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Orpanpcame Cpoka ACHCTEMA CHATO. no nporokoay N 5—94 Mesrocy apeTsensiorm COBETE N0 CTANIAPTREALNN,
seTpocoran u ceprudmsapm (HYC 11-12—94)

HacTomuuil cTalmapT pacipocTpaHaeTen Ha KOHIMTEPCKNE WITeTHd W moayhalpHKaThl W yeTaHan-
JIHREAET METOMN ONPeIeieHHs CTENEHN HIMENLMERNA IIOKOIANL, WOKOTAIHON IMalypl, KaKao TepToro,
noaviiaGpHEaTa Ha AHPOBGH OCHOBE, AHPOROH TIA3YPH, WOKOIAIA B NOPOLIKE, KAKI0-NOPOMIKL, KaKao-
HAMHTKOR, KAKA0DELTLE MOA0TON W METOIL OMPEIcAcHHA MIOTHOCTH NacTHILHEN HIASTHI.

I. METOO OTEOPA [IPOE
1.1, Orop npoh — no FECT 390452,

2. ONPEAENEHHE CTENEHH H3IMENBYEHHMS IHOKOJALA, IOKOJIAZHOM ITIAIYPH,
KAKAQ TEPTOIO, NOAYDABPHKATA HA AXHNPOBOMH OCHOBE,
AKHPOBOM ITIA3YPH H IHOKOJAILA B [IOPOLIKE

2.1. CymmocTs MEeTo/Ia

MeTol OCHOBAH HA ONPedeleHHy MACCEl OCATKA, BRIATAICUIEND 34 OfpeIe]eHHOES BPEeMil M3 CVe-
MEHIHH HCCASAYEMEIX MPONYETOR B KEPOCHHE HA JHCK, NOIRESHHEH K BecaM | NorpyEeHiLil B Kepo-
cui. BennunHa, XapakTepHIvIouiad cTenelk HIMeILeHtd, JARACHT OT paiMepon “acTil. Yem menbiue
MACCH HACTHI, BEITABLIHY W3 CYCNEHIMA HA AHCK, TeM BEIUES CTENeHh WIMENLTeHHA NPOIyKTa.

1.2, AINAPpATYPA B PEAKTHEEL

Crakan no FOCT 2533682, amecTUMocTRI0 230 oad,

TepuoMeTp TEXHHUECKHN CTE K THHLIA PTYTHEIR Mo HOPMATHEHO-TEXHHYSCKOH TOKVMEHTALIMH.

Munetka no NOCT 29169491,

Yacs necoyublie IBVKMHHYTHRIE.

KepocHH.

Becr nabopaTopuiie ofwero Hazdavennd no DOCT 24 104—88Y) we ke 2-ro kiacca TOMHOCTH C©
HAMDOILUINM TpelenonM BEIReBanea 0o NN r uan mobsle IpyrHe Bechl, OTEEUALLNE VEATIHHEM Tpedo-
GAMMAM 110 CEOHM METPOAOFMYECKHM XaPAKTEPHCTHEAM.

Becu aabopatopusie obuwere dasdavennda no [OCT 2410 —EE me dHme 3-ro KNacca TOUHOCTH ©
HAMDOILUIMM IPeleioM RIGSIIHEANNA 00 | Kr HAM T00LE IPpYTHE BEChl, OTBEYAIIHE VEASAHHBM Tpedo-
GAMHAM 10 CEOHM METROAOFHYECKHM XaPaKTEPHCTHEAM,

*C | srons 2002 ¢ peeaen B aeitcrene FOCT 24 104— 2002 (aoece n ganee).

Hapanwe olhunraanmoe MepeneyarTka BOCIpERIEHH
”

Hadanue ¢ HWavenenues Ne !, vmeepaerdenuwn @ mose 195 2 fHNYC I0—55)
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Yacrn & AHAIRTHYCCKES BECAM AJA ONPEAC/IEHHE CTCIEHH HIMOTRICHRA
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Yepr. 1

Becnl npucnocafuiMBaoT TaKHM 00paioM, dTobLl MK MOBOROTE APPeTARS KOPOMBICTO BECOR GCTATOCH
HENOABHAHLM. Kpose oposepki HYIeBoro NOJoKeHH T YeTAHARTHEARKT UVECTBATENLHOCTE BECOR TAKYHY,
YTOOEE OT HArpYIKH [ 8Mr cTpenka OTENOHATRCE OT Wy Ha 10 Jene i 1WKaak ¢ abCOmioTHOH NOrpeioc-
TR0 £ 1 generne.

[Mpapyio YAWEY CHHMAIOT ¢ BECOR M, BLIHYE H3-M0J HES OCTAHARTHRAIMAN 1HCK appeTipa, BeTan-
NAIOT BMECTO Hero InacTanky A 408 cTakasa (qept. [ ). Ha nogcTasge yeTaManIMBasT cTakal & 1 onycKaoT
B HErD MOABE e HALIH K Becas AMCK co cTepaies 8. Macca THCKA CO CTEPRHEM TOIKHA PABHATECH MAacce
CHETOH YAIEH, 9T0 IOCTHTASTCH MYyTEM I0GANTeHA B BEPXAWH LHAMILIR CTEPHHNA ApodH HIH KBAPLIe B0
necks (4epr.i).

Iogpewe MHEIE THCK 10NEEH HANOIMTLCE B neHTpe cTakada. LlenTpupopadne crakand 10CTHIaeTed
HAMEHEHHEM MONOKEHHA NOACTABKH D0Cne ocaalieHHa BHHTa @ Ha noacTapke A

2.3, [loaroTonka K aHa iy

Mepen apanvIoM OPOBOIAT FPAIYHPOBKY [MEKATE BECOR M ONPeienaioT ey Jefleddd, AnA d4ero
HATHEGIOT B CTEXIARHLNA cTakad 250 oa’ kepocuna ¢ tTemneparypodt 20 °C 1 noMemanT cTakal Ha moa-
CTABKY BECOR,

26

E u 5 '|' FOCT 5902-80, N3genus koHauTepckue. MeToabl onpeaeneHust cTeneHn M3MenbYeHust 1 NoTHOCTM MOPUCTbIX U3aenuin
(I L FE 1T Confectionery. Methods for determination of pounding degree and density of porous products


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-5902-80
http://gostexpert.ru/gost/gost-5902-80

roCT 590280 C. 3

CHIVCKAKT B CTRKAH CTEPAEHL ¢ AHCKOM M NOIESILHBAIOT eI K KOpoMeICTy secon. TpH oToM Kpyrobas
QepTa & Ha cTepaHe B (Ha paccTOAMHME 33 MM 0T THCKA) J0VEEHE COBNAIATE © YPposHes kepocHua. Ecan storo
HET, TO VEASAHHOE MOTOME HHE KPVIOBOH TepThl YeTaHARTHEIHT BRALIEHHEM CTeKHA B BHHTOBOH Hapeike o
UHIHHAPA © rpyiomM K.

Tak Kak npH NOrpYReHdR CTERHHA © AHCKOM B KEPOCHH MOCTeIHHi NoTepasT 1acTh BECH, TO Ha
KPIOYOE KOPOMBICTA BECOR, HA KOTOPOM MOIBSIIeH CTEPMEHE © THCKOM, MOMEWAINT NPOROJIGHKY Maccol
OKONo | T W NoHeMHOTY YEOPAYUBAKDT e¢, J00HBAIOTCH BOCCTAHORMIEHHA PABHOBECHA, HAPYIISHHOMO OT
MOTERH BECA CTERME, NOrPYEeHior i Kepockd. [Toche JoCTHIHYTOMD PABHOGECHA NPOBOUIOMEY CHHMAIOT
C KOPOMBICAA BECOB H NOMEIUAINT B UHAHAOP cTepand. B tansiellmes TOMHOE PIBHORECHE PEIYIHPYIOT
COEEUHEIM [ HTEOAM.

OTMeTHE NGACKSHME peifTepa MpH HYIEROM IOVEGKEHHHE CTPEIKH BECOB, CARMIAKT peilTep Ha He-
CEOILKD MHLTHIPAMMOB W OTCHHTRIERIOT, Ha CKOOLKD JeeHME OTKNOHMIACEH CTREAKA RECOn, MOCIE Yera
BLAMACKAIT ey deneHds L) B MUaadrpavsax no opsyne

[IE g = AoAcEerie peiTepa Ha KOPOMBICHES BeCOn MPH HYTeR0M MOMoKeHnH CTPEIKH, MI;
# — NOJOKeHHe peiTepa Ha KopOoMBICTE BECOR NIOCHe nepeMeleHds peiitepa, Mr;
i o= YHCAO DETeHHi WKATE, Ha KOTOPoS OTEAOHANRCE CTPENKA BECOs.

OpeneieiHe NPOLOAAT CeMb-I2CATE PA3 TPH PATTHYHOM NOIGEEHER pelTepa. 38 OKOHYATE AL LI
PEIVNETAT NPHHHMAKT CPeaHeapHiMeTHISCKkOe IHAYEHHE PEIVILTATOR BCEX ONPEaSIeHMI,

Llesy megenus nprbopa oNpeicidnT He MeHee oaHOrD patd B rod.

Jdna onpegeneHds cTeneHM MHIMETLYEHMA MOMYT DETL TAKKe TPUCHOCODNEHLI BecEH THOOR
AAB-200, BAA-200 v apyrie, tesy DeleHdd Ha KOTOPEX He oNpedetsoT.

2.4, Tposeneune anamia

Hanecky HCCNeOveMoro NROIYKTa OepyT ¢ NorpellHocTese He Gonee 001 r saccoid 2,5 r, a ana
AGTIGE WOKOIATA B Nopollke 1o0apIgnT DoNoaHRTeALHe 2,0—3.0 r 3acTeBliere Kakao-Macna.

B cyxoil cTe kALl cTakan moMelanT HaBecky, Io6anmmnT okono 5 om® kepocuia. [Moctapue B
GAMMY C BOOOW, HarpenaloT Do Temmneparypil 60 "C—=70 "C 1 gepesMeliHBAnT ColepEuMoe CTeIaHHON
MATOYKCOH Q0 MOTHOND HC9e3HOBSHHE KOMOUKOR,

[Ty apanuse WoKoIa%a B IOPOLKS CTAKAH ¢ COTSuRHMEIM MOMeaOT Ha 5T ¢ B BaHHY © BOAOH,
HarpeToH ao TesMnepatypet 60-"C=T0 "C, ytobs cherka nogorpeTe JH0 CTAKAHA. BEHYE CTAKAH H3 BaHHLL,
THATENLHO NEPeMELIHBIOT CTEKNAMHOR MAnOMKOH MoKoIan B NOPOoLIKe ¢ KaKao-MacToM B TedeHHe
IO sHB, cneas 38 Tes, 9Tolh KAKA0-MAcno He Paciiamiaioch, 4 MELTSHHO, B PATMAMYSHHOM COCTOAHMEH
pARCTIPEAeNAfoCh B lokoaagHol sacee. [locie paiMeiMBadys CTAKAH ¢ WIOKOIATHOH Maccoi MoMewanT o
BAMHY ¢ Bogodl, Harpetoll go Tesoeparype 60 “C—=T0 *C, pofasnaoTt 5 o’ KEPOCHIE W NEPEMELTHEAIOT
COTEPAHMOS CTRETAHHON NAToMKoi 00 NOTHOMD HCULIHOBEHHMA KOMOUKOR.

Beitye CTAKAH HI BAHHEL ¥ OOTEPER £M0 DHO, BTHGAKT B Hero 23 o0keMa KepoCcHHA, XOPOUID NepeMe-
IHBAIOT M BRMAMAIOT M3 CTAKAHA CTEXTAHMYID MAJ0OUKY, CMBIE ¢ HEE KEPOCHHOM YacTHUL Teepaoi dhadk
MPOIYETA.

B cTakay MoMewanT TepMoMeT, NOMpyEaInT CTAKAN B XO00AHVIO BOTY # J0ROORT TEMOEPATYPY 20
(20£1) "C, yAanA0T TePpMOMETP., CMIAR © HErD TREPILE YACTHLE KepoCcHMOM.

CTakad CTABAT HA NOICTABKY DECOB, OCTARTAIOT B TedeHe 4—3 MHH [ oK0E, NOCIE Yero aKKypar-
HO NOABSUNELKT JHCK CO CTEPHRMEM K KOPOMBICTY BECOR H TONHEANT KePOCHHOM COOSpHEHMOe CTAKAHA
(M3 MUNeTEH) 20 KPYropndl YepTel Ha CTEpoKHE, 9To0L OHA COBNATANA C VPORHEM KepOCHHA B CTakaMe, #
AONOMHHATEIRHG KOPPSETAPYIOT MRV TOUKY.

JIHCK cHUMAKT C KOPOMEICID, XOPOLUIO NEPEMIUHEAINT WM COIEPAHMOS B CTAKIHE W, M2 BRIHHMAA
ero M3 KepocHHA, DRCTPO MOABSIIHENOT K KOPOMLICTY BecOB, OIHOBPEMEHHD NepenopatM i JBYMM -
HYTHERIE MECOUMEIE YACKH,

[ocne 3100 NpUMepio Yepel | MiuH MeZTeHHO ONYCKAIT appeTip, Habnmiag 1 OTMedasn MoagHe-
Hue cTpeikk pecon. Ecny cTpeaka OTKNOMHTCA Jadee TPETHETD BeleMHd, To, NOOHAR appeTHp, KiagyT Ha
NepyVIor YAMEY BecoB padHonec [0 Mr, nocne 27oro MOBTOPAKT CHOBY BCe OTTepaliMi, © MOMEHTA IMepemMe-
[HBEAHKEA JHCKOM COIEPRHMOTO B cTakaHe. Yeped | MMM ONYCKAKT APPeTHR H HAGMIOAZIOT Moa0eHHe
CTPeAKH Becon. ECaM mpy aToM CTRelKa NOKA#eT ONATEL DOIee TPex AcieHHA, KIa0yT Ha YaliKy Becon eme
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10 Me fan Gotee, 9TobE MPH MOFTORHOM BIBSLIHBAMHE CTPEeAKD BECOn DLLIA BOIMOEHO GIHHe K HYIeBOMY
OeNeHHID WKAARL ECin cTpeika He OTKIOHHTCA 18028 TPETLETD JeNeH A, TO Yepel 2 MHH OTCUMTEBAINT, Ha
CROTLED DT il OTEIOHMIACH CTPERKA.

lMorTopHoe ONPeIeneHMe TeTaI0T B 3TOM HE CTAKAHE IBa-TPH pasa.

3aTes BLIMMCIANT MAccy OCanka () B MWUIHpasMsMax no opayie

O =rm + ni,

[AE 11, == MACCa PE3HOBECOn, ME;
i — YHCTO JeJeHHH WKATE, Ha KOTOPOS OTKAOHWIACE CTPEIKA BECORE;
A = peHa penedil IKATLL, MF.
CTeneil: WiMelkueHna (X ) — MaccoByio Q000 YacTHI PatMepos MeMee 33 MEM, B NpoUeHTIX
BEMACRAIOT w0 popuyne '
X, =100 - 9K
10 - F
rae {f = Wacca Ocanka, M,
F— maccomad 1008 XEPA O wokorage (Ge: ydeTa Hapecky kakao-sacna 2,030 r), %
K| = E02(MPHUMERT 110 MepeceTa Macchl OCAnKd, KOTOPLIH B JARMCHMOCTH OT MIOTHOCTH KEPOCHHa
ONPEASIHIOT Mo TahIHee.

MaoTHoETL KepesCHEL, rfow” EosdidsngaenT .F:'I. !
0. 805—0,790 )
0,789—0,781 15
0, 780—0.775 15
0.832—0.838 41

[TpH yONOTHEHHM KepOCHHA B IpoLUecee paboTi 33 CUET HATHYHA KAKAO-MICNA DONYCKAeTea painene-
HHE KepocHHa BOnee TeTkrM B0 VEAIAHHEK B Tafnume THaue i

2.5, 3a peayAkLTAT AHATHIA NPHHHMAIOT CReIHeapiiiMeTHUecKoe THAYSHHE PEIVILTATON IRV Tapan-
NENEHLY OMpegeaeHyil, TOnVCKaeMble PACKORISHNS MEXIY KOTODEMH M0 aGComoTHON BeTHYHRE He D058 -
HEl MpeELLUIATL 0,5 5.

2325 (Hamenennas penakumas, Him, Nel).

3. OIPEAENEHHE CTENNEHH H3IMENTBYEHHA KAKAO-TMOPOLIKA
H KAKAOBE/LIbI MOJOTOM

3.1, CyummcTs MeTo1a

MeTon OCHORAH Ha NPOCEHMBAHHH YEPes CHTO HABSCKH NPOIYKTL H BEIRSIIHEIHHK OCTATEA Ha CHTE.

3.2, ANMNApaTYPa B MATEHALTL

CuTa ¢ pbevalikaMi BeicoTo 30 ov® 1 guaMeTpos 30 cw? ¢ ceTroi nposonoaioil Ne 0313 1 016 no
FOCT 6h] 386 wni © ceTKo M3 TKaUH Wenkornd Mo 38 1 23 no FOCT 4403 =91, CeTka 10maHa OBITL
JAKPETLIEHA HA PACCTOHHMK HE MM 3 MM OT HHAHErD Kpad oDeqaiky,

Becul naboparopHide obwero Hazwadennd mo DOCT 2410488, pe mrse 3-ro KIacca TOMHOCTH C
HAHDONLUIHM TIPEIeIoM BEIGEIHBANHA 10 1Kr WAE 00eEe APYIHE BeChl, OTBEYARHIHE YEASIHHENM Tpeho-
BAHHAM 10 CEOHM METPOAOMMUECKHM XAPAKTEPHCTHEAM.

EHCTOEA 208 PHCOBAHKA (MArkaa).

Jlvet Genodl Gymaru.

{Hismenennan penakmma, Ham. Nel).

3.3, Nposesenne anamia

Hapecky scciedyeors NpoayeTa Maccoil 3 F, saaTy ¢ norpewnocteio we Doaee (01 r, npocensa-
IOT, CHerka BCTPaXHBAS B MOMOCZS PHCOBATLACH KHUCTOUKOH, wWepel cHTO 00 TeX Nop, NokKa Ha JTUcTe
Denoil DYyMArd He OVIET BHIHO TEMHLIX YACTHYEK.

Mo okoHUAHHE MPOCEMBAHKA CHTO ¢ OCTATEKOM H KHCTOUKON BIBELLIHBAIOT,
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MOCT 590280 C. 5
Crenmeth WIMETRMEHHS (A, ) B IPOLIEHTAX BRIMHCIAKT N0 hopayne

V. = (my — mgd - 100

m

FAE i, — MaCCA CHTA © KHCTOUKOH H OCTATKOM HCCOEIYEMOTO NPOIYKTa, T,
i, — MACCA CHTE ¢ KHCTOMEOI, 1)
A1 — MACCH HABECKH HOCIeOyeMOro MpoayKTa, T,

3.4, 3a pesvanTaT aHATHIA NPHEHMAIOT CReIHeapHdMETHYECKOE JHAMSHHE PEIVILTATOR JEVX Mapal-
NENLHEX ONPeretet i, TOMyCHEasMBIE DACKOHISHIA MERILY KOTORLIMH Mo abCOmoTHON BEIHYHHE He B0 -
HEL OpesbETs 0.4 %,

(Hamenecnnan penaknsa, His. Nel).

4. METOO ONPEAENEHHA CTEINEHH H3MEIBYEHHA
KAKAQ-TMTOPOHIKA H KAKAD-HAIIUTKORB

4. 1. CymnocTs MeToaa

MeToa OCHOBIH HA TPOMBIBATIHI YEPes CHTO NPOIVETA ropaded pogoi, BRCYIIHBAHHE OCTATEA |
RANSUTHBANHH 2ro.

MeTox MpHMEHAETCA OPH BOTHHEHOBEHHK PASHOTNACHH B OUSHES KauecTikd.

4.2, ANNAPATYRA 0 MATE R

Cura ¢ obeuaiikaMi seicoTol 30 ca’ 1 aHaverpos 30 oM® ¢ ceTkoi nposonoanoil Mo 016 oo NOCT
661 3—86 win ¢ ceThol M3 TEau® weakonoit MNe 38 mo FOCT 4403 <91, Certrn nouskna GeTh SaKperieHa Ha
PACCTOAMMH HE MEHEE 5 MM OT HHAHED Kpad odevaiiku.

Becnl aaboparopHiie obere HadmadeHdd no [OCT 2410488, He Hle 3-I0 Klaccd TOUHOCTH C
HaHDOILITHM TIPeIenon BIBeHBAHNA T0 [Kr man mobuie ApYrie Bechl, OTHEUaIniiHe TpebopaHmanM. mo
COOHM METPOIOIHYECKHM XapaKTeACTHERM.

Crakan no FNOCT 25336—82, pMecTiMocTein 250 om®.

CTerxnaHuad Nagouks ¢ OTUIaRIeHHEM KOHL0M,

Markaa KncTouka.

4.3. MNposenense AHAIA

5 r kakao-nopowks 1nn 1 r Kakao- HAaNHTK:2 BEIEEIUHBAIDT ¢ OOrPpeilnocTesiy He Gomes 001 r @
MEPEHOCAT B CTCKIAHARA cTakan. K Hapecke Jo0apnsoT ABe-veTHpe dalieie I0XKH XOmonaoi Bodbl,
NOPOLID PATMSITMBAIDT A0 MOTYUeHME OMHOoPOIHOH MACCE, 3aTeM NocTeneduo tofantmot 250 cu’ ropa-
el BOOLEL, TIHATETRHO NEPSMEIHBAINT H CIHBLIOT CORepRHMoe yeped cHTo. [locie 3Toro OCTATOK HA CHTE
MPOMIABAKDT B TEYeHHe 3 MuH cTpyeil ropaagil poas (Temneparypa 30 "Ce—pll "C), He [onyckas pasipeairie-
HHA Y2CTHL, M OCTATOK Had CHTE BLICYUIMBAKT B CYIUHALHOM WEady B Tededue | o npy Temneparype
(10312 “C.

Mocae OXTAXISHEA OCTATOK Ha CHTE JA0MNOMHATENLHO NPOCEHRAINT 10 TeX Mop., MOKE Ha THcTe Denoil
DyMard He BYIeT BHAHO TEMHLIX YACTHYEeK. JaTeM OCTATOK Ha CHTE BIRCLIMBEANKT.

Crement uiMenrsednd (X)) B nponenTay BLIMHCAAINT o qopuyie

K. o= IIJ{'J‘

[IE M, — MACcCa OCTATKA HA CHTE, I
Hi, — Macca HATECKH, T.
34 peayILTAT AHANHE NPHHHMAIDT cpeaHeapiMeTHUECKOE SHAYCHHE PEIVILTATOR ABYX ONpensneHuil,

AOTIVCKAEMBIE DACKOMIEHMA MERTY KOTOREIMH M0 AGCoMOTHON BENHYHHEE He D0 KHE Npepkimate 0,2 %.
4.2, 4.3, (Hamencanas pepacuna, Hasm, Nelj.

5. (MIPEAEJNEHHE ILTOTHOCTH INACTHIBHLIX H3,.'1ELI]Hﬁ
1. CymuocTs MeToaa
MeTon ocHopan Ha H3MEPEHHH OOLEME MHIKOCTH, BRITeCHeHHON H3TenHen, NOrPYACHHLIM B &0

K Th.
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[pH BOOHHKHOBEHHH PATHOMIACHE B 0LEHKE KAUECTHA AHATHI MIPOBOIHTCH C NPMMEHSHHEM 1 KANeCTne
HHMOKOCTH CKHIMTHAAPE, KePOCHHAE, TOMVOGA, KCWI0Ia MK MeTHPEeXIopHcTOrD YIe poLd.

5.2, ANNAPATYPA W PpEAKTHRL

[Mpudop COCHOBCKOIND, KOTOPLIH COCTOMT W3 CTEETAHHOTD ounniapa §, pucoroil oxono 400 s W
NHAMETPOM OKOI0 73 MM C NPHBAPSHHON K BepxHeii dacTi B1opeTkoi 2 Ha 25=30 cv® ¢ kpanos. LlnnHuap
JAKPENISETCA CREPXY MIACTMACCOROH MIH METALTMYeCKON KpLILIKOR 3, yepes CepeinHy KOTopoil mpoxo-
T MIYHASP 4, MEKperUmeMuli BUETOM Ha HVEHON BecoTe {uepT, 2).

Crununap no FOCT 157 1--83,

KepocHH.

Keownon no TOCT 994976,

Tomvon no FOCT 988076,

¥roepoa ueTkipexsaopHcTrE no NOCT 484,

Boaa nuTeenan no DOCT 2874 2%,

Crakan no [OCT 2333682, amecTiMacTRIO S0, 100 cad,

Becw natoparopHee obere Hadadedwd oo FOCT 24104—<KE, de @use 3-ro Knacca TOUHOCTH C
HAMDDILLITMM TIPEIeIos BIRCIHABANNA 10 | K WAH 100LIE IPYTHE BEChl, OTHeYIIOUIHE TPeSOBaHHAM Mo
CROHM METPOIOTHYECKHM XapaKTePHCTHEAM.

Hpudop Cocnoncroro 5.3. [lpoeenenne anannaa

HanommsamoT EWIHHAD NpUGopa, CHAR KPLIWKY © ILTvH=
WEPOM, HAMPHMED CKHINHIAPOM Tak, YT00LE T4CTE KHIKOCTH
MePeNtiace B DIOPETEY. 3aTes CNVCKAINT MHTKOCTE M3 GIopeTEH
Ao HepTid oTedera. [ocae 37oro, JaKpenin IIVEASP B KPRILIKe
HE BLHCOTE, PABHON, MPHMEPHO, MON0BHHE BRICOTL LIHTHHERI,
MOrPYALKT [UTYHKED B KHIKOCTh H OTMEMHT 0o GiopeTre 34 -
qeHie DELEMA BETECHEHHON HHIKOCTH.

Bripve navisep w3 OUEIMHAPA, CHORE JOMHBAIOT HN1-
KOCTL 10 88 TEPEIHBAHKHA B DIOPeTEY. ¥ CTaHanHBAKT VPOLEHL
HHIKOCTH B GHOPETES Ha HAMAILHOH 4epTe OTCUETE H OCTO-
OGO TIOTPYARIOT B UHIHHIP HIQeHe, BIBeUIe HH0E Ha pecax

! | —~) C norpemrocTLe He sonee (1,01 r. Ecnn nagenve He TOHET, To

—= | == ErD MOTPYHAGT B HHIKOCTE [LTVTLHE MM

— 1| — 1 2 BurecHeHHLIA 00 beM HHIKOCTH OTMEMAIOT N0 GIpeTHE.
4 == ||—] y L Orrafene HHBLA 0bbes npeacTapngaeT coboil cymMy obheMon K-

')
i

JETHA W MOrpyvae HHod qacty wvssepa. [Nps Henoaesiosanng
B KAYLCTES HHIKOCTH BOJL ONPeIeleHHE IO NpoE0IHTL-
CA B Tevenue 30 c.

O0LeM HHUAKOCTH B BIOPETKE OTMSUAKT ¢ TOMHOCTRID 10
0,1 e’ M BRIMHCAROT MAOTHOCTE () HITEAHA © TOUHOCTLID
Ao 0,00 rfes® o dhopayne
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_\,“““\- I h 1-1 - m-
P
— —— — rag ¥, — ofLem KHIKOCTH, BLITECHEHHEIH HAZeTHeEM HIUNH-
S —— WEpoM, Cu’
I ¥, — 00beM KHIKOCTH, BEITECHEHHLIH TLIVHKEPOM, CM',
— | — M, = MACCA MABECKH H3TETM, T.
i

| 5.4, 3a peayneTar aHATHIA NPHHAMAKOT cpeaHeaprameTH -
HECKDE JHAYEHHE PeTVILTATOR ABVY NapanielkHLIN onpeilene-
HEHL, BOTIYCKASMBIE PACKORICHHA MERIY KOTOPEMH N0 abco-
Yepr. 2 JHTHON BETHYMEE He B HEL NpeeuaTsh 0,03 rfom’

5.2, 3.3 (Mamencnnan pegaskuns, M, MNel).

* Ha tepputopur Pocowiickodl Mepepauny aeicrmyer TOCT P 5123205,
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