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FOCT ISO 23275-2—2020

Mpeancnoeue

Llenun, ocHoBHble NpuHUMNGI U o6LMe Npaeuna nposedeHUss paboT No MeXrocyaapcTBeHHOW cTaHgapTW-
3auum yctaHoenensl MOCT 1.0 «MexrocynapcTeeHHaa cuctema ctaHgaptusauuu. OCHOBHLIE MOMOXKEHUsA» U
FOCT 1.2 «MexrocyaapcTBeHHas cucteMa ctaHgapTraaumn. CTaHgapTbl MeXrocyaapcTBeHHble, MpaBuia U peko-
MeHAaLMM No MeXrocyfapcTBEHHOR cTaHgapTuaauuun. Mpaeuna paspaboTku, NPUHATUS, 0BHOBEHNS U OTMEHbI»

CeeneHus o cTaHgapTe

1 NOATOTOBIEH Hay4HO-NMPOU3BOACTBEHHLIM pPecnybnuKaHCKUM YHUTapHLIM Npeanpusatvem «beno-
PYCCKUiA rocyfapCTBEHHbIN UHCTUTYT cTaHgapTusaunmn u ceptucpukauun» (benfACC) Ha ocHoBe coBCTBEHHO-
ro nepeBofa Ha PYCCKWIA s3blK aHIMOA3bIMHOW BEPCWUM CTaHAAPTa, YKa3aHHOro B NyHKTe 5

2 BHECEH lNocynapcTBeHHbIM KOMUTETOM MO cTaHaapTusauuu Pecnybnvku benapych

3 MPUHAT MexrocynapcTBeHHbIM COBETOM MO CTaHZApTM3aUWK, METPONOruK U cepTudukaumum (npo-
Tokon oT 30 uroHsa 2020 . Ne 131-1)

3a NMPUHATKE NPOrornocoBanu:

KpaTkoe HaumeHoBaHue cTpaHsl no MK Kon ctpanbl no MK CokpalleHHoe HauMeHOBaHWe HaUMOHanNLHOro opraHa
(MCO 3166) 004—97 (MNCO 3166) 004—97 no ctaHgapTu3auuu

ApmeHuns AM 3A0 «HauwnoHanbHbIA OpraH No cTaHgapTu3aumm u me-

Tponoruu» Pecrnybnuku ApmeHus

benapycb BY [occTtanpapt Pecnybnuvkn Benapycb

KazaxcTaH KZ locctangapt Pecnybnukmn KasaxctaH

Kupruans KG Kelpreisactangapt

Poccus RU PocctaHgapt

TamkukmcTaH TJ TamkukcTangapT

Y3abekucTaH uz Y3bekckoe areHTCTBO NO TEXHUYECKOMY perynupoBaHuio

4 lMpukazom PefepanbHOro areHTCTBa MO TEXHUYECKOMY PETryNUpoBaHWO U MeTponorun ot 20 uioHA
2024 r. Ne 862-cT mexrocynapcTeeHHelid ctaHgapT TOCT ISO 23275-2—2020 eeefieH B LeCTBME B Ka4ecTBe
HauuoHanbHoOro ctaHaapTa Poccunckon ®egepaumn ¢ 1 uong 2025 r. ¢ npaBoM 0OCPOYHOTO NPUMEHEHUsA

5 HacTtoswwun ctaHOapT naeHTU4eH mexagyHapoaHomy ctaHgapty I1ISO 23275-2:2006 «XKupbl n mac-
na XWBOTHbIE U pacTuTenbHble. JKBUMBANEHTbl Macna Kakao B Macrne Kakao v wokonage. Yactb 2. Konuvue-
CTBEHHOE onpefeneHne 3KBMBanNeHToB Macna kakao» («Animal and vegetable fats and oils — Cocoa butter
equivalents in cocoa butter and plain chocolate — Part 2: Quantification of cocoa butter equivalents», IDT).

MexgyHapoaHeI cTaHgapT paspabotaH nogkomutetom SC 11 «XKUBOTHBIE M pacTUTENbHbLIE XUPbI W
macna» TexHuuyeckoro komuTeTa ISO/TC 34 «[MuweBble npodykTel» MexayHapogHOW opraHmsaumnm no cTaH-
gaptusaumu (1SO)

6 BBEOEH BINEPBLIE

MHpopmayus o seedeHuu 8 delicmeaue (npekpaweHuu Oelicmeusi) Hacmosweao cmardapma u u3Mme-
HeHUl K HeMy Ha meppumopuu yKkalaHHbIX 8bllie 2ocydapcme nybnukyemcs 8 ykazamensax HayUuOHabHbIX
cmaHOapmos, uzdagaembix 8 amux 2ocydapcmeax, a makxe e cemu VMiHmepHem Ha calimax coomeemcmay-
FOWUX HayUoHambHbIX opaaHo8 no cmaHdapmusayuul.

B cnyyae nepecmMompa, UsMeHeHUs LU OmMEeHk! Hacmosuea2o cmaHdapma coomeemcmeywlas uH-
ghopmayus 6ydem onybnukoeaHa Ha oghuyuansHOM uHmepHem-calime MexzocydapcmeeHHo20 coeema no
cmaHOapmu3ayuu, Memponoauu U cepmugbuxkayuu 8 kamanozae «MexzocydapcmeeHHbie cmaHOapmbly

© ISO, 2006
© Odpopmnenue. ®IBY «MHcTUTYT cTaHgapTuzayuuy», 2024

B Poccuiickon @egepaummn HacTOALWMIA CTaHAaPT HEe MOXKET BbiTb MONMHOCTLID UMK
YacTU4YHO BOCNPOMU3BEOEH, TUPAXKMPOBAH W pacnpocTpaHeH B KadecTee ouunansHoro
n3gaHus bes paspelleHns PegepanbHOro areHTCTBa N0 TEXHUYECKOMY PErynMpoBaHUD
W MeTpONorun

Pa3zpaboTka anekTpoHHOWN Bepcun - nopTan GostExpert.ru 2/16
Crpanuua nokymeHTa - https://GostExpert.ru/gost/gost-23275-2-2020



https://gostexpert.ru?utm_source=pdf&utm_medium=68820
https://gostexpert.ru/gost/gost-23275-2-2020?utm_source=pdf&utm_medium=68820&utm_term=page

FOCT ISO 23275-2—2020

CopepxaHue

1 ObnacTb NPUMEHeHUs
2 TEPMUHBI M OMIPEOGIIEHMS. © . o ottt e e e e e e e e e e e e e e e e e et e e e e e e 1

SCYUHOCTE MBTOMA wovnis w5 5 % v o ¥ & Swsrarnn o & o & o ¥ & ¥ ©O%ms B 6 0 6 5 & ¥ 6 oaommiens &6 5 5 § 0 0 4 @ aranemn ik § 6 7 s 1
4 PeakTUBbl M MATOPWATIBL: & « 5 5 ¢ o s siiomss 55 o 5 8 5 65 fafama s 655 55 08 & el 48555 058 ¢ ahmesssasiso 2
GO oTel0) ale]: o1 ) [ B T Il i DT T 2
6 OTOOP OBPABLIOB . . . ottt et e e e e e e e e 2
7 MNpuroToBNeHUe aHaNU3aNPYEMOM MPOBBI . . . . . . .o o e e e e e e e 3
8 MeTOOMKA OMPEOEIEHMS . . o\ o it et e e e e e e e e e e e e e e e e e e e e e e e e 3
O BBIMMERBHMAL o civmrenin o 5 5 5 % 0 @ o sravemerins % o & 8 5 % & 6 SWmsias % 7 5 ¥ ¢ & 8 @ SRREEEE R G 8 B ¥ ¥ 8 8 @ ST G e ¥ ¥ @ a 4
10 MpOLEnYPHBIE TPEDOBAHMS . . . o v oottt ittt et e e e e et i et et e e e 5
ik (o= 10| ke o] = o el e e I T I i T TN ETETT T 6
T2 TIPOTOKOM UCTIBITAHMI. . . o o et e e e e et e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e 6
MpunoxeHune A (cnpaBodHoe) Pe3ynsTaThl MexabopaTopHbIX UCMBITAHUIA . . . . oo o in i e i e e e 7
BUBIIMOTPAIMA . . o . 12

1}

Pa3zpaboTka anekTpoHHOWN Bepcun - nopTan GostExpert.ru 3/16

Crpanuua nokymeHTa - https://GostExpert.ru/gost/gost-23275-2-2020



https://gostexpert.ru?utm_source=pdf&utm_medium=68820
https://gostexpert.ru/gost/gost-23275-2-2020?utm_source=pdf&utm_medium=68820&utm_term=page

FOCT ISO 23275-2—2020

BeegeHue

«JKBMBANEHTbl Macrna Kakao» — 370 OBLWMIA TepMUH Ans XUPOB, MCMONb3YEMbIX ONA 3aMeHbl mMac-
na kakao B wokonage. OHM oYyeHb BrM3Ko HanOMWHAKT MAaclo Kakao No CBOeMYy XMMWYECKOMY COCTaBy W
hU3MYHECKMM CBOWCTBAM, B pe3ynbTaTe Yero MX KonM4yecTBeHHoEe onpeferneHne (B HEKOTOPbIX Cry4vasx U Ka-
4YeCTBEHHOE OnpefeneHne) ABNAETCA O4eHb CMOXHbIM. OKBUBANEHThl Macna Kakao no onpeneneHvio Jomx-
Hbl BbITb XXMpaMW C HWU3KMM COOEpPXKaHWEeM NaypUHOBOW KMCMOTbl, BLICOKMM COAEPKaHUEM CUMMETPUYHBIX
MOHOHEHACHILLEHHBIX TPUaLMnrmuueponos (Tpurnuuepvuaor) tuna 1,3-gunansMuToun-2-oneounrnuuepona,
1-nanbMuTOUN-2-0neoun-3-cTeapounrnuuepona u 1,3-gucreapoun-2-oneounrnuuepona, cnocobHbIMKU cMe-
LWMBATLCA C MAcroM Kakao W Nony4yaeMbiM1 TOMLKO NYyTeM OYNCTKU U (DPaKLMOHUMPOBAHKS.

B cooteetcTBUM C [1] B EBpONEnckom cowsze no OTAENbHOCTY UKW B CMECSIX MOTYT MCMOMb30BaTbCs Cre-
AylolKe pacTUTENbHbIE KNPbl, MOMYYEeHHbIE U3 MPUBEAEHHbIX HKE pacTeHUIA:

- Macno Magyku OrAMHHOMMUCTHOM (Mnnune), BOpHeNCKUiA JKMp UKW XUp TeHrkaeaxr (Bug poga Shorea);

- nansemoBoe macno (Elaeis guineensis, Elaeis olifera);

- can (wopes kucterasn) (Shorea robusta);

- Macno nnogoe MacnsaHoro gepesa (ww) (Butyrospermum parkii);

- macno Kokym (Garcinia indica);

- Mmacno kKoctodek MaHro (Mangifera indica).

B MOCT ISO 23275-1 npvBeAeH MeToq Ka4yeCTBEHHOro ONpefeneHns aTUX XKUPoB (UMCKMoYeHue gena-
eTcsl TonbKo Ana obpasyoB YACTOro Macna UnnuWne) B Macne Kakao W Wokonage. B HacToAwem cTaHgapTte
npuvBeLeH MeToq, NO3BOMALWNAA NPOBECTU HAAEKHOE KONMUYECTBEHHOE ONpefdeneHne 3TUX KUPOB NpW KOH-
ueHTpauum 5 %, COOTBETCTBYHLLEN 3aKOHOAATENBHO YCTAHOBNEHHOMY Npeneny, yTeepaeHHomy B [1].

[nqa 6onee ynobHoro nonek3oBaHus cepuert ctaHgapTos ISO 23275 6bin paspaboTtad Habop MHCTPYMEH-
TanbHbLIX cpeacTB nof HaseaHuem CoCal-1. CoCal-1 cocTouT U3 BanMaMpOBaHHbLIX METOL0B Ka4yeCTBEeHHOro
M KONUYEeCTBEHHOrO onpedeneHus 3KBMBANEHTOB Macna Kakao B Lokonage, cepTUUUMPOBaHHOTO CTaH-
OapTtHoro obpasua macna kakao (IRMM-801) gns kanubpoBKu aHanNnUMTUYECKUX UHCTPYMEHTOB U 3NEKTPOHHOM
oueHouyHol Tabnuubl B Microsoft Excel® ons BbluMcneHusi okoHYaTensHoOro pesynsrata. [pu npoeegeHun
KayecTBEHHOMO W KONUYECTBEHHOMo onpeneneHns 3KB1BanNeHToB Macna kakao Tpebyetca oTkanubporath ra-
3oxpomatorpapuyeckyo cuctemy ¢ ucnosnb3osaHvem IRMM-801, pasgennTs Tpurmuuepugbl aHanuanpyemo-
ro obpasua v NPUMEeHWTb 3NEKTPOHHYI0 OLeHOYHY0 Tabnvuy ans nocnegytollen o0paboTky gaHHbIX.

v
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rOCT ISO 23275-2—2020

M E X I OCVYOAUPTC CTUBTETHHUB # C TAHAOAUPT

Kupbl 1 Macna KMBOTHbIE U pacTUTENbHbIE
9KBWBATNEHTbLI MACIA KAKAO B MACJIE KAKAO WU LLOKONAQLOE
Yactb 2
KonuyecTBeHHOe onpegeneHne 3KBMBanNeHTOB Macria Kakao

Animal and vegetable fats and oils. Cocoa butter equivalents in cocoa butter and plain chocolate.
Part 2. Quantification of cocoa butter equivalents

Oarta BeepeHna — 2025—07—01
C NPaBOM A40CPOYHOr0 NPUMEHEHUA

1 ObnacTb npuMeHeHus

HacToslui cTangapT ycTaHaBnuBaeT MeTof KONMYeCTBEHHOTO onpedeneHns SKBMBaneHToB Macna Ka-
kao (3MK) B macne kakao (MK) 1 Wwokonage nyTem pasgeneHus TpUauunriMueponos KanunnspHOn rasoxua-
KOCTHOI XxpomaTorpadueil BbLICOKOro paspeLleHuns ¢ nocrneayroLLei oLeHKoi daHHbLIX NPy NOMOLLM Perpeccu-
OHHOTO aHanv3a MeTo40M YacTHLIX HaMMeHbLUMX KBadpaToB.

MpumevyaHune — Hanuune SMK B MK v wokonane Huxe ypoeHs 0,6 % (npy ycnoBuuM, YTO COOEPXaHWUE XUPOB
B Wwokonage coctaenaeT 30 %) MoxeT BbITe ONpeaeneHo no Metody, npueegerHomy B 1ISO 23275-1. Paznuyve metonos
COCTOMWT B KOMWYECTBE TPUaLMNIMULEPONOB, CNOMb3yeMblX Ans 06paboTki AaHHbIX, U B MaTeMaTUYECKOW OLEeHKe OaH-
HeIX. Hannyve 3MK yctaHaBnmeatoT Npu NOMOLLM MMHENHOMO PErpecCcMoHHOr0 aHanuaa, NpUMeHsIeMOro K COOTHOLLIEHU-
AM TPeX OCHOBHbIX TPUALMNMULEPonoB aHanuampyemoro xupa. KonuydecteeHHoe cogepxanve MK oueHwBaloT npu
MOMOLLW PErpeccUOHHOM0 aHanvwsa MeTodOM YacTHbIX HaWMeHbLUMX KBagpaToB, MPUMEHAEMOro K COOTHOLLEHUAM NSATH
OCHOBHbIX TPMaLMNIMULEPONOB.

2 TepMuHbI 1 onpeaeneHus

B HacToslwem cTaHgapTe NpUMeHeHb! criedyroline TEPMUHBI C COOTBETCTBYHOLIMMM onpegeneHusamMu:

2.1 akBMBaneHTbl Macna Kakao (cocoa butter equivalents): XXupbl, onpegensiemble B Macrne kakao u
LoKonage B COOTBETCTBUM C METOA0M, ONMUCaHHbIM B HACTOSALLEM cTaHaapTe.

2.2 cogepxaHue 3KBMBaNeHTOB Macria Kakao B Macne kakao (cocoa butter equivalents content of
cocoa butter): Maccoeas nons BewecTB B Macre Kakao, onpefensemMbiX N0 MeTofy, YCTaHOBNEHHOMY B Ha-
CTOSILLLEM CTaHOapTe.

MpumedyaHne — Boipaxaetca B /100 r macna Kakao.

2.3 copepxaHue 3KBMBanNeHTOB Macna Kakao B Wwokonage (cocoa butter equivalents content of
chocolate): Maccosasa fons BelwecTB B WOKoOMane, onpeaensieMeix no MeTody, YCTaHOBNEHHOMY B HacTos-
Lem cTaHgapTe.

MpumeuvaHnune — Broipaxaetca B /100 r wokonapa.

3 CywHoCcTb MeTOAa

Macrno kakao unu KUpP, BblAeNEeHHbIEe M3 WWOKoNana, pa3gendarnTca npk noMOoLn rasoBou XpomaTtorpa-
CDVIM BbICOKOIo paspelleHuna Ha Tpuauunrnmueponsl B COOTBETCTBUU C UX MOHEKyJ’EﬂpHOF‘I Maccoun 1 cTeneHbto
HeHacbllweHHocTU. KonuyecTBeHHOE cogepxaHune OMK OUEeHUBAaKT Npu nomMouin perpeCCMOHHONO aHanuia
MeTo4O0M HYaCTHbIX HaMMeHbLUWX KBagapaTtoB, NPUMEeHAEeMOro K OTaeribHbIM Tpuauunrnuueponam aHanumanpy-
eMOro Xupa.

MapaHune ochbuumnansHoe
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4 PeakTuBbLI U MaTepuansl

MCI'IOJ'IbZByFOTCFI TOINBKO peakKTUBbl NMPU3HAHHOIO aHalnTU4eCKOoro Knacca, eCrnin He yKa3aHo MHOe.

NPEOYNPEXOEHUE — Heobxogaumo yaenATb BHUMaHWe MYyHKTaM, KOTOpLle ONUCLIBaKOT Npo-
Ueaypbl obpalieHua ¢ onacHbIMM BellecTBaMu. [lomkHbl cobnogaTtbcA TeXHUYECKMEe U opraHM3alu-
OHHbIe Mepbl 6e30MacHOCTH, a TaKXKe Mepbl IMYHOW 6e30NacHOCTMU.

4.1 CepTtudpmynpoBaHHbIin pedepeHcHbii matepuan (CPM) macna kakao IRMM-801 [2] ansa kanubpoB.-
KW U NPOBEPKW MPUrOAHOCTU CUCTEMBI.

4.2 PacTBopuWTEND XKNPOB, HE coAepXallnil xnopa (Hanpumep, AM3TUNOBLIA 3Up, H-renTaH, M300KTaH).

4.3 ConsaHana kMcnoTa KoHUueHTpauuen 8 monb/n.

4.4 TopprpoBaHHbIA ByMarKHBIA cdunstp!) anamerpom 15 cm.

5 O6opyanoBaHue

5.1 AHannTundeckne Becbl ¢ LeHon genedus 0,1 mr.

5.2 CywwunbHbIR WKad, cnocobHbIn nogaepxueatb Temnepartypy 55 °C. MoxeT ncnonb3oBaTbCsi CyXOn
HarpesaTernbHbln Grok.

5.3 MNuwesoi namensunTens2) (T. e. KyXOHHbI BrieHaep ¢ pacnonoXeHWeM ABuUraTens Bhille NpUHUMa-
loLLIero KOHTeHepa Ana NpegoTBpalleHus nnaeneHvs obpasuos).

5.4 MepHble Kon6bl BMECTUMOCTbI0 20 cM3.

5.5 MuneTkn BMecTUMOCTbio 1 cmS.

5.6 Mukpownpuu ¢ MmakcuMansHblM obbemom 10 MMS, ueHon gerneHusa 0,1 mm
npo6ooT6opHUK.

5.7 lasoeeiil xpomatorpad (MX), 0bopyAcBaHHLIA CUCTEMOW XONOAHOrO BBOAA B KOMOHKY W NiiaMeHHOo-
WOHW3aUMOHHBIM aeTekTopom (MAUNO).

MoryT ucnonb3oBaTbCcsl ansTepHaTUBHbLIE CUCTEMBI BBOAA (HanpuMep, UHXEKTOp C OeneHWeM NoToka,
TeMnepaTtypHo-nporpammMupyemblin ucnaputens (TTM) nnu nHXeKTop ¢ NOABWXHOW MIMOR) NPy YCIOBUK, YTO
norny4yaemble pe3ynbTathl MOEHTUYHbI YkasaHHeiM B 10.2.

YaooBneTBopuTENbHbIE pasgeneHne 1 AeTeKTUpPOBaHWe AOCTUrakTcsa Npyu cobniogeHnn cnenyoLwmMx aKc-
nepyMeHTanbHbIX YCNOBUMI:

- KBapuesasa xpomarorpaduyeckas KonoHka: gnuHa — ot 25 go 30 M, BHyTpeHHun guametp — 0,25 mMm,
TOMWWHAa NNeHKn TepmocTabunbHoro 50 %-Horo doeHnnMmeTunnonucunokcaHa — ot 0,1 go 0,15 mkm;

- TemnepaTypHas nporpamma: HadanoHas temnepartypa — 100 °C, ckopocTb HarpeBa — 30 °C/muH,
KOHeuyHasa Temneparypa — 340 °C;

- ras-HOCKTEnNb: renuin unyM Bogopog (4uctora 299,999 %).

3 WNM aBTOMaTUYECKMI

I pnMmevyaHne — MogxoOsawmne KonoHKK 1 albTepPHaTUBHbIE SKCNEPUMEHTankbHbie YCNOBUA, NCNONB30OBaHHLIE
B MeXxOyHapoaHOM COBMECTHOM WCCrieaoBaHn, NpyUBeOAEHbl B NMPUNOXKEHWUN A. Paboune YCNoBWA MOTryT ObITb N3MEHEHDI
Ana nonyvyeHua onTuManbHOro pasgeneHuna TpuauunrnuueponoB Macna Kakao.

5.8 Xpomartorpadudyeckasa cuctema cbopa n 06paboTkn AaHHbIX.

5.9 Annapat Cokcrneta co CTaHOAPTHBIMU KOHYCHBIMU COEAWHEHUSIMA M1 BMECTUMOCTBIO cMchoHa npu-
MepHo 100 cm3 (akcTpakumoHHas rune3a 33 x 88 mm), konbon SpneHmenepa Ha 250 cmd u TemnepaTypHo-
peryrnMpyemsiM KOXYXOM.

6 OT6op obpasuyos

PenpeseHTatuBHYO Npoby HanpaenswoT B nabopartoputo Be3 NoBpexAeHWs UNU U3MEHEHUA B Xone
TPaHCNOPTUPOBAHNSA N XPaHEHUS.

OT60p 06pazuoB He ABNAETCS YacTbio METOAA, ONMCAHHOIO B HACTOALLEM cTaHaapTe. PekoMmeHayeMbli
MeTon oTbopa obpasuoB npuseaeH B [3].

1) CpenHuit BymaxHbIA hiunstp S&S 589 — npuMep KOMMEPYECKM JOCTYNHOIO U3Aenus.

2) Philips HR2833 — npumMep KOMMEPYECKW [OCTYMHOMO W3Aenus.

[aHnHaa uHdopmauus npueefeHa ansa yaobcTea NpMMEHEHWS HACTOSILLEro cTaHAapTa, He ABMAETCH peKknamHoun
noagepxkon |SO gaHHbIX U3OenUii U He WCKINAeT BO3MOXHOCTU UCMOMb30BaHUA OPYrUX W3Oenuid ¢ aHanoru4yHbIMu
CBOWCTBaMMU.

2
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7 MNMpurotoBneHne aHanNM3npyemMou NpoodbI

7.1 MpurotoeneHne CPM macna kakao gna KanuGpoBKW U MPOBEPKU NPUrogHOCTU CUCTEMBI

o BckpbiTus 1 ucnone3osaHus CPM macna kakao (cm. 4.1) amnyny HarpesatloT B CyLUMINBHOM LWKady
(cm. 5.2) go nnaenexus cogepxumoro. Nocne nonyyeHyst Npo3paYyHoOro pacTeopa NepemeLlnBaoT CoaepKu-
Moe nyTem nepesopa4yvBaHns aMnynbl B Te4eHne He meHee 20 c. 3aTeM amnyny BCKPbIBAKOT U MEPEHOCAT CO-
AePXKMMOe B YMCTYIO BUany, KOTOPYIO NMOTHO 3akpbIBaKT M XPaHAT B NPOXNagHOM MecTe ANA NocneayoLero
MCronbL30BaHWA B TOKe asoTa.

7.2 MNpurotoBneHue obpasua WokKonaga

OxnaxpatoT npumepHo 200 r wokonada Ao 3aTsepaesaHns U HaTUPalT Ha MEenKWe rpaHynbl Npyv Nomo-
LM MexaHM4YecKoro yctponcTea (oM. 5.3). TwatensHo NepeMeLlmnBatoT U XPaHAT B NNOTHO 3aKPbITON EMKOCTH
B XOnoguIbHuKe.

8 MeTtoguka onpegeneHus

8.1 DKcTpakumMAa xupa

8.1.1 BeigensaoT Xup 1 onpefensoT ero cogepxaHve B obpaslie wokonaaa (MpurotToBneHHoro no 7.2)
nyTeM 3KCTparmpoBaHusi Npu noMowm annapaTa CokcneTa [4], kak ykasaHo Huke. B MeH3ypKy BMECTUMOCThHO
o1 300 no 500 cm3 BasewwmsaoT oT 4 no 5 r wokonana. MeaneHHo, npy nomMeLllvBaHuK, npubaensaoT 45 cm3
KWMALLER BOALI ANS NONyYeHUs roMoreHHol cycnensun. [o6aenstoT 55 cm® HCI (cm. 4.3) 1 06eaxmnpeHHbie
LEHTPbI KUMEHWS, 3aTeM NepemMellnBaoT. HakpbiBakOT YaCoBLIM CTEKMNOM, MeANeHHO AOBOAAT pacTBOpP A0 Ku-
NeHUs U KUNATAT B TeueHne 15 MuH. Yacosoe cTekno npomsieatoT 100 cm? Boabl. DUnNLTPYIOT pacTBop Yepes
OyMaXHbIN hUNLTP cpeagHen NNoTHOCTY (cM. 4.4) NN aHANOrUYHbLIN, TPWU pasa NMPOoMbIBAKOT MEH3YPKY BOLOM.
MpogomkaloT NPOMbLIBKY 40 TEX MOp, NoKa nocneaHss nopuus punstpaTta He ByaeT cogepxaTtb MOHbI Xropa.
MomewawT dhuneTp ¢ 06pasyom B 06E3KUPEHHYI0 3KCTPaKLMOHHYIO TMNb3Y W CyLUaT B TeYeHne 2 4 B ManeHb-
kol MeHaypke npu Temnepatype 100 °C. MeH3ypKy 3akpblBalOT CTEKTOBATOMN.

B kon6y OpneHmeiiepa BMECTUMOCTbI0 250 cM3 NoOMeLLaloT Heckomnbko 06e3KUPEHHbIX LIEHTPOB Kumne-
Hus 1 cywart B TedeHwe 1 4 npu Temnepatype 100 °C. OxnaxgatoT konby 00 KOMHATHOW TeMNepaTypbl B 3K-
cukaTope, 3aTeM B3BelUMBAKT ee. [ToMeLLanT 3KCTPAKLUMOHHYI TMIb3y C BbICYLUEHHbLIM 0bpa3uom B annapat
Cokcneta (cm. 5.9), 3akpenue ee nNpu NOMOLLM CNUparbHbIX MW CTEKNAHHBIX AepxaTenen. [poMbIBaloT MeH-
3YPKU, UCNONb30BaHHbIE ANA rMAPONMU3a K CYLLKK, a Takke 4acoBoe CTEeKNO Tpems nopuuaMu pacTBOPUTENS
no 50 cm3, n06aBNAIOT CMbIB B 3KCTPAKLMOHHYIO TUMb3y. [MaponM3oBaHHbIi oBpa3el, noaBepralT aKCTPaKLui
B TeueHue 4 4, KOpPeKTMPYys TeMNepaTypy Takum obpazom, utobsl npoBogmnock bonee 30 3KCTPaKLMOHHBIX
uwknoB. CHMMaT konby u BeinapueatoT pacteoputens. Cywar konby npu Temnepatype 102 °C go nocto-
sAHHOM Macchl (1,5 4). OxnaxgatoT Konby B 3KCUMKATOpe [0 KOMHATHOW TeMMNepaTyphl, 3aTeM B3BELUMBAKOT ee.
Maccy cuATalT NOCTOSAHHOW, ecn B NocrefoBaTerbHbIX Nepuoax CyLUKM ee NoTeps COCTaBnseT MeHee
0,05 %. PacxoxaeHua Mexay napannensHeIMy onpeaeneHUusiMu xupa OommkHbl BbiTe B npeaenax 0,1 %.

Obuwee coaepXxaHue xupa B LLOKonaae Craps r/100 r, BbIMMCAAOT N0 hopmyre

Meqy - 100
Cfat =aT, (1)

rne mey, — 06L|.|,ee KONMU4YeCTBO XWUpa, Nony4eHHoe Npu aKCTPpakuuu, r;
m — Macca aHaﬂM3MpyEMOI;I nopunuv WokKonaga, r.

MOFyT MCNoNb30BaTbCA anbTepHATUBHbIE NpoUenypbl 3KCTparMpoBaHWA (HaanMep, YCKOpPEeHHOE 3KC-
TparupoeaHue pacTBOpUTESIEM, CBEPXKPUTUYECKMM YIMEeKNCNbIM rasomMm nnu MUKPOBOITHOBaA SKCTDEKHMH) npu
YCINOBUK, 4YTO NONy4awnTCA WOEHTUYHbIEe pe3yrnbraThbl.

COJJ,ED}KaHl/ie Kupa OKpyrmawT 00 OBYX OECATUYHBIX 3HAKOB.

8.2 PazgeneHuve TpMauUnrnULepornoB MeToA0M razoBoi XxpoMmaTtorpacdum BbICOKOTo
paspeleHus

AHanuaupyemble 0bpa3upbl [Macno Kakao; Xup, 3KcTparmpoBaHHbli 13 wokonada; CPM macna kakao
(cm. 4.1)] nogorpeBakT B CyLUMNBHOM LwWKady (cMm. 5.2) oo nonHoro nnaeneHusi. Ecnu pacnnaeneHHbld 0b-
paseL cogepXuT ocagok, To obpasel dwnbTPyOT BHYTPK WwKada Ans nonyyYyeHus YicToro unetpara. Mu-

3
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NeTkn WNKu aHanornyHoe obopydoBaHWe, UCNONb3YeMble ANs nepeHoca obpasua B npolecce B3BELUMBAHKUSA,
HarpeBarwT NpUMepPHO 00 Temnepatypbl 55 °C B cywmnbHoOM wWkady (cM. 5.2), 4Tobbl nsbexare YacTUYHOrO
hpaKkLMOHUPOBAHUSA KUPOB.

BaepewwmBatoT npumepHo 0,2 r aHanuaupyemoro obpasua, noMeLlawT B MepHyk konby Ha 20 cm’
(cM. 5.4), [OBOASAT A0 OTMETKM NOAXOASLLMM pacTBOPUTENeM ANs XUPoB (cM. 4.2). 1 cm3 nonyyeHHoro pac-
TBOpa NEepeHOCAT NMneTkoi (cMm. 5.5) B Apyryto MepHyto konby BmecTumMocTbio 20 cm® 1 goBoaST A0 MeTKU
TEM e pacTBOPUTENEM.

WrxkektupytoT o1 0,5 go 1,0 MK KOHEYHOro aHanu3upyeMoro pacteopa (KOHUEHTpauus aHanm3upy-
emoro ofpasua 0,5 Mr/cM3) B XpoMaTorpathuyeckylo CUCTEMY BBICOKOTO Pa3pelleHusi, UCMONb3aysi CUCTEMY
XOMNOJHOro BBOAA HAa KOMOHKY.

MoryT ucnons3oBaTbcsl ansTepHaTUBHEIE 3HAYEeHUA 06beMa 1 KOHUEHTPaLUKM Npobbl, a TAKKE UHXEKTO-
pbl NpW YCROBUK, YTO CUCTEMa AETEeKTUPOBaHUS AaeT NMUHENHYI0 3aBUCUMOCTb U BbIMONHATCA TpeboBaHus
npurogHocTy cuctemsbl (cm. 10.2).

8.3 WpeHTudmkauma

WaeHTudMKaLmMo NSTM OCHOBHLIX Tpyauunrnuueponor [1,3-aunansMmutonn-2-oneounrnuuepon (POP),
1-nansmuToun-2-oneoun-3-cteapounrnuuepon (POS), 1-nanbmutoun-2,3-guoneounrnuuepon (POO),
1,3-gucteapoun-2-oneonnrmuuepon (SOS) u 1-cteapoun-2,3-guoneounrnuuepon (SOO)] aHanuanpyemoro
o6pa3ua ocyLLecTBMSAT NyTEM CPABHEHWS UX BPEMEHW YOEPXUBaHWUS CO BPEMEHEM YAEPXKMBAHUA TpUaLUI-
rmuyepugoe CPM macna kakao (cm. 4.1). B uenom Tpuayunrnvuepornsl BbIXOAAT B NOPSiAKE YBEMNUYEHUS KO-
nu4ecTBa aTOMOB Yrnepona 1 yBernuyeHns Yncna ABOWHBIX CBA3EN NPy 0QMHAKOBOM YKUCIie aTOMOB yrrepoaa.
Mopsgok BeIXO4A TPUALKMNINIMLEPOIIOB Macna Kakao npueedeH Ha pucyHke A.1 (NpunoxeHue A).

9 BblunucneHusn

9.1 OnpegeneHue (hakTopoB OTKNMUKA

OnpepensoT chakTopbl OTKMKMKa Tprauunrnuueponoe POP, POS, POO, SOS n SO0 nHxekuneh pacteopa
CPM macna kakao npuv aKkcnepyMeHTarnbHbIX YCINOBUSIX, MOEHTUYHLIX TEM, KOTOPLIe UCMONbL3YT NpU aHanuse
06pasuoB. BbYMCNAOT NPOLEHTHOE coaepXaHie Kaxaoro U3 naATu TpUauunrnuueponos no hopMynam:

A 5
Fetj = =100 %, (2)
D At

W "
Fi=—at, 3)

Fret.i

rae P.;; — npoueHT ji-ro Tpuauunrmuuyepona 8 CPM macna kakao (no nnowagsm nukoe);
Ao, — NNollagk nvika j-ro Tpuauunrnnuepona B CPM macna kakao;

EAref,,- — cymMmma nnowafen nukos POP, POS, POO, SOS n SO0 B CPM macna kakao;

F; — dhakTop oTknuka j-ro Tpuauvnmuuepona 8 CPM macna kakao;
W, ; — 3Ha4YeHMe MaccoBon gonu i-ro Tpuauunrnuuepona 8 CPM macna kakao, %), yKkasaHHoe B CepTu-
cukarte [2].

Pe3yﬂbTE'lTbl OKPYrnAwT 40 OABYX OECATHUYHbIX 3HAKOB.

9.2 BbluucneHue MPOUEeHTHOro cogepXaHuAa Tpuauunrnnueponoe

BelumcnawT npoueHTHoe cogepxaHnue Tpuauunrnuueponos POP, POS, POO, SOS u SOO B TecTupye-
mMom obpasue no ctopmyne

Fi ‘Atesti
Wiesti = =7—— 100 %, (4)
E(Fl 'Atest,r')
raoe Wtestf — MaccoBasd gonsd -ro Tpuayunrnmuepora B TeCTupyemMmom 06pa3u,e, (Vo;
Atesti — nnouwagb NniuKa CoOOTBETCTBYHOLLETO i-ro Tpuaunnrnuuepona B TeCTMpyemMom OGDESLI,E;

F; — thakTop oTknuka i-ro Tpuauunrmuuepona, onpeaenexHbii no 9.1.
PesynbTaThl OKPYrNAT 40 ABYX AECATUYHBLIX 3HAKOB.
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9.3 BblunucneHune cogepXaHA 3KBNBANEHTOB Macrna Kakao B Macne Kakao

ConepxaHue OMK B macne kakao cege cg, /100 1, paccunTLIBaKOT C NCMNOML30BAHNEM PErPECCHOHHOTO
aHanusa MeTodOM YacTHbIX HauMeHbLMX KBagpaToe [hbopmyna (5)] o HopManu3npoBaHHOMY COAEPXKAHWIO
NATWU OCHOBHbIX TPUALMNINMLEpPonos, T. e. cogepxaHue POP + conepxaHue POS + copepxarHne POO + co-
depxaHue SOS + cogepxanne SOO = 100 %, onpegeneHHomMy no popmyne (4)

Ccae.cp = 37439 + 1,175 - POP — 1,939 - POS - 0,121 - POO + 0,982 - SOS - 0,097 - SOO.  (5)

PesynbraThl OKpYrnsaT O ABYX A€CATUMHbIX 3HakoB, /100 r.

®opmyna (5) beina BbIBEAEHa C UCMOMbL30BaHMEM KanubpoBoyvHoro Habopa m3 798 cmecen MK/SMK,
copgepxawmx 10 %, 15 % n 20 % SMK. ObaszatensHoe ucnons3oeaHne CPM Macna kakao ans kanubposoy-
HbIX Liene 1 NpoBepKu NMPUrogHOCTU CUCTEMbI 0BecnevnBaeT BbICOKYH COMOCTaBUMOCTb Pe3ynbLTaToB Mexay
oTAenbHbIMK UCMbITaTeNbHbIMK NabopaTtopuammn U cTaHgapTM3npyeT paspaboTaHHbln meTof [5].

B 99 % cny4aes npu NCNoMb30BaHUM UMEILLIMXCA B NPoAaXe XUPOB AnA (hopMUpOBaHKUA CMECH OG-
ka onpegeneHns He npesbilaeT +2,60 % OTHOCUTENbLHO Macna Kakao.

9.4 BbluMcneHue cogepXaHUA 3KBMBANeHTOB Macna KakKao B WoKonage

Copepxanune OMK B Wwokonage Copg choe: /100 1, paccunteiBatoT no dropmyne

% _ Crat "CCBE,CB (6)
CBE.chok —1 00 g
roe Cat — obLllee cogepaHue xupa B wWokonaae, r/100 r, onpegeneHHoe no 8.1;

CcBE,cB — COAepXaHue 3OMK B macne kakao, r/100 r, onpegeneHHoe no 9.3.

PesynbTaThl OKPYrNAKT A0 ABYX AECATUYHbLIX 3HAKOB.

B 99 % cny4yaes npu UCNOMb30BaHUM UMEKLLIMXCH B NPOoOaXe XUPOB AnA (hOPMUPOBAHMSA CMECH OLLInG-
ka onpefeneHus He npesblwaeT £0,78 % OTHOCUTENbHO LWoKonaaa (Npy AoMYLLEHWN, YTO CoAepKaHue XUpoB
B wokonage coctaenset 30 %).

10 NMpouenypHble TpeboBaHUA

10.1 O6LKe nonoXeHns

Mpouenypa xpomaTorpadguueckoro aHanusa, noMuMMo APYrux ¢akTopoB, 3aBUCUT OT oBopyaoBaHus,
TUNa, CTeNeHU U3HOCa, NPOW3BOAMTENSI KOMOHKKU, crocoba BBedeHWs aHanuaupyemoro pacTteopa, obbema
MHXEKTMpyeMoi npobbl n aeTekTopa. MoryT MCNonb3oBaTbCA KONOHKWM Pa3nUYHOM ANUHBLL U NPOU3BOAUTENER,
a Takke BapbMpoBaTbCs 06BbEeMbl MHXKEKTUPYeMbIX Npob, ecnu BbINOMHAKTCH Tpe6GoBaHWA NPUrogHOCTU CH-
cTtemsbl (cm. 10.2).

10.2 NMpurogHocTb Xxpomatorpadm4eckon CUCTEMbI

[nsa npoeepku NpUrogHoOCTU xpomartorpadmnyeckoin cucTeMsl AoMmKeH ncnone3oeatscs CPM macna ka-
kao (cm. 4.1).

a) Paspewenune

Xpomartorpadudeckasl cuctema gomkHa 6eiTe cnocobHon pasgenaTb Kputudeckrne napel POS/POO n
SOS/SO0 c paspeweHuem He meHee 1,0. B npoTWBHOM cryvae ycnoBWA XpomatorpadupoBaHua (Hanpu-
Mep, 06bEM NHXKEKTUPYeMoRn nNpobbl, TeMnepaTypa KOMOHKM, CKOPOCTb NOTOKA ra3a-HoCUTENS) AOMKHbI BbiTh
ONTUMU3NPOBAHbI.

b) OnpeneneHne akTopoB OTKNMKa AETeKTopa

Ons npoBepky NpeanonoXeHws, YTo PakTopbl OTKMMKA MraMeHHO-MOHN3AaUMOHHOTO deTekTopa Ans
TPMaUUNIMULEPOSIOB HE3HAYUTENBHO OTNIMYAKTCH OT €4MHWLbI, Heobxogumo npoaHanmManposate CPM mac-
na Kakao, NpUMeHsial cTaH4apTHbIe YCNoBWs XpomaTtorpaduposanus. OnbIT NOKasbIBaeT, YTO ANS HOpPManb-
HO COYHKLMOHWUPYIOLLER CUCTEMbl (DaKTOpbl OTKMAKMKA MATU OCHOBHLIX Tprauunrnuueponos (POP, POS, POO,
SOS, SO0) Bapbupytotca B guanasoHe ot 0,80 go 1,20.
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11 NMpeun3noHHOCTb

11.1 MexxnabopaTopHbie UCNbITaHUA

Pe3yanaTb| ME.‘)KJ'IBGOpaTOprIX WCMbITAHWA OTHOCUTEMNBLHO npeun3nMoHHOCTKM MeToda npuBedeHbl B NpU-
noxeHun A. SHB‘-IEHMFI, nony4eHHble B XoA4e npoBedeHHbIX MENU'IBGDDBTODHI:IX UCnbITaHWK, He MOTYyT BbITh
NMPpMMEeHNMbI K Aana3oHam KOHHEHTpaLWIﬁ MU Martpuudam, OTIIMYHbIM OT YKa3aHHbIX.

11.2 NMoBTOpAEMOCTL

ABConTHas pasHoCTb Mexay pesynbrataMmy OBYX HE3aBUCUMbIX €4WHUYHBIX UCMbITaHWIA, NOMyYeHHbI-
MW MPW MCNOMNB30BaHNKM OQHOTO METOoAa M MAEHTUYHOIO aHanu3vMpyeMoro Matepvana B 0gHow 1 Toi xe nabo-
paTopun TeM e onepaTopoM Ha OQHOM M TOM e 000py4oBaHUM B TEYEHWE KOPOTKOro NPOMEXYTKa BPEMEHM,
He B6onee 4yem B 5 % cnyyaeB (npu goBepuTenbHon BepoaTHocTK P = 0,95) 6yaet 6onbwe, yem 0,721 r/100 r
OTHOCUTENbLHO Macna kakao v 0,216 r/100 r oTHOCUTENbHO LWokKonana (npy JoNyLWEHWW, YTO COAEPKaHWe Hu-
poB B wokonage coctaenset 30 %).

3HaveHuns Npegena NoOBTOPAEMOCTHU 1, MOMYyYeHHbIE B Xo4e BanvgalMOoHHbBIX UCCNeqoBaHWi, NpuBeaeHsl
B Tabnuuax A.2 — A.4 (npunoxexue A).

11.3 Bocnpou3sBogumMocTb

ABcontoTHasa pa3HOCTb MeXAy pesynbTataMu OBYX He3aBUCUMbIX eAWUHWUYHBLIX UCNbITAHWUA, NOMYYEeHHbI-
MW NMPW NCMONMb30BaHUW OOHOTO METOAa U UAEHTUYHOIO aHanM3upyemMoro matepvana B pasHbix nabopatopusix
pasHbIMK OMnepaTopamMu C MCNoMb30BaHWeM pasnnyHoro o6opygosaHus, He bonee vyem B 5 % cny4vaes byget
Bonble, yem 1,719 /100 r oTHocuMTenbHO Macna Kakao v 0,516 /100 r oTHoCMTENBHO WoKoaaa (Npw aony-
LEeHWK, YTO coaepXKaHve X1poB B Wokonage coctaenseT 30 %).

3HadeHns Npegena BoCnpov3BOAMMOCTM R, NOMyYeHHbIE B X04e BannaauWoHHbIX UCCMNefOBaHURA, Npu-
BeAeHbl B Tabnuuax A.2 — A4 (npunoxeHue A).

12 MpoTokon UcnbITaHUK

MpoToKON UCMbITAHWIA OOMKEH COodepKaTb:

a) BCHO MHpopMaLnio, HeoBxoauMyH AN NOMHOW MaeHTUgMKaLKMK 0bpasua;

b) meTog oTbopa obpasLoB, ecnu N3BeCTeH;

C) MCNONb30BaHHLIN METOA TECTUPOBAHUSI CO CChINKOW Ha HACTOSILWMUIA cTaHaapT;

d) Bce nogpoGHocTK paboThl, He yKa3aHHble B HACTOSALLEM CTaHAapTe UM cYNTaLWKUecst 4ONONHUTeNb-
HbIMKM, BMecTe ¢ NogpobHocTAMK MBLIX MHUKUOEHTOB, KOTOPLIE MOTYT MOBNUATE Ha pe3ynbLTaThl UCTbITAHWNA;

e) nony4yeHHble pesynbTaTbl UCMLITAHWUIA WM KOHEYHBIA MONyYeHHbI pesynsTaT, ecrnv npoBepsnach
NMOBTOPAEMOCTb.
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MpunoxeHune A
(cnpaBo4yHoe)

PE3yl1 bTaTbl ME)KHHSOPBTDPHI:IX UCMNbITAHUNA

MeTon 6ein BanuanpoBaH B 2002 roay B xoOe eBponerckMx MexxnabopaTopHbIX UCMbITaHWUA, B KOTOPLIX MPUHUMANK
ydactue 13 nadopatopun [6], [7]. MeToa 6bin BanuanpoeaH Ans ypoeHer MK npumepHo 5 % 3MK B wokonage, T. e.
npumecu coctaensanu 15, 25 n 30 r SMK/100 r macna kakao, 4Tto cootBeTcTBOBano 4,5, 7,5 n 9,0 r OMK/100 r wokonaga
(npv gonyLeHnn, YTo copep»aHue XKMpoB B wokonaze coctaenano 30 %).

B Tabnuue A.1 npvBedeHsl NpUuemMneMele rasoxpomartorpacguyeckue ycroeus ). MpuMep npoduns Tpuauunrnmue-
ponoe 3MK macna kakao npueegeH Ha pucyHke A.1. [JaHHble Npeyn3noHHOCTM NpuBeaeHsl B Tabnuuax A.2—A.4.

Tabnuya A1 — MNpuemnembie razoxpoMarorpachyeckue YCroBus, UCMoNb3yeMblie ONS aHanu3a Tpuauunrnuuepo-
MOB Macna kakao, 3KBYBaNeHTOB Macna kakao, CMeceil Macna Kakao/aKBMBarNeHTOB Maclia Kakao U Lokonaaa

BoamoxHbIN MeTog, 1 2 3 4 5

XapaKTEpMCTM KW KOINMOHKW!

- HenogBwxkHasa hasa DB-17HT RTx-65TG CB-TAP RTx-65TG CB-TAP
- ANUHA, M 30 30 25 30 25

- BHYTPEHHWIA OnameTp, MM 0,25 0,25 0,25 0,25 0,25

- TOMNLKWHA NAEHKA, MKM 0,15 0.1 0,1 0,1 0.1

TemMnepaTypHbIN pexumM (TepMocTar):

- HayanbHaa Temnepatypa, *C/Bpema nogaep- 80/2 3401 280/0 100/0,5 340/0
HaHUA, MUH

- nporpammMupyemMas ckopoctb 1, °C/MuH 50 1 10 50 1

- temneparypa 1, °C/Bpema nogaepxaHus, MUH 300/0 — 320/0 330/2 —
- nporpaMMupyemMas ckopocTb 2, °C/MUH 30 — 2 1 —

- Temnepartypa 2, °C/spems nogaepxaHus, M1H — — — — —

- nporpamMmmMupyemMasn ckopocTte 3, *C/MuH — — — — —

- KOHeYHas Temnepatypa, *C/epemMs nogaepxa- 350/30 360/3 360/6 350/5 360/10

HWUA, MWH

- Temnepartypa uHxekTopa, °C TepmocTaTt 390 370 TepmocTaTt 360

- TeMmnepaTtypa geTtektopa, °C 360 370 370 355 360

Pexum BBeaeHus B konorky | C penenn- | C genenun- | B kononky | C genexu-
eM NnoToka | em noToka eM NoToKa

[[a3-HocUTEnNb:

- TIN H, H, H, He He
- oaeneHue, Kla — 120 100 — 150
- CKOPOCTb NOTOKA, CM3/MUH 0,8 — — 0,8 —
Mpoba

- KOHUeHTpauus, mr/cm3 0,3 50 12,5 0,3 —
- BBOAUMbIN 0ObEM, MM 0,5 0,1 0,6 0,5 1

1) YkazaHHbIe TUNLI KONOHOK ABNAIOTCH NPUMEPaMI KOMMEPHYECKW AOCTYNHOM usaenus. [JlaHHas uHdhopmMaLms npu-
BegeHa AnA yoobcTea NpUMMEHEeHWA HAaCcTOALLEro cTaHaapTa, He ABNSAETCA peknaMHon nogaepxkoi 1ISO gaHHbIX M3genun
W He UCKMoYaeT BOZMOXKHOCTE MCMOMB30BaHWS APYrMX U3OEenuUid ¢ aHanorMYHbIMKU CROMCTBaMM.
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OkoHYaHue mabnuubi A.1

BosamoxHbivi meTon 6 7 8 9 10 #
XapaKTepuCTWKW KOTNMOHKM:
- HenogBwxkHas asa RTx-65TG | CB-TAP | DB-17HT | CB-TAP | CB-TAP CB-TAP
- AnNVHa, M 30 25 30 25 25 25
- BHYTPEHHWIA ONameTp, MM 0,25 0,25 0,25 0,25 0,25 0,25
- TONWWHA NNEHKU, MKM 0,1 0,1 0,15 0,1 0,1 0,1
TemnepaTypHbI pexum (TepmocTar):
- HayanbHas TeMmnepartypa, “C/BpemMs nog-
OepxaHus, MUH 200/0 100/0,1 50/2 200/2 100/1 200/2
- nporpammupyemMasn ckopoctb 1, °C/mMuH 15 70 50 20 30 12
- Temnepatypa 1, °C/spema nopaepxa-
HUS, MUH 360/0 — 300/1 320/0 300/2 —
- NnporpaMmmMmupyemMasn ckopocTb 2, *C/MuH 1 — 10 1 30 -
- Temnepatypa 2, °C/Bpems nopgep»a-
HUA, MUH — — 340/2 — — —
- NporpaMmmupyemMasn ckopocTb 3, *C/MUH — — 0,5 — — —
- KoHeuHas Temnepartypa, “C/Bpems nog-
JepxaHws, MUH 370 350/21 345/26 360/10 340/35 350/10
- TeMmnepaTypa nHxekTtopa, °C 390 Tepmo- 50 65-220- 100 —
crat 370
- TeMmnepaTypa getektopa, °C 390 360 360 370 360 360
Pexunm BBEOEHMA C pgeneHu- | B konoH- | B konoH- | B konoH- | B konoH- | B konoHky
eM MoToKa Ky Ky Ky Ky (ropstumi)
[a3-HocuTensb:
-Tvn H, H, H, He H, H,
- nasneHwue, kla 150 —_— 120 90 150 —_
- CKOPOCTb NOTOKA, cM3/MUH — 1 — — — 2.4
Mpoba
- KOHLeHTpauums, mricm3 10 15 0,5 1—2 0,5 0,65
- BEOOUMbIA 06BbEM, MMS 0,5 0,5 0,5 0,1 0,4 0,3

GostExpert.ru
https://GostExpert.ru/gost/gost-23275-2-2020



https://gostexpert.ru?utm_source=pdf&utm_medium=68820
https://gostexpert.ru/gost/gost-23275-2-2020?utm_source=pdf&utm_medium=68820&utm_term=page

MOCT ISO 23275-2—202
8
4
14
5 5 15
3)| & 7 16
12 12 B \718"° 051
| | | | -
20 25 30 35 40 ¢, MuH

0

MaoeHTudunkaumna nukos: 1, PPP; 2, MOP; 3, PPS; 4, POP; 5, PLP; 6, He naoeHTucmumuposaH; 7, PSS; 8, POS; 9, POO; 10, PLS; 11, PLO;
12, He ngeHTudmumposaH; 13, SSS; 14, SOS; 15, SOO; 16, SLS + O00; 17, SLO;18, He ngeHTnduumnposaH; 19, He NAEHTUHOULMPOBaH;

20, SOA; 21, AOO

PucyHok A.1 — lNpodunnb Tprayunrmuueponos cepTMguuMpoBaHHoOro ctaHgapTHoro obpasua macna Kakao

SKCnepuMeHTarnbHbIe YCroBuS

[asoxpomatorpadmyeckas KONoHKa: KBapueBan kanunnapHaa konoHka 25 m x 0,25 mm ¢ 0,1 mkm Chrompack TAP.

Temnepatypa TepMocTaTa KONMOHKM: 100 °C nopaepxueaetca B TedeHune 1 muH; ot 30 °C/mun go 340 °C nopaep-

KMBaeTcH B TeveHue 35 MUH.

Beog npobbi: XONOAHbIN B KOMNOHKY.
OetexkTop (MAL): 360 °C.
[a3-HocuTEenb: Hy, 1,6 Bap.
BeoavMMoe Konu4ecTBo: 0,5 MKn pacTBopa KoHLeHTpauueit 0,5 mr/icm?.
CokpalleHusa
PPP — TpuvnanbMuTWH. SSS TpUCTEapUH.
MOP — 1-maprapoun-2-oneouvn-3-nansmutounrnu- SOS 1,3-gucTteapoun-2-oneounrnuuepon
uepor.
PPS — 1,2-gunansMuTOUn-3-cTeapounrnuueporn. SO0 1-cTeaponn-2,3-guoneounrnuueporn.
POP — 1,3-gunanbMuMTOMN-2-0NeounnriMueporn. SLS 1,3-aUcTEeapounsn-2-nMHoONeonrNMLeporn.
PLP  — 1,3-aMnansMUTOWmM-2-NMHONEOUNIIULEPON. 000 TPUONEWH.
PSS — 1-nanbmutonn-2,3-guacteapounrnuuepornt. SLO 1-cTeapoun-2-nMHoneounn-3-oneounrnu-
uepon.
POS — 1-nanemutoun-2-oneoun-3-cteapounrnu- SOA 1-cTeapoun-2-oneoun-apaxungounrnvue-
Lepor. por.
POO — 1-nanbmutounn-2,3-guMoneonnrnuuepon. AOO 1-apaxugoun-2,3-guoneounrnuuepon
PLS — 1-nanbmutoun-2-nMHoneoun-3-creapoun-
rnvuepon.
PLO — 1-nanbmuTOWN-2-riMHONEOUN-3-0Neounrnu-
uepua.

Pa3zpaboTka anekTpoHHOWN Bepcun - nopTan GostExpert.ru

Crpanuua nokymeHTa - https://GostExpert.ru/gost/gost-23275-2-2020

13/16


https://gostexpert.ru?utm_source=pdf&utm_medium=68820
https://gostexpert.ru/gost/gost-23275-2-2020?utm_source=pdf&utm_medium=68820&utm_term=page

FOCT ISO 23275-2—2020

Tadtnuua A.2 — [JaHHble NpeunsMoHHOCTM Ona obpasLoB WOoKonaga M CMecein Macna Kakao/sKBMBarneHTOB mMacna
Kakao, NMpUIroTOBIMEHHbLIX C UCMOMNb30BAHWEM Macna kakao u3 [peHafbl 1 3KBMBANEHTOB Macna Kakao BuAa «CpefHsAs

thpakuma nansmoBoro macna/(wm + nnnune)» (maccoewble gonu 35 % u 65 %)

Qipasels soragn | ‘yposs | s | ypsms
Konwuyecteo nabopatopui 13 13 13 13
KonuuyecTteo BeIbpocoB 1 1 0 0
Konu4yecTBo npuemMnemMbix pesynstaToB 12 12 13 13
CpegHee 3HayeHue, r SMK/100 r MK 13,992 15,142 24,798 29,563
McTuHHOe 3HaveHure, r SMK/100 r MK _ 14,790 24,920 30,010
CwmeweHne, r GMK/100 r MK —_ -0,352 0,122 0,447
CraHpapTHoe oTKNoHeHue nosTopsaemMocTu S, r/100 r 0,258 0,167 0,181 0,222
OTHOCKTENLHOE CTaHOapPTHOE OTKNOHEHME NOBTOPSEMOCTH, % 1,84 1,11 0,73 0,75
Mpenen nosTropaemoctu r [= 2,83 x 5,1, /100 r 0,721 0,469 0,506 0,623
CraHgapTHOe OTKIOHEHWE BOCMPOWU3BOAMMOCTU Sk /100 r 0,614 0,357 0,410 0,541
OTHOCWUTENBHOE CTaHOApTHOE OTKMNOHEHWME BOCMPOWM3BOAMMO- 4,39 2,36 1,65 1,83
ctn, %
MNpepnen socnpouasoauMocT R [= 2,83 x sg], r/100 r 1,719 1,000 1,148 1,514

Tabnuua A.3 — [daHHble NpeUM3NOHHOCTY ANS CMecei Macna Kakao/akBMBaneHToOB Macna Kakao, NPUroTOBMEHHbIX C
MCMNOMb30BaHNEM Macra Kakao W3 [aHbl M 3KBMBaNeHTOB Macrna Kakao Buaa «cpefHssa opakums nanbmoBoro macna/wm»

(maccosble gonu 50 % n 50 %)

O6pase pumas | ghesss | ypossit
KonnyecTteo nabopartopui 13 13 13
KonuyecTteo Beibpocos 2 1 0
KonnyecTBo NnpuemMnemsix pesynsraToB 1 12 13
CpeaoHee 3HaveHme, r IMK/100 r MK 16,627 25,871 30,686
MecTuHHoe 3HadeHne, r SMK/100 r MK 15,070 24,900 30,010
Cwmewenune, r OQMK/100 r MK -1,557 —0,971 —0,676
CraHgapTHoe OTKINoHeHWe nosTopsaemocTu S, r/100 r 0,214 0,258 0,158
OTHocUTenbHOE CTaHOapTHOE OTKIOHEeHWE NOBTOPSEMOCTH, % 1,29 1,00 0,51
Mpenen nosTopAemMocTH r[= 2,83 x 5], /100 r 0,599 0,722 0,442
CTaHgapTHOe OTKNOHEeHWe BOCMPOU3BOAMMOCTU Sk /100 r 0,229 0,427 0,452
OTHOCUTENBHOE CTaHOapTHOE OTKIMOHEHWE BOCTPOW3BOAMMOCTY, % 1,37 1,65 1,47
Mpenen socnpoussogumocTyn R [= 2,83 x sp], /100 r 0,640 1,196 1,265

Tatnuua A4 — [aHHble NPeun3rMoHHOCTM A8 CMECEN Macna Kakao/akBMBarNeHTOB Macrna Kakao, NpuroToBNeHHbIX
C vicnonb3oBaHneMm Macna kakao u3 Kot-g'VMByap v aKBMBaneHTOB Macna Kakao Buaa «cpeaHss dpakuus nansMoBOoro

Macna/can/manro» (maccoesble gonu 50 %, 25 % wn 25 %)

Obpaen s | vbbh | ypedse
Konuuyecteo nabopatopui 13 13 13
KonnyecTteo BeIBpocoB 0 0 0
10
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Heowd | Bl || Sk
Konu4yecTBo npveMnemblx pesynsraToB 13 12 13
CpenHee 3HavyeHue, r AMK/100 r MK 15,655 24,170 28,535
WcTuHHoe 3HaveHue, r IMK/100 r MK 14,970 24,970 29,960
CwmelleHue, r IMK/100 r MK -0,685 0,800 1,425
CraHpapTHOe OTKIOHeHWe NoBTopaeMocTu s, /100 r 0,223 0,189 0,222
OTHOCUTENBHOE CTAHAAPTHOE OTKIOHEHME NoBTOpsiemMocTy, % 1,43 0,78 0,78
MNpenen nosTropaemoctu r[= 2,83 x 5], /1001 0,625 0,530 0,621
CraHpapTHoe OTKITOHEHWE BOCMPOU3BOAMMOCTH Sk, /100 1 0,309 0,356 0,406
OTHOCUTENBHOE CTaHAAPTHOE OTKMNOHEHWEe BOcnpoussoaumMocTtu, % 1,98 1,47 1,42
Mpenen socnpoussoanmocti R [= 2,83 x sg], 1/100 r 0,866 0,997 1,138
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