIBAIOT TAKKE YCAOBHA AHANM Y, BIMAKNHE Ha peayvisTatel. [poTokod aHAIHa O00THE H
COOSPHATE BOE TAHHLIE, HEOUNOIHMBIE TUTA MONHOH WIEHTHHHKALHE TP
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APHTOREHHE

(MR TTRERROe

NMAHKPEATHH. TEXHHYECKHE ¥YCIIOBHA
Ohimme Tpebosanua

Mapspearms AREMSTCR BEELTTROM, COTCMEALLMM (PEPMEHTE, B OCHOBHOM TIRHKPEITHMCCKYR AMUIASY, TPHICHH
W MEHEPSATHHSCKYID JTHITATY, [TIYHEHHBIM 3 OMLEE IO O See sl TonoEors Semka nan Gapamnka, Sus sorola
Linne var. domesticus Gray { Fam. Suidae), Bos taunis Linne (Fam. Bovidae).

Marxpeariy JOUESH NPCEPAIATE B FEICTRODHMEID YIISERIE KOIHYCCTED KAPFTORIEHOND KPFIXSMETE, HE MEHEE
yeat B 25 i NPeRbILAIOIIe: CEN0 MECOY, 4 B NPOTEHHEL — KOEHSECTEO KAEHHE, HE MesHee <eM B 23 pad npespuasme:
CHOG MACCY.

[Mapxpearsy pRCOKOH NepeBARHBLEMOH COOCODHOCTI MOXHO CMEINBATE © JAKT0300 WAN caxaposoil, copep-
malei He Donee 3,25 % xpaxmana waH ¢ MAHKPEATHHOM HU3K0H NepeBsprBIeMOCTH.

1. Ouneanue

[Mapkpearun ppescrapmseT Cobol aMoplHE NOPOWOE KPEMDBOrS UHCTE, HMEOHIHE cnabalil XAapuETepHEil,
HOY He NPOTHEHBN 3anax. [Tankpearin npespaiiaer Hea0K 8 NpoTenHsl 8 IPOHIH0OHEE BEGCTEL, 8 KPAXMal — 1
AEKCTRHHEE M yriesois. Ero Doisiias AKTHRHOCTE NPORBHETCH B HERTPAILHON M ciaDoieonol cpeae; Dodee qew
CACARL MMHEPAN BRI KRCIOT HAN DOALUING KOJMHECTH Ui e Qe kT ero wHepries, Haanwer weaoun warufupyer
tro aeilcTane:

2. Dupenercwne supa

BrocaT 2 r naHKpeaTHHa B KOIDY BvecTuMocTae S0 es®, nobarasmr 20 oa’ pHaTaioporo afupd, 3MEPLHBRET
HpODEOH 1 OCTARTHINT TEE HE HECKOIRKS HACOR, HCPEMEIIHEE MacTrM spaiieames. Lekaumapyior soi sl i
ANFHNOERLN HPHP ROCPEACTROM HANPEATHKILED CTEUEHA B NPOCTYIR (DINETPOBLARH YK DYMATY JHAMETPOM MPRiaN-
INTEARHD T O, SEPEHSE VEIAKHEHHYD THSTHACERSY 3 pos, 0 coBupair UUsTPET B TApHPoBEHH RN cTaxad. Ha
DCTETOK B Koabe aofanmsior sropse 10 o’ jusminosor spapa, nepeHociT 9a0Th IMSTRAGEOTD Sdipa 1 OCTaBIYIoCs
YACTR MaHEPeaTiEE B GuasTp. JusT cres, OCViIecTRIRIOT SCTECTEEHBOE BEINAPHBAHKRE 1HITHAORON Spnpd i cyar
oererak mpa 105 °C g rededse 2 4 OCTATOR BHpa HE J0EeH npeesimate 60 ur {3 %)

Anp MoHO TEEEE ONPEASIHTE APEMEHCHNEM JKCTPAKEHOHHOTD ANTTHPRTE HERpephlBHore qeierms Soxhlel.

3. AESIHI PACIICILICHEA KPEXMIIA

Onpefe s T MAacCOBYR 000 BRIATH, B IPOUSHTIY, KOHTPOULHON KAPTHPeabHono KRy oy i Baames
mpuinasnTeibHe A Mr Touko siscweHHore kaprodensaono kpaxsass ope 120 T » oresedse 4 u. Kunstert
AOGCTATOMHOE KOJIHMECTRO BOOEL B Tederie 10 MiH B O0LSEEIOT 10 RoMHErTHO Tesneparypel. Hemnonssvior sty soay
anm nocienysero prabetesnd, TIETEARHO CMEMHEIGT KOHHMeECTES Kpaxsane, skeuseacHtaoe 3,75 r cyxoro, ©
1 eyt soan. [JoBapassT cMech NPH NGCTOSHEOM TEPEMELHBAHIT K 75 cv’ BOR, NPeIsapiTeinse HarpeToi go
55 °C » Baxoaseicn B TAPHPOBIHAOM XIMAMECKOM CTAKIHE BMECTHMOCTEI 250 cu’

MposmeaT ocTamuriics kpaxsea B crakade [0 ew? poas. Harpesgsor cveck 10 RHNeHHE 1 MELIeHHG KRTIHTHT
HPH NOCTONHHOM Mepeseimnsaris & rescane 5 mun. Jofapaser sony u gonogsar maccy ovecd 1o LK, osaasmaxrr
mooyHe HEYID nacry 10 40 °C g noseusoT cTakad Ha eogaayie Sesn ope 40 °C. Cyenemaupyior 150 sar anamocnpy-
EMOTD MHHKPeaTHHE B 5 ov’ BOAW B cTERIHE BMECTHMOCTER 250 o’ B 10BUENHIOT 9TY CYOREHINED B KPLMIETEHYIO
MECTY, XOPOLLO REPeMeliHEs @& NePeiMiEaH HeEM CMECH W3 CTAKAHA B CTAKAH B Tederne 30 ¢ oTMedas BREsst, Kor
CYOMEHINA EHEPeaTHHE BRepBse Duuta tobuanieda B nacty. Brlaepsisaor osecs npy Tesneparype 40 °C B reuenme
roano 5 mad. MepevewnsoT, cpuay pobanmnoT 0,1 cv® 5Tl CMECH B PacTEOR, NPEIBIPIETCIENG 1 PHIOTORIEH Hli
aofamncrmen 0,2 or’ fioasore paecreopa ¢ (12 &0 = 0,1 swnsfow? B 60 cw’ soow npe Temnepatype 23—25 °C w
nepeseniieT. He ponsao obpaiosarscs i rosyGoi, Hu iuoietonoil orpackn.

4. Ansam PRCMCIACHAR KHOCHEA

Mosmewamt 100 r kasensa (B MEIRos NOPOWKS) B MepHYD Koy avcctaMocteio 50 o', pobaeaamor 30 e’
BOOEL I XOPOWS EIRLITEIEUOT, Y0 NPeEpInaeT kasers o cvenesamn. Jofawsior 10 cu’ pucreops rapookicn
sarpan of WaOH =0, 1 ssome o o sarpenaor cuecs mpe 40 °C 10 Tex mop, NOKD KLO9eHH TO0HEOCTED HE PACTEORHTOS,
Ho He Doges 30 sn. Onoiascuasor, pasbapuesoT soaodl oo 50 cw® o ooepesmcewseaot. Pacreopawr mo 100 sr
HHATHAMPYEMOTD M KOHTPONBHOM noukpeatina 8 500 oy’ soaw. Cuvemmpaor | ow’ nemanoil yeeyeHoil KnemoTe ©
0 en?’ pona w10 o’ smanoporo cnnpra. Momewaor 5 oy’ puerpops KOEHHE B KAKIYH W QryS OHETHEY Tpyvor. B
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C. & I'OCT 28880—5%0

ooy TPYEKY AN AHLEN3E J0RREIHT 2 oM XDPOWG AepesMEellag HOr0 pACTRORE MAHKPEATHHE, B BTOPYID — 1 owm®
EOHTPIVIBHOMD PECTEOPE MAHKPEATHHA, ToE xopowo nepesewanHoro. Jobuanmor 3 ou’ Boisl B kasaio Tpybey,
MELICHHD TIEPEMCLLHBAKT, PRy NOrpyRaoT TPYOKH B RoArHYIe Ganky npn 40 °C n aepsar nips Takoii Tes e paType
g oredeHie 1o Baissanr tpyies w Sani m A08ammsom 3 KAnm cMect YECYCHOH KNCIOTE BRIy o TRYEKY.

Koaneectso sy i B Tpvike, conepaaied pacTROP AHETHIPYEMOTO NAHKPeATHHE, HE HIHHD GulTh Bonbie,
qes B TRpyDee, COnepHAICH KOHTPMIBHE PACTBOP NAKKPCATHHA.

5. VIUKOBER H XPAHCHHE

Xpasst DaHKPeaTHH B ILOTHO JAKPLIBAEMEIY CcoCyiex, seiareasdo npu 10 °C, po ne soane 30 “C.

HHOOPMAIIHOHHBIE JAHHLIE

1. PAIPABOTAH H BHECEH lNocvaapersenisiy KomuETeTom CCCE oo ynpasienm KaqecTeoM OpoayKk-
M W cTangaprad, BeecomInniM HAYYHO-NP0HIG0ICTEEHILIM O0LCTHECHREM THIEEOHECHTRATII0N o=
MEIILIEHROCTH H CHEMHATLI0E NHIEROH TEXHOIOTHHR

2. ¥TBEPAIAEH H BBEIEH B .Ll,EI’riL"I‘BHIE. [Mocranoraennes Nocyzapersennor Kosmarera CCCP no
YIPARTEHHI0 KA9ECTROM NPOIYVEIAH W cTanmapram o1 29.12.90 Mo 3715

3. Hacroammui craniapr noaromosIeH METONOM NPAMOTe OPHMEHEHRA MEIYIAPOANOrD CTanIapTa
HOO 120882 «[lpanocmd B npunpaskl. Onpeneienst MOCTOPONAHY NPHMECEH» B NOABOCTEI &MY
CONTBETCTBYET

4. BEEJNEH BIIEPBLIE

5. CCBLTOYMHBIE HOPMATHBHO-TEXHHYECKHE TOKYMEHTBI

OEpaspaueane HTO, na coropuilt aasa

Do snadien we SIEEAYVHAPOIHAOIO CTHH AT Ill:I'ulL'P PiEEEs
COBIAKL

MCT 2E8Te—%0 HCO 948—480 7

6. IEPEH3AAHHME. Cenrabps 2002 1.

Fenmxrop P Tosepdowcicas
Texnmsecknid pedakrop 0L, Bwacosa
Koppekrop 8 E. Necmepona
Komnwxrepnas seperea O Pufeaed

Han. ame. M 02354 or 14072000, Caama s nabop 25062002, Mognacano n pesars 240002 Yoy mewon, 3720 ¥yonanoa 3,00,
Tupax [ axs. O TEH. 3ax. 540

HNK Hanarenvcrss cransapros, HT076 Mocksa, Kononesewaid mep., 14,

hulp/fwww standards. ro e-mail: infodlstandnrds. re
Hafipano v Hazarenweroe ma M3EM
Mrpanan ANK Hinareawecrse crangapron — tan, “Mockosckad newwraes™, 5062 Mockna, JTanan nep., 6.
Mlap M Q50102
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