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[Mpeancansne

I PASPABOTAH [lMNocvoapocroedusiy HayyHbIM yapexienHes « Boepoccriickmil Hayaio-necaeno-
BATENLCKMI HHCTHTYT 3epHa M ApoaykTon erg nepepaboreds (THY BHHHKM3)

BHECEH Texuwueckias KOMUTETOM No cTagaprisanmn TR2 «3epio, NpooveTe era nepe pabomrn
H MACTOCEMEHAD

2 MPHHAT M BBEAEH B AEHCTBHE MocranorieHAes lNoccranaapra Poccun ot 22 pexabps
1999 r. Mo S63-cT

3 Hactoammi crawgapt npelcTapiseT cobol ayTedHaresit texet VOO 3330-2 0 1997 «Myka nige-
i Han. Mianueckie xapaKTepucTHEd Tecta. YacTs 2. Onpengnedme peoloritMeckiy cooficTs C© npHMeHe-
HueM skcTeHcorpadas, Kpose paznenon 2, 5,6

4 BBEJNEH BINEPBLIE

3 MNMEPEM3IJAHHE

Hactoawmid cranaapt He MomeT OLTL NOTHOCTLES M YacTHYHO BOCTIPOMIRETEH, THRARHPOBATL 1
PACTIPOCTRAHEH B KaUeCThe cpHIHANBHOND MITaHH §e3 patpellerns ";I-‘EJJ'E'L‘?IE'L'JLIII:}HH AreHTCTIR MO TEXHH-
YECKOMY DEMVIHPOBAHNHD: H METPOMOTHM

1]
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FrOCYJAAPCTBEHHBIH CTAHAAPT POCCHUHCKON GEJAEPALMH

Myka mpensanas
DPHIMYECKHE XAPAKTEPHCTHEH TECTA
Onpeaesense peoloriYeckix coniicTs ¢ NPAMEREIHEM JIKCTencorpada

Wheat flour. Physical characieristics of doughs.
Dretermination of rheological propertics using an cxtensograph

Jara eeexenmn 2001 —03—01

1 ObaacTe npHMeHeHHA

HacTosluxi cTanIapT yCTaHARIHEAST METON ONpegcieHid PeIorHueckly CEONCTE TecTa U3 nme-
HHYHOH MYKH C IPHMEHENHEM IKCTEHCOrpafit. KpHEVID JABHCHMOCTH PACTHHUMOCTH TECTa OT HATPYIKH
HCTMOILIVEST A0 OUEMKH KAYSCThA MYKEH H 22 PeakiiHi Ha BHeCeHHEe VIYH LAy 1o0anok.

MeTon MpUserHsoT LT MVEKH M3 3epHia Markofl mmedsis { Triticum aestivam L),

2 HopmaTHBHBIE CCBUIKH

B HacToAeM CTAHAARTE HCMOUEIORAHE CCLUTKN HA CA2AVKLHe CTAHTAPTLL:

MOCT HOO 217097 Sepronsie o Dodonee, Ordop npod MonoTHY NpoIyETon

FOCT 423377 Harpui xnopucTelil, TexHMY9ecK e YoIoBHs

FOCT 670972 Boga aHcTHANMpoBaHHag, TexHHYeckHe vellonHA

FMCT 2333682 [locyoa W ofopyioBaHHe TadopaTtopHbie CTERIAHNEE. THIME, OCHOLHLE rapa-
METPEL W PasMeps

FOCT 2914391 (MO0 TI2-85) 3epro ¥ aepHOBEE TPpoaveETE. OnpegeneHye piaxuocTi. Pabo-
YHE EOHTPOIEHER MeTO

MCT PA314i4—99 (HOCO 5330-1—-97) Myka mumennusnas, Guanueckye XapakTepHCTHEN TECTA.
OnpelefeHie BOIONOTTOMEHAS W PEONOrHYecKHX CEORCTE ¢ NpUMeHeHHes dapurorpada

3 Tepmunw u onpenenenHs

B nactosies CTaHIARTE NPHMEHAIOT CIEIYIOILHE TEPMUHE C COOTBETCTEVIOLHAME O Peme e HHAM I
pogonoraomenae: O0mesm BoaL, HeolXoTHMBE 118 obPasoBaHMA TecTa TPpedVeMOol KOHCHCTEH LMK,

pasHoi 00 enunnuas dapuuorpatda (Manee — Ed), nocoe saMeca B TEYSHHE 5 MUH TP YCIOBASIN, YCTa-
HORTEHHBIY HACTOAILHM CTAHIAPTOM.

Mpuseydadne— BodonoracieHEe BHPUEA0T B KyBHECCKAY COHTHMETPaX Roas Ha 100 © MykH Bia-
HocTeke D40 % (no sacce).

Hinaumwe ohuonaisboe

E u 5 '|' FOCT P 51409-99, Myka nweHuyHas. ®uranyeckme xapaktepucTuku Tecta. OnpegeneHue peonorniyeckux CBOMCTB C NPUMEHEHNEM SKCTeHcorpada
(I L FE 1 Wheat flour. Physical characteristics of doughs. Determination of rheological properties using an extensograph


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-51409-99
http://gostexpert.ru/gost/gost-51409-99

MOCT P S1409-—99

XAPAKTEPHCTHKH PACTARHMOCTH TECTAD YCTOHMHBOCTE TECTd K PACTATHBAHWIY M PACTAMHMOCTE 10
paspEBa NPH COMTMIEHHH YCIORHI, VETAHORTEHHBIY HACTOSIHM CTAHIADTOM.,

MpuuvMenanHua

| YerollunpooTh BHPAXA0T B cORHWUAX 3xcTeHeorpadm (aance — ES).

T PacTAEAMOCTL N0 PAIPEIBA BEIPLESIOT B MHANHMETPAY NePeMelicHHA GAaHKa THATPAMME B JATTHC BB H0 008
yeTpoicTBEe.

4 CywmsocTs MeTOIA

MeTon COCTONT B TPHIOTORISHHN TECTA W3 MYKH, BOOLL H XIOPHCTOND HATPHA B TecToMeckke daph-
HoTpeds TTPH YCTAHOBAe HHBX VEToRHAX. FICnBTyeMOoMy EVCKY TECTA NPUIAKT CTAHAAPTHYIO dopmMy ¢ no-
MOLILK OKPYEAHTENA W hopMyolero verpolicrea skctencorpada. [Mocne oTAekKN B TeUeHHE YCTaHOB-
JNEHHOD  [epuods  BpeMedd  HCNBITYeMLIH KyCcOK  TECTa PACcTATHBAKT W (HECHPYKT  3HavYeHHe
NPUIGKEHHOrO yeuand, HenocpeacTeeHHo DOCHe NePROMD PRICTATHBANKA QBRI NOETOPAKT TPOLETIYDY
(POPMOBKH, OTAEHKKH H PACTATABINIGT C OIHHM M TeM e KVYCKOM TeCTa.

Paamepr! 1 ropaa moJydeHod Ha DRArpasvyMHuod ByMare sanHcuBaoieros yerpolcTea KpHeoi an-
NAIOTCA MoKazareneM hHaHYeCKHY CBONCTE TEeCTa, XapKTePHIVIOWMY Xefonekapible CRoNCTREE MYyKK,

5 PeakTHER

5.1 HonoassyoT TodbKO PEaKTHRELR KEATH(MKALHH YHCTRH I8 aHaTHia (9. 1. 4.) W JHCTHILIMPO-
panHuyio Boay no [OCT 67049, teMuHepaTi oY BIM SKRHBATEHTHO YHCTOTS,
3.2 Xnopua marpua mo DOCT 4233,

6 Anmaparypa

B nacrosmes cTanmapre HEMOMLIVIOT CReavIOHIYE anmaparypy:

6.1 Drcrencorpady® ¢ TEPMOCTATOM, NOANSPEHBERIOMLIHM MOCTOARHYI0 TEMOSPITYPY B BOasSHOH Oale
(npuacKerHe A), OO CAeIVIGMIHME PABOYHMH XapAKTePHCTHEAMI!

- YACTOTA BPAIIEHHA okpyraHTend (B3 & 3) mupn—!;

- YACTOTa BPAleHHs thopsyiomers verpoiletsa (15 £ 1) M

- CKOpOCTE apmxenns kpwoka (1,45 = 0,05) cm/fc;

- CKOPOCTL ARMacHHA Daanka gHarpammes (0.5 + 0,017 em/fc:

- TIPHAArAeMOe YCHIHE Ha eauHuuy skctedcorpada (12,3 £0.3) mH/ED man (1,25 2 0.03) re/ED).

1 PRHRMCHY3HNWNT— Hl.‘liL'l'.I'l.'r['lhIl: II|'|I11:'I-:EI|.'|H HMOHT PAKTHTHYID J\'.d.]l!ﬁpl.'lll-ld}' I EATE (CHEE CIHHNLA OTRIOHE-
fua). Jan Takwx II|.'II11'5I.'|:|.'|1:IJ| MEFOUCOYpa. GNHCAHHAR B A4 soEST DRTE HENOALIOBAHA, HO PAZINIHA B Hu.lliﬁpﬂhh’.l." HE-
DOXOEHMO TEPHHAWMATE B PACUHCT NPY CRABHCHUH PC3YARTATOR © PLSYALRTATAMH, NOAVIICHHB ME Ha JE_[!IHﬁ-l.'l[!li!I. FL AL B IE X
CMHCEHHEEC BRLUC SHPAKTLPHCTHER.

6.2 Dapunorpad, coeaHHeHHMT ¢ TAKHM X TEPMOCTATOM, YTO W dKcTeHcorpad, ¢ paGounmMH xa-
pakTepHcTHEAMA no FOCT PoS1404.

6.3 boperka — no IOCT P 31404,

6.4 Becw naboparopiiie ¢ QONYCKASMOH NOTPeiiocTLo pinsinneanua + 0,1 1.

6.5 narens A3 MATKOME IIACTMACCL.

6.6 Konba koHHueckad BMecTHMOCTLI0 230 cu? no NOCT 23336,

7 Othop v NoAroTOBKA Opod

Ordop 1 noaroToska npob — no DOCT WO 2170

* CraHnapt paipalioTad Ha OCHOEC XapakTepHCTHE 3KcTeHcorpada BpaGeuacpa. JonyckaeTed HenolkI0EEHAL
APYFOrG OGOPYASRAHNA,; CONOCTARMMOTD 0 XAPEETCPHCTHEIM.
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8 Ilpoeenense ananuia

8.1 Omnpenenense BIAAROCTH MYKA

Brasnocts Myl onpeieaswt no DOCT 291435

.2 llogroToBka anmaparypsl B panoTe

E.2.1 llepen HeNOABIOBAHHEM IKCTEHMCOrPpa REIOWART TEPMOCTAT (6.2) H UHPEVIAUHID BOXLI HE
BPEMA, HEODXOIUMOE 1A A0CTHREHHA 3alaiuoi TemMnepatypid (30 £ 0.2) "C. Jo 1 B0 BpeMA 3aMeca TeCTa
KOHTPOTHPYIOT TEMOSPATYRY TEPMOCTATOR, TecTOMecHIkH duapuiorpads Yepel npenHasHadenHos 1708
ITOH LEJIH OTEEPCTHE M KaMepi! 3kcTeHcorpada. Bo peex cnyyasay TeMOeparypa SO Ha Ol {340 &£ 0,2 "C.

.22 Peyar nepa 3kcTe HCorpafa peryIHpyeT Tak, Y4ToDW MOAYSHTE HYIeB0E SHAYEHHE, KOTIa 10-
TOK ¢ ABYMA CKODAMH W 1530 r Macchl ¥CTaHOBIeH B HYHHOES TOIGHeHHE.

.23 Bo pnagpHy KIEIOMG AE[ATem T0TKA HATHBAOT HEMHOTO BOALI W MOMSWIAI0T IepEITeIN ©
AOTEAMH M cKoDaMK B Kasepy sECcTeHcorpadia sa 13 Mue 10 Havana onpejgies.

.24 TecrosecHnky apiiorpafa OTCOSIHHAKT OT MPHBOIHOTO BATE H NOI0HPAMT MONoKe HHE
NPOTHEORECA | NPOTHROBSCOR] TAKAM OORATIOM, HTO0R MOAYYIHTL HVIEROE OTEIOHEHHE CTPESAKH CAMOTIHC LA
MpH padoTan e MOTOPRE HA VCTAHORIEHHON yacToTe apawenud (no 6.1, NOCT P 51404). 3aTem MoTop
DLIKTIONAINT W IPHCOEIHHAIDT TeCTOMECIIKY.

CMayHBATOT TECTOMECHIKY KANMeH BOMLL MERIY HIHEeN CTEHKOH o Kakaoi u3 JonacTteil. KoHTpomH-
PVIOT, YTO0L MPH BPAEHHH MECHNLHEX NONACTel ¢ YCTAHORIEHHOH YACcTOTOH BPAEHHA B MYCTOH Yic-
TOH TeCTOMECHIKE OTKIOHEHHE CTpetkH Guino o npenenay aHanasona (0 = 53) ED, Ecan orkioHeHye npe-
puiaeT 3 EQ, TecToMecHIky OUMILAINT MK VCTPAHAKT ARYVEHE NPHUHELL TPeHHA,

Jepxartens Nepa pery/IHPYIOT TAKHM 0Bpaton, YTo0L! TPE padoTanllesM MOTOPE TECTOMECHIKH B -
m, Heohxogusmoe LA nepemenenns crpensd or 000 4o 100 B, coctasnano (1,0 + 0,2) ¢

.25 bioperky (BRIMNSAS KOHYHK) HAROGTHAIDT Boaoil TeMneparypold (30 & 0.5) "C.

£.3 lloaroroBka nasecks

IMpH HeCDXOAMMOCTH TEMOEPATYRY MYKH JoBOIAT 10 (25 + 3) "C

Hamecky vysn 300 r pnasuoctein 14 % (no smacce) paseiovsaioT © TounoeTeo 4,1 1o Macca vaseckn
i (B rpaMMaxy NpH pasTHYU sl BaxHocT npuseteda s rabanue 1 DOCT P 51404,

Myky 3CHMAIOT B TECTOMECHIKY. JaKPLIBAIOT TECTOMECHIKY KPRIUKOH 10 KoHUA Jaseca (8.4.2), oT=
KDBIERE TONLKG Ha KOPOTKOE BReMd 108 JO0ARTEHNA BOAL W COCKADTHEAHHA WIMATEAeM TECTA ¢O CTEHOK
TeCTOMECHTKN (A2 2).

B.4 [lpwrorosiende TecTa

4.1 MNosmemanor (6,0 £ 0.1} r xaopucrore Harpus (3.1) B kosudeckywy koaby (b.6). Hannpawr
(npubmmanTenLHo) 135 v’ pone W GIPeTEH I PACTROPAIOT XA0PHCTEL HaTpiil. [L1a MyvKH ¢ Bodee HMa-
KOH BOIonorIoTHTe LG CnocolHOCTLID HCMOTLIYIOT MeHBLIHE o0LenM BojLl.

2.4.2 HepemelwrnnaoT MYKY B TecToMeCHIKE gapuiorpada npH vyCTaHOWISHHOH HacToTe BpaleHa
aonacteil {mo 6.1, DOCT P 31404) g reyenne | sUH WIH HEMHOMD 400G, THHKRA, COOTRSTCTEVIOIAS B -
MEHH BIHBAHKA PACTROPA Cofil (8.4, 1) 9eped BopoHEY B UEHTPRUILHOE OTREPCTHE HHEHEN KPLILIEH TECTO-
MECHAKH — | MHH, PHKCHPYETCA MepoM CaMOonucia Ha GrIaHKke THATPAMMEL

A cokpallieHia BRSAe il ORHIAHMS B0 BPEMA NepesMelldBaliHa MyEH OIadk THArpaMMBl npoisH -
raoT snepel. He qonyckaeTed nepedpirath 613K B oGpaTHOM HATIPRRTEHAN.

NMpuwmeywasnoe— Ipn pabore ¢ dapeHorpadyy, TECTOMECHARD KOTOPRIY 32KPRBACTCA 0AHOR KPRLIKORA
IFOCT P 51404, A 2.2}, concBoll PACTREOP BIMBAKT B MPaBEN NEPpeaHifl YIoT TCCTOMEC HITKEH .

Jared HI DIOPETEH IO0ARIAINT B NPaBkIH Mepeduiil yro TecTOMeCHIKH oy B odLese, Heolxonm-
MOM LTS OoTyuedHa Tpediyemoll KoHCHeTEHIME TecTa, pasHoil 500 Ed nocne 1aMeca o TeUeHHE 5 M.

Tecto pnocae OOPAIORAHMA CYMILAIOT [MTATEAEM CO CTEHOK TeCcToMecHIkH (6.4), nobapnas noe mp-
AHMIEHE K CTEHKAM MACTHULL K OGlEd Macce TecTa, He OCTAHALMHEAA TECTOMECHIKH. Ecan TecTo HMeeT
CHHILKOM KPenkyl KOHCHCTEHUHKD, A00anIanT e HEMHOTO BOIE, YTO0L MOAyHHTE TpelyeMy Kol-
cHcTeHwn, pappyio 300 ED pnocne saseca B redende 5 suil. 3aTeM 3aMec NPeKpaliaioT M OWHLLIAKT
TECTOMECHIKY.

I PHMCYMAHHD— Ecaun TLCTO, MONYWCHHOGS NPH OCpBOM ZaMoCct, OTECUAET '.I'|:|1."i.:ll.'rE::Lt|ZI1|I!'.I 5.4.3, HCIRETYC-
MEIE KYCKE HF Hero MoryT Guth chopaosade (8.4.4) v pacranyte (8.5.1).

4.3 [lpy HeobxofHMOCTH JEME0T JONOTHHTEIEHLE JAMECK 10 TeX Mo, MoK HE [Moay4aT TecTo,
A8 KOTOPOTD!

= Bpessd Jo0ARIEHHA CONMEROND PACTBORA M BOJL He Npenuiiiaet 25 ¢;
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- KOHCHCTEHUHA B LeHTpe (apHHOrpaMMid Mocie TMeca B TeYeHHe 3 MHH HANDINTCH B Mpelenax
dED--520 Ed,;

= BpesM#f 3aMeca octapnaer {3 & 0 1) mau.

3amec NpeKpallainT Nocie HCTENeHHA ITOM BpeMeri,

844 [lepwarens ¢ IEVMA IOTEAMHE BEIHHMAKIT M3 KaMepsl skcTencorpada (6.1), cHUManT croln.
BLHHHMAKT TeCTO M3 TECTOMECHIKH dapuHorpada. BareluHsaioT Kvcok TecTa Maccod (1530 £0.53) r. [Mowe-
LLAKDT B OKPYTAHTE L W OEPYIAA0T TecTo 3a 20 000poTon THCKL. BulHHMAKT TECTO W3 OKPYIIIHTEAN H po-
MYCKMOT yepes opMynmes VETPORCTEO (OOHH [3), CIerd 33 TeM, YTo0L HCNBITYEMBLI KYCOK TecTa npo-
XOAHA no ero uenTpy. [lepexnanpmanT HeNLTYeMLH KVCOK TecTa U1 PopMyIouiers YeTpoicTia B HeHTp
NOTEA W 3aKPeIAKRT. ¥ CTaHAHEIOT Taivep skcTeHcorpaa Ha 45 M. BipeminpawnT BTopol KyCcok Tec-
Ta, OKPYTAAKLT, QOPMYIOT W JREREIUBHINT erd TakHM e Cnocofos. TloMeinanT JepsaTenl © JIBEYME
NOTEAME 1 HCOBITYEMEIMM KYCKAMH TECTA B KAMEDY JKCTeHCoTpada.

MMpuuwesad uwa

| CrieHs AHNKOE TECTO Meped popsOoBEKON cIErEd NOCK NAKT PHCOEGH MyKoH HAN KPpaxMamom.

2 EchW TeCTO MMeET NORBLICHE YK 33ECTHHHOCTE, CHOOR B TENEHHE HOCKONBENX COKYHA MPHIC DA BRKT, 9T0-
fit yheanTec B npasdieHOH (hUKCcaUAN TecTa.

Jaresm TecToMecHAKy dapHuorpada ouHWAIOT.

B.5 llpoBegcuHe HCOBITARHE

B.3.1 YHepea 45 mui MOCTe JAKPeNIcHHE NepEOTD KYCKA TECTA NOMELANT Nepiklii 1oToK Ha chatamn-
CHPOBAHHEN KpoHmTeiin sxkcTedcorpada (6.1); MOCTHE MeR Iy TOVMA MOI0DHHAME T0TKA J0M&eH Haxo-
AUTECA C NEBGl CTOROHEL H HE OOTHEH KACATLCH PACTAMHMBRMUIETD KPWOKR NPpH ero nepeseednni. Mepo
SAMHACWBAKLET0 YCTROHRCTEA YCTAHARIHENOT HA HVISROE THAMSHHES | HeMeLIeHH O NPHBOIAT B JRHAeHHEe
PACTAMHBEAKMLME Kok, HabmoaaoT 32 HCOBITYEMEIM KVCEOM TecTa (npuaedanne K %30 [locae paipeisa
KWCHKA TECTA MOTOK VIATAKT.

n PHMCRAHHAE— B ';U\'.I."H.'Ill.'l.'lrl.'lﬁtllnill OGCASIHHY MOozenen EPKK BOIDPAILECTON B HCXOIHOS BCPXHOE ITOT0-
EOHME apToMariaeckn. T1 PH HCHEOARIOEIHRNA CTAPLIX smozeneid Heolxonuwuoe NP TEGMOHIH OCPEKIHDATELA CCTAHOBHT
EPHIE NOCES pAdphliBs WCMBITYCMOND EYCKA TECTA B BEFHATE oD B MCKOOHOLE BOPXHCS NOI0RCHAL .

B.3.2 3ares recto cOBMPAKT C 10TKA W Kpoka. [TOBTOPIT ORpYraeHde H QOPMOBEY 3TOTD HCTIITY -
EMOND KYCKA TECTa, Kak OMHCaHo B 8.5 1. YCoTauap nsaT TaiiMep JKcTedcorpada Ha 435 M.

B.5.3 YoTanmammMBRoT DJaHE SKCTEHCOTPAMMLL B HAYANLHOS MONGHEHHE NMEPBOre HCMLITYEMOTO
kycea TecTa. [lopTopaoT onepaumio pacTAriBanHa (8.5.1) Ha BTOPOM HCHETYEMOM Kyveke TecTa. Cobupa-
T TECTO C I0TEA H Kp1oka. [losmopaioT onepalmd okpyrienud W dopsoskr (B.4.4) Ha GTopoM HCNBETYE-
MOM KYCKE TECTa.

B.3.4 Sarem onepaudi PacTATHBANHA, OKPYIIeHHA W popMOBKH, onicaiiee 8 8531 — .53, no-
BTOSIENT, BOIRPALLAs cOopMOBIHHLE HCALITYEMBIE KVCKH TecTa B kasmepy. Onepaudd NpoBogdaT 4epes
90 MHH noCHe OKOHYAHKS FHAMEIIHBAHWA TECTa.

#.3.3 [losTopaoT onepauui, ondcadiyie & 3.1, pacTarueas ofa HCNETYEMLN KycKa Tecta. (ne-
PALMKD TIPOBORAT Yyepes 135 MHH Nocie OROHYANHH 3aMeca TecTa.

B.5.6 Ana yeRopeHHd NPOUeAyPEl B COKPALUISHHT BPEMeHH WIMEPEHHA D0NMYCKASTCH HCTIONBI0RATE
TPOUEIYPY, OTIHHALYIOCH OT CTARIAPTHRON NPOEWTKHTEILHOCTRIO EPHOLA OTIeREKN TecTa. PacTarkna-
e weped 45, 90 w135 sMuH nocie saMeca TecTa 3aMeHdsT pacTArWGarmes vyepes 30, 60 v 90 Mun nocne
sameca recta. B oros coydae dopmMa B paiMep NOIYYeHHLIN HAa JKCTeHcorpade KpHRLX OTIHYAKTCA OT
CTAHOAPTHLIR 3IKCTEHCOTpaMM. Monoawionande yvoeopeHiol npouneiyvpe pUECHpYIOT & oT4eTe ob
HCMEITAHMH.

9 OdpadorTKa pe3yILTATOR

Jas obnerdeHus pacteTon HCNOOLIVIOT KoMOwloTep., Brnyckaemas mornpukauns skctencorpada
OCHAIEHA YCTPOHCTROM BRIBOTA ODAHHLX Ha KOMOLETep. [TpH Baiwsadl HeoGXoIuMoro NporpaMaioro
ofecnede HHA KOMIBIOTED BHATHIMPYET JKCTEHCOrPAMMY B COOTRETCTEHM ¢ 9.2 —U.5 | MOXET BEIBOAMTE
PESVILTATE HA NEeYaTAKNIEE VCTPORCTRO.

9.1 Pacuer pogonoraomenis

BononornomeHie & kvGdecknx cantismerpax va 10 r sykn pmassnocTeio 14 % (no macce) paccun-
TRIEROT, Kak onwcano B 9.1, TOCT P 31404,
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9.2 ¥YeToHuYHBOCTL K PACTAMMBAITIND

9.2.1 MakcuManuHan yCToHYHMBOCTE

38 MAKCHMANLHOE JHAMEHME YCTOHUMBOCTH K PACTACHBAHNIO K NPHHHMAKT CpetHes 3HadeHne
MAKCHMANLHEX BLEICOT KCTEHCOrpadiueckiy KPUDEY (PHCYHOR 1), NOMvUeH LY B peyiLTaTe WCIkTa-
HMA OBYY KVCKOR TECTA, NPH VCIOBMH, 9TO PATTHYMA MEXIy HHMH He npepumwanT 13 % ax cpendero

IHAYSHHAL.
Kasnoe cpennee 1agenne R oo R ooq U R, 55 JA0HCHBAKT © TOUHOCTLIY 1o 3 E5.
Harpyamm, EC
- E k
,, \( \ s \ &
o 0 1m 190
Bpsan, MW+, N PECTIEN UG Tl
F'I-IE}'I:I.IJ-LC 1 — PCIII.'II.: SCHTATHEHRS JKCTCHCOMPAM M, OTPAXIINAY HEIMCPAacMES NOKIZaTENR

9.2.2 ¥eroluyMBOCTE NpH nocToAMHGH Dedopsaling

Mamepaior BaeoTy KPpHEol npH GUECHPORAMHOM PACTAMEHMHE HCNBTYEMOID KYCKA TECTA, COOTRE-
TCTEYIOMEM 50 MM nporpdxenys GRaHka JKCTEHCOrpaMMLl. PacTamenie HIMEPHIOT ¢ MOMENTA, KOrod
KPIOK KACAETCH MCNLITYEMOTD KVCKA TECTa M VeHIME CVIHECTEEHHO OTIHYASTCE OT HYIE,

Ja peIYALTAT VETOMYHBOCTH K PACTATHREAHWIO NPH NOCTOARHON JedopMatinn Ry npuERMa0T cpei-
HEE THAYENHE BRICOT IKCTEHCOTPRPMYSCKHN KPUELIX, CODTRETCTRVIDMIMY MPOIDMKeHHID GIaHKa JKCTeH-
COrpanMIA Ha 50 mu (pucvior 1), Npe yCAOBHHA, 9T0 PA3HHLEA BRHCOT, MONYUeHHaA MPH MCLTAHH JEVY
KVCKOR TECTA, HE Npebsiiaet 15 % X cPenHero SEaueHms.

kKaggoe cpeames IHa9eHne Ry 4o, f5p op U Mg 15 380MCHIBAKT C TORHOCTLID A0 5 EX.

J
I PHMCYIHNE— Beneactane Gonbinero OMYCKAHHA TOTK3 Gonee YCTOHUHERH HCRLTYCMEBE R KVCOKE TecTa
NMPH NPpGARHECHIER finaHea FIKCTCHCOMPaMMBl HA Sl min ﬁ!.-_.ll'.‘T PACTAHYT MEHBILC, BOM MOHOE YCTONHELIE. _ﬂ,l:!llll'_ﬁ'l."l\'.ill.' L=

Cil ¢ MOMOEL LK COOTECTCTRY K LICH l:LLHEIE'H:IIIKH .1}\'.|.'T-|’.‘IIE|.'|I'['|'.’IIE‘|5;1 ONPEACAATE ¥CTONIHBOCTE BCEK HCORITYEMEIX KVOKOR
TECTA DPH O4HOH B TOR K& PacTARARMOCTH. HenonksosiHne Tako Ki.'l.'lllﬁ]'!ll.'rEKH OTMERAKT B OTICTE 08 HCNBITAHWEX.

9.3 PacTARHMOCTE

PacTaaHMOcT: £ XapakTepaIvioT paccTOARHeM, NPoiiIeniLsM GIapKonM SECTEHCOTPAMMEL OT MO-
MEHT, KOIOA KPIOK KACAETCH HCTILITYEMOID KYCKA TECTA, 10 Pasphibd (ODHOTO Wl THEed) TecTa HCALITYE -
Moro Kyvcka. Ha sketencorpadmdeckoll Kpriod paipes obosdaqaeTes anb0 miapHeiy MaledHes KpHBoi
MOYTH A0 HYJIEROrD IHAMeHHA, THDO peIkus HapyleHHes fopyll KpHBOH {pHeyHok 1),

I PHMCYSAHNC— Xoa zanHcH Nocie MoMCeHTa PAIPEIED 33EMCHT OT HHCBUHN PRIMAXKHOH CHCTCME W OT
WHFCPHAND BECMOHNE MOEIDY PASREBON L'Ilk}'h TAXCH]) TECcTA HCMBTYSMOTD KYCKA, ,|].1H HIMCPOHHA SHASCHHEHN PacTs -
MOCTH .'Ilil."'l.'l.'lll."l.'h[!}I'HI'.II'l'll."l.'KH.H KpHBEIA Npeianoiik ITEIEHG TOEHE MROL0TEATRCH OT TOUKH paiphiBl BIOOE HHPEY-
.IH[!IH-:EIJI JAUHHH OPAHHAET iNYHETAPHIR THHAS HA pPACYHED 1) BHHZ a0 HYICEOrO FTHIMCHHE HAarpyseH. ﬂ,.l:-l N PaBATRHOMD
ONPCICACHEHS TOYEW paiphklEa H JA'.['III-IH(!H HAB B Aa 0T 33 e BITYCMEIM EYCEOM TCCTE B MOMCHT palpbiBa.

3a cpelnHes IHAYUCHHE PACTHXHMOCTH NPHHHAMAKT CPeIHee PACCTOAHRE Ha IKCTeMCorpadiHYecKnx
KPHBERY, MOTYUEHHBIX TPH HCMBITAHHK IEYN KVCKOD TECTA, MPH YCAOBMM, 49TO PATHHLIA MeXIy HAMH He
npepLwRer 9 % UX cpenHero aMavenn.

Kasaoe u3 cpefnux suaueimi Eyp, B W . JaNACHIBART ¢ TOUHOCTRED A0 MHLTHMETPa.
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9.4 Duepran
DHeprHn QAPeIelsoT N0 MILADE 000 MIHCAHHON KpHBoil. DHepris xapakreprivet padoTy, 3a-

TPEMEMHYIO HA PACTATHBAMHE O08pasga TecTa. [Liomags MIMepAloT TAaHHMETPOM H GLRIPAXANT |

KBAAPATHELY CAHTHMETPAX.
9.5 OruoimeiHe YCTORYHBOCTH K PacTARAMOCTA ( £7E)
Oraowenne K/E xapaktepisveT yeroliuneocere £ wan R w0 pactaxusmocTe. Otnowenie K7E we-

MOABIYIOT Kak TOTOAHATERLHEA akTop 18 onucaiis cHodcTE TeCTa.

10 JonycTHman MOrpeliHOCTS

PeaymuraThl MesnafopartopHEy HCNHNTAHRE . No onpefgied o CXOIHMOCTH H BOCTIPOHIEONHMOCTH
METOAA MPHEEICHE B NPUIoXeHHH b, 3HaueHdd, NoUyHEHHES NPH MeRnabopaTopHLIY HCNLTAHHAY, M-
TYT DLITE MPHMEMHME] K KOHUSHTPRUHAM W MapasMeTPas, MPABEIeHNLM B HACTOAIEM CTAHAADNTE.

11 Omaer o HCOLITAHKEK

Omier off MCIETANKRH JO/IEEH COJIE AT
HHDOPMALHED, HeODXOIAMYID 0T NOMHol HIeHTHOUKALHE HCOBTYEMOH Nposel MYEH;

sMeTon oThopa. M NOAMOTORKH NPOGEL, €CIH O HIBECTEH,

METOT HCMBTAHKA CO CCLUTKOI Ha HACTOMW M cTanaapT;

ACTATH MPOUSIypel HENLITAHAN, HE YeTAHORTEHHLIE HACTOALIHM CTAHIAPTOM, KOTOPLIE MOTYT T10-

BETHATE HA PesvALTATE HCTLITAH;
= MOIYUEHHBIE P2IVIETATE WCNLITAHHNA,
- OKOHYATENLHBI peivILTAT, CAl CNOAMMOCTE DLITA YCTAHORIEHA.
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NMPFHTOEKEHHWE A
[Crpapossoe )

Onucanue agerencorpada

Al Omee DEHCANEE

DECTEHCOT D COSTOHT Hi:

- CcOBCTECHHO 3ECTeHCOTpada (A2

- TEPMOCTATE LA UAPKYIANEH BOOE (A 5).

DEcTeHCOrpal HCIEOALIYIRT BMEecTe ¢ didpudorpagos ¢ repsoctatos oo DOCT P 31404,

A2 ¥Yerpodiereo sEcTencorpapa

A2 1 Drerercorpad, YVETAHOBNCHHE HE TRECION MYTYHHON MAMTE — OCHOBAHWH © MCTHRPEME BHHTAMH 134
VOTAHORKH 00 TOPHIOHTANEHOMY YPOEHK, COCTONT M1

a) oEpyrawteas (A2

f) hopuyswers yerpoiicTea (A 2.3

B} JOTKOE W GO0 Q08 YICPHERIHHA HCNEITYEMEY EYCKOB TCCTE M JCPAATENE I0TKOR,

[} TPCXCCKMUOHHOH KaMephl A08 oTheskn TecTa (A 2.4);

A} yCTpOACTER A0 PACTAMHBAHHS OORTHOTD Eycka (A2 5);

£l veTpolcTia 10 3anMeH YeTOIEBOCTH K PACTATHBAHWK W PRCTRAAMOCTH 0N THOTD KYVOKE TECTA B BHLE 3KC-
TeRCcOrpamMse (A 2.6}

Cxemp npHeHocofACHHA 200 PACTATHEAHWA W YeTPORCTEA ANE JAAHCH NPAECICHK HA PHOVERKE AL

A2D ORpyrARTENR

OEPYTARTEAL COCTONT W3 EMEOCTH (23 JHA C HATPYHCHHOR XpREoH . BHYTPR eMEOCTH pacnolaracTcl Bpauia-
WEACE TAPEIKA, B UCHTPC KOTOPOA HAXOIKTCH OCL, HA KOTOPYI HAICBIETOR TedTo. YacTola RRpanicHHA R Py TINTens
(B3 + 3) mmn—1,

Boga, nocTyNR0as 0 TEPMOCTATE, UHPEYITHPYET BHYTRA GOROBLX CTCHOK KAME[L 000 OTICHKH TECTE W pory-
NHPORAHHA TCMICRATYPEE ATOR KAMEPEL.

NMpuwmewad ne— Hegoropue npufopst, HI3roToBIcHEBE o 945 1., HMe0T 22cTOTY BpallcHIE OEPYTIN-
renn 112 suen— ! Henoaszopasne Takux opabopon ao0&Ho GuTE 3 HECAPOBAHG B OTICTE.

A2 DPopMyRILCE VCTPORCTED

PopuyIOUIEe VETPOICTAN COCTONHT N TOPHIOHTRALHOMG RAAE, BPAEAKIEEToCA ¢ tacToTol (15 £ 1) muu—" auyT-
P nomors warrEapa. L ninaag nsaeeT MeTanaeiecky o DNAacTIHEY, NPRKPENASHHYE K 8r0 BHYTPpeHHe A cTeHie. TeeTo
TakHs 06paiom nodgepracTed dropayIiesy BOLICHCTRHEY MERAY BANOM B MOTATTHReckol NEaCTHH KON,

Booa, noeTvnam man s TepMOocTaTa, SHPEYIHPYET | CTEHEAY MOA0CTH UWTNHAPL, PCVIHDYE €00 TEMOEpaTypy.

A2 A4 Kasopa 408 OTACKEKH TECTa

Kamepa ¢ peryanpyesofd TeMnepaTypoli 204 0TICEKR TECTa COCTOMT N3 TRex CoRuH, Ka®iad B3 KOTOPEY HMeCT
NECPHLY W MPCAHATHAMCHA DAH NEPRATENR © NBVHA JOTEAME.

ODEPYrACHHEE B ChOpMOBAHHKE NENBETYCMEIC KYCKH TCCTA BHACPHMHBANT I KAMCPC HA NOTEAY C ECRRATEANME.
B kaaaom M1 A0TKORK X Jepokarciel JakpenicHel 188 30T, KOTOPEE HMEHT YrAyhicHie £ BOA0R ., 1 ToGR TPeIoTEpa-
THTH OBPAOBEAHNE KOPEY [JBECTPREAHEA) HA NOBEPXHOCTH MCRBITYCMEY KYCKOB TECTH.

A2 S Pacmsrwpawnies yeTpolcTeo

Heneryvess il £ycok TecTa UHARHAPHICCKOA dropubl MOAIEPAHEICTCA B A0TKS B MOPHIOHTRILHOM MOEOKCHIH
AEVHH EPOHIETCHHAMN, NMPHEPENICHHEIMA K KOHIY PACOOAGKCHHGIG HA OCH PRIYMATA, © NPOTHBOBSCOM HA DRYIOM
KoHue, Kpok, conpiEacamiiic ¢ LeHTROM BCRNHCH MOBCPYHOCTH HCMBETYCMOTO KYEKA TCCTa H NPUBGIAILERCE B
NEHHCHEC (BCPTHEATBHG AHHA) AMCKTPOMOTOROM, PACTATHERCT CO CROpoCTRI {143 £ 0 03) cmfc HomuTyeME il KYyCOK
Tecta. dpHECHHE KPEKD BHHT MPOLOAEICTCA 10 PA3phlBE WCNETYCMOMD KYCKa.

Mexannas, npueoiguei & aeicTere Kpiok, ofopyIyInT AaRTOMBTHUCCKIEM K OTPEHN T ELELHME 1 PeKIH EaTe-
NAMY, REKPRIAKRILHME IRHACHHE, KOMSA KPOK J0CTHIACT BEPYHETD WIH HHEHCTO DORGECHUH. B soBefiuny Moac-
NAX IKCTEHCOTpad KFaK, JOCTUIIIHE HHSHETS MONKCHIR, AETOMATHYMCCKN BOIEPAILEETCH B HENOIHOE BEPIHED.

JdrnkeHHE BHUT PHYMAMS, HOCVILETO AOTOK © HEALITYCMEIM KYCKOM TCCTR, BHIIWBACTCE CONPOTHRISHHEM TECTL
PRCTATHELHNK.

Al G JamiEcEBAMLeE YCTROACTRO

JrnkeHne PEEAra, HECYMICTO A0TOK ¢ HONETYCMEM KYCKOM TECTA, MePeISCTON MCpes CHCTOMY PLI'GETOR CAMO-
MUCLY, JACTARARH NOCACAHHE IBNTETECA N0 NORGCe GyMars, PErHcTpipys IEHECHUE B BHAC 3XCTCHCOTPaMy e, dne-
HOHHE CHOTCME PSAross B CasMonHels aMopTEsHpyeTed NOrpyEcHHE M ) Macio nayviaepos. [loyn&ep cocamHen o
HECYLLHM TOTOR PRSTIMM.
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.y

ACTHEAHIK A K0

recti: 2 — jAorak;.F — ckob

I — menurvemmil wycos
8 = ClecTEMa pudaron; 7 — GUIRHCAP Sasomnne i, MAICAHHE T anoepTaRTop
Pucyrnok Al — Swerencorpadr. [pucnocofacHne 108 PACTHTHBAHHA ¥ yCTpoddcTED ANA 33NHCH

MOCTARTACTCA B PYAOHAN. BYMArd nepesicilEcTel MoTo-
wseTpax. Io

JduarpassisEan Sysara 1 JamHcEBAKIETD YoTpolic
posE HACOBOTG THNA o0 ckopoeThio (063 = 0017 esfc. Mo gcel nauHe Gysard HAHCCCHE WKADa B Ca
MUpHHE OVMArH WMeeTed Kpyrogas wreana {pagwyeos: 200 sy or O po 1000 E3.

A3 TepmaocTar

AT COCTOHT M3l

Tepuoc
a) Daka ¢ BoaoH;

) FACETPHYCCEDTD HATPCEATCNEHOTD STCMOHTE
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B} TCPMOPCrYNATOPpa 08 PeTyIHpoELiH M HATREEITEALHGI0 UFEMEHTE OO0 NOAICPEAHHA TEMICPATY PR OKPYT-
nuTena, fopyyviolers YeTpolcTes B KaMepe 006 oThekKn Tecta (30 + 0.2) "C. Korna TeMneparypa B mosMoiicHng
HHxe 22—24 "C nan TesMnepaTypa MYKH HHEE TCMNCPATYPR NOMCICHHE, IonyckacTed H0NCE RECORAN TeMICpaTy pa,
peryiMpyesan ¢ To0 #e TOUHOCTEE

rh  TERpMOMETPA;

A} Hacoen, MPHEGEEMOTD B DBHXCHEC HCETPOABNIATENCM, H TecToMeckNEN, Hacoo coeaMAeH ¢ aRETeHCOTPa-
drom ¢ mosMon e rHBEax Tpyhor. Hacoe 1o0&el EMETH IOCTATOMHYIO NPOHIBEOIHTCIRHOCTE 144 NOATEPHAHNA TEMNE-
PATYPH CTEHOK TecToMecnnkd {30 + 0,2 "C;

C)  IMCCEMKL HE MCTANRHYECKNE TPYDoE A0 oxmasicH g SaHN TepMOoCcTaTa cTpyel BO0OnpoEIHON Boak .

He pokoMesayeTed MCnoEI0EATE OQHH TepMocTaT Ana dapuiorpadia w skcteHcorpadsa. B npoTHBHOM caywac
AT EpHiope GOOPYIVIOT OTACNEHEMH HACOCAMNA,

Ad KamnGposxa okcrencorpadia

Jng noayscHNE PABERIEHL Y PEIYILETATOR CHCTEMY PREOATOE PECYIMPYIT, 8 WKary skeTencorpada kanubpywor.
JanHag NAACTHHED BHYTPH rOpMy T VeTPolcTea 0hlal2eT KpaniHol, CooTReTCTEYEMUCH TaHHOMY ropryime-
sy yerpoleTey. OTEAI0HCHHA KPREHIHE 320HCH NIACTHHEN BRILBLOT OTKIOHEHHA LIHHE W EONCRETHOM CoMeHI
pAcTATHELEMOTO KycEa TecTa, [IpH COMHCHEE OTHOCHTENEH O KPHEHIHE JAIHCA TISCTHHEH ¢ NPOREPACT H PCOVINHpY-
T NPOHIELLHTCAL.

PYHKUNOHATKK G CROMCTRA CHeTeME BANAHCHPORKH NPOBCPAKT HATPYRCHMEM HIBCCTHON smaccw. Beauane
NoMellanT myctoll pepaateis Tectd (Maceolt 200 rh ¢ apywua ckodasn (Maceol T3 1 kamzan) Ha koBew peiiara Gamas-
CHPpYH e CHOTEME KAK BO Epesil HENsTarni, Yrodsl cMoleanpoBaTe MACCy HCMBITYE MOTD EYCKA TECTE, MOJARE LRI~
WOT AGmOTHETCHLE R rpy3 saccod |50 r & gewTpy Depaarens ¢ noMowbn pepeaki. T pasiieHe OTPEryan poBaHH A
wkana Gyner noxatusate ¢ E3. C nonondureanHeis rpyaos smaccod 300 r sanmc s sainee yeTpoiic Teo OvAeT noKase-
BATE 400 E3, a co chenviomss rpysom saccoi 300 r — B00 ES. Taknw olipazos HIBCCTHAR MACCAH COCTARISACT, T

S0 {nepaatoeie + ckodm + 150 0y, .. & E3;
S0+ 500 p (= 1000y oL 400 E=;
TOHY + 500 r (= 1500 ). . ., ... .. .. B ES,

Koraa rpys obwei smaceod 500 r nosemanT R noes0 PO BMECTo TOTKE, [1e40 priara Gy1eT RaxoiuTecs &
FOPHIOHTANEHOM MOAOECHHR, TOSTOMY PCKOMEHIYETCR, Toln Macca KAk ol LoMBHHAuHK JoTka W ABYX cxod Guna
MpoEEPEHA.

Ofwan Macca rpyia goaaHa Gute (350 + 5) r. e mposeprd cro coOTBCTCTEMA YOTEHOBICHHOR Macce peko-
MOHEVETCR HE KAMAYH KoMOMHAIHG <10TOX N cKofias HAHeCTH MAPKHPOBKY.

ABCONKTHOM MeToRd peryidporen kombunanwl dapuiorpad — skcrencorpat He cymecTayer. Henoneayior
IkcTeHCOrpad, oTperyIHposandEl o cTannapry nporzecidteacs. I pe HCNONEIOEIHWHE CTAPEX HAH WIHOWEHHEX
Npuiopos 0 NOLICPEIHNR XOPOMWeA COrnacoRIHHOCTH Meday npuiopasi HeoDNOIHWE YECTRE NPOBEPKH.

MNFHADKEHHWE B
(cnpapoiHoe)

PeayanTarel MEXKIADOPATOPHEY HCOLITANANH
MeanafopaTopHee BCNKTaHKA GRNH NpoBciedHe B [98%— 1990 rr. aenapTasedToM 3CPHA, NUMEBEN MPOOYK-
ToB W xnchonekapHuy TexHoaornd (GMBY n Bercnustrene, Hugeprannax, THO [TuTanua @ DHMEELX HECTE 0B~

HHIE. FL‘.I-!.-.L:.'I.':ITIuI CEXOINMOCTH 0 BOCHPOHIBOANMOCTH SKCTTHCO] |.'|'.’Il:|l-JE‘I|!1.'KI1!G HIMEPOHHH NPUBLICHEL B radnuue B.1.

Tadnuua Bl — CxoiusMocTs | B OR 1 P SEO QMM G CTE '_ILL"TI.'HL"L'II'|'I:I-I|.'I]['IL'L'LI-I1 HAME e HH

Mapuserpu CxognsocTte, 5 EBocoponssaaumocts, 5
BosonornomcHne n3* 1,5+
MakchmaneHas yeTolIHBOCTE Rys O [OT CPEAHETO IHAMEHHA) 32 (0T cpeNHero IHAYNEHHA )
PacTakumocTe Eg O (0T CpeaHero IHAYEHAA) 22 {oT cpedHeTD IHANEHNH )
* B eydnueckHx canTuseTpax Boasl Ha LO0 rosvis.
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ORCHT.060 H34 ORCTY 9193

kniowepsde cliopa MIUEAHYHARE MYKE, TECTO, HCNETAHHA QHIHYSCKHY COOHCTE, ONpefsiedne, pealori-
YECKHE CROHCTER, IKCTeHcorpad

14
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