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[Tpeaucaonue

I PASPABOTAH lNocviaporoeHHBM HaydHLIM yapexneHdes « Boepoccliickiill Hayaia-Hecae no-
BATENLCKHI HHCTHTYT 3epHa M ApoaykTon ero nepepaboreds (THY BHHHKM3)

BHECEH Texsnueckiy KOMHTETOM Mo cTaiaapTHiauuu TR 2 «3epio, NpoayveETs ero nepepatoThi
H MACTOCEMEHAD

2 MPHHAT M BBEAEH B AEMCTBHE MoctanorieHAes lNoccranaapra Poccun ot 17 pexabps
1999 r. Mo 330-cT

5=y

3 Hacroammi crannapr npeactanngeT coboll avren YL TexeT MO 3330-1: 1997 «Myka nige-
A, @uapueckHe sapasTepucTHiEn TecTa. Yacts 1. Onpeaenenme BOAONOTIGMEEHRA H PEOIOTHYSCKHY
CRONACTE © npuMeHeades dapuiorpadias, kpose pasgenos 2, 3

4 BBEJNEH BINEPBLIE

3 MNEPEM3IOAHHE

Hactoawmid cranaapt He MomeT OLTL NOTHOCTLES HAM 9acTHYHO BOCTPOMIRETEH, THRARHPOBATL 1
PACTPOCTRAHEH B KaUeCThe i HIHANBHOND MITaHH §e3 patpellerna ";I-‘EJJ'E'L‘?IE'L'JLIII;}TQ ArEHTCTIR MO TEXHH-
YECKOMY pEMVIHPOBAHHD H METPOMOTHH

1]
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(HCO 5530-1-97)

FrOCYJAIAPCTBEHHBH CTAHJAAPT POCCHUHCKON GEJIEPALMM

Myka mmesngnan
MUIMYECKHME XAPAKTEPHCTHEHW TECTA
OnpegenenHe BOIMIOTIMUENHA H PEMIOMHYECKHX CBORCTE ¢ npeMesendes dapraorpada

Wheat floar. Physical characteristics of doughs,
Drerermination of water absorption and rheological properties using a farinograph

MTara eeexeswa 2001 —01—01

1 ObaacTs npuMeHeHAn

Hactosm i cTalIapT veTAHATIHEAST METOI ONPedele HHA BOJONOIIOIEHHA MYKH H PEOIOTHUBCKHX
CROACTE TECTa, IAMeIHBLEMOrD W3 Hee, ¢ npusensies dapuiorpada.
MeTon npuMeHaeTe U MYEH. M3 32pHa. MAarkoid mennus (Triticum aestivam).

1 HopmaTHBHLIE CCBLIKH

B HacToAmeM CTAHAARTE HCMOILIOHE CCRUTKH HA CHeAyiaHe CTAHIAPTL:

FOCT HOO 2170—97 Jepuontie 0 bodonsie. Orhop npol sMOonoTHX [NpoIyKToR

MCT 6709—T72 Bona AHcTHAMMPOBAHHAR, TexXHHIeCKHe YCIORHH

FOCT 28914391 (OO T12--83) 3epao W sepHOoBbie NPpoayvETLL Onpegeiede BlasrocTy. Pado-
UHE EOHTPOILHEH METo0

3 Onpenenennn

B HacToflies CTaHIAPTS OPHMSIHIOT CAeIVIOLIHE TEPMHHE © COOTRETCTEYIILIHM M ON e R e HHAM I

KONCHCTENIEA: CONpoTHIVIACMOCTE TECTA HMEIUNBARNID. B papuuorpade npH yCTaHOBISHHON mo-
CTOAHMOH CEOPMCTH.

I PUMCHAHHLD — C'clr||m|'u|5:u||.':-.m-;:rh BRIPAKACTCN B VCIORHEX CONHHLUEXY (COHHALAX l!IlilI.'ll-IELl.'rl.'l'!-iL'lhi.i. Edyi.

BOIONOrIcmenEe MyKa: U0seM Bodll, HeolXoiHMelil 1ua obpasosanid TecTa Tpedyesol KOHNCHCTEH -
oK, papaoil 500 Ed, npy cofmomeHnl YeOonHil JLMECH, VCTAHOWIEHHEY HACTOMIIHM CTAHIAPTOM.

Npusedanne — BoaonoromeHHe REPAKEETCR B KYGRMECKHY CAHTHMETPEY Boak Ha 100 r Myki BIaEHOC-
Tein 14 % (no sacce).

4 CymnocTs MeTOIa

Hiasepesye W PErHCTPaLua KOHCHCTEHLMY TECTa [ APOUSCee end oDpalonaled H3 MYKH M BOXLL, -
BHTHA TECTA W H3MEeHeHMS erg KOoHCHCTEHUMA 6 Npouecee 3asMecs, ¢ npusedeiies dapruorpads.

Mpuseuanue— TpelycMana KOHCHCTEHIWI TECTa AOCTHIACTCR NYTeM Moalopa KONHMCCTEA D0GAEIACMOH
Bk, YCTAHOEACHHOE Taki 0fpaioM KT iecTES A0GAECMON BOAR, HATHAACMOC BOIOMOINONIEHHCM, HENOLEEY-
eTCH ANS MOAYI el NodHO apuHorpaM M Bl daMeca. PaziueHEe NokaaTenn GapuHOIPaMMBE 13Meca KAPAKTEPHIVIOT
PCOIOTHICCKHE CROBCTRE [CHITV) MYKH.

Hisaume ofuiaaisioe
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5 PeakTHem

301 Duervnnwpobanyas poga no FOCT 6709 Wi momd SKEMBATEHTHOH YHCTOTLL.

6 Anmapatypa

B uactosumes cTaHIAPTe HCNIONLIYIOT CHSIVICIIYE TatopaTopayn annapaTypy:

6.1 Dapumorpad® ¢ TEPMOCTATOM, TOLIEPAHHELIOMIM TOCTOAHHYIO TEMIEPATYDY B BOTAHOH Gane
(MpEAoKeHHe A) CO CIEIVIOWHME paboyHMH XapaKTepHCTHEIMHS

- YACTOTA BPALEHHA MEeLTeHO BRallalomedica TonacTn — (632} mun !

- OTHOIUEHHE YACTOT BRAIEHHA MECHALHBEX Tonacted — 1,5040,01;

= BRALAIIIHA MOMENT Ha ednuiuy dapanorpadia:

@) ama Tecromecaks Ba 300 r — (9,840.2) mH - m/EDI00£2) e om/ED],

0} ong TecToMecHIkH Ha 30 r— (1,9620,04) mH . v/ED](2044) re - cu/ED

= CHOPOCTE DEHEeH M Dnanka auarpassbl — {10040 03) cndamm.

6.2 bwopeTeu:

a) A TECTOMECHIKH Ha 300 r — GopeTka rpagyuponandad ot 133 1o 225 ow? ¢ neneHMamMa yepelt
0,2 cad;

G} A0 TecToOMecHAKH Ha 50 r — GopeTEa rpagyupoBanian ot 22,3 0o 37,5 cM® C JenenuaMe ueped
0,1 em?,

Bpesa puTexamun poaw o 4 2o 225 em? wik ot O 1o 37,5 cu® somkno GHTL He Doaees 20 c.

6.3 Becw naboparopHuie ¢ 1onyckasMol NorpelydocTEE B3nelMBaaHA 0.1 r.

6.4 lnatens U3 MACKOH IUIACTMACCE.

7 Orhop B NOATOTOBKA APODLI

Orbop W noaroTosky Npob NPpoBOIAT B cooTreTcTiHe ¢ DOCT HOO 2170,

8 [Ilpoeenenne anaauiza

3.1 Onpeseacnne BILKHOCTH MYKH

OnpegeiseHie RTaKHocTH MyEH — o DOCT 29143,

#.2 1loaroToRKa ANNAPATYPE & padore

5.2.1 o umenoabsobaiids apubopa BEOYanT TepaocTat duapraorpada (6.1) 1 LHpEyTHIHID Boa Ha
BREsA, HeOBXOIHMOE 118 I0CTHEeHHA TpedvesMoH Tesneparypul. [leped H 6o BpeMs 3aMeca TeCTa KOMTPOIH-
PYIOT TEMIIEPATYRY B TEPMOCTATE W TECTOMECHIKE. TeMNepaTypa b TECTOMECHIKE T0TaH: DuITE (3040,2) “C.

§.2.2 OrcoeqHHAKT TeCTOMECHIKY OT NPHEOIHOND Band 0 NoIfrpaioT NoloseHHe NPpoTHEORSCA Ta-
KM O0PAI0M, STO0L MTOTYYHTE HYIER0E OTEIOHEHHE CTPEIKH NPH paboTAKINEM MOTORE NPH VOTAHORTE H-
WOl YacToTe BpaleHid, BLikniouaoT MoTop W 3aTes NPHCOENHHAIOT TECTOMECHIKY.

CMAYHBAKT TECTOMECHIEY KaTied BoAL Mesay 3aaded cTenkoil i Kaxnol us nonacteit. Kontpoan-
PYIOT, MTOOL] TPH BRALLeHAH MECHILHBLY TOMACTel ¢ YCTANOBISHHOH YacToToH BpalledHd B nycTol sxe-
TOM TECTOMECHIKE OTKIOHEHHE CTPENKH HAXOIHAOCE B npetenax (045) B, Ecan oTEnoHe N e MpeRi:maeT
3 E, TectoMecHAKY 0UNIEAKT Gonee TIUATEALHO WIH YCTRAHANT APYIHE NPHUMHBE TReHHA.

OTperyInponaTe DepHare]h NMepa TakuM odpaios, 49TodE Toay4HTLE HISHTHYHLIE TOKATAHHA OT
CTPEAKH W Nepa CaMOImHcla.

OrperyvanporaTe gesndep Takiy oDpaios, 9Tobsl NpH padoTamiles IRHIaTe e Bpens, HeohxoIn-
moe 1A nepevenenia crpengy ot 1000 o 100 E® cocranmano (1,040.2) ¢. Do ZJoeHo npUEECTH K 10-
NYUEHHID THHEH hapiuiorpasyLl NPpHOTHIATENLHO Afl— W1 Ed,

8.2.3 Hanonuawot Siopetky (0.2), BRIOUA8 KOHYHE, BOIoH Temneparypoil {30:0,5) "C.

8.3 lloaroToska HABRECKH

[MpH HeobXoIHMOCTH TEMITEPATYRY MYKH 10B0OAT 10 (23:45) “C.

Bapemupawr Hasecky Myke 300 r ¢ ToumocTeio 0,1 r (s TecroMecHaku vwa 300 r) win 50 r{ana Tec-
ToMecHAKH Ha 30 1) ¢ mnasnocTen 14 % (no smacce). TlycTe 9Ta Macca o rpassax GYIeT i, IKEMBATEHTHOE
IHAYEHHE KOTOPOH MpH pasiHYHod RIaXHOCTH OpHseleno & Tabauue 1.

* CraHsapT paspaboTad Ha oLHoBe XapakTepreTHe dapadorpada bpadennepa. Hudopuanis nana naa vaobcTea
NOALFOBATENCH CTAHIAPTOM 1 He ARAACTeA 0fA3aTeIbHLM HCHOABI0EAHKE 3TOTO npuopa. MoxeT GHTE HEN0ABIORA-
HO Apyroe 0fopyIOBIHHG, CCHH I0KAIAHO, YT0 0HO Q86T CONOCTREMMME PCIYIRTATE
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Tadnuwnoa | — Macea wyks B rpavmax, sesueancHTHaA® 300 © wan 30 ryyen BnaedocTeio 14 % (no macce)

Macea myss; 1 Mocue uykn, 1
Banwunocyh, # Bramnorrs,
Lrn masce) [rr stacce )
Tl i a0 a0

Q. 2835 47.3 13,4 1986 49 &
ol 2818 47.3 13,7 1090 408
0.2 2841 47 .4 13.8 199 3 499
0.3 2845 47 4 13.9 9% 7 40.9
0.4 2848 47,5 14,0 300n0 0.0
0.5 2851 47.5 14.1 100.3 30, |
9.6 R34 47.6 14.2 00,7 il L
Q.7 2857 47.6 14,3 NN 30,2
0.8 2860 47.7 14.4 o4 30,2
0.9 2863 47.7 14.5 RIS 50,31
10,k 2867 47 .8 14 4 nz 0.4
1,1 2470 47 8 14.7 13,3 i04
1,2 2873 47.9 14 8 3028 1
10,3 2876 47.9 14.9 03,2 ins
10,4 2879 450 15.0 035 30,6
10,5 2883 45.0 15,1 nim 0.6
10,6 2REG 43,1 15,2 04,2 0,7
a7 2589 45,2 15,5 4.6 S
10,8 2892 432 15.4 5.0 0,8
10,49 289.6 453 15,5 305.3 0.9
11,0 2899 453 15,6 5.7 50,9
11,1 292 48 .4 15,7 06,0 3,0
11,2 20405 45 .4 15,8 106 4 1A
1,3 2809 485 15.9 06,8 3,1
1,4 24912 45,5 16,0 1071 il,2
11,5 2913 45,6 161 07,5 i3
1 L6 2919 45,6 1462 nre 51,3
11,7 2922 45,7 16,3 08,2 1.4
11,48 29215 45 .8 14,4 108.6 3.4
11,9 2918 45,8 .5 loan 51,5
12,0 2932 45.9 1. 6 1094 il.6
12,1 2415 45,9 6.7 1097 51,6
12,2 291 3 49.0 ] 11,1 31,7
12,3 2942 49.0 4.9 1105 21,7
12,4 2945 491 17,0 1108 iL8
12,5 2949 49,1 17.1 1112 il
2.6 2952 49 2 17,2 ill.6 .9
12,7 2953 493 17,3 1120 34
12,8 2959 49.3 17.4 312.3 2,1
12,9 2942 49 .4 17.5 112.7 324
13,0 294 6 49 .4 17,4 1131 b .
13,1 294.9 49,5 1.7 3135 52,2
13,2 297.2 49 5 1.5 1139 ik 1
13,3 297.6 49,6 7.9 1142 it 4
13,4 2979 49.7 15,0 1146 i 4
13,5 2453 497

I PHMCHMAHHT — FHATCHHA BMACCK OPHECICHHEIC B TalnHue, PACCHHATAHE 10 CRE YRy L H M I[.Iﬂpll.l}'.-']dlnd:

4] A MACCH B CPRMMEN, xenBatcHTHol 300 'zﬁ‘!,’ﬁ’ﬁ“ praxuocTen 14 % (0o sacce)

= (L
Lo0 — &
G) anm MACCH B TPAMMAN, 3LEMERICHTHON 30 1 wykn enakdoctemn 14 % (mo macee)
i} 4300 . (2
oo — &
e H — BA&EHOLTE HCOLITYCMOH HaBeCKH B OPpOUCHTAX (N0 Macce).
3
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FACH AT MYKY B TECTOMSCHIKY. 3aKPLIBIIOT TECTOMECHIIKY W ISPKET 22 JMKPLITOH 00 KOHLA IaMeca
(8.4 1), OTKPRIBAR TOOEKD HA KOPOTEOR BPEMA ATA To0aNTEHHA RO | CoCKalIHBANWA WINATSTeM TECTA OO
CTEHOK TECTOMECHIKH (A 2.2).

8.4 llpopescune ananuia

4.1 [NepeMelMpanT MyRY TpH VCTAHORTEHHOH JactoTe npamedus nonactei (6.1} B Teueume
I s, JJoGantsasoT poay W3 GIOPeTKH B TPaBLI nepedpidil yIon TeCTOMeCHIKH B TedeHie 23 ¢, b To BpesM#
KK Mepo casMoldcla NPoRooET Ha Baaike JHarpaMyel THHHIO 3animcH & | Mun.

1 P MTHWEHHL— ﬂ..‘lll COKPACHHA BRCMOHE OHAAHHSA BT AHATPAMME  NPOLERTANT BRCRECO EBO
EpCcMA NePEMCUlHEAHHEA MY KH.

JobantqanT Bogy B HeoDX0IHMOM KOTHYECTEE, NPE KOTOPOM BOIMOMHO MOOYYHTL TPeGvVeMyID KOH-
cHcTeHuMo (9,11, pansvio 500 EX@. Koroa tecto obpasverca, ero cMHLAKT WOATENEM ¢0 CTEHOK TECTOME -
CHAKH (B.4), D0GARNAA BCE NMPHIHNIINE K CTEHEIM YACTHUL K 00Lel Macce TECTa, He OCTAHABIHBAA Tec-
TOMECHAKH. ECcaM TECTO MMeeT CAMIUKOM KPEMEYI KOHCHCTEHIHID, TO0aaaT HeMHOIG BoaLl, 4TobL
MOTYUHTE TPEGYEMYRD MAKCHMANLHYIO KoHCHCTE D (9.1), panivio 30 EQ. [Mpexpaluaior jaMec 0 oun-
LAIOT TeCTOMEC HITKY.

B.4.2 [Npu HeoBXOIHMOCTH Je1307 JI0MOTHHTENLHEIE SaMechl 10 TeX Nop, Noka He MoJyqar asa
MPHEMIEMIAX 3aMeca, B KOTOPLIX:

- ppeMd J0DARTEHHA BOAL He npepLiuaet 23 o

- Tpefyemas KoHCHCTEHLMA TecTa (9.1) maxonuTea b npenenay 480—320 Ed;

- PETHCTPRALLHI0 3aMeca NPpoloiKaloT He Medee 12 MuH nocne oKoHYAHHA BpeseHd obpazonadiua Tec-
Ta (9.2), eclH patsHieHMe HALAIOCH,

3aTes NPeKpalaoT JAMec i OUHILII0T TECTOMECHIKY.

9 OdpaboTKa pe3yILTATOE AHAIMIA

Mt ofaerieddd pacueTon HCNonLIvioT KosMiLioTep. Mapuiorpad MomeT GuTh MoDHdHUMpOLaH
MyTes AobhapNeHHsd K HEMY VEKTPHUYECKOND BREONL LNA NepeHoca JaHHLIY Ha koMnLoTep. [1pn cootneT-
CTOVIOIEM TMPOrPAMMHOM GRECTEYeHHY KOMILKDTED SHATHIAPYET (apHHorpaMsy B COOTESTCTEHH C©
O 184 a rakke JMNMHCLEIBIET DAPHHOTPAMMY H PeIyNLTATEL

9.1 Pacuer pogonorIomenHs

Mo pesyneratas 3aseca gaxnoro obpasta MyEH Npe TpebyeMol KoHCHCTeHUWH B Npelenax
4E0-—520 ED paccy T B0T TOUHE 00LeyM Boan Mo o yDHUeckiy CAHTHMETPEN, COOTRETCTEVIOLIHIT Tpe-
Gyemol KoHCHCTEHUHY, papsoii 300 B4, no cremyiomms dhopayman:

A} And TecToMecwiky wa 300 r

Fo= F+ (0960 — 500}, (3)

0) L8 TecTOMeCHIKH Ha M

Fo= ¥+ (.0160c — 500}, (4]

rae ¥ oftesm aofapteddol nopu, cml:
¢ — TpedyeMan MAKCHMATLHAA KOHCHCTEHUHA B eaHniuax apuaorpadga (puevior ), noayvaeHHan

o ipoparyiae
£ — O (3]

riae ¢y — MAKCHMATBHOS IHAYEHHE BEPXHEra KoHTYRa (apHHorpaMssl b eddHEuax daprorpade;
7 — MAKCHMATEHOE JHANEHHE HEAHErDs KOUTYPE apHiorpaymMel B eTHHHEax apumorpada.

11 P H MY aHALE— B CAYYOHY, KGrna lpupHHl:ll'l.'IHHMu HMCCT BB MAKCHMYNME, MCOThIYVENT IHAMCHWD
fonce BRCOKOID MAKCHMY M.

Jns BRYHCTEHHA CPeaeil BeTHUMHE HCNONLIVIOT PtV ILTATEL ABVXKPATHEY onpegencHuil Me npi
VCOOBWH, UTO PAITHYHE MeXDy HHMH He npesuuaet 25 cm? nogel (10a TecTomecHiakn Ha 300 r) wan
00,3 cu® mome (e TecToMecHAEH Ha 30 1.

Onpegesennoe ¢ opryeHer e GapHuorpada BoIONOTAGIEHHE, BRKCECHIO0S B KVOHYSCKHX caH-
THMeTpax Ha 100 r syky alaEnocTeio 14 % (no Macce), pacCUHTLHBANT Mo opMyIam:
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aj ng TecToMecHIKH Ha 300 12

(Fe + m — 300). (6)

ld| ==

G) A TecTOMECHIKH Ha 50 T
(Ve + m— 5002, {7}

rae Fo - cpeauss BedHYHHA IBVXKPATHOTD ONpedefeHia YeTAHOEISHHOTD 00LeMa Dokl B KyDHUeCKHX
CAHTHMETPAY, COOTRSTCTEYIOW AR Tpedyemoll KoucHeTenunn 300 Edb;

M — MACCA WCNLTYeMON HABECKH, Noayuennas no tadaumue 1, T,

Pesynierar onpedetsior ¢ TouHocTee oo 0.1 ov® va 100 r mykn,

4.2 Pacuer ppeMens 0GpAINBANNA TECTH

Bpeus oBpas0Badia TEcTd — 3T0 BPeMS OT HauaTa A00aniedHd BodL 10 TOMKM HA KPpHBOH Heno-
CPeACTREHD Nepeld MOARIEHHeM TePBLX NPHIHAKOE CHIKSHUA KOHCHCTEHUMHE (pueyio 1).

I pPHMENIHAD— B ChAyUans, Korgy HafmwaacTCn 3Ra MAKCHAMYMA, A0H WEMODCHHA BRoMEHN flﬁ[lnll IGBAHMWH
TCCTA HCMONEIVHOT IHANMCHKC fonee BLICOKGTD MAKCHMYMA.

3a pEaVALTAT NPHHAMANT cpefHes BpeMA obpasoBalia TECTE, PACCYHTANHOS MO ABYM GpUHOT M -
MaM C oKpyragHHeM 10 (3 MEH, NpH YCI0BHH, YTO PRITHHLA MEeRIy IBVMA PeIVILTATAMH He NPeRLaeT
I MHH B COAVYaay, KOTa BpeMA 00paioBaHiA TecTa 10 4 MuH, WK 25 % ux cpeaseil BeaHaHiE B CayHany,
KOTIA BpesMa OGPAIoEAHAT TeCTa Bomee 4 MUH.

9.3 Pacuer yerolMMBOCTA TECTA

YeToHUHBOCTE TECTa PACCYMTHMBAIDT KAK PATHHLY BPEMEHH, © TOMHOCTEE B0 0.5 smuu, Mexiy Tod-
KOk, THe BepxXHaEs rparila dapiHorpaMsil BIEPELe nepecekaeT MM 300 Ed, u Touxoii, roe nepxisd
rpadila fapHuoTpaMaMEl cHOBA nepecekaet THUUD 300 B {pucyror 1) 2Ta penMunHia XapaKTe puiver
YCTOHMHEOCT MYKH K IEMECY.

Bpauasouiih rmoseHT
WA KOHEWMCTBHLLE TecTa, ED

YeTOMHESETE
5 CTensHs paaHHKEHHA
S
G
_l i

- 1Mo R IGTENL KEETBR

\ Tpebyaman HoHCEATTRHLR

\ Bpama obpasosaHUA TECTE

: \ X

0 » » "
5 10 15 Bpems, mes
PI!»:.'!.-HI.'I:K 1 — |:'L"II|'.IE"I-€HI.3'.|'J[HHH§-' Ihd[!l.lillt'll'pﬁ.'d&lil. NOKAIHBIENIESY HIMOPACMED NOKAIITOTH

Ecnu dakTHueckas MaKcHMLTEHAA KOHCHCTENLUMA OTKIOHAETCA OT THHEH Ha yposde 5300 Ed (9.1,
TO LA OTCYETA BOHHA DBETL WCTIOEIOBAHA NHHWA, COOTRETCTRYMLAS FTOH KOHCHCTEHUHH.

9.4 Pacwer cTENeHH PATAHACHHA

CTeneHb PATEHACHHA TECTA PACCUMTHEIETCH KAK PATHHLEA MeRTV THAYSHHEM HeHTRa puHOr M -
MEL B KOHLE BPeMeHHd 0OpaioBaHHsd TecTd W IHadenues ueHTpa gapuiorpasssl depes |2 sian nocae
OPOXOKIEHMA 3TOH TOUKH (pHCyYHOK 1).
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32 peayLTAT NPHHEMAIOT CPEIHKNG BEAHYHHY CTENEHH PATKHEEHHA, PACCUHTAHHYW 10 16YM da-
PHHOTPAMMAM C OEPYEAeHHeM 10 Guckaimmy 3 ED npu veioBHH, YTo pasHHLL MeRIY HHMH He NPeRk-
waet 20 Edy ana crenenn pazsickenud oo 100 Edr wap 20 % oT Wy cpeiHel BeAHMMHE 1A CTEMCHA
pazmkenus bogee 100 Ed,

9.5 Jlpyrae XapakTepHCTHEH

9.5.1 XapakTepHcTHEM dapuuorpass, npuBetensbe 8 9. 0—94, paccuHTLBIOT CTPOT M0 J:AMH-
CAHHEIM dhapuHorpamMMan (pacyros §).

9.5.2 B HeKOTOPRIX CAVYARX BREIMHCIAIDT MOKATITRIL KAMeCThE. 278 LIAHE B MHLUTHMETRAX RAOMNL
OCH BPEMEHE MRy TOo4KoH JoDapienna oW | ToUKOl, riae sHavedte UeHTpa apRHOrpaMMel YMeH -
munack wa 3 E@ no cpasHedHio oo SHauenHesM UeHTpa (papiHorpaMMEl npe TpeGveMol BenHaHHe
KOHCHCTEHLIHH.

anHE'i:LII (11

| MlokazaTels KaUeCTED MOMKET HCROOBIOBATECH BMEETE HAH BMECTD VOTOHMHBOCTH W CTCMCHH PRIKHACHE,
0w COKPAIEACT NOTHOC BEPCMA 3aMeCi, ocoieHED B Chywae JaMeca TeCTa 13 cnaGof MYKH. C‘g.-ul-:u.-ray--:r BLICOEAd KGppe-
JAIHES MOKAIaTenll K3“IeCTaa © _-ru'mn'ml.'.m.-rhm H CTENCHBEY PUiRHECHNA,

2 B oTacanHeY CAVIARK HCMOAERIVETCH ZankHeRAas HH TEMPELTAEMA 3ANCAHHEIX lillnilg'l-HHi!ll.'[!l:l?\.lh.l ; Aarnan cme-
AVIHOUINE ZapakTCPHCTHEHR. BpCMA HAARa 3aMOCd TCOCTA, BPOMA LOCTHACHHA MEKCHMYMA l!|r;1|.'|l|l|l.'rl'|'|-;lM!'.I1.l. HHICKC
}'L‘Tt‘lI’I'LJH]-".lL"TH TOCTa K- 3aMCCy, BpoMil GREOHMAHWAE FANHCH lillnatl'l-l-llll.'rl.'{l-:lhl!'.-lhl., CHHEOHHAEE 1|Tl'.'|[!lHJ!dI[!l;L.H.'|lI|I i 20 MM 33-
MECE, EPpCMH A0 PasphlEd | PAIPYVILICHHA ) TCCTE W RANOPHMCTRHMCCKAIA OUCHEDL. H-:lmmpbl-: HI 3THE XaQakRTCPHCTHE
OTPEIEIeHB Y IHM cnocofow 1 He MOryT EliTh CPIBHUME C KAPAKTCPHCTHRAME HRECTOMWICTIO CTAHAARTA.

10 JdonycTHMaf NOrpemiHOCTE AHANA3A

PeayasraTel Mednaboparopiore HCNETAHKA TOMHOCTH METOIA NPHEEISHE & npunoxennn b, Bean-
GHHLL, MO9S HHLE B 3TOM MERI00PATOPHOM HCMBLITAHEH, MOryT GTL HEMPHMEHHME K KONUEHTRaLIA-
AM H napaMeTpas, OTTHYHBIM OT TIPHECAEHHLIX B HACTOALIEM CTAHOAPTE.

11 Omaer o ACOLITAHKEK

CrryeTr of HCNETARKY B0JHEH COJIE AT
= BCH MEQOPMATHIN, HeoDXOLRMYR TTH MOTHOH AISHTHPHEALEHH HCnLITYeMOH mpodl;
- METOI OTRORE M IOArOTORKH TIPpo0Ll, eciiH OH H3GeCTEH,
- HCONOUILEYeMBIH METOI HCTIHETAHHA OO CCBUTKON HA HACTOAWME cTaHIapT:
= PAIMEP HCTOMBLIVEMOIE TECTOMECHIKH;
COPT (THIT) MYEH;
BCE JETANH MPpOLEIyPLl MCMHMTAHHNE, He YCTAHORIEHHEE HACTORIHAM CTAIIAPTOM, KOTORLE MOTYT
MOTHATL HA PEIVITETATE HCTIRI T
- NOAYHEeHHEE PeayiLTAThL MCTILITaH i,
- BCIIH CXOOHMOCTE BLIAA VCTAHORISHA, TO MOMYMEHHLI PesyabTaT CHHTAIT OROHYATENBHEIM.
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NMPFHIOKEHHWE A
(LN paBoHoE )

Omncanse fapanorpada

BHHMAHMHE — yorpoidcTea Ge30NacHOCTE, VETAROBACHHLWE HATGTORNTEEM ., A0AMHE SRTE HCTIONEIOBIH B MO
HAIHAREHH . 3 TH YCTPOHCTES OCTAHABNHEBANT ABHACHHE TECTOMECIIKH, CCMH 0HA HE JAKPRITA WA B2 NEPCAHAR MECTE
OTCORIHHEH OT JaaHeld cTeHxn. MpH wénoneloesHiy apabopon Gonee paHHAY MoamGHEAUHA, HE WMEHBIAY 3THE
yerpolicTe GeaonacsocTi ., coBannaiTe cOeayiHe MEPL NPEI0CTOPOK HOCTH:

- BCQEWTE BRLW Maneuw | Apyvrne odecETu BHE padoramuicl TecTOMECHAKH;

- BEPENTE FAACTYEH, PYKABA H T. 0. BELIH OT Bpalameroct gans drapiiorpadga.

Byawre octopoaiel, tFoSE HE NORPEANTE MOXTEICM BRALIAKILNCCH TOMECTH B HAYNATE HONLITAHHA WEH BO. Bpo-
MHLOREPELHY 0 0FNETES TECTOMECHIKH, TPREOSIHHCHHON K rapiuorpafy, RpH MollcHHO BRI KLIEMCA MOTOPE.

Al Ofmes oRHCAHEE

PapuHorpid COCTOHT 13 LRYX vacTed:

i) coleTecHHD (apnHorpaha, COCTOHMIEr0 W3 TECTOMECHARN, ¢ BOJAHOR pyiawkol. DOPeTEY B CPLICTE QAN
FANKCH KOHCHCTEHUMN TECTA & BHAC daprHorpass (A 2);

il TepMOCTATS ANK UMPEVARUHA BOAR (A J).

Crema verpoiicrea thapuHorpida moxaiana #a pueyHre Al

§— sanmus CTeHkS TelToMEeCrkH ¢ pafiovi s aonactuvy; 2 — OTCoeENHEaN SICTE TECTOMECHIKE;
J— EDEYE MOTOfE | APABOIHGG YETPORCTRa; 4 — wapeEonoamrankn; J — periara; § — nporasosec;
7 — isuepuTenbnas roaoska; & — orpeaka; ¥ — Eopossicns - oepa; 7 — lanwcaEpomes verpoilcrea;

1 — amaprnsimop
Pucynox A.l — Cxema tpapnrorpada

A2 YerpoiicTeo apanorprdia

A2 Papusorpad CMOHTHROBAR HAa TRX A0 UVIVHEGHL MIHTE-0CHOBIHNWH, HMEDILeH eTRPC BHHTS 104 CFo
VOTRHOBKH 00 TOPHROHTANLHOMY YPOBHI, B COLTOHT 13:

a) OTCOCIHHAEMOIl YACTH TECTOMECHAKH ¢ MOODAHOR pylameod (A 2.2)

fi) AOCKTPHEECKOTT MOTOPL, NPHBOLEMETS TOMACTH TECTOMECHIKH B ABMaeHKe (A2 )

R} PEAYKTOPE B CHETeMbl PEGATGE, TeACTRYOUIHE KAK IHHAMOMETR 100 HEMEPCHNR EPRIBMLICT0 MOMEHTA HA
NPHECIHGM BAAY MEKDY PEEVETOPOM H TECToMecHIKON (A 2.3);

[} AMOPTHIATOPE 308 JeM HposaHEa IEME: HRE gunamoseTpa (A2 3);

A) WKEAR, CTPENEA HA ROTOPOE NPUEOIRTCR B JBHACHES OHHAMOMeTpoM (A2 3}

2] HENHCH EROLIEre YCFPoRcTEA, REPo KOTOPORD NPHEOIHTCHE B IEHHCHES DHHAMOoMeTpoM (A2 4);

®) DWpered Q08 EsMepedda oheeMi Bo0E, J0B0EIHCMON K MyHE.

A2 2 TeeroMMeciiika cHaGCHE IBYHA NOTIACTAMYE H CEOHCTPYHPOBRIHE 0A0 sascca TecTa i3 3 man 50 ¢ sovasce .
(HL cocToNT N3 A8yx HacTed:

i) MONaf JANHEA CTEHES, MEpos KOTOPYE UWHPKFARPYET BOLL OT TEPMOCTATa, M I03A0H Hee PEOYETOP, NPHEOLE-
ELHTA B ARHECHNE ABC NONACTH TCCTOMECHIKN, BRICTYIAM ERS BICPLL SEpes S0AHKEY CTEHKY;

i) oTCORIHMHACHMET FRCTE TECTOMECHAKMW, T, €. G8c DOKOBRE ©TCHEW, NEPeIHA® CTCHKS B IHG, BHIOTHEHN B
BHEe OOHOH MOI0N BeTann, MEped KOTOPYE LHPEYIHPYCT BO8a 0T TERpMOCTATE.

FTH QRS MHECTH COCANHETCH ¢ NOMOULLr ARYY BOATOE W HAPAILKORE 11 MOrYT BETE PAIHEINHORL L0 GURETHH.

bonee sieAMcHHAR NONACTE TCCTOMECHAKE APNEGAHTCA B IBMKCHAE HATPAMYD 0T 8303 PCAYETOR. B apHHO-
rpadyax NocAcIHHK Modciel oHa BpalasTea ¢ JacToTol &3 mue—".

Bonee Gucrpan fonacTs ¢ NOMOW LK WCCTCPCHOK BPRLIICTCS ¢ aacToTol & 1,5 pala Gonwined, sew Gooee men-
NCHHAR:
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Mpuwewasn He— DapuHOrPpapsl NPCELAVILHEY SMOZeNcH BROYCKATHCE ¢ MECTOTOH BPAMIEHHA NPHEOE-
HOPS. BANA, OTIRHABMENCE 0T CTAHAZPTAIHPOEIHHOA B HACTONME: APeME BEITHTnHE 63 wun— . Banaunes wacToTe
EPAUICHHA Ha PEIVILTATE . GNPEICicHHA MOXHKO OpeHelpedE, cold OHa HAXOANTeN B AxanazoHe or 5% no 67 mun—L
Ecam oHi BHE NPeLeAss 3TOMG IMANG30HS, NPHOTHIHTCILHO IPIERIBHY D ECIHMHHY BEOLONOTACLEHHA MOKHO M00Y-
WHTE MYTEM JAMEHE CTAHAAPTHOR KOHCHCTEHUMH SO0 Ed Ha RoHCHCTEHUMHD ¢ BenimuiHa ¢ MOoweT GBITh BhlYHCAICHA
HE raETHRECKOR MACTOTH BPAICHHA /, B paacHHOR B ofopoTay B MEH NPEEOIHGIG Band Gonee MeanlcHHOl A0NACTH,
C NOMOWLIEE YPARHEH KA

¢ = 500 + 200 Jnli]_ Ay
51

EclH KOHCHMLTEHUMA ¢ I00KHA OhiTh HCNOARI0EIHA BMECTO CTAHIAPTHON EOHCUCTCHUNW, TO- BPEMR nﬁpamna-
HHA TCCTO HEMOHACTOA COMNACHD VPadEHCHH E

§ =1 - 320 [2- '], (A-2)
La Bl
Cae § — BRess 0BPAIDBIHHA TECTE (B MEH), HIMCPEHHOE © NPHMCHEHHEM (DafHorpada, XapaKTEpRCTHRR KOTOPOro
CONTRCTCTAVIOT MPNBEICHHE W B pasgene 6.1}
f— Bpehil GOpPATORIHHA TCCTa (MHH), KOTOPOE NOMYICHO N0 PEAdbHO JAMHcaHHOH (haprHEoTpas e,

DTCYTCTRYIOT AOCTATONHELS SAHHEIE, 9TOGK MPOECCTH MOAGOHYR KOPPEKUHD A08 CTCNEHH Patk M EH R,

TecToMeCHAKA 40K HA GETE 3EPRTA EphlKol, KOTopas b BocAcIHHY QapHHorpadiay coCToONT 13 1BYY dacTel!

) HEMHI HA0Th KPELWEN COCTYET OTKPLBATE TOIRKO 100 3CHNAHNE B TCCTOMECHIKY MyEN. Koras owa or-
EPhITa, CHCTeM A Ge0macHOCTH OTEAKSACT NpaGop. 3Ta 4acTh HMEeT NPOPciH 408 Tore, 4Tole Moo SKao cotkpe-
Gare Tecto ¢ GOKOBEY CTCHOE CMEOCTH ¢ MoMowW e wnarers. Boga nonsns aofaeiiTecs Mepes Mepeidion 9aeTh
NROPCIN B DPLEOM VIOV TCCTOMOCHAKH,

fi} BEPNHAR YACTE KPBIULKH NOMEACTCR HAL HUEHC, 1ToHE 30EPLTE £¢ NPOpeid. B¢ 0TKPRBAKDT TOALKG 408
AOLABACHHUA BOAR ¥ 2NA COCKPCOAMMA TECTH WIMATEACM,

B fonce crapes mofeanx grapiHorpada TeoTOMCCHIKD HKPE ELCTCH MIOCKOH NAISCTHEORO R EIACTHHON, KoTo-
pan knagered ceepxy. OHa cHrMasTeR 409 1o0apncHin BO0E H Cockpebannn TecTa,

ALY JdeHraTens ¢ POOYETORDM B PCOYETOR JHHAMOMETPS MOMEUWCHE BEMECTE B OZHH KoYy, HI mepeanch w
JaiHell MacTel KoY BECTYIANT L, DEICPANBACMEE WAPHKGNOIWHAHHEAMIN . KOKVE MORET BPpallaTECch Ha
ATHN. AN

Ban a nepenHed MacTH IEHIATEAN MPHBOINT B IRHECHUC A00acTH TecToMeciikn. ConpoTHRICHHE, KOTOpOL
ORATEBIET TECTO HMECY, COUACT BRAUATCARHE N MOMEHT HiL 3TOM BAIY, KOTOPLIA, Ceal od HE COUNAHCHPORAH, MORET
Hhl bl BATE BPEILEHHE KORYNL ABHIATEAR.

Kooy DEHTaTeRl WMesT PLar, ooiH KOHCL KOTOPOTO COCOMHEH CHCTEM O PRIANNE ¢0 CTPEIKOR MKans | ¢
MepoM FNHCHBARLErD yerpoieTea, B peavikTare, ColH BRAIIAIIALNE MOMEHTH YPARBHORCIEHBAKT APYE APYTA, 0TG-
HEHWA CTPEAKHE HA WIKATE W NEpd 33MMCH BRI ILEND YCTPOTCTREA GEA IR BLTCR TIPONORUHOHANEHE BREUIE0MIEMY Ma-
MEHTY Hit NPHBOIHOM BADY, T. & CONPOTRBICHAK TECTA 3aMecy.

Oneparop DonseH BHOPaTh NPARMABHER APRIIAKRIENA MOMCHT Ha COMHHLY OTEIOHCHHA (6 1):

- COOTRETCTRYRMUAR 3R THEHEIN NPOTHAOEEC B HIMEPWTCALHON POAORKS, 370 SCAAKT C NOMOI Ry PYSEE, Ki-
TOPAA MOMET NOAHETE NPOTHEOEEE H YPAEHOBECHTE CHCTEMY)

- COOTECTCTRYIOM YK 3hdeKTHEHYK L0THY MepeaRel MacTH HHMHETO PEMAFE] 3T0 JCIRHT NYTEM HIMEHCHHA
MOAECHHA HIKHETO PEYATE 1 KOPOMBECTE HiL KOKYNe SRATATCNA.

B npubopax nocacamey Moliduganmd HemoassyoTes ofie BOIMORHGCTH peryiuponasng. B panee emnyckas-
WHACR MOLRQHKADLEAY NPHROGOPAE £0Th TONLKG NOCTCTHIA BOIMOEHOCTE.

JEHReHHA KOKYNE DBHFATENA, CHCTEME PEMATOR, CTPENKE H NEPa 3NNCH BT yeTpolcTaa cTaliHinanpy-
BOTCH MOPIEHEM, MOMPYECHHE M B MACA0, MOPIEHE COCORHEH © NPARBM KOHUOM EOPOMECIA KOEyNa nEMraTenn. Cre-
MeHb CTAOHARIANHE MOMCT PCrVIHPOBATRCE, 9T0 NPHECIAT K HIMCHEHHED BIHPUHE apuHOrpaMue.

A4 duarpassian GysMara L 3anCEBARMErD YOTPOACTRES NOCTARTASTCA B BUAC pyacHGR. OHa nepesena-
CTCH MOTOROM SACOBOTO THAA CO CROPOCTRED LD cMfvnn, Boone ¢e ANMAK HAHecoHA wxkanta 8 vnd. Moneper ¢e wn-
PHHEL WMCeeTCA Kpyrosan mokana {pagkye 200 sa) B yeaoBEREEX caHHiOax papuiorpaga ot 0 go 10 Edb.

A3 Tepmoecrar

TepuocTar cocToRT Wi Gaka ¢ Boa0H H CONEPEHT CACAYIRMUNE HACTH:

Aa) FWEKTPHICCKNH HATPCBATEARHMHE 3A0MEHT,

i} TePMOPerYIETOR OO0 PeryIHPORIHHEA HATPCBATCAEHOID SICMEHTA © UEALID MOZICPHAHEA TEMIICPATY L &
CTEHEAY TeoToMecHakd (3E0.2) "C. Mpi HeGaronpeATHEY YCAOEHAY MORET GRTh HEOONOIHME GONCE ERICOKAA TEM-
ACRATYPL, OHA PECYIHPYETCA © ToH He TOMHOCTLI;

Bl TCPMOMETP]

rl Hacoe, TPHELAWMER B LTEWKEHNE IBHIATEReM . W TecToMecnaks. Hacoo coeaunen ¢ ponadol pylawcol sme-
CHAEHOMA EMEGCTH C NOMOWLLK FUGKHEY Tpylox, OH 100EeH HMOTh JOCTATOUHYH NPOHIBOIHTEARHOCTE, STOGK noLiep-
EHEATE TCMIOCPATYRY CTeHOK Tectosmceuakn (30+£0 2} "C. Ooa 300-rpamsoBoil TecTOMCCHIKH NOTOE BOOL 9eped
ECAAHYID PYOIWEY 1oeci GuTe He MeHes 15 asd fvnn (Reaateanio 3 s sed i Soneme), o oana S0-rpasvvonoil
MECHAKN He MeHes | a7 ik 38 HeK i ieHHEM HOEOTOREY pPaHH Y Modcacit dapunorpadia, AMOPTHIATOD B KOTOREX
MOEET GEITE NpRCOEIMHEH K Hacocy. Porylinpoiadie TCMOCpaTypE aMopTuIaTopa He ofA3aTeIeHO, CCOH BHIKOSTh
MECNA B HEM MATO SREHCHT OT TEMICPETY R

A} O@HH MIH 188 IMECHMEA HI MCTAATHYICCKNY TPy GOk,
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Mocnensne TEPMOCTATE , AOCTARIACMEE NPOWIEGENTENSM dapHaorpadie, HMEOT 184 FMCCEMED. DOHH U3 HHX
CAYENT L8 GLIAXACHUA CMEOCTH TEPMOCTATA NOTOEGM BOI0NPoBIHGE Boae. Mepes apyroll MomeT NpoKiiliEaTECH
AMCTHANHPOREIHHAN Boaa (5.1) B GwopeTky and perylinpopanss ce Temmeparyps (E:.2.3)0 Ecnn npReyTcTRYeT TOALKS
OAMH IMECHHE, eTD CACIYET HCNOALIOEATE 19 OIAHACHUA CMBOCTH TCPMOCTATS (38 HCR TN CHRE M oonle X VeIDEHH).
Ecal HeT HooGX0IWMOCTH B ONJAMACHHEE €MEOCTH BOOONPOBGAHON BOLoH, JAHCTHWIAHPOBIHHAR [OIA  MOKECT
NPOEATHBATECH Mepes CANHCTECHHER IMCCINE 204 MOAICPAAHHA 0 TEMMEPATY K.

Ad KaawGpoexa dapusorpada

Ha pocnpoHidodnsocTs onpeIeacHHA, BENOTHRACMEY ¢ NPHMCHEHHEeH dapwHoTpaa, B1HgeT Kannbponka da-
pHHOTPpafia B TecToMecI0K.

JDuHaMOMETR, CHETEMA PRYUATOR 0 mKand hapusorpada soryT SuTe 0TPEryINPOBIHE D08 NOAYECHHA [ ER -
HEX Pe3yALTATOR, BopeTky TakEe KanubpynT. O0IHAKO HET METOSE A0CoTNTHON PeryaupoBkE TeCToMeCHIKH. Kaxaan
TECTOMECHAKA (M nprbopl noneds GUTh CONDCTABMME © APYIOA ToCToMECHIEOR (naW npubopos) npu
HCTOALIOBAHME MYEH B NPCACIAN OAPEIEAcHHOMD JNATAIOHA KA CCTED.

MO®EHO HMETH TECTOMECIAKY, OTREFVIHPORAHHYID NPONIBEOAHTEIEM 0o eT0 cTaHAapTaM. [IpR nenoieionaHum
CTAPEIN WAR CHILHG HEHOIEEHHE XY APUOOpoR 3T0 HeBo3MomHO. PeaynbTaThl, NOAYICHHELS TP HCRONEI0ELHHI TAKOA
TECTOMECHAKR, DYOyT HIMCHATLCA NO Mepe Boe Gonemiero cf W3Hoca. 0aa nogiepsan i Xopowel cOTIACOBIHHOOTH
MeHAY npUbopasi HEODXOINME HACTHC NPOREPKEH.

NPFHIOKEHHWE B
[CnpaposHoE)

PeaynuTarsl MEXIADopaTOpiEY ACOLITAINHH

MeanabopaTopHsic RCNETaHIE GLAW NpoBctode B I9R9— 199 rogax AcnmapTaMeHTOM ICPHA, MTHLIEBEY [Ep0-
O¥ETOE H xacGoneKapH ey rexHoaoril (1GMB) s Berevnurede, Hunepnangay THNO TEATA MM 1 0400 BELX. W CCE 00 18-
HEdl, PedyasTaThl BOCAPOHIE0IHMOCTH apurorpiadoricokny wisMepernill npuseacHe @ Tadonne B,

Taéauwuabhb!l— JonyeTHMEe DOTRCILHOCTH haprRHOTPpLdi4eckuE naMepeHni

Hamepuesmue napaserpn CuoamsasTn BociposinaassocTh
Boaonormowm e e 0,52 %+ 160 %*
Bpems pazesTua TecTa 2o 4 .Mni l& % OT cpelHera SHaMeH i 48 % OT cpodHero IHAMEHNR
fBonee 4 mHH DTCYTCTBYIOT HANCKHEE DaHHEE OTeyTeTEYVIOT HANCAHEES ZaHHLC
* B wyluucckux cauTHMeTpax Bodwl Ha 100 rosves.
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OFRC 67,060 Hi% ORCTY 9293

Koiouepside closat MyKa MWEHAYHAA, THIERBRE NPOIVETH, TECTO, MCHLITANME, Wenumanua Gainyeckux
CEBONCTE., BOAONOTICMEHNE, pealoriueckie ceoicTea, dapuaorpady, dapiHorpaMma
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