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[pegucnonae

I PASPABOTAH BeepoccHBCKHEM HAVEHO-HCCIEI0BATENLC KHAM HHCTHTYTOM NTHLeNepepabaTLIiBalg -
e npoveimnendocTy (BHMMITITY

BHECEH Texumqeckus komuTeToM o cransaprisanid Th 116 «[lpoayers nepepaGoTy NITHLLL,
HHL M CYyDTHMALEHOHAOH CVLLKH>

2 MPHHAT W BEBEAEH B NENUCTBHE [NocTanorienyen lNoccramaapra Poccun ot 3 okrabpa
2002 r. Me 36d-cT

3 BBEAEH BIMEPBLIE

4 [MEPEHM3IOJAHHE: Hupaps 2007 r.

2 MITK HangarenscTio cTanmapron, 2042
i Crapgaprandops, 20407

HacTosummil cTaniapT He MokeT OLITE NONHOCTEI0 MW YACTHUYNO BOCTIPOMINESH ., THPKUPORIH |
PACTIPOCTPAHEH B KAUecTRe oA IEHOrD WIaiHs Ha TeppuTopie Pocouiickoi Menepaumy Ges paspe-
werHA DeIepanLHore ATeHTCTA M0 TEXHHUECKOMY PEMVIHPOGRAHMIO W METPOIIOTHH
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FOCYJAAPCTBEHHBH CTAHAAPT POCCHHCKONW QEJEPALIHH

MACO IITHI

MeToAkl ONPEICTCHNA OPraBoIenTHICCKHY NOKAIATENeN, TEMIEPATYPL H MACCH

Poultry meeat.
Methods for determination of organoleplic properies, temperature and mass

Nara seeagenna 2O03—07—01

1 ODaacTe NpHMEHEHAA

Hacroammii crangapT pacnpocTpaniaeTed Ha MACO NTHULL {IOTROIEHLIE W AOTVTIOTPOLIE HELIE TVILKN
MY YACTH K¥D, YTOK, Iyceil, HHZeer, Lecapok, Nepeneion, ULINIAT-0poinepon, ULINAAT, YTAT, [YCHT,
WHOLLAT, HECAPAT, MEPENETAT) W VCTANARNMEBAST METOMEL OMPeIene A opraioIe NTHIECKMN TOKAIaTened,
TEMIEPATVPEL M MACCL.

2 HopmarTuBHBIE CCBLIKH

B nacTosmes cTaHAARTE HCNOABIOBAHE CCLUTEH HA CASIYIOUIHE CTAH 3D TR

DOCT 12.1.018-93 Chctesma crapnapron besonmacHocTd Tpyvia., [loxaponipuBodesonacHocT CTa-
THMECKOID 3eKTPHYecTRa. ClmHe TpeboRaiis

POCT 12000979 CHeresa cTadaapron De3onacHoCcTH Tpyad. DekTpodesonacHocTe. OBme Tpe-
GOBAHHA M HOMEHKIATYPA BHAOE 3A1IHTLI

NOCT 42775 NuHeilkn HEMepHUTENLHBMEe MeTANMHYecKkne. TeXHHUeCKHE VCIOBU#H

POCT 1770=T74 Tocvoa sepiad 1adopaTopHan creraiias. HHIuHapel, MeHIvprd, Konbsl, npo-
fupky. O0LHe TeEXHHYSCKHE YCIORA

IOCT 4025935 MuacopyGen OuToBse, TeXHHYecKne yoIonms

FOCT 6709—<72 Bona aucTHaampoBadiad. TexHuqeckie yoionis

FOCT 995991 [NpoaykTed MacHEe, OOWHE VeIonHA NPOBREIEHA DPraloisnTHYECKOl oueHkn

FPOCT 1491953 DnexTpoliiTL, WeKTPOMTNTER ¥ HAPOYHLIE WeKTpomkadn GuToRme. (0me
TEXHHYECKHE VCINOBHH

DOCT 2124080 Craienens M HoXH MeIHUMHCKHe . O0KHe TeXHHYSCKNe TPeGOBAHHA. 1 MeTOIR
HCTLITAHKI

OCT 24104—88% Becnl nadopatopibie obIers HAIHAMeHHS W obpaiiobkie. DOLHe TEXHHULCKHe
YCMOBHA

OCT 2333682 [locyaa w obopyiosadie NaDopaTopHEe CTERAAHNBE, THIEL, OCHOBHBIE MapaMeT-
PLl M pEsMephl

POCT 2882590 Maco mruusl. [paeska

DOCT 2932992 Becul 108 CTATHUECKOND BIBeHBarwA. OOWHe TeXHHYSCKHE YOIOnWH

MOCT B.379=XNH2  [ocyiapcTEeHHAA CHETEMA oDecredeHA eauHcTiE HiMepeHHil, TpeboBanmna K
KOTHYECTRY (hacOnal b TORIPOR B YIAKOBKAX D000 BHIA NPH WX NPOHEOICTES, pacihacOnke, Npoaake
H MMOopTe

MOCT P 5123298 Bonma nursesad. OOLHe TREGOmHHA K OPTANHIAINN 1 METOIAM KOHTROS KAYecTR

POCT P 31447 =99 (OO 3100-1=91) Maco 1 sMacHue npoaveTe. Meroisl othopa npos

21 weons 2002 ropeesed wopeicrene FPOCT 24004 —2001 .

Hamanwe ofwmusiakaoe
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CanlluH 2.1.4. 10742001 Boaa nuTeesast. [HrieHideckie TREOOBANHA K KAUeCTEY BOAL LeHTRATL-
HELX CHCTEM MATR2ROrRe BoTocHADMeHna. KoHTPOonL KavdecTs

3 Orbop npob

A1 Odwme tpedopauis — no [OQCT P 51447,
3.2 Orhop obpazuoe Tviiek — no [OCT 288235, Ordop gacTell TVINEK, YIAKOBAHHEX B N0TPeBHTE L=
CEYIO TAPY, — HE MEHee TPeX YNAKOROYHEIX MU, BECORLIY — He MeHes 3 1.

4 Obmue TpedopaHns K NPOBEICHHI0 OPraHOIENTHICCKOH DIEHKH

Obime TpeboBanMs K OpOBele HHED opradoienTyaec kol oueskn — mo DOCT 99349,

5 Tpebosanua Hez0NACHOCTH

Mpy BLmoaHeHEd paboT HeoBXoIuMo COOIKTATE TREGORAHHA TEXHHER DeinnacHoCcTH! Momapioi
deaonacuocTd no DOCT 12 L0158 » 2aekTpofesonacHocTd Apy padoTe © aMekTpoycTanonkamMy no NOCT
12,1009,

6 MeToasl onpeieieHHs OPranoienTHUSCKAX NOKA3aTenei,
TEMNEPaTYPsl W MACCHI

0.1 Ounpegenenme lanaxa

Gl Cpeacrea naisepeHHl, BCMOMOMATEILHOE GOOPYI0BAHHE

Ang npoRedsiag aHATHIE HCIOEIVIST 00LMEGE 1200paTopHoe ODOPVIOBAMKAE 1 NOCYIY, eclOH HeT
APYTHY VER3AHA.

Tepvomerp nopraTieHeil TIT 3 ¢ ouanajlononM HIMepeHNd 0T MHEHYE 35 10 wnoc 43 *C, npereiom
pomvekaemold norpemaocTit £0.5 °C ¢ uenod pemenns weans: 1 °C 1],

Cranenean 1 HosH Megiunickie mo DOCT 21240,

Booy nureenyio no FOCT P 31232, CanllnH 2.1 4. 1074,

donyckasrca NpiMeHgHHe IPYIMX CPEACTE M3MepeHrid M oDOpyIORaMa ¢ METPOROIHYECKHMH M
TEXNHHUECKHMH XAPAKTEPHCTHEAMH, He HHXE YEARIHHLIN.

6.1.2 TloaroToBka K fpoBeae e AL

HeynakosaHHLE MOPOKSHES TYIKH WIH WY Y3cTH PAIMOPLEHENIOT NPH KOMHATHOH Tesnepartype
A0 A0CTHACHHA B TOALE MENUN DIvDHHGH He Menge 5 M TeMnepatypld ot a0 4 °C.

PazuMopaxupanie TYWEK NTHULE KA MX YacTeld B noTpedHTeILCKOH Tape NPORMIAT B 008 TEMITEpa-
Typoit (304£2) "C B reuerme 2—3 9 WK P KOMHEATHOH TeMIerRimype 10 I0CTHASHHA TEMIEPATV bl B TOJT0E
MBIUL CAVEHHOR He sedee 3 v oT O 10 4 "C. Boay nocToAHHO e pesMelllHBaloT.

[Mocae patMopaEyEIHHA TPOGLT OCRGGOEIAKT OT NOTPEOHTENRCKON TAPE W MOAGEPrakwT aHATHIY.

613 lposeieHne anannsa

3anax mone Py HoCTH TVILEW W rPyIoGpoiHol oascTy Wik 8¢ YyacTell OnpefgnsioT opraioIenTiaec-
KW HENOCPEACTEEHHD [Py oThope nmpod.

[lng onpegene MHA 3a0axa CIVHHHHELIY CNOEE WHCTLM HOXO0M Tema0T paiped merul. Ocoboe RHHMAHEE
OBPAIAKINT Ha 3AITaN CAOEE MLIUeYHOH TEAHH, NPHIETAI0WHY K KOCTAM.

6.1.4 OdpadoTea peIyiLTaTon

PeaynLraret aHaniia oUeHHBAIOT M0 KAKIOH TVIUKS HIH 9acTH TVIIKH OTASILH0 H CONOCTARTHIOT
TPEDOBANHAMHE HOPMATHBHOM HITH TEXHHYSCKOro OKYMENTA Hi KOHKPETHLIH BHI MACca MTHLL H NPHIo-
Hewna A

6.2 Onpeneneide NpolpaunocTd W APOMATI DYALOND DPH PATHOTIACHAX B OUENKE KA9ECTRA MACA TTHIL]

621 Cpenctea masvepe HHE, BCIIOMOATENEHOE ODORYI0GANHE

s npopefsHHA AHATHIE HCIMWIBIVIOT 0BLMHOE NaGopaTopioe oDOpYIOBAHKE W NOCYIyY, ecliH HeT
APYTHY YEAZAHAN.

Banio BoAAHYE C TEPMOPETVAATOROM, AOIRMTAMUYID NOAISpEHBATE TeMneparypy ot 20 oo 100 "C
c aTEaoHennes 4o | "C oT sagannoi.

Lipnmunp eMectHMocTe 25 o, aaserpos 20 s no COCT 1770,

HoMXi M CKANLIENH HI HePREABSIOUER CTanH MeauuHuckme no DOCT 2124).
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Tepwmoserp nopraTHeasld TI1 5, OHAO330M0M HIMEPEHHA OT MHEYC 33 20 muoc 43 °C, npegeaom
AonycEaeMol norpeiioctd H0,53 "C, ueHod penenus wkanw 1 "C.

Macopyiory no NOCT 4023,

Kacrpian.

DaekTporantel oo FOCT 14919,

Becll matoparopibie obwero Hatwadennda no DOCT 24104 2-ro knacea TOMHOCTH € HAHOOTELIHM
npegenos pipeisanng 200 r.

Kongy Bu—1—100--29,/32 TXC no MOCT 25336

Bony pucrwuimponaniyio no NOCT 6709,

AonyckasTea NPpUMeHeHHe NPYTHY CPeiCcTh HIMEPeHH H oDOPYIOGAHMA © METPONOIHYMECKHMH M
TEXHHYECKHMH XapAKTEPHCTHKAMH ¥ PEAKTHBOD MO KAYECTDY He HMHEe YEaJaHHBLIX.

[MpH npUsMeHe I APYTHY CPelcTE WIMePeHHA SHAIHS NMPOROOAT B COOTRETCTEHH ¢ HHCTPYELHEH Mo
HX TIPHAMEHSHE R,

[MpumeHeHe PTYTHIAY TEPMOMETPOR He JONMyCKIeToA.

6.2.2 ToaroTokka K NPOGeTeHMED AT L

Or o0pazia (TYIKH WIH 88 YacTH), KPOMe EpbLia W Wed, NOIroTorieHdors no 6.1.2, sepesawT
CHAMLIOEMEM HA BCIO CIVEHAY MEILUESHON Tkad T T MBILL W, He CMelUHBAA HX No o0pailamM, Tk
HIMETETaIT Ha macopybke. Dapu, noayuenHpi o7 Kaknoro 06pasla, TIHATENLHO NEPEMEIHEAKT, SaTeM
DepyT Hapecky. Kpeaio WoLWer He HIseTLMaT.

Hng npUroToRIEHAA MAcHoOrD OvakLoHa 20 rdaplua, B3ERueHHore © norpeliocTeie 211 r, nose-
WEAIOT B KOHHHMSCKYI0 Kafy emecTHmocTio 100 o’ u sammeaiT 60 o’ IHCTHATHpOBaHHOH poaw. Conep-
AUMOS KOTOLT TINATeNLHO NepeMellyBamnT. Kondy 3akphiBamT CTerIoM B CTABAT Ha KHNHALYH BOIAHYK
Oame wa 10 M.

6.2.3 lNposeieHne aHATALE

APOMAT MACHODM OyILOHA ONPENEIAINT B NPOUECCE HAMpeRaHWa o0 Tesneparyphl 8l=—83 "C no
APOMATY MAPOR, BLIXOAAWIMY HI IPHOTKPLTOH Konhl.

CTenedh NPOIpasiocTH SVIEOHE VeTAHARTHBAKT BHIVLILHO MyTem ocMoTpa 20 o’ GyInoH:, HaTH-
TOTO B MEPHLIT WHTHHIP.

PeaynLraTel aHanHia CoMOCTARTAIOT ¢ TReOORAHHAMH MPHIOMEHHA AL

6.3 Onpeacieiie KOUCHCTENIHE H COCTORHRA MBI HA PAIPEIE MACA NTHIL

6.3 01 CpencTea KOUTPORA

bymara prIETPOBATERASN

6.3.2 llporenedne aHATHLY

AMATHI NPOBOIAT HA TYILEAX WIH 9ACTHY TVILEK, MOIrOTORTEHHLY mo 61,2

Ha noBepyxHocTd YacTH TYINKA THUL MIH TYHIEH, B O0TaCTH FPYVOHBY H TAIO0EIPeH HBEX MBI
JETKMM HAAWIMBIHHEM MAABUA GOPAIYIOT SMKY ¥ CIEIAT 32 €2 BLIPABHHBAHMEM.

[Mpyaueie W TasobeapeHibie METULE PASPeIANT MONePeK HANPARTCHAA MElLISYHIX BOTTOROH.

Llng onpeeledd BIARHOCTH MLILIL K MOBSPRHOCTH MbILIEYHOTO PAIPEER RN KA BA0T HHILTPO-
BATLHY IO BysMary Ha 2 .

Aaa onpelele T THITKOCTH MBI TPHKACAIOTCA NAnbUeM K NOBEPXHOCTH MEILEYHOrD Cpesa.

PeaynLraTel AHATHEE COTIOCTARIAIOT ¢ TREDOBAHMAME MPHIOMEHHA A

6.4 Crenedt DECKPORANDAHMA ONPEISTLT BHIVATEHEM OCMOTPO.

6.5 OUnpegenenne BRCMNETO EHLE W UBCTE NOBEPXHOCTH TYIIKH, NOAKOKHON § BOYTPEANCH MApoBoi
THEANK, CEpoINoi oDoR09KH TPYIHMOINeH moI0CTH

6.5 1 TloaroTopka g npoBeaeHng adanyia no 6,12,

6.5.2 llpopeiende aHa I

BHewiit Bl H UBST MOBEPXHOCTH TYLIKHA HIH YacTH TYIHKH, NOoIKOEHOH H BHYTPEHHEH HUpoeoi
TEAHM, CEPOIHOH 0S0mOuUKH rpyIodpiomHoN NOT0CTH ONPeleianT BHIVANLHO Ha npobe, oTobhpanHeil no
1.2 | nogrotonte HHol o 612

6,33 Oopaborka pelyiLTarss

PerwnbTaTid aHaInia COTOCTARAMIOT ¢ TPEOOBAHHAMY HOPMATHBHOND HIM TEXHHUECKOTD I0KYMeHT:
Hil KOHEPSTHISH BHA MACA MTHULL W TIPATOESHAA A,

f.6 Onpegenesse opas TYIKH OpoRoidT ma npobe, otobpapnoi no 3.2,

Tyurkn KIamyT crHHKod Ha POBHVIO NOBSPKHOCTL, NMPH HeolxodHsocTi DepyT B pYEH H BRalanT,
ONPEenetast CooTEETCTEHE oML TReGORAHHAM HOPMATHEHOTO HTH TEXHHYECKOTD IOKYMeHTa Ha KOHKET-
HEL BHO MACA TITHLL.

6.7 OnpereneHue YIMTAHHOCTH TYIUEH (COCTOHHNE MBIMSYHOH CHCTEMB W HATHYHE TOTKEHEX
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AHPOBLX OTHOEEHH) NPoBOIAT Ha npode, oTodpanMoil no 3.2 W nogroToEredHod no 612, Tlpu
COPLIENEHHE PATBHTHA MEILIEYHON CHCTEMB OCOD0S BHHMAHHE YIENAIOT CTENeHH BLINYEIGCTH MRy IO
KOCTH W 82 MOEPLITH MBILIEAMI.

OnpenenqaoT 3To BHIYATLHO W OUIYVITEBAHHEM BCell TYLIKK.

Hanumaue momgosiidy KHPOGEN OTI0MeHHH OOpeseisoT BHIyansHo, PesyneTaThl COnGCTARIAKT C
TREf0BEAHHAME HOPMATHRHOIS MIH TEXHHYECKOrD A0KYMEHTE HA KOHKPETHLA BILT MACA NTHILL.

6.8 Onpeieicnme coCTOANNE H BHIE KOWHH

6.8.1 Cpencria KOHTPOIA

JInneika merannuueckad no FOCT 427 ¢ uenoil aenedma 10 MM MIH IPATOS CREICTRO HAME PE111ER
C AHATOTHYHEIMH METPONOTHYECKHMH XAPaKTEPHCTHEAMM.

b.8.2 [lpoBegerye KOHTPOLA

COCTOHHAE M BRI KO®KH ONpels/ianT BUsvaAIeHe Ha npobe, orobpadioi mo 3.2

JUIHHY paspLEBOR HA KOMKE TYLIKH MTHUR WIMEPAIOT CPeACTRIMH KouTpond no 6.X 1.

6.8, O0paboTea pesvILTaTOR

PeaynbTaTs HaMEPEHHA CONDCTARTHIOT ¢ TPReGOHHIME HOPMATHBHOND HIH TEXHHYEC KO0 10KYMEH-
Ta HA KOHEPSTHLIN GBHA MACA NTHLLL

6.9 CTeneds CHATHA ONePeHHA OPpOBOAAT BHIVATEHG HA npode. oTobpaHHoil no 3.2, noacyeroMm
KOMHYECTEA OCTATKON Mepa Ha Tyiuke. Peaynurars nodcqdeta conocTARTAKT ¢ TPEDOBAHHAMH HOPMATHEHOMD
WIH TEXHHYECKOD OOEYMENTE HA KOHKDEeTHLIA BHI MACA NTHLLL

610 OnpeneneHie COCTOAMMA KOCTHOH CHCTeMBl ¥ TYUIEK (HATHUHE NEpenomMoB, nedopmatiii)
NPOBOAAT Ha OGpasIHax, OTODPEHHLIY o 3.2 ¥ DOArOTORIENHEIX N0 612, BHIVANEHO H OV LIBAHHEM.

6.11 Oupenenense TEMOCPaTY P MACA TITHILL

b.11.1 Cpeacrea diMepeHNs

Tepuoserp mopratHedsld TT1 3 ¢ auanazosos HaMepeHda oT MEEYC 33 00 e 45 "0, npenenos
AOMYCKAeMol norpeHocTy A3 C, ¢ venod dereds wramul T "C.

JAonyvexseTes NPUMEHENHe APYTHY CPeScTE HIMEPEHHA ¢ MeTPONOrHYECKHME NaDAKTEPHC THRAMH HE
HHHE VEATAHHBY B HACTOSWESM CTAHIAPTE, PEKOMEHIOBANHEX 4 MHILEEEIX TPOOY KT,

[Mpu npUMeHeHHH APYTHY CP2ACTE HIMEPEHHA KONTPOIL OPOBEOLAT § COOTEETCTEHH C HHCTRYRUHEH
Mo HE TIPFAMEHE HHID.

[MpHserede pTYTHLIY TEPMOMETPOR He IOMYCKASTCH.

6.11.2 [IposeneHue HiMeperns

HMasepenie NpoROIIT HENGCPEACTHEHHD MPH OTHope npob.

JaTuiK HIMEPHTEALHOTO IPHO0PA BROOAT B TOMULY TYIUEK MIH 4acTH TYINEH. B moposennix Tymkax
IWEH YACTAX TVIUCK OPeaBAPUTEALHD JeaiT OTESPCTHE ATA JaTHHKA HIMEPHTENLHOMD npHdopa.

6.11.3 ObpaboTka pesyiLTaTOD

PeayneTars Kaxoors HIMepeHHd CONOCTARIAKRT ¢ TPefoRIHHAMH HOPMATHEHOMD HIH TEXHHYSCKOTO
NOKYMENTI Ha KOUEPeTHBE B MACH TITHLUE.

6.12 Onpenesente Macckl MACH MTHIL

6.12.1 CpencTea HIMepeHna

Becw gaa ctarwdeckoro papetunsanid no DOCT 29320 ¢ yapbonLIuHsM fpeaeions B3ReiiMBats 3 Kr,
C UeHOM JeieHHa 3 T HIH OpYTHE © aHATO0THYHBIME XAPakTe PHCTHKAMH.

6.12.2 [popegesye HiMeperns

Fasnys TYIWEY WK YINAKOROUHYES eOHHHLY BIBCIUHBAIOT OTALNLI0 H JAHHBIE COMOCTARIRIOT C
TReDOBAHHAME HOPMATHRHOTS MIH TEXHHYECKOro A0KYMEHTE Ha KOHKPETHLIH B MACA NTHILL

6.12.3 Onpegenerie OTEAOHEHHS MACCE HETTO VITAKOBOYHON eIHHHUE — oo [OCT B.5749.
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XapankTepisie NpHINaKH MACA MTHLL no OpragodeI THYeCKHM MOEKATATENAM

Tabamua l

Haswenonanue
NOEATEaN

X APAETCPHEH OPHIHIK

CHEEK AL

COMHETOTRHGE CHERECTH

HECHCEHN

Bhemmmwi Ban @
BT

NOBHCRXHMTH TV
KH

KOs HAT H
BHYTPEHHEH  #H-
POEOA THAHK

CEpEHOH oiom-
KH  rpyaohpom-
H{ [EOADCTH

Memun Ha pas-
peae

Koncseremimms

Jumnax

MpoapassocTe
APOMAT GYIEOHE

Benoeam-wenmm uneta
C POIOELIM OTICTHEDM, Y HC-
HHPHBIK TYILCK ECMTOBIT-
CEPOND HBCTH O KPELCH KR ThI M
OTTCHKOM, YV TOWHX — COHE-

IO uBcTa € CHHHEMITHBIM OT-
TCHED Y
[h.'.lﬂ,!l,HLl-—}Hl!.'l'l'lJlU HIIH

HENMTOND LIECTA

E.'IELH‘.'HHH. DUecTHIAN,
B3 Cipean | mICCeH

CRErE) BLDKH RS, HE 00
TARAHEIT BULAHOTO [HTHA HA
UALTROBLILHOE  Dysare;
DIEEHO-POIOBOND  UESTE — ¥
KV M HHACEK, KPRCHOMD —y
VEHC W Tyeedl

Ml iaoTHsle, yipy-
Mme, NpH  HAJARTHBAHKH
MANBLEM OBPRAIYIBLERCH M-
il DRICTPO BhIPEAHHBAETCH

Crieusdimyecknii,  cpoii-

CTBCHHEH  CBEEEMY  MECY
NTHILE
lMporpaqpmii, aposar-

Huiil

JNunkar mox EPLUTRAM M, B
FEHXHY H B CEMAIKEXN KiEH]
GenoprTo-&ermorm  uBeTa
COPRIM OTTCHEOM

E}ll."jlli(]-]il:‘.'l'l'(ill.'n AN

ECINTOM 1LEETA

Bex Onecka, JTHNKAs, Bod-
MIGEHO HETMYAE  HEDONIb-
LUOTD KOMHYMCCTHL CIIHMEHR R
ILIECEHH

Bassknne, (R TARTA KT
EUIEHHOE TTHTHD HA RkLT-
POBUILHON  DYMATE,  CIErKd
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