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FOCT P 52464—2005
Mpeaucnoeuve

Llenu u npuHumMnel cTaHgapTu3auum 8 Poccuickon Pegepau iy yctaHoBneHs PefepansHbiM 3aKOHOM OT
27 nexabpsa 2002 r. Ne 184-03 «O TexHW4ecKoM perynupoBaHuny , a npasuna NpMMeHeH s HauoHansHbIX
cranaapTtoB Poccuickon ®enepaunun — MNOCT P 1.0—2004 «CrangapTtusauna 8 Poccuiickoin Pepepaunn.
OCHOBHbIE NONOXEHUA»

CBeaeHunna o cTaHgapTte

1 PA3BPABOTAH TlocynapcTBeHHbIM yupexaeHueMm BcepocCMACKAM HayqHO-UCCRen0BaTeNbCKAM
WHCTUTYTOM NULLIEBLIX apOMaTU3aTOPOB, KUCMNOT U KpacuTenern POCCMACKOR akagemMui cenbCkoXo3sACTBEH-
HbIX Hayk ('Y BHUWMAKK)

2 BHECEH TexHu4eckum KoMUTETOM No cTaHaaptTusauun TK 154 «lMuuesblie KWCAOTLI, 3CCEHUWK apo-
MaTWU4ecK1e N1LLIEBLIE M apOMaTU3aTopbl, KpACUTENW NULLEBbIE CUHTETUHECK1E»

3 YTBEPX[EH W BBE[IEH B JEVCTBHE MNpukasom PeaepansHOro areHTCTBa N0 TEXHUMECKOMY pery-
NUPOBaHUKC U MeTponorin ot 28 nekabpsa 2005 Ne 482-ct

4 BBEJEH BINEPBBIE

HHgbopmauyun 00 UMBHEHURX K HacmosaweMmy cmaHlapmy nybnuxkyemcs 8 exeso0Ho u3dagasmom
UHGDOPMAULICHHOM YKkazamene «HauytoHansHbie cmaHdapmbi» , @ MEeKCM U3MEHEHUT U NONPagoKk — 8 exxeme-
CAYHO U30a8aBMbiX UHhOpMaUUOHHBIX ykazamensx «HauuoHansHele cmarnGapmei» . B ciydyae nepecmompa
(3ameHsl) unt ommeHbs! Hacmosweao cmadfapma coomeaemcemayroliee yeedomneHue bydem onybnuKosaHo
8 BXEeMECAYHO U30a8acMOM UHHOPMALUOHHOM yKasamene «HauuoHanbHbie cmaHdapmsl»y. Coomeemcmay-
rowas uHbopMayUus, yeeGoMITEHUS U MEBKCMb! Pa3MeLat0MCs MaKkKe & UHopMatitoHHol cucmeme obuwezo
ACMb308aHUA — Ha ogbuuansHomM catime QedepanbHO20 a2eHMCmMeaa Mo MexXHUYSCKOMY Pe2ynuposaHU U
Mempornozut 8 cemu MHmepHem

© CraHgapTtuHdopm, 2006

Hactoawuia CTaHoapT He MOXeT BbITb NOAHOCTLI UAM YACTUYHO BOCNpoWu3BeneH, THpaxnpoeaH W pac-
NpocCTpaHeH B KadecTee OCbVILII/IaJ'II:HOFO n3gaHus 6es paspelueHns ¢e,u,epaanor0 areHTcTBa no TeXxHU4ecKo-
My perynuposaHuo 1 MeTponorim
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BeegeHue

YcTaHoBREHHble B CTaHAApTe TePMUHbLI PACMNONOKEHbl B CUCTEMATU3MPOBAHHOM MOpAgKe, oTpadato-
LiemM cucTemy NoHATUA B obnacTin BKycoapomaTUHeckux 4oBaBoK 1 MU EBLIX apomMaTu3aTopos.

[nsa kaxgoro NOHATUA ycTaHoBNEeH OAWH CTaH4apTU30BaHHbIA TEPMUH.

MpuBeaEHHbIE ONpeageneHUa MOXHO NpyU He0HXOOUMMOCTU U3MEHUTL, BBOAS B HUX NMPON3BOAHbLIE NPU3Ha-
KW, pPacKpblBas 3HA4EHWS UCMOMb3YeMbl X B HUX TEPMWHOB, YKka3biBas 00beKTsl, BXoasuw e B 06bem onpegense-
MOro MNOHATUA. M3aMeHeHWs He AOMKHbl HapywaTe obbeM U codepiaHue NOHATWA, OnpefeneHHbIX B
HacTosLlWem cTaHgapTe.

B ctangapTe npMBegeHbl 3KBMBaANeHTbl CTaH4ARTM30BaAHHbBIX TEPMIUHOB Ha aHIMMACKOM A3bIKe.

B ctaHgapTte npuBegeH andaByMTHBIA ykasaTenb TEPMUHOB HA PYCCKOM A3blKe, a Takke andaBUTHbIA yKa-
3aTent 3KBMBANEHTOB TEPMUHOB Ha aHIMMACKOM A3blKe.

TepMUHbI U onpedeneHus NoOHATUA, HeobxoauMble ANs NOHUMAHUA TeKcTa cTaHZapTta, NpuBedeHbl B
NPUNGKEeHUH A,

CraHpoapTu3oBaHHbIE TEPMUHBI HABpaHb! NONYXUPHbBIM LUPUGTOM.
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HALWOHANDBbHBIN CTAHOAPT POCCUWUCKOMH

PEOEPALUMU

AOOBABKWU BKYCOAPOMATUYECKWE U NULLEBBIE APOMATU3ATOPDI

TepMVIHbI U onpepeneHuvA

Food flavour additives and food flavourings.
Terms and definitions

Darta eBepeHus — 2007—01—01

1 O6nacTb NpUMeHeHuA

HacToswunii cTaHgapT ycTaHaeBnMBaeT TEPMUHLI U onpeaeneHusa NoHATUA B 06nacTi BKkycoapoMaTuiec-
KUX A0GABOK WU NULLEBbIX apOMaTU3aTOpPOoB, NpeaHasHauYeHHbIX AN NUWLEBOA NPOMbILLINEHHOCTH.

TepMUHbI, YCTaHOBMNEHHLIE HACTOALWMM CTaHOapTOM, PEKOMEeHAYIOTCA ANS NPUMEHEeHWA BO BCeX BUaax
AOKYMEHTaUWUU U IMTepaTypPLl Mo NALWLEBOR NPOAYKLMK, BXOASLWKX B cdhepy paboT no ctaHgapTusauum u/unu

MCNONb3YIOWNX DE3yNbTaTbhl 3TUX pa60T.

2 TepMunHLI U onpegeneHns

2.1 BkycoapomaTudeckas godaBka: KomnnekcHas nuwesas gobaska, npeaHasHa-
YeHHas Ans NpUAaHus NUWEess M NEogyKTam apomarta Wunm Bkyca, B cocTas KOTOPOi
MOTYT BXOOUTb MULEBLIE apoMaT3aTopb .

2.2 HaTypanbHaf BKycoapomaTtudeckan gobaBka: BkycoapomaTtudeckan gobaska,
B COCTaB KOTOPOW BXOOAT OJHO MU HECKOMNbLKO HAaMMEHOBaHWA CNelui U/Mny NpsHoc-
Ten, W/MNU NpoayKTOB WX nepepaboTki, U/MNK HaTypanbHbIX apoMaTU3aTopos.

2.3 nnweBoW apomaTu3aTop: BkycoapomaTtudeckoe BellecTBO W/Unu BKycoapoMaTu-
4Yeckuii Npenapart, W/unuM TEXHOMNOTMMECKUA apoMaT3aTop, WKW KonTUNLHbLIA apoMa-
TU3aTop UMK UX CMech, 0BpasyoLlMe BKYCOApOMaTUMECKYHO HacTb, NpeaHa3HadeHHble
AN NpraaHug NULEeBLIM NPOAYKTaM apoMaTa U/MNu BKyca, 3a UCKITKYeHWeM CragKoro,
Kncnoro v coneHoro, ¢ aobasneHvemM unu 6e3 gobaBneHus HocMTeNen-HanonHUTeENen
WAW pacTBOpUTENen-HanconH1uTenen, NuLEeBbX 406aBOK 1 MULLEBOro Cbipba.

2.4 HaTypanbHbli apoMmaTuaaTop: NUWEBOA apoMaTUM3aTop, BKycoapoMaTudeckas
YyacTb KOTOPOTO COAEPXWT OAWH WA HECKONLKO BKYCOApOMaTUMECKUX Npenapartos
W/UNI OOHO MINA HECKOMBKO HaTypankHbIX BKYCOapoMaTYeCcknX BeLecTB,

2.5 NAEeHTUYHLIW HaTypanbLHOMY apoMaTH3aTop: [MlWeBol apomMaTi3aTop, BKYCO-
apomaTtiJyeckas 4acTb KOTOPOro COAEMKUT O4HO UMK HECKONBKO BKYCOapoMaTUMECKUX
BeWEeCcTB, MAEHTUYHLIX HAaTypanbHbLIM, MOXKET COAEPKaTL BKycOoapoMaTUYeckue npena-
paTbl U HAaTypanbHbIe BKyCOapoMaTUYecKkue BelecTsa.

2.6 McKyccTBeHHbIM apomaTuaaTop: [NUWEBOA apomMaTU3aTop, BKycoapoMmaTtudec-
Kas 4acTb KOTOPOTO COOEPXKUT OOHO UMM HECKOMBKO MCKYCCTBEHHBIX BKYyCOapomMaTuiec-
KAX BeLecTB, MOXET CoAepXaTb BKycoapoMaTudeckne npenaparsl, HaTypanoHbie 1
MOEHTUYHbLIE HATypanesHbLIM BKYCoapomMaTudeckue selecrsa.

flavour additive
natural flavour

additive

food flavouring

natural flavouring

nature-identical
flavouring

artificial flavouring

WapaHue odvumansHoe
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2.7 TeXxHONMOrMYecknii apomMaTn3aTop: VO4eHTUYHBIN HaTypansHOMY apoMaTi3aTop,
npeacTaBnAoWMUA coBoll cMechk BELLECTB, NOMYyYeHHYHD B pesynbTaTe B3auMo-
OeACTBAA aMUHOCOEAUHEHUA U peayLMpyIOW WX caxapos NpW HarpeesaHny.

2.8 KONTUNBLHLIA apoMaTU3aTop: VOeHTUYHLI A HAaTYpansHOMY apoMaTusaTop, npea-
cTaBnALWNA COO0R CMECH BELECTB, BbiAENEHHbIX U3 AbIMOB, NPUMEHAEMbIX B Tpagu-
LUMOHHOM KOMYeHUU.

29 BKyCOHpOMaTVI‘-IECKHﬁI npenapart. Cmecb BKyCOapoMaTtudeCKMX BelleCcTB W
BellecTs, BblAeNneHHbIX M3 CblpbA PAaCTUTENEHOIO WMIMK XWBOTHOIMO NPOUCXOXOEHWA, B
TOM H1cne nepepaGOTaHHoro TRagUUUOHHbBbIMW cnocobamu npuroToBneHMA NMeBbIX
NnpoayKToB C NOMOLW b CbI/I3W-IG.‘CI<I/IX Ny BUOTEXHONOrMYECKUX METOA0B.

210 BKyCOapomMmaTn4ieckoe BellecCTBO! MH,D,MBI/I,D,yaJ'IbHOE BelleCTBO C XapaKkTepHbIM
3anaxom u/unu BKYCOM, 3a UICKNHOYEHWUEM CNaaKkoro, KUCnoro \ coneHoro.

2.1 HaTypanbHOe BKycOapomMmaTu4decCcKoe BelleCTBO: BKyCDapDMaTM‘-IECI{DE.‘
BellecCTBO, BblAeNeHHOEe U3 CbipbA PACTUTENEHOIC MNU XKUBOTHOMC NPCOUCXOXKOEHUA, B
TOM H1cne nepepaGOTaHHoro TRagUUUOHHbBbIMW cnocobamu npuroToBneHMA NMeBbIX
NnpoaykKToB C NOMOLWbIO CbI/I3W-IG.‘CI<I/IX MNy BUOTEXHONOTMYECKAX mMeTonoB.

212 UWAeHTUHHOEe HaTypanbHOMY BKyCcoapomMmaTu4eCcKoe BeLWWeCTBO: I'IonyquHoe C
NnoMOLbD XUMWUHECKUX METOAOB BKycOoapoMaTuHecKoe BelleCTBO U naeHTudpuyupo-
BaHHOE B Cbipbe PAaCTUTENBHONC UNKU XXMBOTHOTO NPOUCXOXKOEHWA,

213 WUCKYCCTBEeHHOe BKyCoOapomMaTudecKkoe BellecTBO: |_|OJ'Iy‘-IE.‘HHOE.‘ MeTogamu
XMMKNHeCKoro CMHTe3a BKycoapomMariy4eckoe BellecTtso U He M,El,eHTVI(bMLlMpOBaHHOE.‘ B
Cblpbe pacTUTeNneLHONO UNU XXAUBOTHOMC NPOWUCXOXKOEHWUA,

process flavouring

smake flavouring

flavouring
preparation

flavouring
substance

natural flavouring
substance

nature-identical
flavouring
substance

artificial flavouring
substance



AﬂCbaBVITHbIl?I YKasatenb TepMMHOB HAa PYCCKOM f3blKe

apoMaTu3aTop MAeHTUYHLIA HaTypanbHOMY
apoMaTM3aTop WCKYCCTBEHHbIH

apomMaTM3aTop KONTHUALHbLINA

apoMaTu3aTop HaTypanbHbIi

apomaTM3aTop NULIEeBON

apomaTM3IaTop TEXHONOrM4ecKui

BeleCTBO BKYCOapoMaTHvecKoe

BellecTBO BKycoapoMaTHYecKoe WAeHTUHHOE HaTypanbHOMY
BellecTBO BKYCOapoOMaTH1eCcKOe UCKYCCTBEHHOe
BEleCTBO BKYCOapoOMaTHeCKoe HaTypanbHoe
AobaBka BKycoapoMaTnyeckas

Ao6aBka BKycoapomMaTH4eCKana HaTypanbHas
npenapaTt BKycoapomMaTH4YeCcKuid
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Aﬂd)aBVITHbII?I YKa3aTtenb 3KBUBaneHTOB TEPMHUHOB Ha aHrNMMACKOM A3bIKe
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flavour additive
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NpunoxeHue A
(oBaAzaTencHoe)

TepMWHbI U oNpeaeneHUsa NOHATUIA,
Heo6GxoAVMble ANA NOHMMaHWA TeKCTa cTaHgapTa

KOoMNeKcHaA nuieeasn gobaska: Cveck NuWeroi 4o6asku Unu nuwesbix aobaeok ¢ nuwessiMm  complex food
CbIpbEM, MULLEBEIMW 2pOMATU3ATOPAMU, MULLIEBLIMU NPOAYKTAMU UMW UX KOMNOHEHTaMK, Bolpa-  additive

BoTaHHas kak TosapHas NpoayKLuA.
[FOCT P 52498—2005, cTatba 2.2]

YOK 663.051:006.354 OKC 01.040.67 HOO OKCTY 9209
67.220.20

KnioueBbie cnosa: gobaBka BKycoapoMaTMyeckas, N1LLEeBOA apoMaT3aTop, BKycoapomMmaTUdecKoe BEeLIECTBO,
BKyCcOapomaTudecKkuid npenapart

Pepaktop f1.B. Kopemnuxkoea
TexHu4eckun pepakrop B.H. Mpycaxoea
Koppektop B./4. Bapenuoea
KomneioTepHas eepctka f1L.A. Kpyezoeoii
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