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Mpeancnoeue

Llenw, ocHOBHLIE NPUHLMMBLI M 0BLKMe NpaBuna npoBedeHnsa paboT No MeXrocyqapCTBEHHOW cTaHgap-
Tusaumm yctaHosnedbl FOCT 1.0 «MexrocynapcTeeHHas cucTeMa cTaHaaptuaaumu. OCHOBHbBIE NMONOXKEHUA»
1 FOCT 1.2 «MexrocyaapcTBeHHasa cuctema ctangapTtusauuv. CTaHaapTsl MeXrocyaapcTBeHHbIe, npaBuna
M pekoMeHZaLuKn No MexrocyaapcTBeHHON cTaHdapTusauuun. Mpaeuna paspaboTku, NPpUHATUS, 0BHOBNEHWS
M OTMEHbI»

CeeneHus o cTaHgapTe

1 NOOrOTOBIEH Hekommepueckoi opraHusaumein «Poccuiickaa Accoumaumnsa npovMssoguTenein yas
n kohe «Pocyaikode» (Accoumauuns «Pocyankode») Ha ocHoBe 0hULManbHOMO NEPEBOAA Ha PYCCKUIA SI3bIK
aHrnoA3bIYHON BEPCUMM YKA3aHHOIO B MyHKTe 5 cTaHgapTa, KoTopbii BbinonHeH ®IBY «HcTuTyT ctangapTu-
3aunm»

2 BHECEH ®epepanbHbIM areHTCTBOM MO TEXHUYECKOMY PETYNMPOBaHUIO U METPONOTK

3 NMPUHAT MexrocyoapCTBeHHbLIM COBETOM MO CTaHAapTU3auuWm, MeTponorum u cepTudukaumm
(npotokon ot 31 mapTa 2025 . Ne 183-1)

3a NMPUHATKE NPOrornocoBanu:

Kparkoe HavMeHOBaH1e CTpaHbi Kog ctpaHbl CokpalleHHOe HalMEHOBaHWe HaLUWMOHaNLHOro opraHa
no MK (MCO 3166) 004—97 no MK (MCO 3166) 004—97 no craHgapTusayum

ApmMeHuns AM 3A0 «HauuoHanbHbIA OpraH no craHgapTu3auum
1 MeTponoriny» Pecnybnvkn ApmeHus

Benapyck BY loccTranpapt Pecnybnunku Benapycb

KasaxcraH KZ locctanpapt Pecny6nunkv KasaxcrtaH

Kvpruanga KG Kblpreiactangapt

Poccus RU PocctaHgapt

TamKukucTaH TJ Tapxukctangapt

YabekucTaH uz Yabekckoe areHTCTBO MO TEXHWYECKOMY perynumpo-
BaHUIO

4 TMpukasom PegepanbHOrO areHTCTBa MO TEXHWUYECKOMY PerynvpoBaHuio M MeTponorum ot 23 mad
2025 1. Ne 460-cT MexrocygapcTeeHHbli ctaHgapT FOCT 1SO 18794—2025 eBegeH B eNCTBUE B KadecTee
HauwnoHanbHoro ctaHgapTta Poccuiickon ®egepauum ¢ 1 aveapa 2026 r.

5 Hactoawwmin ctaHgapt ugeHTMYeH mexayHapogHomy ctangapty 1ISO 18794:2018 «Kodge. OpraHo-
nenTtuyecknin aHanus. Cnoeapb» («Coffee — Sensory analysis — Vocabulary», IDT).

MexgyHapogHbIi cTangapT paspabortaH nogkomuteTom ISO TC 34/SC 15 «Kode» TexHUu4eckoro KoMmu-
TeTa no cTaHgapTuzauum ISO/TC 34 «Muwesklie NnpogykTel» MexgyHapogHoW opraHn3aumy no ctaHgapTuaa-
umm (1SO).

HavmeHOBaHWe HacTosAWero cTtaHgapTa MU3MEHEHO OTHOCUTENBHO HaMMEHOBAHWA YKa3aHHOTo MeXay-
HapogHoro ctaHgapTta anga npusegeHus B coorsetcteue ¢ FOCT 1.5 (nogpasgen 3.6).

AndaBuTHLIN yKasaTens TEPMUHOB Ha PYCCKOM f13blKe MPUBEAEH B AOMONHUTENbHOM npunoxeHun JA.

AndaBuUTHLIR yKasaTenb 3KBMBaNeHTOB TEPMWHOB Ha aHIMMIACKOM S3biKe NpUBedeH B JOMOMHUTENEHOM
npunoxexHuu b

6 BBEOEH BINEPBbIE
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HHpopmayus o esedeHuu 8 delicmeue (npekpawjeHuu delcmeus) Hacmosaweao cmaHdapma u uame-
HeHUl K HeMy Ha meppumopuu yKkasaHHbix ebiuie 2ocydapcme nybnukyemcs 8 ykasamensx HauuoHambHbIX
cmaHdapmos, uzdasaemsix 8 amux 2ocydapcmeax, a makxe 6 cemu MiHmepHem Ha calimax coomeemcmey-
OWUX HaUuUOHaIbHbIX 0p2aHoe Mo cmaHdapmu3ayuul.

B cnyyae nepecmMompa, UaMeHeHUs Umu OmMeHbl Hacmosiwea2o cmaHdapma coomeemcemaytowas UH-
gopmayus 6ydem onybnukoeaHa Ha oghuyuanbsHOM UHmepHem-calime MexeocydapcmeeHHO20 cogema o
cmaHOapmu3sayuu, Memponoauu u cepmughukayuu e kamanoee «MexezocydapcmeeHHble crmaHdapmabi»

© 180, 2018
© OdbopmneHue. ®IBY «MHcTUTYT cTaHgapTuaauuu», 2025

B Poccuiickon ®eaepalmm HAacTOALWMA CTAHAAPT HE MOXKET ObiTh MOMHOCTLIO UMK
o7 YaCcTMYHO BOCMPOM3BEAESH, TUPAXKMPOBAH M pacnpocTpaHeH B KayecTee ouumansHoro
n3gaHua bes paspelleHua PefepanbHOro areHTCTBa N0 TEXHUYECKOMY PerynupoBaHui

W MEeTponorvm

i
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M E X I OCVYOAUPTC CTUBTETHHUB # C TAHAOAUPT

Kodpe
OPFrAHONENTUYECKWUA AHANU3
TepMWHLI U onpegeneHunA

Coffee. Sensory analysis. Terms and definitions

Data BeepeHua — 2026—01—01

1 O6nacTtb npuMeHeHUnA

HacToAawmi ctaHgapT ycTaHaBnMBaeT TEPMUHEI, KAcatoLMecs OpraHonenTUYeCcKoro aHanvaa Kode.

HacToAwmi ctaHOapT oxBaTeiBaeT onpefeneHuns, NpUMeEHSIEMbIE K 3eNEeHOMY, XapeHOMY U MOMOoTOMY
Kodbe, akcTpakTam Kode U pacTBOpUMOMY Kode.

TepMuHbI rpYNNMPYOTCH Mo, cnefyow My 3aronoBKkamu:

a) OCHOBHbIE TEPMWHbEI OPraHONENTUYECKOro aHanuaa;

b) obLme TepMUHbLI B OpraHonenTUYecKon oLeHke Kode;

C) TepMWHEI, OTHOCALIKeCs K cneundnYecknm 3anaxam 1 Bkycam kodoe;

d) TepMuHbLI, OBBLIYHO MCMONL3yEMEIE B OPraHONENTUYECKON OUeHKe kode geryctatopamMu.

2 HopmaTuBHbIE CCbINKN

B HacTodAwem cTaHgapTe HOPpMaTUBHbIE CCbISTKA OTCYTCTBYIOT.

3 TepMuHbI 1 onpegeneHus

B HacToAwWweM cTaHgapTe NPUMEHEHbI CriedyroLne TePMUHBI C COOTBETCTBYHLWMMM onpegeneHnsamm:

NCO n M3K nogdepxmBaT TepMUHONoOrMyeckne basel 4aHHbIX, MCNONb3YeMble B LieNax cTaHdapTusa-
LUK Mo cregyowum agpecam:

- nnatgpopma oHnamnH-npocmotpa MCO: gocTtynHa no agpecy https://www.iso.org/obp;

- Onektponegua M3K: goctynHa no agpecy https://www.electropedia.org/.

Mpumedyanue 1 — [OononHutensHas WHOPMaUUA MO OPraHONenTUYECKOMY aHanuay npuBedeHa B
ISO 5492:2008.

MpumedaHue 2 — [oNoOnNHUTENbHbBIE TEPMUHBI U OMPEOEneHVus Mo opraHofnenTU4eckoMy aHanuay kode
npvBefeHb! B [4].

3.1 OcHoBHbIe TEPMHWHBLI OpraHonenTU4YeCcKoOro aHanuaa

3.1.1 KMcnocTb; KUCNOTHOCTbL; KUCNbIN BKYC (acidity, acidtaste): bazoenit gkyc (3.1.4), Bbi3bIBAEMbIN
pas3BefeHHbIMU BOOHbIMU pacTBopaMu BonbLUMHCTBA KUCNOT (HanpuMep, NMMOHHOR U BUHHOW).

[ISO 5492:2008, 3.3]

3.1.2 apowmart (3Ha4yeHue B aHIMUIACKOM 1 BO (DpaHLly3CKOM pazroBOpHOM si3blke) (aroma): 3anax (3.1.9)
B NMPUATHOM UMK HEMPUSATHOM CMEICTE.

Mpumevanne 1 — TepmuHbl «apoMaT (aroma)» B aHIMMACKOM A3bIKE W «apomat (ardme)» BO hpaHLy3CKOM
A3blKke He ABMSATCA NOSHLIMU 3KBUBANEHTaMM.

[ISO 5492:2008, 3.24]

MapaHune ochbuumnansHoe
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3.1.3 apomar (3Ha4yeHune BO (hpaHLy3CcKoM s3bike) (aroma): OpraHonenTnyeckas XxapakTepucThKa, BOC-
NprYHMUMaemMas opraHoM OBOHSIHWUS Yepes 3afHI0K CTEeHKY Hoca Npu AerycTaluu.

MpumeyvyaHue 1 — TepMuHbl «apomMaT (aroma)» B aHIMUACKOM fA3blKe U «apoMaT (ardme)» BO ppaHLy3CKOoM
A3bIKE HE ABMNATCA NOMHBIMY 3KBMBaNEHTamMu.

[ISO 5492:2008, 3.25]
3.1.4 BazoBbIn BKyc (basic taste): OtnnunTtensHeld gxkyc (3.1.12), 0AWH U3 cNenyrLUX: KACbIA BKyc/
kucnoeamsit (3.3.31), ropbKuiA, CONEHbIN, Cnagkuii, ymamu.

MpumeyvyaHune 1—HaaTnBKyChl BNIMAET BUS Kobe, CTeneHb obxapneaHus 1 gpyrne npouenypbl 3asapveaHng/
IKCTPAKLMNMN.

[ISO 5492:2008, 3.2, ¢ NIAMEHEHUSIMW — B ONpeaeneHun nameHeHa GopmMynMpoBKa 1 3aMeHEHO Npu-
MevaHue]

3.1.5 ropeub; ropekun BKyc (bitterness, bitter taste): basosanili 8kyc (3.1.4), Bbi3biIBAEMbIN pa3BefeH-
HbIMW BOOHbLIMW pacTBOpaMM HEKOTOPbIX BELLECTB, HAaNpUMep, XMHWHA UMK KodenHa.

[1ISO 5492:2008, 3.5]

3.1.6 chnenBop (flavour): KomnnekcHoe coveTaHve 0DOHATENBHOrO, BKYCOBOTO W mpuU2eMuHalbHbIX
owyweHud (3.1.15), BoCMpUHUMAEMbIX BO BPEMSA Aeryctaluu.

MpumeyvyaHunme 1— Ha dneliBop MOryT okasblBaTb BNUAHME TaKTUMNbHbIE, TENNoBble, Done3HeHHbIe WM KK-
HeCTe3NYeckme OLLYLLIEHUS.

[ISO 5492:2008, 3.20]
3.1.7 TakTUNbHbIE OWYyLeHUs B nonocTu pta (mouthfeel): CmewaHHbIe owyLleHUsi, BOCNPUHUMae-
Mble B MOMOCTU pTa, CBsi3aHHbIe C PU3NYECKUMU UMK XMMMUYECKUMK CBOMCTBAMM NPOOYKTa.

MpumevaHue 1— VcneiTatenu paznuyaoT GuUandeckue oLlyLIeHUA (Hanpumep, NNOTHOCTL, BA3KOCTh, CTPYK-
Typy) kak csovictBa mekxkcmypb! (3.1.13) n xmMmnyeckve owylleHns [Hanpumep, mepnkocme (3.2.2), oxnaxaeHue] kak
ceovicTea ¢hnelisopa (3.1.6).

[ISO 5492:2008, 3.62]

3.1.8 HoTa; HwaHc (note): XapaktepHaa v maeHTUdrumpyemas ocobeHHocTb 3anaxa (3.1.9) wnu
¢pnetisopa (3.1.6).

[ISO 5492:2008, 3.28]

3.1.9 zanax; oboHATenkbHbIA (odour, olfactory): OwylleHue, BOCNPUHMMAEMOE C MOMOLLLI OpraHa
0BOHAHUA NPW BOBIXaHUA HEKOTOPLIX NMETYYMX BELLECTB.

MpumevyaHue 1— OpraH 0BOHAHUA MOXKHO CTUMYIIMPOBATL NETYYMMU BELLECTBAMMU KapeHoro Kode 1nu cee-
JKecBapeHHoro KoelHoro HanuTKa Npu BAbIXaH1W NapoB Yepe3 HOC MKW M3 NMOMOCTM pTa Yepes 3a[HI0 CTEHKY Hoca.

[ISO 5492:2008, 3.18, ¢ UaMeHeHUAMU — Ao0baBneHbl TEPMUH «0DOHATENbHLIAY U NpUMeYaHue 1]
3.1.10 coneHocTb; coneHblA BKyc (saltiness, salty taste): ba3oesil ekyc (3.1.4), Bbi3bIBAaEMbIA pas-
BeJEeHHbIMW BOAHbIMW pacTBOpaMi onpefeneHHbIX BeLLecTB, HanpuMep xnopuaa HaTpus.

MpumeyvyaHme 1— Takoi BKyC MOXET 03Ha4aTb BbICOKOE COAEpXKaHWe MUHepanos B BOAE, UCMONb3yeMow ANns
3aBapuBaHUA/IKCTPAKUMK KOde.

[ISO 5492:2008, 3.6, ¢ UaMeHeHUaMN — nobaBneHo NnpumMedaHue 1]

3.1.11 cnapocTb; cnagkuin BKyc (sweetness, sweet taste): basossil gkyc (3.1.4), Bel3biBaeMbIi pasee-
OEHHbIMW BOOHBIMW pacTBOpamMn MPUPOLHbIX UMW CUHTETMYECKMX BELLECTB, HAaNnpMMep caxaposbl Wnu acnap-
Tama.

Mpumevyanune 1 — [aHHbIA TepMUH 0ObIYHO CBSA3aH C AecKpunTopamu cnagkoro apomama (3.1.2), Takumun
Kak (PpyKTOBLIN, LWOKONaAHbIA 1 KapaMerbHbIA. 3TO 3aBMCUT OT CNENOCTU KoheHoro nroaa unv ot metoda obpaboTku.

[1ISO 5492:2008, 3.7, ¢ uameHeHnaMn — fobasneHo npumMmedaHue 1]
3.1.12 Bkyc (taste): OwyweHns, BOCNPUHATLIE OPraHOM BKyca Npu CTUMYNAUMA HEKOTOPbIMMW PacTBO-
PUMbIMW BELLECTBaMMU.

MpumevaHne 1 — TepMHWH «BKYC» He crnedyeT NPUMeEHATb AnA 0603HaYeHMsA CoYeTaHUs BKYCOBbIX, OBOHS-
TenbHbIX N MpUseMUHanbHbix owyuweHul (3.1.15), koTopble 0bo3HavaoTca TepMUHOM «ghredieop» (3.1.6).

MpumeyaHmne 2 — OpraHamun BKyca SBMATCA 3nUTeNWanbHble KNETKU B NONOCTU pTa, CTUMYNMPYeMbIe KO-
heHbIM HaNMUTKOM.

2
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[ISC 5492:2008, 2.12, ¢ U3MEHEHUSIMX — W3 NpUMeYdaHns 1 yaoaneHo oaHo npegnoxexHvne v fobasneHo
npumMmedvanume 2]

3.1.13 TekcTypa (texture) (B nonocTtn pra): MexaHn4yeckue, reoMeTpuUYecKne, NOBEPXHOCTHLIE U Mme-
necHbie (3.2.4) cBOMCTBa NPOAYKTA, BOCNPUHUMAaEMble C MOMOLLBK KMHECTETUYECKUX U TeNeCcHbIX peLenTo-
pOB, a Takke (ecnv yMecTHO) 3pUTEnbHbIX M CNYXOBbIX PELENTOPOB C MEPBOro rMoTka A0 KOHeYHOoro nporna-
ThIBaHWA.

Mpumeuvanune 1— NpuroToBneHWe HaNUTKa ¢ NEHKOW BIMAET HA TEKCTYPY CBApPEHHOTo Kode.

[ISO 5492:2008, 3.41, c U3MEHEHUAMW — OBa NpPUMeYaHns 3aMmeHeHbl HOBbIM npumMmedaHuem 1]

3.1.14 yyBcTBOBaThL 3anax (smell): BocnpuHumaTh UK NbITaTLCA BOCNPUHATL 3anax (3.1.9).

[ISO 5492:2008, 2.15]

3.1.15 TpuremunHanbHble OLWYLEHWUA; OpOHa3anbHble XMMWYeckue pasgpaxeHusa (trigeminal
sensation, oro-nasal chemesthesis): OllyileHWs, BbI3BaHHbIE pasgpaxeHueM xumudeckumu (3.3.8) ctumyna-
MW B NOMOCTU pTa, B HOCY UMK ropre.

[ISO 5492:2008, 2.19]

3.2 O6wume TepMUHbI B OPraHonenTU4Yeckon oueHKke Kode

3.2.1 nocneBKycue; ocTaTouHbIA BKyc (after-taste, residual taste): OBoHsiITENLHOE W/UNKM BKYCOBOE
oLlyLleHMe, KOTOpOoe NOABMAETCH Nocne NpornaTeiBaHWsa Unu yoaneHus npodykra U3 nornocTu pTa u KoTopoe
OTNWYAETCH OT OLUYLIEeHUs, NoMy4aemMoro Bo BpeMs ero Haxox4eHus B NonocTu pra.

[ISO 5492:2008, 3.65]

3.2.2 TepnKocTb; Tepnkun (astringency, astringent): KomnnekcHoe owylieHre, conpoBoxaaeMoe cTa-
rMBaHWeM, HaTArMBaHMeM UM CMOPLUMBaAHWEM CrU3UCTON 0DONOYKKM MOMoCcTK pTa.

n puMmedaHue 1 — Bbi3blBaeTCa TakMMK BELLECTBAMM, KaK TaHWHbLI BOCTOYHOMN XYpPMbl, UNK ArogaMmu TepHOBHU-
Ka, KMHOKBbI, MCNAHCKOro rnanmMa, 3erneHsiMu nnogamMmu baHaHa unm ero Hego3penon 3eneHon KOoXULEN.

MpumevaHne 2-— TepnkocTb ABNSETCA MakmuibHbIM OWYyWeHUeM 8 noocmu pma (3.1.7), nepegasaemMbim
HEMOCPEACTBEHHO B MO3T OT TPUrEMMHANbHBIX HEPBHbIX OKOHYaHWA B NONOCTKU pTa.

[I1SO 5492:2008, 3.10, ¢ U3MEHEHUAMN — NHAYe U3NOXKEHO onpefeneHne, 1 AobaBneHbl NpUMedYaHus]

3.2.3 cbanaHcupoBaHHbIi (balanced): Kode, obnagarwLwmii B paBHbIX NPONOPLKAX KaXKOoW OLEeHWBa-
€MOW XapaKkTepUCTUKOW, MPUYEM HM OOHA U3 HUX YPE3MEPHO HE NOMUHUPYET.

3.2.4 teno (body): KoHcucTeHuus, komnaktHocTe mekcmype! (3.1.13), nonHoTta, BoraTtcTBO, ¢hneligop
(3.1.6) unu BelLecTBO NPOAYKTA.

MpumeuvaHnune 1 — 370 noHATHE, Hapaay ¢ kucrocmeto (3.1.1) u apomamom (3.1.2) ncnonb3yKT ANA OUEHKU
KayecTea kodgoe.

[I1SO 5492:2008, 3.27, ¢ uameHeHusaMu — nobaeBneHo npumMedanme 1]
3.2.5 cnuMBoYHbLIA (creamy): Markoe, MacnsiHUCTOE M CTOMKOE OLyLLeHe B MONocTy pTa.

MpumeuvaHune 1 -— Bbi3biBaeTca rmaBHbIM 06pa3om cycneHAWpPOBaHHBIMUW NUNMAaMKU B KOEWHOM HaNMUTKE.

[NTC 2758:2002, 4.84, ¢ nameHeHusamu]
3.2.6 apomart cyxoro kodpe (dry aroma coffee, fragrance): 3anax (3.1.9) xxapeHoro n monotoro Kodge
o nobaeneHus ropayei Bogbl.

MpumevaHune 1— [aHHbIA TEPMUH YACTO UCTMONb3YHOT NpW geryctauumn kode.

3.2.7 nnockuu (flat): Xapaktepuctuka npogykrta, OpraHonenTU4eckMin YpoBeHb KOTOPOro BOCMPUHMMA-
€TCHA HWXKEe OX1OaemMoro.

MpumeuvaHune 1— Hecnegyet nytatb ¢ NpecHeiM, 6e3skycHbiv (3.2.10).

[ISO 5492:2008, 3.71, ¢ uaMeHeHUsasMU — gobaBneHo npumMedaHune 1]

3.2.8 xectkmn (hard): OwylleHne, XxapakTepuayrLleecs BLICOKMM YpOBHeM 2opedu (3.1.5) n mepn-
kocmu (3.2.2).

3.2.9 Taxenbin; nnoTHbIA (heavy, dense): OwylleHMe HEeNPOXOASLLEro NOCNeBKYCUs B NOMOCTH pTa,
Bbl3BAHHOE BbICOKMM COAEPMaHNEM PacTBOPUMbLIX TBEPAbIX BELLECTB UMK MENKMX B3BELUEeHHbIX YacTul B KO-
(henHOoM HanuTke.

MpumedvaHune 1— He cnegyet nyTate C TEPMUHOM «TENO».
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3.2.10 B6e3BKyCcHbIN; NpecHbIN (insipid): XapakTepucTrka npogykTa ¢ ypoBHeM ¢hrredisopa (3.1.6) ro-
pasfno HUXEe OXMOaemoro.

[ISO 5492:2008, 3.68]

3.2.11 HenTpanbHbIX (neutral): CBOMCTBO NpoaykTa 6e3 YeTKMX XapaKTepUCTUK.

[ISO 5492:2008, 3.70]

3.2.12 bapxaTtucTtbin (smooth): Msrkoe n npusTHOE OLlyLleHWe, KOTOPOE He Bbi3biBaeT PE3KOCTH B MO-
noctu pTa.

I puMeHaHUe 1 — VYkasblBaeT Ha OHpe,ElenEHHblﬁ YPOBEHE COAEepPXXaHWA B3BELUEHHbIX BELWECTB U NO3BONAET
NErko npornaTtbiBath HANMNWTOK 3a CHET YMEPEHHOI0 KonM4yecTea »K1upa B KOd)eﬁHOM HarinTke.

[NTC 2758:2002, 4.93, ¢ nameHeHUsMM]

3.2.13 kpenkun (strong): @nelisop (3.1.6), ABnNAWLWMACA nokasaTenem cbanaHcuposaHHo20 (3.2.3)
Kodhe ¢ xopowunm megom (3.2.4) n UHTEHCUMBHBIM 8Kycom (3.1.12), ocTarolumes B NONocTy pTa.

3.2.14 cnabbi# (thin): OcobeHHocTu kKodbeHoro HanuTka ¢ «begHeiMy menom (3.2.4).

MpumeyvyaHune 1 —TlporMcxoguT 3a CHET HEDOMBLLUIOMO KONMYECTBa pacTBOPUMEIX TBEPAbIX BELLECTB, OCHOBHOWM
NMPUYKHON Yero ABnaeTcA nerkas obkapka UM HenpaBuibHOE NPUrOTOBMEHME.

3.2.15 apomat 3aBapeHHoro kocpe; apomart 4Yawku kKocpe (wet aroma coffee, cup aroma): 3anax
(3.1.9) xapeHoro monoTtoro kode, olyLaemblid nocne obaBneHns B HEro ropsvei BoAbl NPU NPUIOTOBNEHWM.

MpumeyvyaHue 1 — [aHHbIA TEPMWH YaCcTO UCNOMNb3YHOT NpPW Aerycrauumn kode.

3.3 TepMuHbI, OTHOCALWMECH K ceunpnIecKMM 3anaxam u BKycam Kode

3.3.1 octpbin (acrid): py6as (3.4.10), ropwkasa, mepnkas (3.2.2), npsaHas (3.3.32) n peskas Homa
(3.1.8).

Mpumevyanume 1— OBblYHO accoUMUpYeETCA C YepHbIMU Bobamu.

[NTC 2758:2002, 4.28, ¢ nameHeHUsMM]
3.3.2 xuBoTHbIN (animal-like): Homa (3.1.8), HanomuHalLwas 3anax (3.1.9) KNBOTHBLIX.

MpumedvyaHmnme 1 — 3TO HE NPUATHLIM 3anax MycKyca, a 3anax, CXOQHbI C 3anaxom MOKPOW LUEpPCTK, noTa,
KOXM, LUKYPbl U MOYW.

3.3.3 sonucTtbii (ashy): Umetowmin wenovHon exyc (3.1.12) n 3anax (3.1.9), cxoxwmia c 3anaxom (3.1.14)
300bl.

3.3.4 melWwKOBUHHLIA; araBoBbIN; TapHbIX (baggy, agave-like, sack-like): Homa (3.1.8), HanomuHato-
Lasa 3anax HaTypanbHOro BOMOKHA, HAaNpUMep 4XKYTOBOro unv ny6saHoro.

3.3.5 npuropenbii; yronbHbii (burnt, coal-like): Homa (3.1.8), xapaktepHas gns Kode, obxapeHHoro
[0 04eHb TEMHOrO UBETa.

MpumevyaHme 1— Takas HOTa MOXET BO3HWKHYTEL B NMPOLECCE CNMLIKOM ANMTENBHOTO oBxapuBaHus.
Mpumevanue 2— Kode umeet ghietsop (3.1.6), HANOMUHAIOLWWIA ropenoe pacTUTENbLHOE Macro.

3.3.6 kapaMmenbHbIWA, KapaMmenu3oBaHHbIN (caramel-like, caramelized): Homa (3.1.8), nony4yaemas
MpW HarpeBaHuUM caxapa 40 BbICOKOW TeMnepaTypbl 6e3 cxuraHums.

3.3.7 3epHOBON; CONOAOBLINA; CXOXWW C 3anaxoM rpeHok (cereal-like, malty, toast-like): Homa
(3.1.8), HAaNOMUWHAOLLAA 3EPHO, CONOA, FPEHKU, CBEKEUCNEYEHHbIN XJ1ED UMK NOMN-KOPH, JKapeHbIA SYMEHb UMK
NweHnLY.

MpumedvyaHnne 1— MoxeT BbITb NpeacTaBneHa B Kodpe nerkor obxapku.

MpumeyvyaHue 2— MoxeT NpUCYTCTBOBATL HOTKA XapeHOoro pyuca Ans koge, obxapeHHoro 4o cpeqHen MHTeH-
CMBHOCTW UMW TEMHOTO LIBETA.

3.3.8 xuMuyeckuin, meguuMHckni (chemical, medicinal): Homa (3.1.8), HanoMuHaloLWwas XxMMuyeckme
BeLLEecTBa, TakMe Kak BellecTsa aAnsa Ae3anHdeKkunm unu necTuUnab.

MpumeyvyaHne 1— «MegUuUUHCKMIA» Yalle BCEMO UCMOMb3YHOT ON8 WOQWUCTOro Unu ¢heHorbHoezo (3.3.25) ¢hried-
gopos (3.1.6).

3.3.9 wokonagHbin (chocolate-like): Homa (3.1.8), HanoMyMHaKLLAaa KaKkao-NOPOLLOK, TEMHbIA LLOKoNag,
MNKW MOTOYHbIV LLoKonag.
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MpumeyvaHune 1— Takon chrrelieop (3.1.6) MHOTOA ONUCLIBAIOT Kak «Cragkuiny.

[[3], c nameHeHuaAMH]
3.3.10 zemnuctein (earthy): Homa (3.1.8), HanoMuHaoLLas CBEXYH 3EMITK0, MOKPYHO NMOYBY UMK TYMYC.

Mpumeuvanne 1-— Takow ¢hrieusop (3.1.6) uHorga BbI3BaH 0Bpa3oBaHUEM MNECEHM.

[[3], c uameHeHnaMU]
3.3.11 cdepmeHTMpoBaHHbIN (fermented): Homa (3.1.8), HanomuHawLW,aa pasnaraloLWwmincs opraHuye-
CKMIA MaTepuarn.

Mpumeuvanne 1— Takon ¢hredsop (3.1.6) MHOrOa BbIZBAH Ype3MepHbIM (hepMeHTaTUBHBIM BpoXeHueM opra-
HUYECKMX COEOUHEHWIA.

[NTC 2758:2002, 4.48, ¢ nameHeHnaAMM]
3.3.12 uBetou4HbI# (floral): Homa (3.1.8), HanoMWHawwWas apomar LBETOB.

Mpumedyanue 1 — AccouuupyeTcs C NErkuM apoMaToM paznuyHbIX LBETOB, BKMOYAS XMUMOMOCTb, XKACMUH,
OflyBaH4VMK U KpanuBy.

[[3], c nameHeHnaMHK]

3.3.13 dpykroBo-unTpycoBbii (fruity-citrus): Homa (3.1.8), HanoMMHaloLWlas 3pensie, CBeXue LUTpy-
COBbI€ UMK NNoAbl KOENHOro aepesa.

3.3.14 dpykToBO-co4HbIN (fruity-pulpy): Homa (3.1.8), HanoMmuHawLwwas nepe3pensiin QPyKT UNKn Ko-
enHy0 MAKOT.

[NTC 2758:2002, 4.29, c nameHeHnsamu]

3.3.15 TonnuBHbIn (fuel-like): Homa (3.1.8), TuNnu4Hasa gns kode, 3arpsi3HEHHOIO NPOU3BOAHLIMUK Hed)-
W, Hanpumep 6eH3NHOM UNKM Ma3yToMm, B Mpouecce 06paboTku, TPAaHCMOPTUPOBaHWS, XpPaHeHUs unu obxa-
pyYBaHMNA.

3.3.16 TpaBAHUCTLIN; pacTUTeNnbHbIN (grassy, green): Homa (3.1.8), HaNOMMHAaKLLAs CBEXECKOLLIEH-
HYK TpaBy.

Mpumevyanne 1— OHMOKET NPUCYTCTBOBaATbL MUMONETHO B CBEXecobpaHHOM, HegaeHo obpaboTaHHoOM Kodhe
unu B pesynsrate cbopa Hecnenoro kode.

[NTC 2758:2002, 4.90, ¢ nameHeHnsimu]

3.3.17 ceHHoW, conomeHHbIN (hay-like, straw-like): Homa (3.1.8), HanoMuHaKLWas cyxyw Tpasy wnu
CeHo.

3.3.18 npsaHo-TpaBaHown (herbal, herby): Homa (3.1.8), HanomuHalowWas cBeXWe TpaBkbl UMW NUCTLS.

[NTC 2758:2002, 4.91, ¢ nameHeHnsaMu]

3.3.19 metannuueckun (metallic): Homa (3.1.8), noxoxas Ha ekyc (3.1.12) Bogbl B NPSIMOM KOHTaKTe C
HEeAaBHO OTMONMWPOBaHHBIMY METaNNM4YeCKUMMN NOBEPXHOCTAMM.

MpumedaHue 71— Takoll OTTEHOK MOXET BO3HWKHYTE 38 CHET Ype3MepHOro NomMpoBaHus 3eMeHoro Koge 1m
3arpsizHeHWs BoAdbl B pXKaBbIX Tpybax.

3.3.20 zaTxnbii; 3annecHeBenbln (musty, mouldy): Homa (3.1.8), HanomuWHawLWaa NMNeceHb,
3aTX/10CTb, YEPHO3EM UMK CblPOCTb.

MpumevaHnne 11— MoxeT BOSHUKHYTE B KOhe Npy HEAOCTAaTOYHOM KOHTPONE cogepXaHns Boael npn obpaboT-
ke, 0COBEHHO Npu cyLIKe Kode U XpaHeHUW BO BMNaXXHOM, MIOX0 NPOBETPUBAEMOM NMOMELLEHWN.

3.3.21 opexoBbin (nutty): Homa (3.1.8), HanomuHaoLWwas cBexue, a He npoeopknsie (3.3.27) opexu unu
ropbKUA MUHAAMb.

[[3], c nameHeHnamMU]

3.3.22 nyxoBbii (onion-like): Homa (3.1.8), HanomuHaoWwasa nyk.

MpumedvyaHune 1— MoxeT BO3HUMKHYTL B KOhe Npu HenpaBuibHOW dhbepMeHTaLnm.
3.3.23 bymaxHbIn (papery): Homa (3.1.8), HanomuHawwasa kpadT-6ymary unm KapToH.

n puMmedaHUue 1 — Moxet BO3HUKHYTEL B KOCbE OT YNaKOBKW UM KOHTAKTa C 6yMa>KHbIMVI MeLlKaMn UNn KapToH-
HbIMW KOpOGI{aMM nubo B I{OCbEﬁHOM HanuTtke, NpUroTtoBneHHoOM C MCNorb30BaHUEM 6yMa}KHbFX CbI.'IJ'IprOB, HEMPOMbITbIX
My NNoxXoro KavyecTBa.

[NTC 2758:2002, 4.63, ¢ nameHeHUssiMU]
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3.3.24 ropoxoBbin (pea-like): Homa (3.1.8), HanomuHawwasna 3anax (3.1.9) nnu ¢nedesop (3.1.6), xa-
pakTepHble Ans ropoxa.

I punMmevYyaHKe 1 — Ona MoxeT BO3HWKHYTb NPpW HENONMHOM UMK HEAOCTAaTOYHOM 06)KapMBaHMM.

3.3.25 dheHonbHbIN (phenolic): Homa (3.1.8), HanomuHawLWasa ranoreHoBble COEOUHEHUS, HanpuMep
Kpeoaon, xnopua unv Hoa.

MpumevaHue 1— MoxHO UCNONb30BaTL ANS onucaHus kode ¢ ¢hrredisopom (3.1.6) Tuna Puo.

3.3.26 kapTodenbHbINn (potato-like): Homa (3.1.8), HanomuHawLWasa cbIpo KapTodens.
3.3.27 nporopknbiu (rancid): Homa (3.1.8), HanoMMHawLLaa NPOropKnkLIe OPexy.

MpumedvaHue 1— MoXeT BO3HUKHYTb B KOhE NPU OKMCIEHWU MUMUAOB B XKapeHOM UMK }KapeHOM 1 MOIOTOM
Kodhe Npu B3avMOOEWCTBUM C BO3OYXOM.

MpumeyvyaHue 2— ITOT NpU3HaK 0BLIYHO YCUNMBAETCSA CO BpeMeHeM BBMOY HeHaanexallen obpaboTky, yna-
KOBKM W XpaHeHus kode.

3.3.28 xapeHbin (roasty): OcobeHHOCTL apomama cyxo20 koghe (3.2.6), TMMMYHasa ona CBeXero xape-
HOro Kode.

MpumeyvyaHne 1 — IDTOT NpU3Hak AensaeTcs Hambonee BaXHbIM, MHTEHCUBHBIM W SPKMM apoMaTtom Kode.

3.3.29 pesuHucTtein (rubber-like): Homa (3.1.8), HanoMWHaKLLaA ropsYnE NOKPLILLKA, PE3UHOBLIE NEH-
Tbl ¥ PE3VHOBbIE MPODOKN.
3.3.30 npmgbiMneHHbIN (smoky): Homa (3.1.8), HanoMmuHalowWwas gbiM.

Mpumeyanue 1 -— ITOT NpM3HaK oBbIMHO BO3HUKAET, KOraa Kode 3arpsa3HAeTca ObIMOM BO BpeMs obpaboTtku
VI XpaHeHus.

3.3.31 kucnoBaTbIW; YKCYCHbIN (sour, vinegary): Homa (3.1.8), B oTnn4une oT HaTypankHoW Kucrnocmu
(3.1.1), ypesmepHo ocTpas u egkas.

Mpumeyvanume 1— BTOT NpM3HaK cBA3aH ¢ ¢hrietisopom (3.1.6) yKCYCHOW KUCNOThI.
3.3.32 npsAHbIA (spicy): Homa (3.1.8), noxoxas Ha ¢hrietigop (3.1.6), XxapakTepHbIiAd ANA cneLuWi.

Mpumevyanne 1 — B kodherdHoM HaNUTKE MOXHO MOEHTUOUUMPOBaTL CNagkue NpaHble HOTKW, HanpyuMep Ko-
pULLy, UMK OCTpble NPsHblE HOTKK, HAaNPUMep YepHbIA NepeL.

MpumeyvyaHue 2 — Wenoitatenn oBbIMHO ONUCLIBAIOT NPAHLIE HOTKU B KOMEMHOM HanWTKe Mo Ha3BaHWIO cre-
LMK, HAaNpMMep KOpWLbl UMK nepua.

MpumeyvyaHne 3 — [JononHWUTeNbHbIE ONpedeneHns NPaHbIX HOTOK NpuBeaeHs! B [4].

3.3.33 3noBoHHbIN; rHUNow (stinking, rotten): Homa (3.1.8), HanoMunHawLLas pa3nararwLAca opraHun-
Yyeckui Matepuan.

MpumevyaHme 1 — 3TOT NnpuaHaK 0BbIMHO BO3HMKAET NMpKU Ype3aMepHOW epMeHTauuMK Nnogos Koge unm 3a
CHET HEHaZNeXalllero npoLecca CyLKu.

3.3.34 TabauHbIn (tobacco-like): Homa (3.1.8), noxoxasn Ha ¢hreiisop (3.1.6) Tabaka.
Mpumevanmne 1 — BkycxkeHoro Tabaka He CNONb3YKOT ANA onucaHua nerBopa.

3.3.35 BuHHBbIA (winey): Homa (3.1.8), noxoxas Ha chrelteop (3.1.6), owywaemblin Npu gerycrayum
BMHA.

MpumeyvyaHue 1 — [JaHHbIA TEPMUH YacTo UCNONb3YIOT, KOrAa OLWyLWaT Kperkyro (3.2.13) kucnyto unu dpyx-
TOBYH HOTY.

MpumevyaHne 2 — CneumanucToB No OLEHKe credyeT npeaynpexaath, YToObl OHW He NPUMEHSANW 3TOT Tep-
MUH K kucriosamomy (3.3.31) conerisopy unu gpnerBopy kode nocne pepMeHTalun.

[[3], ¢ ameHeHuaMU]
3.3.36 ppeBecHbIn (woody): Homa (3.1.8), HanomuHawwas keap, Aybosyto BoUKy, Cyxylo OpeBeCUHY,
npobkoBoe AepeBo UK CoCTapuBLUEEecs AepeBo.

MpumevaHume 1 — MOXeT BO3HMKHYTbL MpW CTAPEHUM KOde UNK B Kohe, XpaHWBLUEMCSH B pa3HbIX YCIOBUSAX
BMAXHOCTW B TEYEHWE ANUTENLHOTO Neproga.
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MpuMmeyvyaHune 2 — MoxeT BO3HWKHYTb TaKKe OT NPAMOrO KOHTakKTa C APEBECUHOW B TeYeHWe ANMUTENbLHOro
nepuoga.

3.4 TepMMHbI, 06bIYHO ucnorb3yemMblie B Opl’aHOHEI'ITPI‘-IECKOﬁ OLUeHKe Koq)e Aerycraropamu

3.4.1 apomaTHbii (aromatic): Kode, obrnagawiinii oTNMYMTENEHOW XapaKTEPUCTUKOW BBUAOY CBOEN
NPUPOLL! U NPONCXOXOEeHNs — ocobbim 3anaxom (3.1.14).

3.4.2 yuctbin (clean): Kode 6e3 Bcex oTpuuaTensHbIX NpU3HakoB gkyca (3.1.12) u HwaHcos (3.1.8),
Mpu 3TOM BCE XapakTepPUCTUKN Kodhe Nerko oLyLLatTes.

3.4.3 penukatHbiX (delicate): Kodhe, obnagatoLlnii TOHKMMMK, CNagkMMU U CIOXKHBIMKU Homamu (3.1.8)
redeopa (3.1.6) v He UmMeroLL WA arpeccuBHbIX 3anaxoe (3.1.9).

3.4.4 rpsazHbin (dirty): ®neteop (3.1.6) kode, CBA3aHHLIN C onpeaeneHHbIMY hrieiBopamMm (TaKMMU Kak
Nbink, rpa3s) u msxeneil (3.2.9) ana Heba.

MpumeyvyaHune 1 — MOXeT BOSHMKHYTL Ha NOOGOM 3Tane npouecca OT CHATKA ypoxas (KoerHbIX niogos) 4o
Yalku (KodpeHOro HanuTKa).

[NTC 2758:2002, 4.73, ¢ nameHeHnsaMu]

3.4.5 ToHkun (fine): Kode vcknountensHo denukamHozo (3.4.3) n ocobeHHOro opraHonenTUYecKoro
KadecTBa, yucmobil (3.4.2), MATKUI n apomamHsid (3.4.1) B yallke.

[NTC 2758:2002, 4.15]

3.4.6 nocTtopoHHMK BKyc (foreigntaste). HengeHTudmumpyemsiin ¢hielisop (3.1.6) B kodpe, 4acTo BbI-
3bIBaEMbIA 3arpA3HEHVEM BHE NPOU3BOACTBEHHOIO Npolecca.

3.4.7 cBexwn (fresh): Homa (3.1.8), TunuyHas ons HegaeBHo cobpaHHOro ypoxasa kode unu ceexeob-
apeHHoro Koge.

3.4.8 macnanucTbin (oily): 2KnpHoe, xupHo-macnsaHoe nocreskycue (3.2.1) 8 nonocmu pma (3.1.7) oT
KOoheNHOro HanuTka.

3.4.9 obwee BnevaTtneHue (overall impression): Beieogsl, cymmupytowme 1 obobuarline Bce opraHo-
nenTuyeckne ocobeHHOCTH OLEHEHHOro Kode.

[NTC 2758:2002, 4.9]

3.4.10 rpy6wi# (rough): 'pyboe owylieHne ot koge.

MpumeuvaHune 1 -— MoxXeT BOZHUKHYTL OT 3epeH ¢ aedekTaMmu, HekadecTBeHHOW oBpaboTky Unu nopyK xape-
Horo Kodpe.
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Mpunoxenue OA
(cnpaBo4Hoe)

AanaBMTHbIFI YKas3aTenb TEPMUHOB Ha PYCCKOM A3blKe

araBoBbIN 3.34
apomar 3.1.2,31.3
apoMart 3aBapeHHOoro koce 3.215
apomMmar cyxoro kode 3.2.6
apoMart 4allku Kkodpe 32115
apoMaTHbIN 3.4.1
6apxaTucTbIn 3.212
6e3BKYyCHbIN 3.2.10
ByMaxHbIN 33123
BUHHbIA 3.3:35
BKYC 3.1.12
BKyC 6a30Bbil 3.14
BKYC ropbKWH 3.1.5
BKYC KUCNbIA 3.1.1
BKYC OCTaTO4YHbIW 3.2.1
BKYC NOCTOPOHHUN 3.46
BKYC cnagkuun 3.1.11
BKYC COMNEeHbIA 3.1.10
BneyaTneHue oblee 3.4.9
THUINOWN 3333
ropeyb 3.1.5
rOpOXOBbLIA 3.3.24
rpyobin 3.4.10
rpPA3HbLIA 3.44
OenuKaTHbIX 3.4.3
OpeBecHbIN 3.3.36
apeHbIn 3.3.28
HECTKUN 3:2.8
XUBOTHbLIN 332
3anax 3.1.9
3anax 4YyBCTBOBaTb 3.1.14
3annecHeBenbIn 3.3.20
3aTXnbIN 3.3.20
3eMITUCTbIN 3.3.10
3epHOBOM 3.3.7
3NOBOHHBLIN 3333
30MUCTbIA 3:3:3
Kapamenu3oBaHHbIW 3.3.6
KapamenbHbIA 3.36
KapTodenbHbIW 3.3.26
KUCINOBaTbIN 3331
KUCMNOCTb 3511
KUCINOTHOCThL 3.1.1
Kpenkumn 3.213
NYKOBbIN 3322
MacnsiHUCTbIN 3.4.8
MeOULMUHCKUIA 3.38
MeTarnnu4ecknin 3.3.19
MeLUKOBWUHHbIN 3.34
HEWTpanbHbIA 3.2
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HOTa 34.8
HHOAHC 3.1.8
0BOHATENbHBLIA 3.1.9
OpexoBbIA 3:3:21
OCTpPbIN 3.3
OolWyLWeHUs1 B NONOCTU PTa TaKTUNbHbIE 31.7
OolWyLeHUs1 TPUreMnHanbHble 31415
NNOCKUA 327
NNOTHLIW 3.29
nocrneekycue 324
npecHbIN 3.2.10
npuropenbin 335
NpUAbLIMIEHHbIA 3.3.30
NporopKnbIn 3.3:27
NpsiHO-TPaBAHOM 3.3:18
NpPAHbLIA 3.3:32
pasgpaxeHWA opoHasanbHble XMMU4YecKue 3.1.15
pacTUTEnNbHbINA 3.3.16
pPe3nHUCTLIN 3.3.29
cbanaHcUpoBaHHbIN 323
CBEeXuH 3.4.7
CEHHOWN 3.3:47
CONOMEHHbIH 3.3.17
cnabbin 3.2.14
cnagocTb 3.1.11
CINUBOYHLIN 325
coneHocTb 3110
conogoBbIv 337
CXOXWH C 3anaxoM rpeHoK 337
Taba4HbIN 3.3.34
TapHbIA 3.34
TeKcTypa 31213
Teno 3.24
Tepnkun 322
TepnKkocTb 322
TOHKMWA 3.45
TOMMUBHbIA 3315
TPaBAHUCTLIA 3.3.16
TAXeNbIA 3.29
YronbHbIA 335
YKCYCHBIN F:3:31
theHONbHLIA 3.3.25
thepMeHTUPOBaHHbLIN 3:3.11
thneriBop 3.1.6
(PpPYKTOBO-COUYHLIN 3.3.14
PpPYKTOBO-LUTPYCOBLIA 3.313
XUMUYECKUI 3.38
LBEeTOUYHBLIN 3:312
YUCTLIN 3.4.2
WoKonaaHbIn 3.3.9
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Mpunoxexune b
(cnpaBo4Hoe)

And‘.laBMTHbIFI YKasaTtenb 3KBUBaneHToOB TEPMUHOB Ha AHrMUNCKOM A3blKe

acidity 311
acidtaste 3.1.1
acrid 3.31
after-taste 3.21
agave-like 3.34
animal-like 3.3.2
aroma 3.1.2,31.3
aromatic 341
ashy 333
astringency 3.2.2
astringent 322
baggy 3.34
balanced 323
basic taste 314
bitterness 3.1.5
bitter taste 315
body 3.24
burnt 3.35
caramelized 3.3.6
caramel-like 3.36
cereal-like 3.3.7
chemical 3.38
chocolate-like 3.3.9
clean 342
coal-like 3.35
creamy 325
cup aroma 3.2.15
delicate 343
dense 3.29
dirty 344
dry aroma coffee 3.26
earthy 3.3.10
fermented 3.3.11
fine 3.45
flat 3.2.7
flavour 3.1.6
floral 3.3.12
foreigntaste 3.4.6
fragrance 3.26
fresh 3.4.7
fruity-citrus 3.3713
fruity-pulpy 3.3.14
fuel-like 3.3.15
grassy 3.3.16
green 3.3116
hard 3.2.8
hay-like 3.3.17
heavy 328
herbal 3.3.18
herby 3,318
10
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insipid
malty
medicinal
metallic
mouldy
mouthfeel
musty
neutral
note
nutty
odour
oily
olfactory
onion-like

oro-nasal chemesthesis

overall impression
papery
pea-like
phenolic
potato-like
rotten

rancid
residual taste
roasty

rough
rubber-like
sack-like
saltiness
salty taste
smell

smoky
smooth

sour

spicy

stinking
straw-like
strong
sweetness
sweet taste
taste

texture

thin

toast-like
tobacco-like
trigeminal sensation
vinegary
winey

wet aroma coffee
woody
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3.2.10
3.3.7
3.3.8

3.3.19

3.3.20
3.1.7

3.3.20

3.2.1
3.1.8

3.3.21
3:19
3.4.8
3.1.9

3.3.22

3.1.15
3.4.9

3.3.23

3.3.24

3.3.25

3.3.26

3.3.33

3.3.27
3.2.1

3.3.28

3.4.10

3.3.29
3.3.4

3.1.10

3.1.10

3.1.14

3.3.30

3.2.12

3.3.31

3.3.32

3.3.33

3:3:17

3.213

3.1.11

3.1.1

3.1.12

3.1.13

3.2.14
3.3.7

3.3.34

3.1.15

3.3.31

3.3:.35

3.2.15

3.3.36
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