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[Mpeaucaonue

I PASPABRBOTAH lNocvoapeTeeHHBIM HayuHLIM yypexaeHies « BoepoccH okl HayaHa-Heeae 1o-
BATENLCKMA HHCTHTYT 3epHA W OPpOIyKToR ero nepepaboten= (FTHY BHH I 3)

BHECEH Texumueckuy kosmuTeToM no cradaapriiauun TK 2 «3epuo, npoayeTsl ero nepepadoTiy
. MACTOCEMEHAs

2 NMPHHAT W BBEOEH B AEMCTBHE Nocranortennes [occtanaapta Poccrn ot 22 nexalps
1999 r. Mo S69-cT

3 Hacromumi cTanpapT npeictapndaer cofoi avre HTHaH LI Teket MCO 553031988 «Myka nie-

HiaHad, DuInuecKHe XApaKTepHCTHKH TecTa. YacTe 3. Onpegenetye noLonorloMeHna H peoloriecktx
caOCTE ¢ npUMelcHHeM Banopurpadas, Kpoe paiteton 2, 5

4 BBENEH BINEPBBLIE

3 [NEPEMIIAHHE

Hactoawnid cranaapt He MomeT OLTL NOTHOCTLES HAH 9acTHYHO BOCTPOMIRETEH, THRARHPOBATL 1
PACTIPOCTRAHEH B KaUeCThe cpHIHANBHOND WITaHH §e3 patpellerns ";I-‘EJJ'E'L‘?IE'L'JLIII;}TQ ArEHTCTG MO TEXHH-
YECKOMY pEMVIHPOBAHHD: H METPOIOTHM

1]
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FrOCYJAAPCTBEHHBH CTAHAAPT POCCUHCKON GEJAEPALHH

Myka mpensanas
DHINYECKHE XAPAKTEPHCTHEH TECTA

Onpeleieinne poJ0onoriomelns H PeolorHYeckny coolicTs ¢ npUMenenHes BaaopHIpada

Wheat Nowr, Physical characteristics of doughs.
Determination of water absorption and rheological properties using a valorigraph

Hara eseaenun 2001 —03—01

1 ObaacTe npHMEeHeHHS

HacToalmidl cTanmapT veTaHARTMBAET METOO OMNPeleleis B0N0ONOrNOIEHHA MYKH H3 38Ha MATKOH
moeHHLLL CTriticim aestivam Linnaeus) 1 pealorHyeckdy CRONCTE TECTA, JaMelllHBIeMOro W3 Hee, ¢ MpH-
MEeHEMHEM BATapurpada®.

2 HopmaTHBHbIe CCBLIKH

B HACTOALNEM CTAMAAPTE HCNOMBIOEEIL. CCLUIKH HA CReAvIsIHe CTaHIapTE:
T HOO 217097 Jepuobkie o Dodonue, Orhop npod MONOTHY NPOIyETOR
M»CT 670972 Boma aHcTHAAMPpORaHHAaR, TexHHUeCKHe VCIOEHA

FOCT 2014391 (MO0 712--83) 3epuo W sepuobble npogyeTel Onopenenenme plaxiocTy. Pabo-
UHH KEOHTPOILEEH MeToN

3 Tepmunsl u onpeaeneHud

B pactofiies cTanIapTe NPHMeHAIOT CIeEVIOWHME TEPMEHL © COOTRSTCTBYILLLHME O PEIE e M

KOHCHCTEHUMA, ConpoTHRIACMOCTE TECTa FAMETHEANHI B BalopHrpade npu veTanomienyoi no-
CTOAHHOH CEOPOCTA B eddHHLax sanoprrpada (EB).

Bogonoraomende; O0seM Boabl, HEoGX0THMBIE TTH MOyUeHEa TecTa ¢ Tpedyesoil KoHCHCTEMIEHE,
papdod 300 EB, npu colmoneHiy venosii saMeca, YCTAHORMSHHBX HACTOALIMA CTAHIAPTOM.

Booonornoweiie BMPpasaoT B KYOHMeCcKHY CauTHMeTpax somd Ha 100 rsykn eramuoctee 14 %
(o macce).

4 CymHOCT:E METOIA

MeTon COCTOMT B HIMEPEHMH H PETHCTPALHH KOHCHCTEHLMK TECTA B npouecce ero obpazonaHna M3
MYEH M BOOLL, PAIBMTHA TecTd H HIMEHEHMA Ero KOMCHCTENLMM BO BPeMEHM B [IPOLECce 3aMeca,
npUMeHeHIEeNM EXTOpHIpaha.

Mpusenan ne — Tpeliyewan godeucTeHura 500 EB teeta aoctiracted noaBopoy KOoIHMCCTES 100aRIE-
smoll Boae. YoTaHoRieHHOC Takny ofpaios onuaecTao 1ofapaiesdofl poas HCmoIeIVIT A0 oAy eHEd nonxall pa-

NOPHTPAMMBE 3RMTCE. PazanssC noKaIaTEAN BANOPHTPAMME SAMECH XAPAKTEPHIVIOT PEONOIHICCKNE CEONCTRA {CHAY )
YKL

5 PeakTHBRI

AuervnnuposanHad sona — no FNOCT 670% uan pogd KBHEANS HTHOH YHCTOTEL

* CranzapT paspaboradl HA GCHOBS MAPEKTOpHCTHE Banopurpada Matop-MHM.

Hanaume ofabaainEoe
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6 Anmaparypa

6.1 Banopurpad (npunoxenng A) ¢ paGoudMH XapakTepHCTHRAMH:

< YACTOTA BRAWEHWA MeneHHD Bpamaieidcs sonacti (b442) muu—1;

< COOTHOLEHNE YACTOT BPALIEHHA NepeMellnamoiumy nomacteir 1,504 01;

= OTEIOHeHHE Nefyd CAMOTHCIR NPH HATPYRSHH0M KPOHIITEHE PEYATA B COOTRETCTRYIOLIEM Moo=
HEHMHH (T3 MM OT UEHTR ) KANHGPOBAHMBIM PRyvIon (D00 r — prnose e K HHCTPYMEHTAM ) ¢ MepeMeni-
BAKEHMH JONICTAMA, BPALAUHMHACE B OyeToil TecTomecnare (3ElL10) EB:

- CKOPOCTE ARMAeHMA Daanks sHarpasoies (10020 03) en/mmm.

6.2 brpeTEH:

- DIPeTKA TpanyHpoBanHas oT 23 0o 33 cu?, uedol genenwa 0,1 ocw’;

- Gwpetka rpanyepobadiag o7 32 go 42 em?, uenci genenua 0,1 ey

Bpeus suTexanus poas of O o 33 em? wi o1 0 go 42 em? — ne Gonee 20 c.

6.3 Becw naGoparopiie ¢ JONYCTHMON NOrPeLIHOCTER BIpemnnanma £, [ r.

6.4 [lnacTdacconblil WIMATEL.

6.5 Boganan Gaud, oTperyauposanias Ha Tesmneparypy (31+1) “C.

7 Orbop npobd
Ordop npod — mo DOCT HOCO 2170,

8 [lpoeenense HeOuITAHMWIA

8.1 Onpegeieine BELGKROCTH MYKH

BrazunocTs MyEH onpenendior no FOCT 29143,

8.2 llogroTonka oOpasnos W ANTAPATY R

5.2.1 Temneparypy MyKH MPH HEGDXOIMMOCTH 40B8000T o (253453) "C. HanonHaoT Kondy mEUiopHr=
padha poaoll. BenouanT npeisapuTelbioe W ocHoRiHoe (peryaiupyesoe ) Harpesanue, Korma remneparypa
BOAOYXA B KaMepe GocTHrieT 28 O, npeamapuTelbioe Harpesadie oTEmeqaioT. HaunuaoT npoenyeyaT
BOOY H3 KPald Yepel oXTaknaoiHe Tpybikn sanopdrpadia. o B B0 BpeMa HMeca TecTa KoHTROTHpYIOT
TEMOEPATYPY BOIIVND B UeHTpadsHol sacTH kamepsl. [locie yeranomneHHa TeCTOMECHIEH TEMIEPATYPA
BOIEYXA B USHTRUILHOH YacTH KasMephd JOLEHA DTE oT 28 10 30 "C (He MeHee yes 3a 10 MHH 10 noMele-
HHEA B Hee NepiRoid WenuITyeMol npodtul siyku). Bo Bpess HCOLITAHHA TEMOEPATYRA BOAOYVEA B KaMepe
QOMEHA GhITE (3040,2) "C.

B.2.2 Prlyar nUIYLEro Nepad yeTaHaBTH BT Tak, YTo0H NOonyYnTs: HYJIeBoe OTKI0HEHHE TIpH Bpa-
IEHRH IONACTeH B NyCTOH YHCTOH TeCTOMECHITKE.

Peryagamop MacaHoro aMopTHIaTOR YCTAMAKTHEAIOT TAK, 9TO0M NpH paboTanlles MOTOPE BRI,
HeoDKOIHMoe 11 mepexoga nuwywers nepa or 1000 go 100 EB, coctannamoe (1,040,2) ¢

8.2.3 3anoausgior GOpeTy (BRAKYAS KOHYHK) BoMok, spLrunarT | oM? 8OOkl & cocya, 3atem GrpeT-
KV CHOBA HANTHTIOT.

4.3 [loaroTonka HARECKH

Hapecky mykn 30 r mamuocteo 14 % (mo Macce) p3pelineaoT ¢ ToudocTiEo 0,1 1. Macca My m (B
rpaMMax) NpH PavingHoH RTGKHOCTH NpHBeieds B Tabaaue 1.

FaTes OCHOBHOE HATPERAHNE BRIHMAKNT. BHUCHNAKT MYKY B TECTOMECHIKY. JaKPLIBAKT TECTOME-
CHIAKY KPRILKOE 10 KOHUEA 3aMeca (8.4.]1), OTEPLIERA TOUILKD Ha KOPOTKOE BREAMH 104 J00aiie i Boak |
COCKADIHBANMA TECTa WINATeTeM CO CTEHOK TECTOMECHAKH (A 2.2). BEK1OUAIOT OCHORHOE PErvAHPYEMOES
HArPeBAHKE.

#.4 Ilporegense HCHWTANKER

B.4.1 Mvyky nepeMeliHBAKT & TedeHHe | MU, JaTesM JoSannanT Boay 1 SIOPeTEH B TECTOMECH -
KV [ TE4eHHE | MHH, NPH 3TOM O2P0 CAMOTHCLA SaNHCRBAST MPOUSce HAYANA 3aMeca W obpalonaHHa
TECTa.

mn PHMEHARHE — .ﬂ,.lH COKPRINCHNEA BEPCMCHHE OKHIAHRSR fnans QHATPEMM B POJIBHTANT BOCPCED BO BRCN A
MCPCMCOIMEQHHEA MYEHR. baank se CACAYET THNTATE B flﬁ-!l['lilTH-L'l.'nl HANPARACHHH.

JobanianT OOy B KOMMUeCTEE, TIPH KOTOPROM BOIMORHO MOOVYHTE KOHCHCTEHUHIG, pasHyie W EB
(9.1}, Bo spema obpaloBaiia H 3aMeca TECTA CO CTeHOK TeCTOMECHIKH CHHIIAKT Wnarenesm (6.4) pce npu-
NTHIMITHE YaCTHUL H TPACOSIRHAKT WX K o0lWeil Macce TeCcTa, He OCTAHARTHREAA TecToMecHIKH. Ecan no-
NAYUEHHAH KOHCHCTEHTHA TECTA CAMMKOM KPenkas, 1o0aninnT HeMHOMO BOTE 1718 I0CTHHeHHA Tpehye-
Mol KoHcHeTeHUAN, papdoil 500 EB (9.1). 3ates npekpaidaloT 3MMec H OUHILAINT TECTOMECHIKY.
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£.4.2 [locoe 0MHCTEN OOMELLAKT YACTH TECTOMECHNKH He MeHee 4YesM Ha 2 MHH B BOIaHyD Dann
(6.3) npu resneparype (3140 "C. BrlCYIUMBMOT W GRICTPO VeTaHaRnHEawT. [lepel caenyiomnm 3amecom
AT NepephHB He MaHee 3 MHH ¢ BETOUYEHHM OCHOBHEIM HaIPEBOM.

.43 [lpn HeodXodHMOCTH JENANT J0N0IHHTEIBHEE HMECE 00 TeX nop, MokKa He DYIVT MoTy9Ye Hisl
ARd NPHEMIEMEDX, MPH KOTOPEIX

- Bpessa gobdaplenHd BOOLE HE MpesLliaeT 23 ¢

- TpeDyesad KOHCHCTEHIIHA TecTa HaxoIuTed b npegeaax 480320 EB (9.1);

- PErUCTPAUMHKY 3aMECa NPOITAAIT He Medee 12 MHuH nocie obpazonaHna Tecta (9.2}, ecnH paisd-
AEHHE HAMLIOC.

Jares zamec NPeKpallanT W OUHILAWT TecToMecHIky. Mesiy nocaelosaTenbHBME SaMecaMi no-
BTOPAIOT ONepaung, yeEasdutnae & 5.4.2,

9 OopaboTka pe3yabTATOB

9.1 Pacyer BoONOrI0meHHA

[Noo peaynsTaTisd FaMecs KaXoors O00paIua MyEd npd tpedyvenmoil KOHCHCTEHUHH [ npegeiax
AR--320 EB paccunTiinaoT ToMHbil obbes noaur F ea?, CoOTRETCTEVIONHIE Tpefyesoil KoHCHCTe NN
504y EB no popuyie

.= ¥+ 0,016 (¢— 50H), (1)

roe M — pbres gobapieHHON BOOEL, CM7)
¢ — TpehyeMad KOHCHCTEHLIEA B eQMHHUAN BaropHTpada (pHeyviox 1), paccuHTadiag no quopuye
L, +LC
=2 (2}
2
rag ¢, — MAKCHMATILHOE SHAYEHHE BEPXHETND KOHTYPA Balopurpamsil, EB
€y = MAKCHMATLHOE IHAYEHHE AHEHETO KOHTYPA BanOpurpasseg, EB.
I1 PAMCSOHNLC— B CAYUEAY., EKOMLa BANOPHIPAasMMI AMCCT DEL MAKCHMYME, HCOMOTEITYHYT fomer BEHCOEOE
SHAMCHMRC.
Jna pLYECIEH R CPEAHerD SHAYEHHA HCTIOABIVIOT PesyVALTATE AV ONMPeietetiil TOMHOMD LEe M
RO P, PN YCIOBMA, STO PEiTHOHE MERIY HHMH He npepsimaet (.3 cu.
Onpenenerioe © npusMelelses sinopurpada somonoraowenwe BITC, ov? ma 100 1 vykH miaxHosc-
o 14 % (no Macce), pACCUMTEIBAIOT 0 diopsye

BIIC = (V. + m — 50)2, (3)

rog F,— cpendee JHAUEHHE VY ONpeieteHnil JKCNepRMEHTAILNG YCTAHOTEHHOTO 00LEMA BO0LI B Ky-
OHMeCKHY CAHTHMETPAY, COOTRETCTRYIKmEe TpedyveMol Koncuerennny 300 EB;
A == MACCH HABSCKM MVEHW, T, nio Tabauue 1.
PesyvaeTar onpelenaior ¢ TounocTsio mo 0.1 ey’ sa 100 r My,

Tattamna | — Macea mysd. b rpassax, SKerRpineaTsan 50 r wykw anaksocres 14 % (no macee)
Baaxnocrs, % Muacca myveEn m, BraxnodTe, % Maccn mykn m, Banmnocts, % Macce wven m,
Lo saEcce) I 10 Macoe [ LRk hEERECE | I
Q.10 47,3 105 450 120 48,9
o1 47.3 10,6 451 12,1 48 9
2,3 47 .4 [ ) 44.2 12,2 490
0,3 47 .4 10,8 48.2 12,3 494
9.4 47,5 10,9 44,3 12,4 491
0.5 47.5 11.0 453 12.5 449, 1
Q.6 476 1.1 45 4 126 407
Q.7 47 6 1.2 45.4 127 49.1
.8 47.7 11,3 44,5 12,8 49.1
2.9 477 11.4 48.5 1249 49 4
10tk 47,8 11,5 5.4 13,0 49 .4
1,1 47 & I1.6 45,6 13,1 405
1,2 479 11.7 48.7 13,12 49 5
1o,3 479 118 48 8 13,3 496
10,4 48,0 (N 25,5 11.4 49,7
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D onsanne madaus §

Brazeoers, % Maccu syse Baamnocrn, Mucea Mven m, Brnaxnocrh, % Macca myss. .
{na sncee) r (o Mmacece) f {110 macceh I

13,5 49.7 15,1 0.6 16,7 5.6
13.6 49.8 | 5,2 30,7 I, # 5.7
13.7 49.8 15,3 0.8 16,9 51,7
13,8 45.9 15,4 0.8 17,0 5.8
13.9 49.9 15,5 30,9 17,1 5.9
14,0 3.0 | 5.6 30,9 17,2 5.9
14,1 50.1 I5,7 it 17,3 3.0
14.2 50,1 5.8 31,1 7.4 52,1
14.3 50,2 15,9 il 17.5 321
14.4 50,2 | 6,4k 31.2 176 52,1
14.5 503 16,1 1 17,7 322
14.6 S 4 16,2 31,3 178 523
14,7 50,4 16,3 A4 17,9 514
14.8 0.3 16,4 it4 18,0 52.4
14.8 50.5 I6,5 iL5

15.0 b 16,6 ilh

n PHMEHAHHT— THAMCHHA M, NPHECOCHHEC B rafinmuc, PACCIMTEHE N0 QOPMYIC
43040
[T
rae H — BIARHOCTE HCTIRITYMOR HABCCKH MYKH, %F-{no umacce].

9.1 Bpesma obpaionanus TecTa

3a ppesMA 0DPAIORAHHA TECTA NPHHHMAKT BPEMH OT HAYATE J00ARTEHHA BOEL 10 TOUEW HA KPHBOH
HENOCPEICTREHHO Mepel MoARAeHHeM NEPBLIY NPAIHAKOSR CHHKEHHI KOHCHCTEHURY (prcyHox ).

n PHMECHAHWNT— B CAYASK, KOr2a BLIOPUIPaMMa BEMOCT JBED MEKCHMYMI, 08 HIMCPCHHE BEPEMaHH l.'rﬁ[!l:]-
HIHAHUA TECTE HCNOILFYT BONEE REICOKOE ZHAICHHE.

3a peaynsTaT IPHMHEMAOT CPpeaHee THAYeHNe BRpeMeid odpajonaHus TecTa, PAacCHHTAHHOE Mo IEYM
FATOPHIPAMMAM € TOUHOCTED 00 (L3 MUK, PR YCROBHH, YT0 PATHHALE MeXIyV HEVMA ONpelele HHAMH e
NPeRLILaeT | MHI — B CIVUAAY, KO BpeMA OGpatonaitid TeCTa 10 4 MuH, MIH 25 % MX cpeaHero aHase-
HHA — B CAYHMAAX, KODIE Bpesd oDbpalosaiud Tecta Donee 4 MHH.

KossnoroHues, ER

Bpems obpasosanar TecTa

CTeiwsnn fadsemEHan

"""" — e

III. 5
" 1
I:l - —_— H I‘.- ‘_\.
] i 10 15 Bpess, MUH
Froyiox | — Banopurpassi, oTpadaoliilg HIMcpacsMee NOKa eI
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9.3 Crenerb passicseing

Crenedb PAsaHMeHHd TeCTa NPeACcTARIAeT coBol pazHOCTE MERIY U2HTPOM BAUTOPHIPAMMEL, MO0y -
YEHHOGH B KoHIe ofpaiopaina TECTa, H USHTROM ELTORHIPEAME, TOAYHSHHOH 9eped [ 2 MuH moce ORoH -
YALHA 0DPaIoREHHE TecTd (pHevHoE ).

38 peIVILTAT MPHHAMAIOT CPelHeapidiMeTHYECKOS IHAMEHHE CTEMEHH PaTAIEEHHE, PACCUHTANHOES
M0 IBYM BRIORHIPAMMAM ¢ TOMHOCTRID 00 3 EB, NpH yCoronHa, 9T0 patHHiEG MesIy HHMH HE TPeRLIasT
20 EB — moa crenen patspmenns 2o 80 EB waw 23 % nx cpenneapipMerHueckorg — 108 CTEneHH
pasaHAeHis donee S0 EB.

0.4 CXoIHMOCTE HCOLITARKI

Ecne 6 ofHoM HITH HECKOIBKHY CAYHAaN PasHULG MesIy UiMepeHHAMH OBYX BATOPHIPAMM TP Bkl -
WAeT IHAYEHHA, VEATIHHLE B 3. 1—9.3, npoBoadaT apa HOBEY ZasMeca B COOTBSTCTEHH ¢ 8.4.3.

9.5 BocnpomisoauMocTh HCILITARNH

Mexmabopartopibie NCNLATAHHA, BETOUAKNHE 4 CepHH MCNBITAHHHE HA NPpOSax MYKH PaITHYHOrD
AHAMAIONA KAYSCTE, OLUTH Npobementd 6 1985 r. ¢ npunederyes |1 mabopatopuil. PesvibTaTel cXOIH-
MOCTH B BOCOPOHIBOIHMOCTH BATOpHIpadHyec ks HiMepennll npueeiedsl & Tabnue 2.

Tadaonwua 2— CxozdmocTs W BOCTIPOHABOIAHMOCTE BRTOPHIPREHICCKHEY HIMEPCHER

Mapaserp Cxogivias Tl EocnpossuiansocTy
BosonornomeHne 0,7 em®pa 100 rosyxe S ew® ma LM ©osavkn
Bpewa obdpazosannd TecTa 1.0 MiH PeaynnraThl HEYGEIHTENBHE
CTencHb: pRikHse HHA Jdo 80 EB — 20 EB; ce. 80 EB — 60 % cponHeapudse TN CCEOTD
I5 % cpeaHcapuipMeTHMECKODD IHA- | JHAMCHNAA
HEH IR

10 Oryer off HCNBITAHWH

Omyet of HCNLITAHAH A0/UESH CONSpsiTh

- HCTONEI0BAHHLIN MeTod W OIy4eHHBIE Pe3yIbTaATEL]

- OETATH W NPOUeayRkbl, He YCTAHORIEHHEIE HACTOAILHM CTAHIAPTOM, KOTOPLIE MOMYT MORTHATL Hi
PEIVALTATEL MCTILITA MW

= Hidopsanmo, ReobXOIHAYI L8 Noooid HIenTH{HKanuy nonETvesMol npodeL.
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NPHNOKEHHE A
{CnpaBGaHOE)

Onmcanse nanoprrpadgia

Al ODbuiee onecaane
Banopurpady cocToNT B3 TECTOMECUAKH, GEPETER W LPCACTE 1O JANNCH EOHCHCTCHUHYE TECT B BHAC BAFOPHT-
pams A2 Cxema yerpofiictea sanoparpaba mokasada Ha pucynee Al

I — OTEOEIMHECMAN TUCTh TECTOMECHOKH, J — cMem isim
wRe donmacTE; - smanem crenka recrasecurken; 4 — Bpon-
IVBIH STEHTE MEXAY KPOHITERHOM TECTOMECH KL B CHETE
WA PRYGE SanECHBIKILErD yorpoicTsa; 5 o cweresi
PHYEITON RN B Er) yeTpoAcTsa; 6 — spoMmTedn
NEpR SANECKBIKIRE T YOTPORCTEAS 7 — MSCIRH i asopre
wrop; & — nenviawii sae; @ — worop; 12 [FEOYR TN,
II=— cuensenmae; §2 — GeprauHRy nepegiua

Prcyaok Al — Cxcsa yeTpolicTEd Baloprrpada

Banopurpad sasnmacH B meTananieckull kopnyce. B ucHTpaneHON 98CTH KaMePE PacTioNokeHbl TECTOMECHAKE,
Gmperea 1 koada ¢ godod. JocTyin & HEM OCYIMECTRIRCTCA MEped IWICKCHIAACORYH QBCPUY B TEPEIHEH MECTH KaMapel.
Teuneparvpd ROIIVEE B UCHTPE KEMOPE TCPMOCTATHYUCCEN perviupyeresa (A3

A2 Yerpohcreo sanoparpada

ALl BamopHrpa cocToNT M

- TecToOMECHARH (A2 ), vacTi KoTopold MoryT OwTE OTACAEHLE OPYT OT DpYra;

- FMACKTPOMOTOPE © PEAVETOPoM (A2 1), Bpaliam i NOMACTH TeCTOMEC HAKN ]

- CHCTEME pPREYaTon, JelcTayomed Kik JMHEAMOMETD D08 WiMePCHHA MOMEHTE BRALICH S TeCTOMECH KN

- asopTHIaTopd (A2 naa pemnipHpoBannE FRNKCHEA JTHHAMOMETPA;

- zanNHCcHEARWCES npEdopa (A 24), mepd KOTOPODO MPUEOIHTCH B JEHHCHHE DMHAMOMCOTOM;

- BHPETEH 208 I03HPOBAHEN BOOE, AoGapafcMoll K MyKE,

A2 Tecromecnnka, cHabKCHHAR DRYMA TONACTAME H NPeIHAHAYEHHAE IN0 3aMeltHBaHHg TecTa M3 30 |
MYKH, COCTOHT M3 YCTHpex HacTeil:

A} 3AAHCH CTCHEM, S9CPeT KOTORYEN NPGXOLET OCHE ANA NPHEPCRICH A ChICILHBAK 0{ MY A0nacTed;

6} M B) ABYX CMEUIHEZNINEY T0macTe]

Il OTCOSAMHACMOI YACTH TECTOMECHAKH (A& GOKOBLIC W NCREIHAS CTCHKA H THO COCANHCHE B 0IHD UEE0E ).

MacTn aj B rh cCOCIMHANT IpH DoMOoW s I8y GoNToR ¢ KpuALaTeME rafikasn. Yacte G), 8) W 1) W0TyT GuiTh
PATRCAHHCHEL AMA OMHCTEH.

MegacHHO CMEMINBAKLIAR TOMACTE TECTOMECHIKE NPHEDIHTCA B JEMMCHHE HANPAMVID OT Bala PeayKTOpa C
vacToTol BRACHHA G4 MEH— T

BuicTpo cMOEHBAKIMAR FONACTE CHAMECHA NPHBOAON M1 IYDYATHX KOACC M BPpAIMACTCR £ aacToroi 8 1,5 paza
GoNemch, Mo MEZACHHG CMEI RBAKILE J0NalTh.

TecToOMEC MIKY IAKPRIBANT NAGCKO N MAACTMACCOBOA MIACTUHENN, pacnoloxeHaodl B sepxuedt ce sactia. aac-
THHAY CHHMIEOT TOALKG 1708 J001BICHHA BOIL WK cocKpelaHne TecTs.
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A2 3 KoHCTPYKURA TECTOMECHIKH JONYCKAST NOROPOT ¢C BMECTE C PCAYETOPOM Ha BEOyUIeM Bany. Conpotwn-
NEHEE TECTE NPR IAMECe COZTACT HeeGaIaHCHPOBAHHGC YOHIME BPAMICHER TECTOMCCHIKN, KOTORE MOKET Bhl I BATE
o0 NOBOPOT.

C nepoll TOPOHE TECTOMECHIKH PACTHOAOACH KPOHWETCRE, CoBTHHCHHEIN ¢ CHCTEMON PLIYErOE Mepl SANHCE -
paero yerpoieTha. MpoTHEGASACTENEG YOURHID BPALICHAR TCCTOMECHAKH MPONGPUHEHAIEHO CTEMNSHW OTEIGHEHHA
Néfia 3ANHCEBAN UCTD YETPoRCTED,

B pesyneTane oTKAGHEHMWE MEPL 3AMHCH BANWERD YCTPONCTRA (MPH YCIOEHHE, 9T0 TEX YCHANA EPAILCHNE VPaRHO-
BELDWBAET AP APYFa) DPOnopluoHaTbHG YEHAWK BRAIICHASA B TOCTOMECHAKE, T.2, COlPOTHRICHIN D 30M C10 HBAC MO
TECTA.

JenkeHde TECTOMECHIER, CHCTOMEL PLYATON W HOPL AN HCE LM Ere VeTpoReTEE TOPMOIRTCE MIYHESPOM, N0
TPYHEHHABM B CHANKOHOBOC MACAD IYHMCP COLAHHEH © KPOHIMTENHOM ¢ npasoll cTOpoHE TECTOMOCHAKR, CTENcHE
TOPMOKEHHA MORHO PECYIHPORATE, YCHACHHE TOPMORXCHRA BPHBOINT & odpaionaHne S0ace vakol KpHEGH.

AZ4 Nuarpasusan GyMara NOCTIBNRCTCR B BHAE PYAoHE. JanHek BAKELEE YCTRONCTRO NPUERIHTCA E ICACTEHE
IMEKTPHYCCKUM MOTOPOM ¢ MRCOBEM MexaHHIMOM. CROpOCTE ARMKeHAR Oyuard B 38MCHBAN LM yCeTpollcTes
|00 csfminn. Boone pyaona gearpassias Gyaara Wueer mkany 8 siiayTax. Modeper anarpasssoll GysMarn HAHECEHL
nMpEy apHan weaty (paanycos 206 wu} ot 0 go 1000 EB.

AXS Boperhol YNPIEARIOT JRYMA KHOMKAME, O0HS B3 KOTOPLIN CAVHEUT D04 HANMIHCHHA, 3 BTOPAE — (LI
BEINAEBEHHA BOOL B TECToMecHARY. Bafop OWpeTed oCcyLICCTRIAKDT Ha OCHOBS (OKMIACKMOTD HOMOOOIAO W EHIA .

A PeryanpoeaHue TeMuepaTypsl

FeryanpoRasie TEMOEpATYPLl B DEHTPRAARH 0N SACTH KaMEpR GCYIECTRIRSTCA HHPEYIALHCH BOIAYXNA QEPpE ROI-
HYNON PEEOAL, DBOPYIOEIHHEC

A GNEKTPHMCCKHM  3HESMCHTOM NPEIBAPHTENEHOMD NOAO0TPeRl GoAkUol MOWHGCTH.  KOHTPORAPYEM LM
KHOMEOH;

fi) anckTPHULCCKHM HAMPCEATCALHEM JCMEHTGM MAanod MOLIHGCTH, KOHTROITHPYE MBI TERMOPETyIATOROM B)}

B} TePMOPCIYIRTOPOM B UCHTPALLHON SECTH KaMepe, YCTAHOBIeHAE M Ha 30 'C, KOHTRONHPYIO NN Harpesi-
TensHE anesment G

I} BCHTHAATOPOM ¢ 330 KTPOMOTOROM

A) METAAAMMCCKHM IMCCHNKOM 030 OXALKITHAS APHiop noTOROM BEOLONPOROIHON BOAL .

Temneparypa macna 40 °C B MACTAHOM EMOPTHEIATORS MOIACHAHBICTCN ACKTPHYCCKNM HATPE BATCOEHEIM 310+
MCHTOM H TEPMOPETYIATOPOM, KOHTPOIHPYEIHM HATPERATEALHELN NCMEHT.
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ORC 67.060 H3%9 ORCTY 9293

Foiiouenede cIORAT MUMeHWYHAA MYK, TECTO, HCNBITAHMA fiIHuecKuy CROCTR, Onpeneie e, RoAnnoTIo-
LIEHHE, PEONOTHYECKME COONHCTRA, Baaopurpad. EmopHIPavLa
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