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ME KT OCY JAPCTUBEHH B H C TAHADATPT

. e
HITETHA KOHAWUTEPCKHE MYYHBIE TOCT

MeTon OnpeIeIcna aMOKAEMOCTI 10114—80
Baamen

Bisguits. FOCT 10114—62

Method for determination of swelling in water

ORCTY 9109

locrawosneanes  Focynapersensoro  komurera COCP no crampapras or 7 sas 1980 r. Ne 2032 epox eeeacmus
FETHHORIH c 01.07.81

OrpaEueHEe  CpoKa JelAcTENE CHATO 00 npoToksay Mo 5—94 Mesrocypapereeanors COBETA B0 CTAHTAPTHIANHE,
seTpoaoren B ceprwgueanue (HYC 11-12—94)

. Hacrodunii cTaHmapT pacOpocTPalseTcd Ha MYYHBLIE KOHIHTEPCKHE MIZeIHd M YCTaHARTHERET
METON OIPEIEIeHHA HAMOKASMOCTH NMEYEHEH, TANET M KPeKepa.

Meron ocHOBAH HE YCTAHOWIEHHH VESTHUEHHA MACCHE MYMHLIY KOHIMTEPCKEHX HIDeTHH npH norpy-
AEHHN B BOOY NPH Tesneparype 20 "C va onpeleneHiioe Bpe M.

HaumokaeMoCTL XapakTepHIveTed OTHOLIEHHEM MACCHL MATENHH NMOCTE HAMOKAHMA K MIcoe CyNHX
HeTHE M BRIPAMAETCH B [POLUEHTIN,

2. 0rhop npob — no NOCT 390452

Ana onpeneneins HAMOKASMOCTH OTOHPAKT He MeHee 9 Wilelnid JaHHoro Buia.

38 onpefene iHa HAMOKASMOCTH NMPHMEHAeTCA ApHBOD, COCTORALIAR 13 TPeXCE KUHOHHOM KasMephl
C OTEpLIBARIEHca obuel apepuel § v eMEOCTH ATH BOAL 2 (MepTeR ).

KosMepa M3 HepEapeiulel MeTALTHYSCKON CeTKM C PasMepaMM OTEEpPCTHH He Goaee 2 M M
AHAMETPOM NPORONCKH L8 HATOTORTEHHA CeTKH (0,3 sy, Paasepid kasepll 93 = 80 = 6l s,
ExmeocTs 0aa pooul guamerpos 140 r seicorolt 150 sy pa vepxaneomweid cTamu.

Hamaane odmosaisaoe l-']cpnmnurm BOCIIPEMICH

Hathanue {awaapn 002 2 ) o Havenenuguu Ne A, 2 vmeepacdenusoin & usae 1083 o aneape 1088 2.
{HN¥C J0—53, 5—84).

L ManarenscTio crangapros, 1980
@) MIMTK HManarenescToo crapjapron, 22
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C. 2 TOCT 1011480

Becw maGoparopunie no [OCT 241H-—E8* 3-ro knacca TOUHOCTH ¢ HAHGOIBLIIHM [PEIeiosM
BIRCIIHBAHKA 20 300 F WAH IpyrHe Becki C AHANOTHYHEIMEY METPOIOTHYECKHME XAPAaKTEPHCTHEAMH.

Tepmometp cTekaHHE Texinecknit no MOCT 285498 <90,

Hacul mecoutbe Ha 2 MU,

CexynaoMep.

4. [n# npoBeIeHHA HCTIRITAHWA KasMepy OMyCKaloT § BOIY, BEIHMAIOT, BETHPGIOT (b TRoBaiLHoH
GyMaroil ¢ pHelLHeN CTOPOHE! H DIBSMHEAIDT C NOTPeliHoCTRID He Gomee (L0 r.

B xasovio ceRUMK Kamepld FENATLBAKRT 00 OIHOMY W2A0MY Ne4eHbo HAH 0o 01HoH nonoBdRe
FAMETE WK Kpekepa (IpAaMoyTOALHBE PAIPe3A0T 10 THATOHANH, KPYTIME — N0 JHaMeTpy) i BIRS W BAKT
EAMEPY © HATEIHAMH HA BECAN C NOTPelHocTrIo He Gonee 0001 T,

Kamepy onyCcKaioT B coCy C BOROH, Waewwei teMneparypy 20 "C, Ha 2 MHH (LA MeveHsA CaXapHono
CAGOHOID H SITAEIOND) H Ha 4 MHH (118 Tater H KpeKepal.

Kasepy BLIHHMAIDT H3 BOAL H 1epaaT 30 ¢ B HAKTOHHOM NOM0KeHHH 08 CTEKaHHA HI0LITEA RIArN,
Iocae 3ToT0 KAMERY BRITHRAMT C GHEWHER CTOPOHE! H BIBRSLIHELNOT © HAMOKIIHM H3deaHes. Omuoe nne
MACCEL HAMOKIIETD WINSAHA K MAcCce CYNOID XAPAKTEPHIVET CTENEHE ENd HAMOKIEMOCTH.

3, 4. (Havencunas penakimas, Ham, Ne 1, 2).

5. HasmoraesmocTs X, %, sLiurcadoT mo duopsyne

mn—-m

X=

- 10N,
m, — m,
[0 i — MACCA KAMEPL ¢ HAMOKIIHM HITeTHeM, I
i - MAced NYCTol Kasdepsl (MOCHe NOTPYHEHHA B BOIY H BLITHPEHHS BHEHeRd cTopoHbL), ;)
iy == MACCA KAMEPLl ¢ CYXHM HAlelhem, I
6. PeaynuTar onpeleledda BEIYHCAAIDT ¢ TOUHOCTEID A0 MEepeoro JecATHYHOND 3HAKA H OKPYIIAHIDT
a0 LENoro WHCT
3 OKOHYATENLHEN PeIvILTAT HCOMTAHM NPHHEMAKT cpegdeapidMeTHUSCKOE TPEX NAPLLeNLEHEY
Onpenenediii, TOMNYCKIeMEIE PACNOKAEHNA MEXIY KOTOPLIMH Heé OOM&HLL MPeRLIIETLE N0 abcOmoTHON
BeHUHHE 5 %
[Mpenen posMoRHLIY 3HAYEHHH NOrpelHocTH wiMepensd 8 5% (= 0,93).
{Hamencnnan penakoma, Mav, Ne ).

C 01.07.2002 r. ssonwren B geficrene TOCT 24104—2001.

Pegakrop FJT. Mewnna
Texmmuecsnit penakrop 807, Tpyoawoers
Kappesrop W.C. Kedomase
Komnwxirepnas sepevea O Pefooci

Han. ane. M 02354 ot 1407 2000: Coano s nabop F02.2002. Moopacowo oo mesars 04,03 X102, ¥es mewn, 0AT. ¥uoanaooa 9,75,
Tupax 155 axa. C 4490, 3ak, 200
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