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Mata anexsnng TR RS

Hacroguuil crawgapT pacnpoCTPARAETCH  HAE NPEiHAIHAYCHHBEE
0AR PEEJHIANHA H HpOMBLIACHH0R nepepaloTyH;

MO NTHULI B BAAE DOTOLIEHEE X, Iilil.':l.'l'-.'[lll:l'l':'.':ll'_li]]'l':HHI n |'|"'..I‘T|'|':||||E'
HEIX ¢ KOMIMIEKTOM THOTPOXOE H OIeel TYIIEK, JacTel, NoAYYEHHBIX npH
X pasgenke, a Takwe o0BAJAEHHOE Il H3IMEAbWEHHDE;

cyGOpoavkTel A moavhabprKaTH NTHYLN,

':::TEI]'I_.'.I_.:I NPT YOTAESENHBELCT ST -IH[I:lE.iIL‘r']'I‘_'Hl:HI KOJHYCCTEA MOI0-
PHALNEE  aspolmex R DARVALTATABHO-AHAPOGNEY MHEPODPrains-
MO,

MerTol OCHOBAH WA BLICERE ONPEAENEHHOMD HOJAHYCCTEAE NPOAVHTA
HAH CMEIBOB ¢ MORERNXHOCTH HEHIMEOALYEHHOTD NPOAVETE B araphio-
DAHHBIE RMHTATEJALHEC CPELbl, aspolHOM  KYJALTHBHPOBAHIN  TOCEBUR
npn remueparype (3021)°C s tevenne (724-3) 4, nOJcUETa BCOX BH-
J'_I-I'_!ll:"II'IF[:{ EREE 51 H N BT 3 ]-i:l;],"ll:;lrrl-lj.f H -::Iﬁ"l_'ll:'_'j_l_"._"IE'I-IH'I-I KOJHyesTad ".I-I.'.EIZZI-II:III.'.II:I:II|I.":
AIPOOHEIX H PaKyYJILTATHENO-aHa3poOHLIX  MHKpoOprannasmos & 1 |
MPOAVHTA HAH 8 1 ¢M? CMBBA.

I. METOA M OTEOPA MPOE H NOANOTOBEA K HCCAELOBAHHAM —
no FOCT P S0C86.0

2 NMPOBENEHHE HCCAEZOBAHHA

2.1. Ha nwasecks w3MednyeHAoro ApoAVETa HAN CMEBE © €r0 N0
BepXHOCTH, moavuendey  no TOCT P 03960 n 1.1, rotopar nmo
I'OCT 26669 wexoanoe w pad 10-wparHsix pazpeiednafl Do raxofl cre-
NEHH, 9T0d MOMEHG OLRO AAREdCANTE HPEdfodaratMoE RKONHYCCTED

Hananse oduUHaILHR
& HaaareapeTro cTandaproe, 1993

Hacvomwkd cramsapt we momer GuTh HOAEOCTHMY HAR SACTHYEN ROCHPOHIBENEN,
THPAMKPOEAH 0 pacnpocTpasen Ges paspemsendw Focetampapra Poccww
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€. 2 TOCT P 50256.1—92

MeaPHAbHEIY APPOOHEE N QAXYALTATHEHO-AHASPOOHEX MHKPOOPTA-
HHAIMO8 B | r HCCAGAVEMOrD NPOAVETS HAH B | oM eMuBa,

22 BreepamTt ospospeMeddo 8 Iee uvawkn [lerpan no | cm® co-
aQTRETCTBVIOIINY pazpedesnfi, B xamayvw wawky [letpn ¢ nocendum
MATENHAIOM He Ho3dHee ged wepez 15 wmun dolapaswor [(1822) cm®
NG R PACNAABNCHHEIX 1 DXAAKMACHHHX 0 TeMuepaType (4541)°C
neTaTedbiny cpes no FOCT P 503960 nn. 24.1; 244 -— a0 npo-
aykrop, no MOCT P 503960 nn. 242, 243, 245 —nnn" cvMmBop
Hamkd ¢ NOCeRaMH, 3aJRTHME THTATEILHOM '.'."|'."['.'|.[.5"i':|. DUTOR A HEE 110~
KAGWBAKDT HJAH BRIMLAKT A049 PABHOMEPHOMD PAacnpedsncHis mocesn-
ro Marepsana Bo pcel nutTareawHof cpeae. Javem uawwn Lllevpu c
ocenaMil pdlCTagdIAapT Ha PD,".'II:FDJJTFJ.."ILI{DEI! NOBEPXHOOTH A0 JEhA-
HOrMD SACTHIBAMHA NHTATEALHON CDELR.

.ﬂ..'l.l:.l ODRCAOTEPACHAS DPODTd MHKMEIDIAHHIMOE, UﬁFH-E_'-'H:']E“.'{ Ha-
JOTW HA MOBEPXHOCTH Cpeil  {[mOJA3VHRT Pr..":."f'l:l. E HALKH ”I:.!T'I'lll i
NOCEBHLM MaTepuanom wanwpaoT (13E2) cM® nuraTeasuoil cpend.
MCPEMeli HERInT 1 NOoCAe FACTHRAMAR H3 Hee HAAURAKT 083 nepewme-
nHBaHHg Bropai caoll (92} oM? 31Ol #e pajorpetod W Oxd HLeH-
noft oo remoepatypw (49+1)°C aHrateasHold cpelld HIR CTEPHIALHO-
ro FeA0ANOrG arapa, opirotoBlcHiore po FOCT P 50396.0, n. 2234,
H GCTapaqaioT B8 280TLDalHie.

2.3. Hawke ¢ nocesaMH, NepeeEepHyTHE AHOM BREpX, HHKYOHPYIOT
n TepMocTaTe npE rempepatvpe (A0+=1)°C p rewenwe [72X3) g,

1. OEPABOTHEA PE3IYALTATOR

3.1, PoayapTaTd oUeHABAKRT Mo Kamnofi npofe oTASABRO.

32, MModcyeT MHEKPOOPFraNnNaIMonD

32,1, Has moacueTa KOAWUCCTEL MUEDOOPTAHHAMOB VUHTHRRT
Bee BRIpoCUIiRe Eogonal. TlogcyeT NMpoBOIAT HEBOORVHEHHHM TAAI0M
MAH C NOMOILDLE JHH3, HIH C MOMOUBEK CNEHHAABHD RpefHasznaven-
Horo ANA folcdeTd Kononnf npebopa.

rll':'ﬂ':"-IE"I' rlpﬂﬂ[).’]HT H RNeenRax T j'l.'-'.liilili."_.'l.ﬂ'l-rHH.. HOJgHgerTag KO-
nourl B xpropom B apededay A0—300. Tlo peavanTatam nofcdera
VHYKHCARPT cpeiies ApuifiMETHOIBCKDE IHAYEHWE KOAHYBCTDE KONoHHH
H3 BCeX NMOCCHOR OAMOTO PAARELEHHS.

Ecan 30—300 xonowuii B focesax e OAROTO, 3 ABYX CACAVEMILUY
ADYE 3a ApYraM DasBeAeHHA, TO TOACYHTHAIKT H BHOHCIAWT Cpel-
o ﬂ[':IHIIIP:'rH'!TI-HIL'-L":HI'JI:" FHATCHHY KOEYECTES MHARPCGAITE HHEWMOE B KA~
O0M H3 3THX pasbedcH#fl otaeanno.  Ecan moavuenuble peayvisrTaTid
OTJAHAATCS APYT o7 Apyra OoJee wes B jika pa3za, 10 OUeHKy Npopo-
ART DO PEIVALTATAM nNocessd Hadbonbliers DPAIBELEHWN

3.2.2 Koawwecrso mukpoopranmamon (X} n | r npoayxTa nan s
1 cm? cMuEIBHONA MMHAKOCTH BRIMACARKT no opMyae

X___;]_m,,.m——.h’}r
me
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rocr p 50396.1--52 C, 8

Koawyectso mukpoopramnsmos (Xp) ma 1 cM® nosepxyocrs npo-
AYKTA BRIMHCAAIOT Mo GoOpMYyJe

Xy=a 10—
5.V
e g — cpelnee apH{MeTHYeCKOs KOJHYECTRO HOJMOHHA B NOCeBax;
n — gHcae [O-KPaTHEX padBencHAl HARGCKH NPOAYETE;
it — MACCA (0GBEM) WABBCKH RPOAYKETA (CMMBA), BIATAR OIH
NPArOTUBNEHHA HCXODIHOPe paspelesnsd, r (cm?),
V e ofibeM MHAKOCTH, BI3ATHA MO OPUTOTORIEHHA HCXOIHOTO
pPa3BeIeHilA HAaRECKH MPOAYETa (cMuBa), r (cm?);
¥y — obnem unoxyaara, sHeceHnoro B yainky Tletpn, cm®;
S — ofurag naomais aHaARIHpyeMofl NOBEPXHOCTH, M2,

3.3, PeayaeraTir BeldscAchda KOAHYCCTRE MHEpoopramHamon slr
npoavera, B 1 eM? cMRBE ¢ NPERIYETE CMEIBHON HHLIKOCTRI0 AN HA
| cM® NOBERXHOCTH MMEIYKTS OPH CMBES TAMAOHOM ObPRAKT THC-
oM wononueobpasywomny eaunmy (KOE) or 1,0 ao 99, vMuomen-
HLM pa 10"

PeayanTate  RCCACIOBANN 3aNHCKBANT  CAGAVIOIWINM OOpasz0oM:
KOJHRCCTED MOe30PHIbHEIY 35p00iux H PaxyibraTHBHO-aHA3POLHLX
Mukpooprabuamos 10X 10" KOE/r v 1. 1 a0 9910 KOE/r npo-
Avera; 1L0x 10" KOE/cw?® — 9.9x 10" KOE/cM® ¢MBBHOR ¥HAKOCTH
¢ mpoaykra, L0x10" KOEfcw?-— 99100 KOE/cM® nosepxnoctTH
RPOIVETA.
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C. 4 TOCT P 50306 1—02

HH®OPMALHOHHBLIE NAHHLIE

1. PASPABOTAH H BHECEH Hayueo-npouipolcTEEHHEM O0LENH-
HewHem nrTuoenepepabaTwpawmedl npomemacnnoctd €« Komnaexcs,
Texumueckum KomuTeToM no cradpapruiapun TH 116 «Tpoaykrs
nepepaboTHE NTHUB, AHLD H CYDAHMAUHONHOR CYIUNH»

PASPABOTYHEKH:

A, A, Tycee, 1-p pet. nave (pysopoanteas Temu); T. T, Yepmo-
Ba, kant, 0o Haye: M. M, Masauxoea, ', A, Crenanopa

2. ¥TBEPAKIEH H BBEOEH B JOEHCTBHE MocranoerexHem
Foccrampapra Pocoun ot 18.11.92 N 1496

3. CPOK NMPOBEPKH — 1897 r.: NTEPHOJOHYHOCTE NMPOBEP-
KH — 3 ner

4. BBEILEH BNEPBLIE
5. CCBIJTOYHBIE HOPMATHBHO-TEXHHYECKHE INOK¥MEH-

Thli
ﬂﬁuallaﬂﬂlgl:?laﬁg;ﬂ.‘.hﬂ ECtogiA ¥ FE—
TOCT 26669-—85 2]
rocTt P 502496 0—02 l: 21; 2.2

Peaaktop T. N, Docuaensp
Texwmueckndl peaaxtop &, M. Masskoea
Koppekrop 8. C. Yepras

Coasne B RS 07 129 TTomm ¢ wew, 200150 Ven, e oa. 03TE ¥eoo mpo-orr, 004, Vo-waz. & 020
Tupa= 1045 s

— e e

T T T T T T T
Qpaens oFuax [lowerye Hagareawcreo cranzapros, 10T, Meorsea, BEeoacaeosmf owBep, 14
Tafi, =¥MacEgess hd TaYaTIEE: . Mloackma, JT40EH ep.,. b SJdE. Iedl
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