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[Mpeaucaonue

I PASPABOTAH lNocvoapeTeeHHBIM HayUHLIM yypexaeHies « BoepoccH okl HayaHa-Heeae 1o-
BATENLCKMA HHCTHTYT 3epHA H OPpOIYKToR ero nepepaboter= (FTHY BHH I 3)

BHECEH Texumueckuy kosmuTeToM no cradaapriiauun TK 2 «3epuo, npoayeTsl ero nepepadoTin
M MACTOCEMEHAs

2 MNMPHHAT W BBEOEH B AEMCTBHE Nocranortennes [occTanaapta Poccrn ot 22 nexalps
1999 r. Mo 370-cT

3 Hacromwmi cranzapt npeacrastseT cobol ayTenTHunei Terker HCO 5530-4:1991 «Mvyka me-
HiaHan. Duaideckre XapaKTepHCcTHER TecTa. YacTs 4. OnpegeneHie peaiorHYecky ceoiicTs C npHMeHe-
HieM ankicorpadiae, KpoMe paigenon 2, 4

4 BBENEH BINEPBBIE

3 [NEPEHMIIAHHE

Hactoawmid cranaapt He MomeT OLTL NOTHOCTLES HAM 9acTHYHO BOCTIPOMIRETEH, THRARHPOBATL 1
PACTPOCTRAHSH B KAUeCThe i HIHANBHOND MIRaHH §e3 patpellerns ";I-‘EJJ'E'L‘?IE'L'JLIII;}TQ AreHTCTED MO TEXHH-
YECKOMY PEMVIHPOBAHHKD: H METROMOTHM

1]
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FrOCYJAAPCTBEHHBIH CTAHAAPT POCCHUHCKON GEJAEPALMH

Myka muendTHARA
PHIMYECKHE XAPAKTEPHCTHEH TECTA

Onpegenense peolorHIECKHX CBOMCTE ¢ NPHMERCHEEM AabBeorpadia

Wheat Nour: Phiysical characteristics of doughs.
Determination of rheological propertics using a alveograph

Jara eeegenwa 2001—03—01

1 ObaacTs npHMeHeHHA

HacToawMil cTaHaapT VCTAHARTHBIET METOL ONpeleicHid PeoIorHUecKny CcoOCTE TeCcTa (MAKCH-
MATLHOTO HIOLITOMHOD TAEIeHHA £, Hiiekea pasaveanna (r, cpended abcuncen npn paspuee L, anep-

ray gedopMatny B L MyKH 3 3epHa MAarsol nernusl ( Trticum aestivum Linhaeus) ¢ npasete Hdem
ankreorpada.

2 HopmaTHBHBIE CCBIIKH

B HacToflies CTAHAANTE HCMOWIBIOHE CCRUTKH Ha CR2VIOUIHE CTAHTAPTLL
FTOCT OO 217097 Jepronsie W Dodoseie, Ordop npod MonoTHY NpoIyETon
FOCT 423377 Harpuid xnopucTedil, TexHMYecK e YoIoBHs

FMCT 6709—72 Boaa AHCTHATMPOBAHHAA. TeXHHUECKHe VCIOBHH

MCT 2914391 (MO0 T12--83) Jepio 0 3epHoBkie NpoIyETe. Onpereredde Braxuoctd, Pabo-
YHH KONTPOIEHBIH MeToa

HCO 6bl—%* Macia B #MpE pacTHTEILHLIE B RHBOTHEE, (npegenedne KHCIOTHOMD YHCIE W
KHCAOTHOCTH

3 CywsocTs MeToaa

MeTon COCTONT B 3aMece TecTd NOCTOANHON REKHOCTH HI MU HYHOH MYKH 1 PACTIOR XI0PHCTO-
o HATPHA B ONPEAefe HHEY VCIOBHAY, APHTOTORISHHN HI TeCcTa npod 474 HCNBITAaHHA CTANIAPTHOH Ton -

LLLMHE] TOCTE PACCTOHKH, PAIOVEAHMH MY BO3TYNOM B (opae MyIspd B HaHeceHHH Ha rpadm i pasuiyuii o
OARTEHHN BHYTPH MVILIPA 10 BPeMeHIL.

OueHKy cBofiCTE TECTd MPOBOAAT N0 OPME MONVYSHHBIX THATPAMM.

* OpHriHAY cTaHzapTa HaxoanTea B Peacpansiom dodae BHHHEH TNoccéradaapTa Poccan.

Hinanne ofnbnE iseoe
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4 PeakTHen

HenoassvioT TONLKO PeakTHBEl KEATHGMEALTAN WHCTRI 208 aianmsa (4.8 ) @ IHCTHILTH POBAHHYID
o FOCT 670% agviHe paiHIoBIHHYI0 HIH IKEHELTEHTHOH THCTOTE BOIY.

4.1 Pacreop XaopHcTore AarpEA

25 r xnopdetoro Hatpia no DOCT 4233 g n.d., pacTROPAIOT & THCTHIIHPOBAHHOH HITH IeMHHEpATH-
0LAHHON BOIe WIH B BOOE SKBMBATEHTACH icToTe. Joponar momvuen il pactaop ao 1000 o’

4.2 Papunxposadnoe pacTaTensHoe Macao no MO 660 13 noiHHeHACRIIIEHHBIX, HHIKOMOIEKY -
MAPHELY VI BOIOPOIOE © KHCAOTHEM YHcioM senee (4, HANPHMED GIMBEOBOS MM APANHCOBOR MACI0,
XPaHALZec] B TEMHOM MECTE B HEPLITOM COCYIE ¥ PEryApHO (Kadaue TP Mecsua) samersesmoe. [lapa-
rroBoe Macao petrolatum liquidum (CMagHi mapadyii, HIReCTHLIT 00 HASBAHHEM «BATEIHHOBOS Mac-
Jige ) PEACTARTACT CODOH OMMILEHHYID CMECE eCTECTRSHH X AHIKHX HACLILIE HHX YINEBOLIOPIOn, NoTy-
e HHBX 15 HedTH, ¢ KHCTOTHBIM THEI0M, pRBHBIM WIH Medbsms 0,05, [MTapadmsosoe Macio HCnoasiyioT
EASKOCTEID He Gomee 60 mlla - ¢ (60 cI1) npa 20 *C.

5 Annaparypa

B nactodues CTaNmAPTE MCTONLIVIOT CAEIVIOUIVED ATIMIAPATY Y
5.1 Anueeorpad® (¢ peryaATOPOM TEMIEPITYPI) CO CREIVIOLIHMH XAPaKTepHCTHEAMIL

YECTOTA BpRALIEHHA JONAcTH TecToMecHikn, smun— ' _ . . . . . . 6kl
BEICOTA HANPABNAIGINWX PESK U PACKATEM TecTa, Ma . . . . . . 12,0201
JHAMETP BTHED PACKATEM, MA:

DOALLION THAMETP. . . - . . . o o . o o e e e e a oo A
MATBI EHAMETP . - . . . . . . L o . o . o e e e e ... 3332001
BHYTPEHHWHN IHAMET) KPYITOTO HoXa, MM. . . . . A B L
OHAMETP CheMHOH KPLIUKH {IHAMET] HCNEITYEMOH [;pnﬁhl TecTa,

KOTOPAA IOTRHA PATTYBATECH), MM . . . . e so-os 35,0201

TEOPETHYECKOE PACCTOHNME MERIY ﬂhHKCHpD]!’tHHﬁH nﬁuprJmuer
W Gonksmol Myl noche 3aRHHYRBAHHA (PABHOS TOSWHWHE MC k-

TyeMoll npobLl TecTa meped pasEyRaHHeM), MM, . . . . . . . . . 2 67L0]
OOLEM PEIHHOBON rpyim, cmd . L T . = 3.
AMHEHHAR CEOpPOCTE IIEpHﬂ.‘ILleIELmﬂ WACTH ﬁapuﬁma CAMOTIHC-
T . < | M |
Crapas smogenls:

0obBeM COCYIA Mexay oTseTkamu 0w 25, o’ . . . . c e e 625200
BPEMA BRTEKAHWSA BOAL H3 COCYAA MERIY OTMETEAMM !] M23c. . 23,0203

Hopas mogeni:
CKOPOCTE MOTOK: BOSIVNA B TEHEPaToRe NOCciae PEryTHPOBAHMSA Mo-
TEPL, COVIABIEMEIX KANMGPOBAHHEM comtom Ne 120, amife . . . 9@a2

* Cranouprt pazpafoTad Ha OCHOBE XapakTepuceTHE ansecorpadm sAlveogriphe Chopins, xoTopefl sRAgCTCH HAH-
finnee pacnpieTpaHeHHEM B HacToAWee Bpesds npudopos noaH0re Tena. HenoneavoeT kag cTapyn rTHAPERIHYCCKY D
MOZENE, TAE B HOBYM © FCHEPATOPOM NOCTOAHHOID NOTOKA BOINYND (pucyHoR 2).

HaroToBHTE L NPEIIATAET HHTETPANBHLEIN KOMOBKTEP © ZHCNACCHM M MeuaTaHMesM JHadcHud W, P, L u PSL.
KosMauorep oOechedHBicT ARTOMATUMECKOS GTACICHRE KYCOTEOR TeeTa (ofheM ROIayxa I8 cu’).

HaroToesTeas paecTe © BPHGOPOM TOCTARTAET GIOPCTRY, OTIPALyHPOBIHHYK B NPOUCHTAY BIAKHOCTH MYKH,
oK W ETE L, DOAHAMCTPIMECKYR, KTy, WKLY A18 RIMEPeHUE ofheda BOZNYNL NPH PaInyBELHIEN TECTE, 4 TAKEE
HHCTPYELHHE 0 9KCIIYATANH .

C aneEcorpadion MOCTIRTAGT MAHOMCTPR PATIHIHEY THRIGE T30 HIMCPCHHA gaencHud. PacnpocTpaHcHH RN
THE MAHOMETRA € NONpapnaHEsM KoadudmierTon K= 1,1 {8.2), & = L& (cTapas wonensn) w K = 2.0 (HOBA# MOACIE)
AR THKMX COPTOE MYEW, FOE A8BIEHIE MOEST Dok cuThed 0o &= |32 wu poa. ct. (A = 1, Lp, 192 misd gon. er. (K = LA}
Han 240 my gon. cr. (K = 2,00
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NMpuseaannsa
| YEa3@HHEE XAPAKTCPHCTHER OTHOCAT KAK K HOBOR, Tak B & crtapol molean.
2 HekoTophic eTaphic SOISIH WMEKT GACTOTY BRPAIICHEA T0NACTH MecHAkd (39+1) mun—' Bra pazumia e

BEHACT HA PEIyARTAT HCOBTAHHA.

5.2 bwoperka pMecTHMOCTEI 1600 ca?, uenol genernd 25 oy wan GropeTya ueHol feneHus (B npo-

eHTaY WERRHOCTH MyER) ot 11,6 a0 17,8 % {c TousocTeio 0,1 %),

3.3 Becul 1adopaTopiLie ¢ oNyCkaeMoHd NMOrpellHOCTRIO BIseHBanns 5 1.
54 Talimep.

55 Mnasuserp W (HAH) DAAHAMETPHYSC KE8 LIKATA,

6 Orhop npod

Othop npod — no FOCT MO0 2170,

7 IlpoeeneHne HenbITAHWIH

Ecne B TEKCTE HE OTORAPMBAIOT HHOE, VETAHORTEHHLIE ONepalud PHMEHAIT KAK K CTAPpOH, Tak 1 K

HOBOH MOTeIaM.

7.1 IlpensapHTeasnbii KONTRO S
T Crapad 1 HOBIA MOTEIH
Mepen xamkauM MCTETAHHEM TPOBEPAIOT, YTO0E TEMIEPATYPD TECTOMECHIKH W anbBeorpada co-

crapmsta (24,040,.2) w (25,0:0,2) "C coorseTrcTRenHo. [lepel NMoabioBiHHeM TEPMOCTAT PErVIRPYIOT Tk,
YTOOLL 2TA TEMOSPATYE CTANHANINPOBAIACE.

Ecnu TemnepaTypa B TeCTOMECHIRE Mpensilinet 25 "C, NpHMeHaloT MeTO OXEISHNA, PEROAMEHTY -

eMIi HIrOTORMTENSM.

122 Crapaa sogens

A2 Peryvaapio nposepaonT FepMeTHUHOCTE alNapiryphl (vTe4Yky HHUIKOCTH HIH BO3OyKa).
.22 TpopepaioT, 4To0E YPOBEHL BOOLL § DHOPETKE HAXOOMICA Ha OoTMeTRe (),

JL2.3 Peryaspro NpoBepaioT CROPOCTE NOTLeMa Boakl B cocvae i (pucyiok 1), Bpema, 3a koTopoe

b B I e |

BOIA MOIHHMAETCH OT OTMETKH (0 00 OTMETEH 23, 10AKHO paBHATLCA TouHo {2320.5) c.

7.1.3 Hopas soneis
T30 Peryasapno npoBepaioT epMeTHYHOCTE ANNapaTypll (VTeYky Bo3ayxa).
T.1.3.2 Tpusenads kanubposanioe comno No | 20, peryadpyioT CKOpOCThE NOTOKD BOIOVXA TAK, 4TO-

Ohl MOBHO DL MONYUHTE CASIVIOWHE IHAYEHHA JaRTeHR:

97 MM BOL. CT. — YCTAMARIMEMIOT PErVIHPORKO BOIIVIEHOND reHeparopa ua undepinare ManoMeT-

P, NOKGGEBAKIUETD TARTEHHE BOOdLI, WIH HA DHCIeE KOMOLIOTEPE,

B MM BOL. CT. — YCTAHARIHEAIOT PEMYIHPOLKON KianaHa pacxoii ua uwdepliare MaHoMeTpa, no-

KAILIGANHHE D DARTEHNS BOOL. MIH Hd THCINEE KOMINBRTE L.

T.1 4 Crapad m HOBRIA MOISIn
[epuon spanienna Gapabana cCaMONHCLa A0IEEH COCTALIATE TouHo 6l ¢ 114 oanoro oGopoTa npH

yactore Toka S0 Ty (wnn 60 Ny s moBefimey Moaeteid npedopos ¢ MOTOPOM JITOMD THHa) wid 35 ¢ ot
VIOPE OO0 YTIOPd, YTO COOTESTCTRYET THHEHHOMY NMepeMellie UK Nefdd CAMOTTHCUE HA AHATPaMME CO CKO-
poCcTey 3025 MM 3a 33 ¢ NpoBepanT TalMepos.

7.2 [lpensapHTeabiibie OnNepaiun
T2 1 BaaxuocTe Mykn onpegensoT oo DOCT 209143,
T.2.2 [NposepaioT, 9T0DbL TEMOSPATVRE MYKH W PICTEOPA XMOPHCTOMD Hatpua (4.1) cocTapmsia

(2045 "CL Nprfop ACNOIbIYIOT B NOMELEHAH NPH TeMieparype oT 18 oo 22 "C 0 oTHOCHTEN Lo -
HOCTH poamyya (A5+15) %.

T.2.3 [lo radawue | onpegenaoT obbeM pacTROpa XMOpHCTOre HaTpHda (4.1) 208 npHroToRme HHH

TecTa no 7.3.1.
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» 3~
Fucvuiox | AneBeorpaldy (CTapad MOQCAL)
Tadnuuwa | — Ofeew pacTropa XN0pUCTOOG HATPHS, Dofaenneyors £ 250 r MyKe & 3AEHCHMOCTH
OT ©F RIAEHOCTH
BasgwnocT wyxu, | Dfeem xnopucrore | BaaxkHoots siykn Ofnen xropucrore | Boaxmocrs sykn, . | Odwes LiopHcTDro
T (no macce) HT pAm, Ci- =ono sacce) MUTEAE, CWT 9 (na suoce) HOT AR, C”
30 169 .6 5.6 166, % 6,2 1454, 2
i1 160,23 5.7 166, 3 6,3 1638
5,2 168, 7 5B 166G, 0 6.4 163,13
53 I6E, 3 5.9 16358 0,5 1629
34 167 & 6.0 165, 1 6,6 1624
3,3 16T 4 ol 164, 7 0,7 1620
4
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O osyaiiee maiiuiia |

Bnamnoors wyks., | D0nest s0apucmeng Baamuoers wysn., | Ofwew wooprcrors | BaraknocTe wyswe, | Ofues caopacroro
% (oo sacce) HaTpus., cw % {no vacce) L TpEs, cat % oina macce) Harps, cu?
i,k 41,5 11,2 1419 15,6 1223
6,9 1611 11,3 141,5 15,7 121.9
7.0 1l 6 1.4 141, 15,8 L1214
7.l 1602 11,5 140,46 [5,% 121.0
7.2 58,7 116G 140, 1 [,k 120,16
1.3 1553 1.7 13197 k6,1 120,2
7.4 I5E.8 1.8 1392 65,2 119.7
7.5 1584 11.9 1388 5,3 1193
7.6 1579 12,0 138,3 15,4 1158
7.1 1575 12.1 117.9 6,5 I1%.4
7.8 1570 132 137.5 fa, b 117.9
7.9 156.6 123 137,1 16,7 17,3
8.0 1561 12,4 136,46 16,8 117.0
#1 1557 125 136,2 (6,9 LI6h,6
8,2 1532 12,6 1357 170 1161
8,3 154,83 12.7 1353 I7,1 115,7
8.4 54,4 12,8 134 8 £7:.2 1152
#3 15319 129 134.4 7,3 14,8
LR 15315 13,0 1339 17.4 14,3
7 1511 13.1 133,35 17.5 113.9
8,4 152.6 13,2 1330 17,6 103.4
2.9 1522 13,3 1326 17,7 1E3.0
9.0 151.7 13.4 1321 k7.8 LE2.5
Al 15l.3 115 13117 I7.9 1121
9,2 1508 13,6 131,2 18,1k LeL,7
9.3 150.4 13,7 1308 8,1 11,3
9.4 1499 13.8 1303 18,2 LIG8
9.5 1495 13.9 1299 18,3 1104
9.6 1490 14,0 129.4 18,4 109,59
9.7 1486 14.1 1289 18,5 Los, A
9.8 1481 14,2 1286 18,6 109, 0
2.9 147.7 14.3 1182 k&7 L0% &
10, ¥ 1472 14.4 1277 18,5 105, 1
I, 1 1468 14.5 127.3 18,9 Loz, 7T
10,2 1463 14.6 126,58 L9, 107,2
18,3 1439 14.7 126,4 19,1 106G, 8
11,4 435 14,5 1259 19,2 1063
1.3 145.1 14.9 1255 L9.3 1059
10, & 44,6 15.0 12540 19,4 105 4
10,7 1442 15,1 124 6 19.5 1050
1.8 14317 15,2 1241 19,6 04,5
10, % i41.3 15,3 1237 19,7 104, 1
Wi 1428 15,4 1232 9.4 k03,7
I, 1424 15,5 1228 19,9 1033

JuateHMs, npuBeIeHipe b Tabunge 1, paccudTade 1T NOOyVIeHHA TecTa NOCTOAHHOR BAEKHOCTH,
TO ECTE PARMON RIAKHOCTH TecTa, NpHroTosteHioro 13 100 ©r Myl mraxsocteio 15 % u 30 cv3 pactoopa
XAOpHCTOrD Hatpua (4.1).

7.3 3Jamec Tecra

731 Hapecky mvel saccodi 230 r B3 IHEIDT ¢ TOUHOCTER 0,3 r. 3aTes JAChIMAKT MYEY B TECTO-
MECHIKY. JAKPEMIAT KpLIMIKY IRYMA BHHTaMH. B cayuae uocnonbiosaiwd cTapoil Monean anseeorpada
COSAHHAKT CMELTHEAID YR JTOMNACTE C PLAVETOPOLM. JANYCKAIDT MOTOP M TaiiMep. 3ATHBAIOT PAcTROP X10-
puCcToro HaTpHAa (4.1) 9epes oTRepCTHE B KpRKe B obLese, onpeneientom no tadamue 1. Bpesmsa saanea
2= 3¢

JaMelHBAKT TECTO B Teuenme | MuH {BEIDYAH BPeMA 3ATHBA PACTROP XI0PHCTOrO HATRHA),

Ecny BMeCTHMOCTL NOCTARIASMON NPOMIBOINTENEM DIOPETEH CO WKANOH B MPOUEHTAY RIAKHOCTH
MVEKH OKaZHBASTCA HEAOCTATOUMOH 208 OTMEPMBRHNA OOLEMA PACTROPA XTOPHCTOTO HATPHA, HeobXomH-

GOST
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MOTO AN NPUETOTOEIEHHA M3 MYKH RIAXHOCTED Memee 116 %, To nHavane 34THEAI0T ofLeM PacTROpPI
MIOPUCTOND HATPHA, COOTRETCTEVIOUIHA mnasuoct vMyki 12 % (1383 cw®). 3ates, Henoaeayd NHIETEY
BMECTHMOCTLIG 235 o uenoil genenns 0,1 cy?, :manpaoT ofLeM PACTEOPA XIOPHCTOrD HATPHA, PABHLIA
pazHHLE MeAay odLEMOM, YKasaHuLM B Tadmuue |, 1 vae tofarnenaes obbenmos (1383 om').

7.3.2 Yepea | MHH BLAETHOMAKNT MOTOD H CHHMAKRT KPLRUKY. LUnatenes npUHcOSIMHAKT MYKY H TEC-
T, NPUCTABLIZE K KPLILLIKS M YIIaM TECTOMECHIKH, K o0le i Macce TeCTa TAK, YTODM BCe TECTO MOAREpTra-
NoCh FHApaTandE, Bpess onepandu 1 MEH. 34TenM KPLIMKY YCTAHAMIHBLOT Ha MEeCcTo.

.03 o geTeve iy 2 MHH CHODA BRIOMAIOT MOTOP. 3aMeC NPOILEaloT ewe & MU,

7.34 Yepei B MHH 3aMec NPLEPALAINT B IPHECTYNAINT K BLLIABIHEANHE TECTA.

74 loaroToBEEa HCEEITY EMBIX PO

NogroTosxy Npod 208 HCNEITAHWH | onepalpi cornacHo 7.5.1 meeplianT & rederne 20 Mun. K He-
METAHHAM MPHCTYIAKT HYeped 28 MuH nocile Havana saseca tecra (7.5.2).

7.4.1 Buauane HIMEHHIDT HANPARTSHHE BRAILEHHA CMELIHBROWEH JONIcTH. 3aTesM OTKPLIBAIOT
ek B8 BRETARTHBANHA TECTa, NOJIHAR IACAOHKY, H [OMe ILHAKT HECKONLED KANelk Macia {(4.2) Ha npHe-
MOMHYIO NAACTHHEY, NPejiipHTeasHo YCTAHOBISHEYED B HYAHOS noaokenne. OTpeiainT B vIATaoT
nepeste 20 ss TecTa.

7.4.20 Roria noaoci BeIARTHEASMOTS TECTA A0CTHIHET AMHHH, OTMEUEHHOH BLpeIoM Ha THIACTHH-
Ke, IEHASHHEM BHEpeIl-HAT N0 OTHOWEHHID K Hanpapigiome il SucTpo OTPeIoT TecTo HokoM. [lepe-
MELAKT NepBLA KVCOMER TecTad Ha CTEKTAHHYG NIACTHHKY NpUcnocolnedMa 08 packaTEM TecTi,
MP2IBPHTENBEHG CMATAHHYIO MACTOM.

743 Onepaunso (7.4.2) NOBTOPAIOT TPH Pata {BETOPOH, TPETHH H YeTBepPTLIA KYCOouKH), pacnpelenasn
ENCOMKH TECTA MO A HA KAKIYI CTERUIHHYVED MIACTHHEY KEIOno NpHCcnocofle A 1A pACKATEKH TeCTa
M OCTARMAKIT MATRA  KVCOUEK TecTa Ha NpHeModHOi  miacTHMES. JaTeM  MOTOP  TecTOMECHWIKK
OCTAHARIHBAIOT,

744 TlepbBLle pa KYCOUKA TECTa, NOMEEHHLIE Ha MIACTHHE TIEPROrO NPUCNOCOBneHE 10 pac-
KATKH, PACKATHBAKT ¢ MOMOULLK MPEIBAPHTEAEHD CMATAHHOTO MACIOM CTATRHOMD RATMHKD, MepeliHras
erg NocledoraTenkio 12 pas pRoak peek (TpH GMCTPLX IEHASHMA BHepen-HAaTa, 3aTeM TPH TAKHX &e 3a-
MEATEHHIX ARMEeHHA). ITH ONepaluMe NOBTORAIT ¢ JIEVMA IPYFHMH KYCOUKAMH TecTa Ha BTOpoM
NPHENoCoDIeHHE JUTA PACKATEH.

Henwmyesmele npolnl 13 KYCOYKOR TECTE BRIPEIIIOT OANHM IEHESHHEM Kpyrioro Hoxd. Manmoke
TecTa yaanawT. Hox, copepaaiiil MCMbiTH BAe MY TP00Y TECTa, NOIHHMAIOT, HAKIOHANT £ro Hal niac-
THHKOH 118 OTTeXEH, MRPEQHAITHAYEHRON 118 NPHEMA HCNBTLIEREMol npobs, Ecin Tecto npundmic K
MOBEPEXHOCTH HO®ME, ero oCBODOAIAI0T TOCTYKHBEANHEM 10 CTOY PYKOH, He D0TPArinascl 1o TeCTa Iaik-
uamu. Ecau denkmyesad npoba OPHINEAA K CTEKNY, 8¢ CIeTKa MPHITOEHHMAKDT HO®O0M M DOIG0LIT Mo
Hee MIACTHHEY A OTIeMEr. Cpady mocie IToro Kaaayio MIacTHHEY MoMEanT U8 OTASHEN B TEPhoc-
TAT anbBeorpada npH Tesmepatype (2560,2) "C. [Mpobdel pacnonaraioT B NOPA0KES BLIDARTHBAHHA, TIH 3TOM
MEPEYID HCMETYEMYIO Npody NOMEWanT B pepxiiom adefky. [Tarei kycouek TecTa nepeHocaT ¢ npHe-
MOMHOH MIACTHHER 1A OPHCIOCOGISHHE 118 PACKATER H NOBTOREIOT ONHCAHHLE BLILIE ONepaLim.

Mpuwmewadne— MpeanoaTHTedbHe: BUAGIHATE onepayin no .43 4 744 HENpCPLIBHO HE OSHOM [TRH-
cnocofnecHHW AN PACKATEN. NOKHE BREOAAEBTHELICTCHA NOAOCE TECTAE.

7.5 Henwranmre npod vecra

7.3.1 Bo ppemsa OCTAHOBEH TECTOMECHAKH JANPARIART JenTy B Gapabar camonucua. JanoiiaonT
Nepon YepHWIaMH, NPOBOIAT THHAED HYIEBOTD Janiedna 0 oTeoaar Gapabal B HCXOIHOS MOAeKeHAE 10
VIopa.

7.3.2 Henutanue, cOCTOALLIEE M3 TPEX ONMepaldi, HauHHaoT deped 28 MHH I0CAe HAYhma 3aMeca.

[Neprag onepauna (pucyukn 1w 2)

~ puyar A nepepoiasT B nonoxeie [

- DomByie MypTy F NpHOOIHHMAKT, MOROMYMHEAKT ee Ha AL 0G0pOoTa]

= CHHMAMIT ChReMHOE KOALUD O W KpRWKY )

- CMAIMBADT MACTOM (PHKCHPORIIHYK MOBEPXHOCTE £ H BHYTPEHH O NOREPNHOCTE: KPRk [,

= PACTOIATAIOT WCIMTYEMYID MPody TECTd B uenTpe (PHECHPORIHHON nopepxuocT £

- BOIEPALIAKT Ma MECTD CheMioe Koasuo O | Kpewky I

= PACTUTOINHBAINT WCnLTYeMye npody TecTa, MerneHHo onyckas foauityie MydTy & (asa obopoTa
ga 20 c);

- CHHMAKT CheMIiloe KonblUo O W KpRmEY [ YacTHUYHO BHCEOGOIME HCTILITYEMYIO mpoby TecTa.
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Mpusvmesadne — Chenbde KONsUG C W Kpeiika £ Ha pHCVHES 1 HE MORAIAHEL.

PrHCcvHOK 2 — Ansecorpad (HOBLE MOIETL)

Bropas onepamns (pucyHkn [ 0 2):

- puiuar A nepercaaT B noaokenue 2

- OTEPBIGAIOT EpaH £

- TUIOTHO CHHMAKT PEIHHOBYE TRYVILY MeRay GoLIEyM | YEAFATEILHEM A0 LUAMH, CO3JABAR JaR-
aedue. Monsmyesas npoba TecTa J0MEHA CaMa OTAEANTECH OT PHECHPOBATHON MOBePXHOCTH E)

- JAKPLIBAIOT Kpald F 1 OTOVCKAT FPYLIY;

COCYE ¢ BOA0H M moMemanT Ha miowanky J{crapas Moden).

Tperea onepaiiHs:

- PLMAr A nopopaEMHEINT B IoAGKeHHe I TaK, 9Te0R HCTILITYVEMAA NPoDa TECTa HAMATN PAilyRITECH,
a Dapadan caMOmMHCcHa HAYAT BPAMIATLCA,

I PFRMEHIDHBC— pPRESAT A s nonokesnn 3 [[‘ll“.'[rlilirl{ 3} BEIEFIACT IH.'G.E}'J.LIHI:IH FeHCpaTop HOBEOH MOZENH
anuEeorpaipa;

- KAK TOILKD MY3LIPE H3 TECTA NPOpLeTCH, VeTAHARTHEAOT pLYar A B nolosesnne 4 (CTapas MOneis}
WKW B Monodedde | (0B MOTeIk);

-~ BOJBPAILAIOT COCYVE ¢ BOAOH M Ha padouHi CTON (CTAPEH MOLETL),

- BOIBPALIAIOT pRMAr A B nodoxenHe S (crapas Monenk) i Gapadad CAMOTTHCLUA B HCXOAHOE TI0T0-
AHEHHE,

733 Jarem onepaldu, ONHCaHHEe B 752, NoRTOpHIOT © HeThIPLM HCTETYEMBIMHA OP0DaM K TeCTa.

B peavnurarte nomyqdaioT AATE KPHELIX.

8 OOpaboTka pe3yasTATOBR

.1 Obimue nonosends

Pesynematel WCNHTAHAN PACCYMTRIBAKT OO0 TATH NOOYUeHHBIM KPHBLIM. EcoM ooHa M3 KPpHBRIX B
IHAMHTENLHOH CTENEHH OTHIDHASTCH 0T OCTAALHLN (PHCYHER 3 W 4), 0CODEHHO BCIEICTEHE NMPeRIeape-
MEHHOM PAIPLIEA NMYIEIPA TECTH, 8 HCKMOQRIOT.

8.1 Pacuerisii MeToq

[lpH moayweHHn peayasTaron 108 kosppuuwenTos nepecyeta K, oTIHYHEY oT K = 1], norpedn-
TENL JOULEEH CAET0RATE HHCTPYKLIHAM TTPOUIBOAWTENA.
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]

I - CPCabcE PHOIMEMAC MAKCHMLTEH LY OpIHIGLT, £ — KFHBIS, KOTOPYHY HY ZHD HCRIHSNHTE, Fo= aficuncos n TouKe [EHEL i
d - CpEldmee JHLTEH e AGCEHCCH B TOYE: [ERE] =l Bik] L

PHL‘_'.'II'L'IK 1— KFIHIEHI.". MEAYVICHHEIS © HCNOARIGBEIHWCKM HOIAHGM MIAHOMLOPTA

] Cpaypas A
P ™ 57,88 ma mag, o
- L= BT 20
' B L ™ 0,087 4 it BOD. G0
=~ w e 1508 x 10

TheT 2 yriraieovbes dypai ml s

Cpagpias 4
By ™ BEAT wm BoR, ST

1w B AT uma

P T = G, [ s niyy,. 7. Sma
We g4z 107

Pucysdok 4 — KPpREEC HY NPUHTEPE MHTECPATRHOIG. KOM-
nnmTepa ROV4

B.2.1 Makcumaneuoe H3DETOYHOS Tanme-
e P

Cpegieg IHAYEHHE MAKCHMANLHEY OPIH-
HAT B MHILTHMETPaX, yMuoxeunoe wa 1,1, npen-
CTARNAET CODOH MAKCHMAILHOE IHAYEHHe H3611-
TOUHOTO) DAKTEHHA P W 3AEHCHT 0T COMPOTHRLE-
HHA TecTa JAedopManni,

PeaynLtaT oEpyrsoT 10 MAUETHMETpa,

B.2.2 Cpenuee 3HaweH#e abDCUMCCHL OPH
pazpuee [

ADCHHCCY NPH paspiiBe 1A KaxIod Kpreoi
HAMEPSHET Ha HYISEOH THHHM OT HAYLTA KPHBOH
30 TOUKH, COOTBETCTRYIOMIEH PEIKOMY MATEHII0
AARJEHHA, BRI3BAHHOMY PAIPLIBOM NYILIPA TECTL.
Cpeoes sHadelde abCUMCCh B TOYMKE Palphiba
HA KPHERX COOTRETCTOYET Luane L.

PeayaLTaT okpyridaoT 10 MAETHMeTpa,

8.2.3 Hunexc pasayeavms

HMunexke pasnyeanua npepcrasiser cobol
CpeaHeapUfMeTHYeCKoe ONPSIeieHHEIX 110 WKa-
e HHIEKCOB PASIYVEEHHA, COOTRETCTEYRMIES Ah-
CUHACCE PAIPLBA TecTd, H papeH KBAAPATHOMY
KOPHIO 00LEMA BO3Oyxa (B KyOHYECKHMX CAMTH-
MeTpax), HeolXoIHMOTO O08 BEIVTHA OYIsIpE 10
Ero paspHBa {34 HCETMeHHeM O0BeMa BOATYN,
TREDYEMOre U4 OTAENEHHA HCTILITLIBIEMO Ipo-
0Ll TecTa OT (PHECHPOBIHHOH noBepxHocTi £).

MNpunosenne A ColepxHT Tabauuy nepe-
cuera, rae O — rwHKkuHa ot L,

PeaynsTaTul OKPYCIS0T o0 0.5 (Hanpasep
23 — 235 — 24.00.
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2.4 [lokazarean fropmid KpHBOH

[Nokasarenes OpMEl KPUBDH HASBAKT OTHOWeHWe L.

E25 Daepris nedopsmatid B

Cperiiorn KPHBYED IHeprii 2ediopMaliH i BLME PHRBAIOT Ha OCHOGBAHWH CPEIHero sHaYeHHA OpaUHa-

T H CPEOHETD FHAUYeHHHE abcuncckl B ToMKe pasprina L. Cpenian KPpHGAS JMeHaeT IeHCTEHTENLHLIE KpH-
BRLIE B MOCTeIYHUHY DACcYSTaN.

[rowane nod KpUBEOH (B KBAZPATHMY CAHTHMETPAX) HIMEPAINT © NOMOWLIO TLTAHHMETpHYeC Kot

LHKAIBL MW MTTAHHMETDA.

Hnepryso gedopsanuy B n pwoynax, (1004 0 ), meodoqrMyn 08 BIVTHE NY3RPAE 10 paspeoa [T

TECTA, PACCUHTHIBINT CASIYVIOIINM GDPaIoAL.

E25 1 KouTpodbHBUH pacdeT nponoaaT no dopsyie

W= 1,32.%.5‘, (1)

rae VM — obReM BOIVNA, CM3, pABHLG KBAOpaTy HHaekca pasaveasns O, mooc 10 om? — cpennee snave-

HHe 0DLEMA BOAAYEA, HEODXOAHMOre N8 OTAHIAHHA HCOLTYeMOH NpobLl TecTa oT QMECApo-
BAHHOH NOBEpXHOCTH,

L gpeguas abcuMcca NP paspLiBe, MM,

8§ — nmnolank nog KpHBoii, cm?;

1,32 — koadubruneHT, CEAILIEOMMA pazinaibe GakTopil: OpIHHATY KPHEOH COOTRETCTREHHO anIe-

HHI, KoxbpuunedT, obycnosaeHnLEE THNOM ManosMeTpd (B janioM civaae K= 1,1}, cpearmio
MACCY HCTIBITYEMOD KYCOMKA TECTA, KO HUMe T KOPpPeTaiHe 119 AnmapaTypLl CTAPOro 0 Ho-
oo obpa o,

PeivnbTaT BHKEEAKT ¢ TOUHOCTRIO 5 @ THHNL 110 MVEN co sHaueHiass B semee 200 (naa pana 150,

135, 160, 163, ) wan ¢ TouHocTeio: 10 eBuHen 08 MyEH co aHadeiamd W Goaee 200 (ana paga 230, 260,
2800,

5.2.5.2 llpakTtHueckKHii pacyet
Ana GoNpMHHCTED HCIOTLIYEMIIX COPTOR MYKH C HHAekcoM painymaund G ot 12 oo 26 (auam L or

207 o 1373 M) B HIMEpeHHesM NOKATaTeleld mpH NoMOH NIAHEMeTPHYeCKOH WKANL O0NYCKAETCA
MPHMEHATE YOPOUEHHY I hopyyay

W= b.54 5. (2)

roe 5 - olan Toa KpHsoi, o’
6,54 — kozdupuunedT, OeHCTRHTENLHBIR 10A;

- BpeMedH Bpamerna Gapabdana or ynopa oo voopa 55
- BpeMerH HAMOIHEHHA ool CIopeTed Mexny oTseTEaMi O 0 23 — 23 ¢ {crapas Moaenn);
- MOCTONHHOH CEOPOCTH MOTOKA BoZTyxa 96 mw/u (HoBRE MOTeIL).
Jng WaMepeHA DaRT1eHHA NPHMEeHHINT MAHOMETD pacnpocTpadentore Tina K = 11,
8.3 Meron ¢ npuMeneinnes HETErpaisionn koMnsoTepa RCY 4
HuTErpanbHB KOMOBIOTED OCYIHECTAIAET:
- PACYUET M BEBON HA AUCTUIel Cpearmny aHaverwdi M, L, W u &L (¢ BoaMOMHOCTER CTHRATE SBHO

OMMGOUHEE PeIVILTATEL HCNLITAHW),

- BLIOAYY HA NPHHTED § KOHLE HCOBITAHWS DAHHLY METH SadHECHPOBAHHBY KPHELY W CPennHx

madeHuil P, L, Wou FUL (pacyiok 4).

Juavenna W, P o L, onpenegediblie © MOMOUEKD HHTEFPAALHOIO KoMauoTepa ROVE, HIeHTHYHEL

IHAYEHHAM, MOAYUEHHLIM M0 TOKATAHHAM BOIAHOr0 MaHosMeTpa. [P 5ToM naoiaik noj EpinLisg, 8-
MHECAHHBIAMH Ha MPHAETeRS, MeHLIWE H3-33 ABRTOMATHUECKOND OTIHNAHNA KYCOUKOE TECTa M OBICTPOTS OT-
FUIHES WIEKTROHHOND JaTUHKD HA YReAHYeHHe JanieHHda. Pacuer nposepsior no yopolleniod fpopsyie

HW'=T.16 &, (3)

roe 5 — Muomai ol KpHeoi, ca?,

GOST
I
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9 donycTHMasa NorpemiHocTs

BocnpoHinoAHMOCTE H CXOTHMOCTL PEIVILTATOR 3ABMCAT OT OCHOBHLIY (aKTopOn:

- CTPOroOre COMGTEIEHHA METOOUKHY TPOBEIeHHA HCNTAHWA, APant B Mep KOHTPHOIH, NoIpodHo
VEARIHHEX B HHCTPYELHAX HITOTOBHTERA O AKCTLIVATALHN]

= TOYHOCTH ONPERENCHHA BNaKHOCTH MVEH,

= TOMHOCTH COOINAEHHA METOAA, VCTAHOWTEHHOM HACTOALIHM CTARIAPTOM;

= XOPOIETs TEXHHYSCKOND COCTORNHE HCNOILIVeMO annapaTypE.

n PHMWCEIHWNC— B HOPMATEHEX YCIOBHAX KO !1|:II:III-ILI_I.IL'I'I1 BAPMANAH BOCAPOHIBIINMOCT COCTIETACT, &

Boana Wu M~
5 nas G,

KoxphHuHenT BapHALMH CXOIHMOCTH CYIIECTREHHO HIAL KoMphHOHeHTa BapHALHN BOCTPOHIED-
THMOCTH.

10 Omaer o HCNTAHKK

Oruer 0 HCMATAHKE J0TKEH COOePEATE YCTAHORIEHHLIH MeTOd MCTILTARHA, MOA2IL HCIoILIye -
MO anmapaTypel H Nofyde HHLe pesyibTars. HeolxoauMo npHHUMATE BO BHHMaHKe NoopoiHocTH Ocy-
INECTRTAS MEIX ONePalMi, He YCTAHOWIEHHEBE HACTOAIINM CTAHAARTOM MAN PACCMATPHBAEME KaK Hepha-
FATENLHEE, BMECTE C JUOOLIMH OTKAOHEHHAME, KOTOPLIE MOTYT MORIHATE HA PesyILTAT.

OrrueT of HCMETAHWH J0TTAEH COOSPRATE HHOOPMALHK, HEOGNOIHMYH LA nondol HoeHTHgHKa-
HHH 0bpasua MyKi.

14
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NPHITOHEHHE A
(OfRZATE IEHGE )

Tabanua nepecyera

TaGawnwa Al — Hugexe painyeaing & npenetapicH kak fvHeuna oT L (& = 2 226 L)

I ¥ L o L A L i
29,22 12,00 38,70 | 7,(H) G830 2200 145 40 27,00
29.71 12,10 50.40 L7, 10 00,20 22 1 149,10 710
30,10 k2,20 &0, 10 17,20 FOGk, 10 21,20 130,20 17,20
30,70 (2,30 IR 17,30 Lo, 0o0 22,30 151,30 17,30
31,20 L2.40 61,50 I 7,40 Lo, 21,40 152,40 27.40
317 12,50 2,20 17,50 L0280 23 50 155 60 2750
nn 12,60 H2.910 I 764 10370 2364 134,70 27.60
32,78 12,70 3,60 17,70 104, 60 2370 1535 50 27,70

314 12,80 fx4.30 L TR0 L0560 22,580 156,50 2780
33,77 (2,90 65, 10 17940 L0650 22.90 155,10 27.90
34,29 b3,00 63,80 | 8.0 L0740 23,00 159,20 28,00
LR [3.10 f, 510 I8, 14 108 40 23,140 160, 30 2510
35,15 13,20 67,30 L&,20 L0&, 30 23,24 161,50 28,1
3589 13,30 £, 0 I 8,30 I 1,20 23,30 162,60 28,30
Ja.43 L340 HE, 70 L&, 40 LLL2D 23,40 163,80 25,40
Rl 13,50 69,50 | 8,50 112,10 23,50 164,50 25,50
37,53 13,60 10,30 | &6 LL3,10 23,61 166,10 2560
35,08 13,70 71,00 18,70 114,10 23:M) 167,30 25.70
I8 64 15,80 TLED I8, R0 L1500 2380 165 40 2880
39,20 L3590 T2.50 | 8,94 | 1600 2390 169,60 25.90
39,77 4,00 73,30 19,040 117,00 24,00 170,50 249,010
40,34 4,10 T4, 10 19,10 FL7,590 24,140 172,00 2900
40,%1 14,20 74,90 19,20 L 18,90 2424 173,10 29,20
41,49 4,30 7560 1930 119,90 2430 174,30 1930
4207 14,40 Th,40 19,440 L 2,80 24 41 175,50 2940
42,66 14,50 77,20 19,50 121,90 24,51 176,70 19,50
4325 14,60 TE. (M 196 122,90 2460 177,50 2961
4385 14,70 TE.8D 19,70 L23.%90 24,70 179,10 29,70
44 44 14,80 To.60 (BT 124,590 24 80 180,30 2980
45,05 14,90 80,40 19,940 L2590 24.90 181,50 19,90
43,70 15,00 £1,20 20, (H) [ 26.90 25,04 182,80 30,00
46,310 L5, 10 #2100 a0, 1 127,90 25,140 1 &4 00 a0t
406,90 15,20 E2.90 20,20 I 2%, 00 25,2 185,20 30,20
47 30 15,10 g0 0,30 L 3k 00 25,30 186 40 30,30
45,20 L5, 40 #4.50 20,40 L3100 2540 187,70 30,40
45 80 5,50 £330 20,50 32,00 25510 185,90 30,50
49,440 15,60 #6,20 20,64 133,10 25,61} 190,12 0,60
S0,00 15,70 ET: (W 0,70 134,10 2570 191 40 30,70
50,70 15,80 E7.90 20LRD [35,20 25,80 192,60 30RO
51,30 15,90 HE, 7D 20,940 k36 20 2590 193 50 30,90
52,00 L&, 00 EO.60 21, (d 137,30 2504
5260 l6, 10 b0.40 YW 138,30 214
53,20 16,30 1,30 2120 139 40 2, 20
54,00 6,20 92,10 21,30 Lk, 50 26,30}

54,60 16,40 03,00 21,40 L41.50 26,40
5530 L, 50 03,90 21,50 142,60 26,50
Sh 1660 B4,70 21,60 143,70 2 G
56,60 16,70 5,60 21,70 144,590 26,70
57,30 6, &0 D6, 50 11,80 45 80 268
55,00 16,20 97,40 21, % L4700 24,91}
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T 67 0o H3% ORCTY 9293

Koiiouepide caona; niueHAYHan MYER, TeCcTo, HCNEITAHHE GHINYeCKHX CBONCTE, ONpegene Hie, peonoriec-
KHe CHOHCTEA, ankBeorpad
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