YAK 637.517.92 ¢ 543,06 : 008,354 Fpynna Hi®
FOCYRAAPCTBEHHMA CTAMAAPT COMIA CCP

MACO HPOAMKOB
METOf THMNYBCHOTO H MHEKPOCKOMHNBCHOES rnc-r

Meat of rabhiis, 20’235. I—?¢

Methods for chemical and microscopic
analysis of meat Treshness

Mocrasonneuues FOCyAAPCTERRHOrD WOMMTETE CTAHASpTOR Cometa Muwkcrpos CCCP
or 1 oxtaGps 1974 r. He 1282 cpox meegenss ycramosnen
< 01.07.7T5

Npoaeper & 1979 r. Cpok gedcTaMR NpogREd Ao 01.07.90
Hecofnoganne CTAHAAPTE MpEcNegyeTcd No JaMOHY

HacToRlAA cTaHAapT PacNpOCTPAHAETCH Ha MACO KPOIHKOB W
YCTAHABAHBALT METOOH XEMHYECKOro (onpeledeHre aMMHAKA M CO-
A2 AMMOHHA, ONPEleNeHHe HOAHYECTBA ASTYYHX MHPHWX  KHcaoT,
onpelefieHHe NpOAYKTOB NEPBERYHONO pacnaja Oenxos B OyamoHE) N
MHEPOCEOMHTECHOND AHAAHIA CEEHECTH MACE.

1. METOQM XMMMYECHOTD AHANHM3IA

I.I. MeToaw onpeseledns aMMHAKAE H coaefl awM-
MOHHA

1.1.1. Cyummnocrs meroda

Meton ocHoBAM Ha cHOCOOHOCTH AMMHAKA H cOACh aMMonna ofipa-
20BHBATE C peakTHBOM Heccaeépa (amofimag codw Hoancrofi  pTyTe
H HOAHCTOrG KAAHA, PACTHOPEHHAA B THIpATE OMMCH Xanus) HooHR
MePKYPAMMOHHA -— BEIIECTRO, OKPAINEHHOE B MedTo-OYpHHA 1BeT.

1.1.2. Annaparypa, sarepudis, pearTugs:

HeCH BHAAHTHYECKHe MapXH AJIB-200 wam apyrux adaforygnmx
MapoK;

xonfa Konateckas THna Ku-100 no FOCT 10394—72;

KanefbHHUA CTekdRoHafd AaGopatopmas TtHma 16 mn TOCT
ORTE—T3;

npobupks Guonorugeckne TANA IT2—16 no I'OCT 10515—75;

BOPOHKS CTERAANHAA THOa B no FOCT 8613—75;

MAJOMKH CTEKATHHBIE;

NHTeTHA aMecTHMocTeio | oM? mo TOCT 20292—74:

Higtkwe odmynansios MepeneyaTis ROCHPOWERE
Mepenacange, Mad, 1981 a

G
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rocr 101354—74 Crp, 2

Gymara duasTpoBaasHas no F'OCT 12026—76;
(PHABTE OyMaHHL,

KaAWA FHAPAT OKHCH (KAAH eQKOe), u. 4. &
wannf fAogreThifl no TOCT 4232—-74:

PTYTh XNOpHAA (Cynema);

peakTHE Heccaepa;

BOAA AHCTHAAHpoBanHas no NOCT 6708—72,
1.1.3. flodzoroeka k anaausy

[IpuroToBnedAHe BHTAKKH BHTAKKY TroTOBAT A48 KAH(JIOTO
ofpasua otlensHo. Hasecxy dapma, nprEroToRaesroro no FOCT
20235.0—74, maccoit 5 r BIReIIHBAKT ¢ DOTPEMIHOCTRED He OoJee
0,001 r, nepeHocAT B KOHHuyecKYw Hoaby ¢ 20 cM?® IpaMiu NPOKHOR-
qeHHON AHCTHAJMHpOBAKEOH BOOH ¥ HACTAHBAIOT B TeweHHe 15 MER
NpH TPpeXRpaTHOM B3laaTwsanuu. [loaygernymn BHTAXEY QHABTPYIOT.

Mpufop Aa8 NEPEroNEN ROAAHEM NAPOMN

N

§— HoAtie ERYTAGROHHA K] = papmErpepa Te R,
& PERETRAYECEAR DaHThE: 4 — Eoxfa nsocxoaons
HaA, $— MpesorspandreTeeas Tpydma; £, #=— napo-
aTEiiAme  TRySkE; T —opofkn; 8 — Hanoey TOEH-
TEAk, JO = XOAGENALHEE, [/ —EKonfe HOpE9scEan
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Crp. 3 FOCT 20235.1—T74

[Mpurorosnenne peakrHea Heccnepa. 10 r fioawcroro wasus pac-
TROpAIOT B 10 eM? ropavel JHCTHAAHPODAHHONR BOAW, nofaBAAIOT K
NOAYHEHHOMY PacTBOPY TOPAMHA HacWIIEHHER pacTROp xaopHodl pryTe
00 NOABREHHA KPacHOrD OCajka, He HCYe3awililero np p30aaTHEAHEH.
3areM QHABTPYHT, B8 gHabTpaT gofasiAnwTr 30 r raapata OKHCH Ka-
and, pacrpoperHoro B B cu? awcTHaampoBanHof BoOw, M 1—5 cM?
ropAYueroy HacWlleHHoTo pacTBopa xaoprodt pryTe. [locne oxnammexnus
B pactBop A00ABRAKT IHCTHAAHPOBAHHYID BOAY o0 ofbema 200 cm?,
Peaxkthe Heccnepa XpaHaT B XONOZHOM MeCTE B TeMHOH CEJIAHEE ©
nputeprol npobkoil, Pacteop aoased OuTh GECHBETHRHIM,

1.1.4. [fposedenue anaiusa

B npolapky sHocAT nunerskol 1 cM? perRmekn B aobBasamor 10
Kaneds peaxrHea Heccaepa, Conepsumoe npobHpen ssfaaTweawnT
H HaGAWRAKT RIMEHEHHE UBETA H NPO3PAYHOCTE BHTHMKKH.

[.1.5. (hyewra peagasraroa

Meco CUHT2WT CEEMAM, eCIH BRTAMEA npHofperaer aeleHoBaTO-
HENTHE LUBET, OCTASTCR NPOIPAYHON HAH CNErKa MYTHEET,

Msaco cuUHTAKT COMMHTENLHON CREMECTH, €C/H BHTIMEL NpHOGpe-
TAET HHTEHCHBHO-MENTHA Wper, HalnloAaeTcA 3HAYRTENLHOE NOMYTHE-
HHE, 8 I8 MOPOMEHOrD MACA — H BHNAACHHE OCaaKa.

MsAco cuHTAMT HecBexHM, eCAH BMTAXKA npaolperaer meaTto-
OpAHKEBHH HIH OpaHMeBHH upeT; Haluwogaercs GuicTpoe ofpaizona-
MHE KPYNHEX XJOMLEER, BHOATAKNUKE B 030K,

12. MeToa onpegeneHnA KOAWWECTRAE JETYYHX
HHPHEHX KHCAOT

1.2.1. Cywynocre seroda

MeToa ocHOBAN HA BEIICACHHH AETYUHX JKHDHHX KHCAOT H Onpe-
ACGNEHHH HX HOJNKYECTBA THTPOBAHHEM IHCTHANATA FHAPATOM OKHCH
KaJHi.

1.22. Annaparypa, MaTepuaisl, pooKTUan:

BEcH gHanwTHueckne mapkH AB-200 waw Apyr#x aHanorHIHHX
MapOK;

MHEpOGKOpeTHE BMecTHMOCTEED 5 oM® mo TOCT 20292—74;

Melatka MaridTean 3MA;

npEGOP [OAR NEPeroHKH BOANHEM [4pOM, B COCTAR  KOTOPOro
BXOJOAT:

roqba naockogonHas THna IT-2000 no F'OCT 10394—72;

xoaba kpyraoaontas tHna KJII-750 no FOCT 10394—72:

xkoafa konwueckas tHna XII-4 no TOCT 9499—70;

kanaeyaosureas mo DOCT 10359—76:

ThyOka NpefoxXpaHHTEARHAR CTEKANHAAR,

TpybKa napooTBOIHAN CTEENAHNAA AHAMETPOM 6 MM,

NIATEA snexTpugeckan no FOCT 306—76;

Koabonarpesatens saeETpruecknfi 300 Br;

KHCAOTa cepHan, x. 9, no ['OCT 4204—77, 2%-suft pactsop;
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roCT 20235474 Crp. 4

KaJAHA rHApaT okucH (kaam eaxoe) 0,1 W Towne oTTRTpOBAHHBR
pacTeop;

HHAKKATOD QenoadTanedd ¥. A a, oo [OCT 585072, 1% -umd
pacTaop. ,

1.2.3, Tposedenns arasusa

AHAJH3 DPOBOAAT C HCOOJAB3GBAHHEM ONpHOOpa IAR MeperoHKH BO-
aAneM napoM {(cu. weprex). Hapecky dapwa, nphroTopJeHNOro 0o
TOCT 20235.0—74, maccofi 25 r B3RCWHBAKT C NOTPEIIHOCTRID HE
Gogee 0,001 r, noMemaloT B KpYraodoRHyw Koaby [, kKyLa NpHANBAKOT
150 Ma 2%-uoro pacteopa cepHoll kmcaoTw. Cogepmusmoe koafs me-
pEMEWHEAIOT W KOAGY aakpEBanT npobrod 7. TTos Xoaommaenue [0
NOACTARART KoHHueckywo xonfy 11 smecramoctsi 250 Mo, Ha KOTO-
pofi ormeyator ofpem 200 cw?, ,ﬂ.YHETHnJI}'IpEIBHHHjI'}ﬂ BOZY B MAOCKOAOH-
noft konbe 4 ROBORAT A0 KHMEHHS H OTrOHSNOT JeTy9He MHpPHHe KHCAQ-
TH MADOM MO Teéx nop, noka B konGy [J coGeperes 200 em® gucTRANR-
ta. Bo speMa orrosa konby [ ¢ sapeckofl W cepHOH KHCACTOH NOLO-
rpesawT. THTpoBAHHE Beero ofbeMa JHCTRANATA MPOBOIAT 0,1 ». pa-
CTBOPOM FHAPaTa OKHCH Eaadg B koabe [ ¢ nHanEatopoM dexondra-
JeHHOM 10 MOABAEHHA HeHcwesawiled MaJTHHOBOH OKPAacKH.

[lapanneawHo OpH TeX e YCIOBHAX OTPOBOSAT KOHTPOMBHEA OMNLT
AAd OOpPENENEHHA PACXOA4 IMENOYH HA TATPOBAHHE TOAYYEHHOTO
AHCTHAAATA © peAKTHREAMH, HO Oe3 MAca.

1.2.4. Oyenka pesyasraros

KonmgecTso AeTYYHX MHPHEX wHcaoT (X) BHpaXawT B MHLIE-
rpaMMax reapata okdcH wanua B 0] r maca ® snHuHCAsoT 0o gop-

MYyJe

{o—2,) - K- 5.6 - 100
A= — .

rie v — koaHuecteo 0,1 W. pacTROpa rHApaTa OKHCH KaJAHA, H3pac-
XoaoBaRRoe Ha THTpopaHRe 200 cM® gHCTHAMATAE HI MACa,
ThE
vy — kojguuecTeo 0,1 B, pacTBOpa THApaTa OEHCH KaJiHg, Hapac-
xojosanace Ha THrposamme 200 cm? gHcTHANATA B KOH-
TPOJALHOM ONHETE, M7,
K — nonpaska k Tatpy 0,1 #. pacTeopa rEApaTa OKHCH KalHN;
5,61 — KOJHYeCTBO THApPATA OKHCH Kaan#A, cojepmaweecd 8 | cwm¥
0.1 n. pacteopa, Mr;
m— sacca npob, r.

3a pesyabTaT AHAJNHIA DPHHHMAKT cPefHée ApHPMETHYECKOE TPEX
napaniensdbx onpenefeHii.

donyckaeMoe packoMiedne MeXEIY peaylbTATAMH napainensHbix
onpelencHHl He NONMAO NpebRIUaTE 9% OF cpeaHedl BeAHYHHEL

BuunchenAe DpoRIBOAAT ¢ morpemrocTee me Gonee 0,1 wr KOH.
0

GOST
I
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Crp. 5 TOCT 20235474

Maeco cYHTART CBEMHM, eCH B OXAAMAEHHOM MACE COAEDKHTCA
AETYHHX WHpHEX KucaoT o 2,25 mr KOH, s Mopomenom — 10 4,5 Mr
KOH. Maco couTasdT cOMEHTENLHON CHEXECTH, eCAH B OXAaiJeHEOM
MACE COAEPHHTCA JeTYMHX MApHuX kHeaor 225900 mr KOH, a B
moposeHoMm — 4.50—13,50 mr KOH,

1.3, Metoag onpefenedds NPpOAVETOB NEpBHYHOIO
pacnaga Geakos B G¥aboHeE

1.3.1. Cywnocre meroda

MeTo) OCHOBAH HA OCANCIEHHH OenKos HarpeBandeM, ofpasoBaHHH
B (HALTPATE KOMOJEKCOB CEPHOKHCAON MeLH ¢ NPOAYETAMA nepeHy-
HOro pacnais GEAKOD, BHNajaliHy 8 OCaA0K.

1.3.2. Annaparypd, peaxTuasi:

CTAKAHH CTeRAAHHHEe nafopatopume mo NOCT 1039472,
npobuapks Gronornueckre thna (12 no TOCT 10515—75;
OHOeTKH BMecTHMOocThio 2 eM® mo [OCT 20292—74;
KaneabiHila penoanenns 3 mo FOCT 9876—73;

popoHka TENa B no FOCT 8613—7h;

pofa arcTHannposaunas mo POCT 6708—72;

Mels CepHOkHCAas, X, 4, no FOCT 4166—78, 5%-#uit pacTeop;
Gymara Gpuavrpopaachas no NOCT 12026—76;

HHILTPH GyMaMHbE;

pata no F'OCT 5856—75.

1.3.3. Mposedenus araausdg

Topasnf 6yaeon, npuroTosfesnmfi mo FOCT 20235.0—74, dhae-
TPYRIT HEpes MAOTHHM ¢A0H BATH TOMMHHOR He medee 0.0 ¢M B TpO-
EHpKY, MOMEIIERHYID B CTAKal ¢ Xodogxol somol. Ecan nocne AAB-
TpauE B GYALOKE OCTAKTCA XaoneAa GenKa, GYALOH NOTIOAHATENBHO
GEALTPYIOT yepes GHALTpoBANbEYI GyMary. B npobupry HAMHBAKT
2 em? dEapTpaTa B QofaBafwT TPH KanaM 5%-Horo pacTeopa cepHo-
®HECcACT Menn. [IpofHpKY BCTPAXHBAWOT ABA-TDH PA3ad H CTABAT B WITA-
vAB. Uepes b MHA OTMERANT Pe3yabTaT aHAIHIA.

1.3.4. Oyenra peagastaros

Mfco CUHTAMT cREMEM, écAH npH AobapNcHHH PACTBOPA CepHO-
KHCAOR Megn OyaboH OCTAGTCH NpO3padHEM.

M#Aco CUMTAKT COMHENWTeALHOH CBEMECTH, eCAH npH  A002BRJICHHH
PACTBOPA CEPHOKWCAON Mean OTMEW3eTCR NOMyTHeHme Gy/asoHa, a B
GynnoHe B3 MOPOMEHOFD MAca — 00pasoBaHHe MHTEHCHBHOIO NOMYT-
HeHHA ¢ ofpaloBaHHeM XJIONbLEeR,

Msco CHHTAKOT HECBEMHM, ecNH npH aobasieHHH PACTBOPA CEpHO-
Kicnofi Menn mabmiofaerca ofpasopanEe Meneolpasnoro ocaiks, a
B Gynn0OHE, OOAYYEHHOM H3 MOPOMEHOTD MACE, — HANHYHE KPYTHEX
XRonpte,

i
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rocT 202351—74 Crp. &

1. MHHPOCHONWYECHHA AHANM3

2.1, Cyuuocrs meToda
Meroa ocHOBaH Ha onpejefedHd KonndecTBa GaxTepHA H cTeneHH

pacnajga MuiieqHol TEaHH NYTeM MHEQOCKONHPOBAHHA MajKOB-OTNE-
HATECH.
- 2.2, Annaparypa, peakTuas:

MHEPOCKON,

wnaTels;

HOMHHILE NPAMEE, H30CHYTEE, AAHHOA 14 om;

pacteop Jloroas;

CTIMPT STHNOBHI pextnuroBannmil no TOCT 5962—67;

reHUHAHERONET Eaphoaonh .

2 3. [Mpoeedenue anaauda

[opepxHocTd TazolelpeNHEX MHII CTEPHAHIYIOT DACKAMEHHHIM
WHATENEM HAH OfMHrAI0T TAMOOHOM, CHMOUCHHLHM B CTHPTE, BLIpe3a-
0T CTEPHABHEMH HOMHHELAME Kycouwn pasdepom LSX(L0X15 cM
HAaH 2,05 1,5%2.5 cM H NoBepXHOCTAMH CHE30B NPHKAAIBIBAKT K Npel-
METHOMY CTEEAY (N0 TpH OTAEHATEa Ha ABYX MpEeIMeTHHX CTeRAAx).
IMpenapaTil BHCYWHBAIWT Ha BOIAYXe, PHKCHDYIOT, CKPALLHBAKT MO
MpaMy H MHEPOCKOMHPYIOT,

24, Ofpaborka peayasTaros

Maco cuMTaOT cBeMHEM, €CAH B MasKax He obHapymeHa MHHpO-
dacpa HIH B noae 3peHHA NPENapaTa BHAHLI eAHHHIHHE SEICMNAARE
KOKKOB MJH Naaouek H HET CAeA0B PAcnajfa MumeTHON THaHH.

M#aco cYyHTAIOT COMHHTEABHON CBeWEeCTH, eCHH B Ma3KaX-OToeyar-
xax obnapymeno ne Gomee 30 KOKHOR HAH ManO9e, 8 TAKHE CJelbl
pacnaia MELEHHON TEaHH.

Msco CHHTAIOT HECBEHHM, £CJIH B Ma3kax-oTneaThiax olHapYKeHD
Gogee 30 XOKEDR HAH Majouer ¢ npeofpagasiesM nanodek H Habam-
AaeTcd JHAYHTEALHEA pacnaa Tkanedl.
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