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Koncepekl paitHbie
PBIEA OBAEAPEHHAM B MAPHHAIE
rocr

Texnw4ecKkne VeI0EHA 10531 —89

Canned fish, Fried fish m marinade. Specifications

ORI 92 7161

Alara peeaeann 01.01.90

Hactommil  cradaapT pacnpocTpaHgeTed Ha KOHCEPBL W3 odapedoid pubul BCEX BHIOB B
MARMHGIE.

Koo OKIl va pubHele KOHCEPBRL, HITOTORIASMELE N0 HACTOAWEMY CTAMIAPTY, MNPHBEOCHE B
TPHUICEEHMH.

. TEXHHYECKHE TPEBOBAHHA

1.1, Kodcepsid J004HL HIATOTORAATESH B COOTRETCTEHH ¢ TPeDORaHHAMH HACTOALLETD CTANIAPRTA Mo
TEXHONOIHYMSCKHM HHCTRPYELASM, ¢ COOMIOISHHEM CAHMUTAPHLIX HOPM H TPAEHT, YTREPEIEHHEX B yCTa-
HORTEHHOM MOpATKe,

1. 2. XKapakKTEPHMCTHEKH

1.2.1. Prifa nossua OMTE PASIETAHA HA KYCKH HIM TYIIKH, OOXAPEHA B MAChe, yIoKeHa B OaHEH,
JAMHTA MAPHHAIOM, TEPMETHMHO YEYIIOPEHA M CTEPMIHIORANA NpH Temmeparype wwue [0 "C,

1.2.2. Mukpobuonormueckye MoEa3aTeld KOHCEPROR VCTAHARTHBEROT B COOTESTCTEMH C NOPAIKOM
CAHMTAPHO-TEXHHYECKOND KOHTPONA KOHCEPBOE Ha NPOHIBOICTEEHHEX MPeanpHaTHax, OnToRy Dazax, o
POIHHEHOH TOPromie H Ha NPSONpEATHAY ODINECTREHHOID NMHTAHHA, YTEEPAACHHLIM MHHHCTEPCTROM
sopanooxpadena COCP.

1230 Tlo xusiidgeckis W HaHYeCc KM MOKAIATETAM KOHCEPELL TOMEHE COOTRETCTROBATE Tpeboni-
BIHAM, VEARIHHEIM 6 Tafn. 1.

TaGnuua 1

Hamsie wopan we nokalaread Hapua MevTon HenaTaH g
Muccoses aons nosape HEoi oo, 5 Or 1,2 nn 25 Mo TOCT 2747
KHCIOFHROCTE (B NepecdeTs Ha afnod Y kucnory), % O 0,3 ao LG Mo TOCT 27082
Muaccosan oons COCTABHEX YacTeil, % Mo FOCT 26664
Pkl Dk 2
AR KYCKA Ore 70 ge W)
I1AH TYIHEK O O g 95
J15 MOBBEE AHpPHOH Or B0 po 95
MM HIL TS
I KYCKOE O 30 g 1D
15 TYILEK O oo 5
18 MORBE ERpHOE O 20 g 5
Hznanme ohmmmsno: [epeneuaTes Bocupemens
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C. 2 IOCT 10531—89

124, Ocramounsee

KOMHYECTES NECTHUMIODR B KOHCEPGEAX He IWDEHLB NMPEeBLILaTE MaKCHMATLHO

ACMYCTHMEIY YPORHEH, & COREPHAHHE TOKCHYHLIY AMeMeHNTOR (PTVTH, MLILULAKD, METH, CEHHILL, KaOMHHA,
LMHER, OA0BA} — HOpM, ¥TERepRdeHHER MunnctepeTeom aapasooxpanesns CCCP.
1.2.5. [lo opradofenTHUSCKHM TOKAZATERAM KOHCEPEL JOKHE COOTRETCTROBATL TPeDOoBaAHEAM.

VEAZAHHBIM © Taga. 2.

Tabawuu 2

Hianmerosas e nokicseress

Xapaktepue iz

Bryve
Janax
KoHeueTes mms

PRIGs]
CocrosHne parbing

MACI

Lper sapunmms
XapueTeplcTika  pai-
ARITEM

[Mopsaos vEELILEAHIT

Hautsrme nocTopodHmy
npuMecei

Mpssrueil, ocrpeil, ceoficrmednmil ofwapedaoi pulie naHHoro BHoE,  RUTHTOH
MAPHHALOM, B3 NOCTOPORHEND MPHBKYE

[IpasTHE, CEORCTECHELI CDXEPeH HON PRebe QAHEOM BRAL, JUTHTOR MAPHHAI0M, ©
ApOMATOM NPRHOCTER, 23 NOCTOPOHHEND A

MaorHam, e He ®eCTRAR W HE CyXaR

Kycen wan ks prit pease, Jonvosaeres nerkas prsapednocts. Tpa worksarmse m3
DA HOK OTACTEHRIE KYCKI WM TYILKY Pribnl MOEYT PRCiEiaTece

O Betore a0 kpesosore. JonvekaeTon S moEaTo-Cepri

[oBa, BHYTPEHHOCTI, B TOM SHOEES HEPD HM MOUIGKH, SEPHAS ILIEHKR, IVTABHHKH,
Ye Ly, OCTUTKH KPOBH YIRIEHE.

Honyexasores:

HEPE WIH MOJOKH, OCTATHH BHYTPEHHOCTEH v MOEL, CUIEKH NP QIHHE TYLIEH HE
D 14 cwa;

IUIABHMEH, KPOME XBOCTOROM, ¥ MOHIBE, CAIAKH NPM UIHHE TR Be Gonee 14 cm

Kycku prifin povusisl OTh AKEYPETHO VIKEHR B DAHKH, NOACPEUHEM CPois K
AUHEILKY DAHKH; KYCKH METKHX PRID VICIALRBAOT MONMEpeHBIM CReHM K I0HEILIKY WIH
e s, BrcoTa Kyokon puibsl J0UDEHL CODTRETCTRONATE BHYTPCHHET BRCome DaHkn,

Tymse seakuy prad A00EHRE DBITE PERHOMEPH LA 0 RETHYIHE, YA0MCHIE Ia1ss
BAHHMHO MEPCEIIH BN MICH PROIAME, IUIOTHO M AKKYPETHO

He aonyokaeren

3. Tpebopanug K CHIPpRED H MaTepHalam
1.3 1. Koncepnnl HIroTORTAKT HI PLIDL-CRIPLA, OXIEOSHHOH HIH MOPOEeHOH PROL © HCTOIL30-
BAHHEM MAEROH YECYCHOI KHCHOTEH, OBOIWEH, MpaHocTel, caxapa, COaH, MUsHHYHOH MYKA, PACTHTENL-

HOID MACa.

[.3.2. Chipbe H MaTEPHATLL, HCTIOILIYEMBIE JUTA MITOTORISHHS KOHCEPROL, JOMKHE DLITL HE HIDKE
NEPROTD CORTa (NP HATNYHE COPTOR) i COOTEETCTBOBATL TPeDoDaHAM:
puifa-ceipery — TV 1501 322, TV 1503 376, TY 1503 436, TV 13 PCOCP 21, TY 15 PCDCP 42,

PEITA TR TN HaA
peiba smopoxenas — [OCT

= POCT BE4, OCT 1538, TY 1502 348,

I1al, TOCT 20057, OCT 15356, TY 13--37, TY 1502 430,

TY 15302 492, TY 15--03 233, T¥ 1504 397, TV 15 PCOCP 67;

CONL MOBIPEHHIA TNHLSBRA

— [OCT 13830%;

siacio noncomnedHoe paurpopanioe — FOCT 1129;
MachHo ionkoeoe paduuposaryoe — FNOCT 11258
Macno coenoe paidponanaoe — FOCT 7825

Mache KVEVpYIHoe paguiuponaiioe — [OCT BEOE;
sMAacao apaxHcones paduuHpoBanioe — DOCT 7951
JYVE penuartiiil cexnit — NOCT 1723,

JIVE PEMYaTIi cviteHslid — [OCT 7387

MOPKOBE cToNgEas ceexas — [OCT 1721;

MOPKOBLE CTONORAA cyileMad — ['OCT 758K,

CANAD-TECOK -

rocCT 20

BOMEA ATLEGAA — DOCT 2874%%:
JIHCT JaBpoBLIE — POCT [73%4;
KHCIOTE YECYCHAA THesaA — FOCT 6968, TOCT 61, TV 6—09--4191;
nepei YepHbiE — OCT 18279,

* Ha reppatopun Poconiickoil @enepaups peficreyer TOCT P 5 1T574—2000.
** Ha reppuropiy Poccwickoi @eaepaunn aeiicrever [OCT P 5125295,

)
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roct 1s31—se C. 3

nepel aviuMeTeii — OCT 18274

reosauks — OCT 18276,

sMyEA MuedHdyas snebonekapaan — DOCT 26574,

Jonyekaered HenoiIbsI0ENTE HepadMHMPona HOEe ¥ MLIPATHPOEANHOE MOICOTHEYHOE MACTO BRIC ST
COPTa.

l4. Mapxuponka

1 4.1, Mapxupwvior koHcepssd mo [OCT 1771

1.5, ¥Y¥nakonka

[.5.1. ¥nakopusawoT koncepns no DOCT 11771

1.5.2. Koucepal acyroT b METALIHYeCkMe DaHK BMeCTHMOCTLI0 He Donee 3533 cwt no [OCT 3981,
TY 1503 407.

BuyrpeHnad nopepxHocTe GaHOK B KPBILUEK D0HHA OMTE NOKPRITA JAKOM HITH IMAT LK.

2. IIPHEMEA

2.1. Tlpasxna npuemes — no NOCT BT 56.0.

2.2, OapenefeHie OCTATOMHBIY KOTHMECTE MECTHUWOOE B TOECHYH Y HN8MEHTOR TIPOBOIAT B COOT-
BETCTRHM © MOPROKOA, YCTAHORIEHHALM Muuucrepernos sapasooxpanedid COCP 1 MunucTepoTnos
peGHoro xoanictea CCOCP.

3. METO/bI MCITBITAHH A

A1 Merom oméopa npol — nmo FOCT 87536.0 w FOCT 2666E.
lMosroroska npod oa8 onpeIeJedis TOKCHYMEX WeMenTos — no FOCT 2649249,

32 Merons senemanuit — no FOCT 26664, TOCT 8736018, MOCT 26669, TOCT 104441,
FOCT 30425, TOCT 26927, TOCT 20830-—T0CT 26835 u vicasauitm g 1. 1,23 HacTodiiero cranmapTa.

Onpeneredie GCTATOMHEIN KOMTHYECTE TECTHLUMAOE NPOBOIAT 110 MeTOAaM, VTRepRaeHHuM Miunne-
TEPCTEOM SApapooxpaneqnds COCP.

3.3 AManud Ha oAy InTened nopuH NPoEOOAT NpE HeoDXOIHMOCTH ITOITRE e I MHKPODHANL-
Hol nopun no FOCT 26669, FOCT 10444.1, NOCT 30425, TOCT 444,15, FOCT 26670,

ARATHI HA MATOTMEHHEE MUKPOORraHMIME MPOEOIAT N0 TPEG0BAHNI OPFaAHoE TOCY IAPCTRE HHOTD
CAHHTAPHONS HATI0PA B VEASAHHEY WMH nabopatopuax no DOCT 266648, NOCT 10444 1, 'OCT 104442,
FOCT 10444 7—0OCT 104449, [OCT 26670,

4. TPAHCIIOPTHPOBAHHE H XPAHEHHE

41. TPpaumcnopTHPOBAHH S

Koncepikl NepenosAT DOEMH BHOAMH TPAHCMOPTA B COOTEETCTRHM © MPEnWEaMH Mepesoior MPyIos,
ACHCTEVIOUIMME Hal BAHMHOM BHIS TRAHCOOPTIL

MNakeruposaswe — no NOCT 23285,

OCHOBHBRE MApaMeTpil H pasMepkl makeron — no [OCT 24597,

42 Xpauneune

X PaHAT KOHCEPBEL B YHCTLX, XOPOIUO BEHTHAHPYEMEY MOMEMEHMAX NPA Tesnepatype ot 0 1o 15 °C
W OTHOCHTENLMOH RIAKHOCTH DOZOYN: He neime 75 %,

Cr]l'_'li{ XPAaHEHHA KOHCEPROR — | rog ¢ 0aThl HITOTORIEHMHA.
ITPHAOKENHE
(iR rameinioe

KOl MO OBIUECOKIHOMY KIACCHOHAKATOPY MPOMBINLTEHHOR
H CENBCKOXOIAHCTEENHON MPOIVKLIUH

ACCOPTHYENT Kos
Tpeeks obkapeHEaN B SEPH HLDE 02 716l 0040
Caaasi ofsape HHEH B MEpH e 92 716l D070
Moiisa EupHan OlEnpeHHAN B MAPH HLAE 92 716l D080
CryMOpHs armaHTHHeCKas ODMAPeHHEN B MADRHAE 9 T1al (090
CHpIMEA ETAAHTHYMECKAR OR3IPEHHAR B MAPHHATE 02 7161 0100
CapauHed ofEapeHiEs B sMapH e 92 7161 0110
23
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C. 4 TOCT 10531—89

HHDOPMALUHOHHBIE TAHHLIE
1. PAIPABOTAH H BHECEH MunucrepcrooM paibgore xoisiicrna CCCP

2. ¥TBEPAR/IEH H BBE/IEH B ,EI,EIHL"I‘EHIE. MNocTanopnemaes Nocyaapersennorn xosarera CCCP no
cramnapram ot 16.03.89 Ne 519

3. B3AMEH IocCT 10531—63

4. CCBINMOYHLIE HOPMATHBHO-TEXHHYECKHE TOKYMEHTBI

opanavennwe HTQ xn kxoroprai nana Houep Foospauwenwe HTO, wa xoropail nada Houep
COBITKR NYHETA oAk HVHETS
MOCT 21— .2 MOCT 26H69—85 33
[OCT al-75 2 MOCT 26670—91
FOCT 314—9%4 2 MOCT 26927 —86
MOCT 112875 . MOCT 26029—04
FOCT 1129—93 2 MOCT 26950—86
FOCT 163 —86 2 MOCT 26931 —386
MOCT 1721—85 2 MOCT 26932 —86
FOCT 1723 —86 2 MOCT 26933—86
[OCT 2874—82 2 MOCT 26934—86
FOCT 5981 —88 2 MOCT X6935—86
FOCT 698 —T6 2 FOCT 2T082—89
MOCT 758771 2 FOCT 27207—87
MOCT TaRs—T1 2 MOCT 3042597 3.3
FOCT 7T825—96 2 OCT 15—56—73
[OCT T981—68 2 OCT 15—=55—73

OCT 18-274—Tn
OCT 18—26—Th
OCT 18—279—Ta

Iy o—f—4191-71
TV 15—57—84

TV 15 PCBCP 21—42
TV 15 PCOCP 4277
T 15 PCOCP 67—87
TV 153—01 3228
[.5.1 TY 1502 343—80
T 1502 450—84
TY 1502 49287
TY 1503 23384
TV 1503 376—78
TY 1505 407 —8
T 15—03 436—77
12 Y 15—04 39781

FOCT 8750.0—70
MCT 8736.18—7T0
[OCT 3808 — 2000
FOCT 104341 —84
[OCT 10244294
FOCT 10444786
[OCT 10444 588
FOCT 10444988
FOCT 104441544
MOCT 11771 —43
FOCT 13830—97
FOCT 17590451
FOCT X0057—9%
FOCT 2328578
FOCT 2439781
MOCT 26574—85
MOCT 2obbd—185
[OCT donbd—55
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5. Drpannyeine cpokn AefiCTEHA CHATO no npoTokoay Ne 4—93 Mesrocyiapereeunore CoBera no
CTANIAPTHIANHHE, METPOAOrHE W cepradmians (HYC 4—-94)

6. IEPEH3IAHHE
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