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Hactoswmii cTapaapT pacnpocTPaHASTc] HA CLIPOKDAYEH LIS, NOYKOMNUSHLE, BapeHo-KOMmYeHLEe,
papessie, QaplIRpoBAlHLEE, THESPHEE M KPORTHLE Koubackl, suacHble X1ebul, COCHCKH, CapieibkH,
MPOIYKTE M3 CEHHHHE, GApaHdiLL, TOBEAOHHL, MACA NTHUL H APYTHY BHAOR YOOHHOTO CKOTA {BApeHLlE,
GAPE HO-KONUEHLE, KOMUeHo-3aneueiise, anedeHHBLe, Kapeibie i cLpoKomuense), DekoH coleHniil B
MOTYTYVINAY, IeABUL, CTYIHH, TIAWTETE H aplieEkle KOHCEPER W YCTAHARTHBAET CHEIVIOIIHE MeTOOL
onpelsieHdd BIArK:

BLICYLIHEAHMEM B yeTpolictoe H10-DBY;

BECYVIDHEAHHEEM B CVIDHILHOoNM wkadyy npy Temneparype (103 £ 2) "C;

BRCYIIHBAHHMEM B CYLIMIEHOM wKagy npu Tempepanype (1300 + 2) "C;

BRCYIIHBAHNREM B CVLDLILHoM annapate CAN ¢ parpepomM aaMnami MHQpaKkpacions Hinyderna.

B coyuae pasHornackii no pesvibTaTasM HCNHTAHWH CONepralNe BIard onpelgifaioT BRCYIHBAHHEM
B oyvinaLHoM wkeady npn remmepatype (103 £ 23 °C.

(Mmeneiman penakuma, Haw, Ne 3).

I. OThOPr H NIOATNOTOBEA 1TPOL

LI Drbop npob nopoooaaT no DOCT 9792,

{Masenennan penakiin, Haw, Ne 1)

1.2, [Mpobe apoaykTos ocEo0OEIA0T 0T oDOM0YEK AN WIKYPE W HIMETEYAI0T.

Npofu KonfacHEY HITETHH, BapeHLIX, BAPEHO-KOMUEeH BN, EOITHSHO-3aMeUeHH LY, JanedeHiiuiy |
HAPEH BN MPOIVETOR, ApIIesEY KOUCePROE, I TAKKS COMEHOro Deroli IRa Pat HIMeIRYAKT Ha OHEToRO
HIH 2NeKTPHY2CEON ssicopyvixKe B TLHATERLHO [epeMelHBaioT.

Mpotul cHpoEOMYeHBIN KOA0AC IBAMEL HIMENLYAINT HA IMMeKTRHYSCKoH MAcopyDre WiIH HapeiaioT
OCTPEM HOMOM M KPYTODBIE JOMTHEH TOOMIAHOH e Goaee | Ma, NMOCTe Yerd X PesyT Ha MOJockH |
PyOaT HoEoM TaK, YTO0L paiMep YACTHU NPohE He NPenbilan | ss, H TIATe LHD TepeMell AT,

[Mpodel NATETOR, CTYAHSH H 3eNLUSE H3MEeTLYAKT Ha DLITOROH WIH ANeKTPHIECKOR MACopyhke OIHH
Pat | TIHATEREHO TepeMEll HL0T,

I3, MoaroTopiesHyio 108 Henemanna npody MoMelanT & cTeknanuyn tanky ¢ npureproll npob-
KOH, BMecTHMOCThED 200400 cy’, JaN0IHEE 28 NOMHOCTER, ¥ COXPANAIOT MpH TeMnepaType oT 3 10 3 °C
00 OKOHYAHHA HCrBITaHHA. Henutanma nposoasTt o Tededne 24 o

(M venennan pefasuma, Fas, Noo 1)

2. ATHTAPATYPA, PEAKTHBBI H MATEPHA!ILI

2 1. Qs onpegene i BIArH DEHL TPHMEHATLCA CAedyiolive annapaTypa, PeakTHEL B MATEPHATb:
smAcopyDra BerTopas no NOCT 4025 way anekrposacopybra Oumobaa mo NOCT 69 ¢ quasieTpos
OTREPCTHH PeIETEN 4 sin;

Hazasame ofummaasaoe [lepeneaaTky BocapeaERa
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KA CYIIHABHLIA, eKTPHUECKH © TepMOoperyIaToposM;

CYLWMIBHEHA annapat CTAT:

BECEl TAt0paToOpHBie O0LLETO HASHAYEHHA 2-I0 KIACCa TOMHOCTH, ¢ HAHGOILIIAM NPEIe1oM BE1Be -
parpa 200 r o gomyckacMoll NorpeluHocTEo Bspeinvigims £ 0,001 r no NOCT 24 H4*;

DAHA DOIAHAE,

CTakAHYHEH s sieetinpanng CB-14/8, CB-19/9 oo [OCT 25336 vy GIOKCH METLTIMHeCKHE
aHasMeTponM 3 MM, BREICOTOH 23—33 MM,

IKCHKAETOP 2= |40, 2190, 2230 no MNOCT 25336;

MATOUKH CTEKNAHHLIE,

CHTA ¢ AHaMeTpos oTeepeTii 0.3 vMm 0 135 s

CITHPT ITHAOEEH peKTRPMEKoBaHHBH o DOCT 1R300;

Mecok peunol HaM KapuenLill, oOpaboTanielil CneavIoWMsM oOpaIoM: Necok, NPpocerBalniuHics
UEPET CHTD C QHAMETROM OTEepCTHH 1,3 MM M OCTAIOIIMACH HA CHTE © JMAMETPOM OTRePCTHA 0,3 M,
MPOMEGAKRT BOIONPOROAHON BoTol 10 TeX nop, NoKa BoJda NepPecTaHeT MYTHETL. 3aTeM MecOk EUTHRAINT
OBOIHE M OOBEMOM PaibaBIeHHON comauoit KHCRoTe (1:1) 1 BLIISPEHBAKT B TeYSHHE CYVTOK. MEPHOIH-
ueckd nepemeinnad. locre oOpaloTEH KMCIOTOH Necok NPoMBIEZIOT BOI0H 10 HedTpanLHol peakumi
MPOMBEHLIX BOI HA TAKMYC, BRICYITABAKT NpH (133 £ 5) "C o XxpadaT B JKPLITON CkinHKe.

Yerpoiictoo H10-MBY.

Boaa aHeTraauposaniad no [OCT 6709,

Kucnora conauas no [OCT 31148

(Hasmenesnan pepakuna, Mas, Ne 1, 2, 3).

3. ONPEAENEHHE BIAIH BRICYIHHBAHHMEM B CY¥IUMILHOM HIKADY
IFH TEMIIEPATYPLE {103 + 2) "C

3.1, Ilposesenne HCNLITANHA

B Giokcy NOMELaIoT Necok B KoJAHSecThe, NpEsepio B 2—3 pata npepbillaolien HABSCKY NpoIyKTa,
CTEEMAHHYID MATOUKY JMHAGH HECKUIRKD OB JHaMeTpa DIoKCEl (UTODE OHA HE MEUELUTE 3IKPRHEATE GIoKCY
EPLILEON) M BLICYILHEAKT 6 CYIMALNOM LKady B OTEpeRIToll GoKce npH Tesnepatype (103 £ 23 °C & reuenne
A0 MEH. 3artes GEOKCY JAKPLIENOT KPBIUKOH, OXNAS0ANT 6 JKCHEATOPE 00 KOMHATHOH TeMIeparypbl M
BRI ERLOT. Bo BEBe e Yo BI0KCY © TIeCKOM BHOCAT HABECKY NPOIVETE 0T 4 10 5 T 1 NOGTORHG BIES ILHELIOT.
K conppeustomy NRUITHBAKGT 5 CM7 3THIOBORS CIHPTA M NepeMellHBAIOT CTERIANHON MAToSKoi.

MomewaoT Gokey Ha sosHyio Gawmn (B0—90"C) 1, nodeliiEad mamodKoll, HArpesinT 10 Hoyel-
HOBEHHA 3AMNaxa STHAGBONO CIIMPTA. 3aTes npofy BLCYILIABAKT 6 TedeHue 2 9 b cyluMABMOM Wy npu
Tesneparype (103 £ 2} "C, 0XIasaanT B SKCHEATOPE W BELEL0H BT,

BricYiIHHERHHE MNPOEOEEMNOT 00 NOCTOARHOH Macckl. Kasioe NOBTOPHOE BIREIUHBAHKE APOBOIAT
MOCHe BRICYUTHBAHMA B Tedende 1 v mpu Temneparype (103 £ 23 "C. PeayneTarkl A8y MNOCHEI0BEATEILHEBIX
BIGEILHEAHMI He J0IKHE OTIHYATLECA Gonee ues ia 0.1 % Macck! HABECKM.

(Himenennas penakowa, Has, M= 1, 3).

4. OIMPEJENTEHHE BIAIH BEICYIHIHBAHHEM B CY¥IHH/ILHOM IIKADY
IIPH TEMIIEPATYPE {150 = 2) "C

4.1. llporegende HCMLITATHA

B Gokcy NoMEWAINT NeCcoK B KOJMYECTRE, MPHMEPHD B 2—3 pasa Npenilmammes HaRecky NpoayKTa,
CTREJIAHHYID MAN0UKy W BLICYUIHBAKDT B CVIHWILMOM wxkadyy npi resmneparype (130 = 23 °C 6 Teyenue
30 aMH. Jares DIOKCY ZAKPLIGAINT KPLIIKOH, 0XTAAIII0T B JKCHEATOPE 40 KOMUATHON TeMnepaTypiul M
BABELMBAIOT. JaTeM B GIOKCY © NecKoM BHOCAT HABSCKY NPOOyETa oT 2 40 3 T, BIBeIIHBI0T AOETORHO,
TURTETLHO MEPEMEIIHEAINT © NeckKoM CTeKMANHON Maloukol M BRCYILMERIOT & CYUIATEHOM wWkady B
OTEPRIToN Glokce npd Temmeparype (130 £ 2) "C 5 Tewenne | 4. 3atem DIOKCY 3aKPLBAKT KPLIKOM,
OXTAXIAKNT B IKCHEATOPE J0 KOMHATHON TEMOepaTypil H BIRCHIHEAIT.

(Hasenennas pegakmas, Has, Ne 1, 3).

O] moan X02 ropsenes Boaeicrene DOCT 2104 —2001.
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C.3T10CT 979374
Sa. ONPENEIEHHE BJIAI'A BHICYHIHBAHHEM B YCTPOHCTBE S10-DBY

Ja.1. lNpopegenne HCMBITAHKA

Bo pipeiye HyI0 o CTEKAANHON MATOUESH DHOKCY BHOCAT HARSCKY NMPOAYKT Maceod ot 18 oo 2,2 1,
mofamiawt or LE oo 2.2 o’ DHCTHAZHPOBAHHOH Bodbl, TINATEALHG NEepeMellMBaT CTeRIMHHOH nanod-
KOH, paBHOMERPHO PACTIPpeNenas CoAepauMoe no ouy Giokce. OTKpeTYIo Blokcy ¢ npoboli noMelamnT &
oaHy W3 cekumil (13) Gnokn paeyimpanea (1) yerpoiicrea H10-@BY (cu. ueprex) H BECYIIHELDT 0T 16
Ao T8 mmm mpe memnepatype (163 £ 20 °C y ckopocTh gmmeenss posayxa (3,6 £ 0,1 s/c. Bokcy wapie-
KT W3 DJI0KA BRICYUIMBAHNHA, JAKPLBAOT KPLIIUKOE, NOMeIHAKRT B 00Uy H3 coRUHi Ga0Ka OM1aMIeHHA
(19), 0MIa0a0T 0 NOTOKE BOGAYNE KOMHATHOH TeMnepatvpsl OT 3 40 7 MHH OPH CKOPOCTH IBHAESHHSI
BOAVXA (3 + 1) M/C H BIBEIIHBAIOT.
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I'— tadmep; 2 — cornaneEad samna; J— symbaep sedrnantopa; § — pEcynumop nenTuneTep; 5 — IpeOoxpanaTens; F— PErIA-
TOP TEMmepaTypH: T — Tymfaep peryastToapn TeMmepatypa; §— Kopiye sosasguors verpodicran; ¥ — rymfinep asexrpadeckos
ceTd T — cnrdiassnad nasoe: 0 — cemnan Gaaks ey ananns, 12 — wirpesareas: L7 — pepmarean Bkl 5 BOoKE nWcyum
wanma; M — feecn; M5 — KpHEKL CceRnen BhoEds sRcyesinnn;  J6 — repuopeancrep; F 7 — crakan; M — gpumkn Snoeka
oxnukgenin: ¥ — oreepoTna GAokos BEECYUEMBENHAE 0 axtamgenue; 20— mosgvwnmd sdiopl 20— nerTnasTopr;

Il — kopoye; 27 — aronupyenzas neperopoasa; 34— andupyviop

Pasn.. 3a. (Himenennasa pepacims, Has, M 2, 3).
5. (IMIPEAENEHHE BOATI BRICYIHWMBAHHEM B C¥ HTHJIBHOM ANIIAPATE CAN

5.1 Tepen pavanosm paboTel cYIUMIEHEE annapat CA] nporpesanT B Tederne [h—I5 MuH npH
Hanpexennun 153021 B. Nocie nporpesa tamMn veTaHamIMRinT Hanpaxesue 10— 105 B, uyro obecne-
YHRAST TEMIEPaTYRY B 30He cyiukH 1351440 "C.

3.2, TNpoBegeHne HCMEATAHKA

B Biokcy MOMeaioT Mecok B KOIHYeCTEe, TPHMepHo B 2—3 paia Ipenuiiaiolies HARSCKY MpoIvETa,
CTERAAHHYID MAnIEy DTHHON HeCKOMLED Goulblue OHaMeTpad DIoKCH (YToDLl OHa He MEellina JaKPLIBITL
DIOKCY KPBINEGH) B BLICYIHHBEAIOT B cVINMIsHoM annapate CAJ npr Tesnepatype [33—140 "C B TeveHHe
[ s, 3aTes DOKCY SAKPLIBAKT KPLIOKON, OXIARIAKT B 3KCHEATOPE 00 KOMHATHON TeMNeparypit |
pipelnBaeT. Bo paselseHdyio DIOKCY © MeCKOM BHOCHT HARECKY NpoaykTa oT 2 1o 2.3 r, NOBTOpHO
BIBCUIMBAKT M NepeMeluHBaoT CTEKAAHHOR naroukoi. JaTes oKy mosewawnT B oanmapar CAJD o
BLCYVILHBRIOT NpH Tesnepatype 135140 "C o reuenpe 20 MUH, OXIAKIADT B IKCHEATOPE W BIBSIIHBAKYT.

(Hsienennan penakuma, Haw, Ne 1, 3).

6. OBPARBOTKA PEIVIILTATOB

bl Maccoeyio nomo saary () B npoleHTax BLIMHCIAIT no Qopsyie
[, — ) - P

i, )

n
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COe iy, - Macca DI0KCLl C© MECKOM | MAIOMKON, 1)
i, = Macca DIOKCL © NECKoM, NAIoUKoN 1 Hapeckoi, 1)
iy = MACCA DIOKCE! C MECKOM, Nagoukol M HapecKoH noche BRCYUIMBANHI, T.

Mpwsewndne [p BRsrcae g MaccOBOR 100K B1R0H, OIPEISiHeMOi METOA0M BRECVILHBANNE B WETpodi-
cmme H10-DBY, sacca meckd He Y IHTLIBRETCH.

(Himenennan pepasona, Mas, Me 2).

6.2, 3a okoHarTelbHLIE PesyILTaT MPHHEMAIDT cpefdeapibMeTHUecKoe SHAYEHHe IBYVY TARAIEL-
HEIX OMpete eHHi.

Pacxosmenue Meddy peayiLbTaTasMy NapuUUielLHEY onpeteneiii e 1o/ogHo npepsiuare 0.5 %,

OcoiuaTeI L LI PESYALTAT BRIMHCIHINT ¢ norpeiaecTyio 1o 0,1 5.

HHOPOPMAITMOHHBIE JAHHBIE

1. PASPABOTAH H BHECEH FocynapcTeennmm arpoupoMsinUennsiv komareron CCCP

2. ¥YTBEPAIEH H BBREJNEH B,.'_I,EﬁL’TBHE [Mocranoenenses ocy1LapeTEENHOMD KOMATETA CTARIAPTOR
Cosera Munperpos CCCP or 10001.74 Mo 71

3. Cranmapr noanocTLi COOTBETCTBYET MeaaynaponuoMy crannapry HCOD 1442-—-73
4. B3AMEH I'OCT 8793—61

5. CCBLTOYHBIE HOPMATHBHO-TEXHHYECKHE T0OKYMEHTI

Oilvsnanenne HTA, no xotopuail nana comnka Homen nynera

MOCT 318-37
FOCT 402595
FMOCT &7059—72
MOCT 979273
FOCT 18300—87
FOCT H469—93
FOCT 24104—88
MOCT 25336—§2

o 1 b B e 1 1 1
e e

6. Coamo orpiHHYcHHe CPOKA TEHCTENA 00 npoToxoay Ne 4—931 MexrocyIapcTREHIOND COBETA B CTAH-
AAPTHIIUEK, METPOIOrAN | ceprHprEaann { HYC 4-—-94)

7. HIMAHHE ¢ Hisenemmamu Mo 1, 2, 3, yreepaciennsive 6 woaope 1981 r., anesape 1988 r., acxadpe
1989 r. (M¥C 1—82, 4—88, 4-—90)
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