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M E K I'0OCY I APCTBEHH B CTAHIIAPT

NMPOAYKTH NEPEFABOTKH ILIOA0E H OBOLIEH rocT
MeToas OEpEICIenEA THIPYEMOH KHCAOTHOCTH 25555.0—382

Fruit and vegetable products.
Methods for determination of titratable scidity

OKCTY 9109

Jara peeaeens 01.01.83

HacTosiumil CTANIAPT pacnpocTPalaeTcd Ha OPOAVETE NepepaboTKH MI0I06 W 0BolLel 1 veTaHas-
JHEET METONLI ONPpeIeleH T TH rp'_n.-'e.’..mﬁ KHCIOTHOCTH! III.'ITEII!LLHDMETL‘.IHLJEEHHH == 718 BCeX NPOIVETON,
BHIVANEHBEIA == 108 HeOKpalle HHEN H CReTIO0KPALLIE HHBX MPOIyKTOLE.

TpeboBaHHA HACTOALIETO CTAHIAPTA ARMAKTCA ODRIATEN LHBMH.

( Hamerennan pegaxngn, Mav. Mo 1),

L. ObIHE IMOAMAREHNA

Aaa nposeaeHHA HCNEITAHKA TPHMEHRIOT PEAKTHER KBLTH(MEALIHH «9HCTIH LA asanmsas (4. 1. a.)
H AHCTHWUTHPOBAH YIS BOJY, HE CONRAAMYI YIASKHCAOTE. A4 5T THCTHIDTHPORAHHAA BOSA JOUHHR
OLTE CREMEMPOKHITAMENHOH H OXNIARIEHHOH WIA Hel TPRANTHIOBRAHHON PACTEOROM FHIAPCOKHCH HATRHA
¢ (MaOH) = 0,1 mons/am® 10 ¢nabo-polosol oKpacki no enondrateHiy.

I. OTEOP H NOANOTOBKA [IPOE

Orhop npod no FOCT 26313, FOCT 27833, noarotonka npod no FOCT 26671,
{ Hasenennan pexakmas, Haa, Ma 1, 2).

3. NOTEHUHOMETPHYECKMI METO/

3L CYIUHOCTE MeTOnA

MeTton ocHOBAH HA NOTEHIHOMETHYEC KOM THTPOBEIHHH HoCienyeMoro pacreopa oo pH 8.1 pacroo-
pose THApOOKHCH waTpus ¢ {NaOH) = 0,1 woms/ou?.

Mpenens BOIMOKHOH OTHOCHTEILHON NOMPEIIHOCTH HIMEPENHA A, = A = 1 %; P = 0,93

(Hamenennan pesakuns, M, Neo1).

2 AnnapatTvpa, MATEPHATLW H PeaKTHBL

pH-meTp wan YHHBSPCATLHELT HOHOMER © NOrPEIUHOCTLD HIMepets He boaee + 003 o opanaszome
wisepenna pH ot 4 5o 9.

THIEKTPOL MIMEPHTEN LA (CTeRTAHNLI Y B WMeKTPOL CPpaBHEHHA (XopcepebpatLI, KanomMelsH i
M apyroil) WK KoMOBIHPOBAHHEIR 20eKTpoa.

Becw naboparopiibie 00LLUETD HAZHAYSHHA C METPOIONHYeCK AN XapakTeprcTiramu o [OCT 2414,
C HAMGOILUIEM TIPpederoM BIneiiieannd 0o 300 r 4-ro knacca TOMHOCTI.

Hacoc popoctpyiinil no DOCT 23336 wid Hacoe KosMosckoro.

Konbu mo FOCT 1770, 12502 uan 22502,

Munerkw no HTH, 2—=2<23 une 2—1=25, 2250 pan 2—=1=350, 22100 wam 2—1=100.

Booperku mo HTH, 1 =225, 1 pap 2—=2-=25—0, 1 une 322510, 1.

Konde! kommueckse no FOCT 25336, Ku-2--250-34 TXC.

Crakaunl no OCT 25336, B-1--30 TC, H- =100 TC, B-1-230 TC.

Boponxs nadopatopuie mo FOCT 23336, B-36--80 XC win B-75-140 XC wnm B- 1001350 XC.

[Manouka 13 xUMHKe-natopaTopioroe cTekna mo FOCT 214064,

Hanaamne odremna e [Mepenewsrea socnpemena

*
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IOCT 15555.0—82 C. 2

bysara duasTposansHag nadoparopuad no FOCT [2026 amM 6ata MegHiIHHCELS FTHEPOCKOTTH YeC ks
no FOCT 5356,

PacTeope oviepeide ¢ pH 4,01 1 915,

Harpus ruapooknck no FOCT 4328, rurposanietid pactoop ¢ (NaOH)Y = 0.1 smonn/om?,

(Hamenennas pexakmps, Hav, Ne 1, 2).

33 MonroTonKka K HCMWTAHH WD

331 B koMMUSCKYID KOAGY DMECTHMOCTLIO 2300 cmd mepeHocdT KOfMUecTReHMO ropadell Boaoi,
qepes BOPOHKY, HABECKY NPpoavkra sMaccoi or 3.0 oo 530.0 r 6 3aBHCHMOCTH OT OPSANONAraeMol KHCIoT-
HOCTH. 3aTes B Kody 40 MOAOEHHE e 0DLeMa NPATEBAKT BoIy Tesneparvpol (sl + 50 "C, TiaTeibuo
BCTPAXHBAIOT M BRICPHHEAOT B Tedeude 3 MHAH, nmepHoIMdeckn BoTpaxunas. [locne oxnasaerds
COOEKHMOe KOGkl KOIHYECTRSHHO NEPEHOCAT B MEpHyo Konby smecTHMocTeo 230 em® M aoaumsawT
BOJAOM 00 METER. 3aKPLIE NPo0KoH, TIEATEIRHO MepeMellHBAI0T COMeHMoe M HHARTPYIOT Yeped iHneTp
FUTH BATY.

Ecnu npoavkr suokuil, Hapecky saccoil 30,0 r, paaTvIoO ¢ norpelHdocThio He Gonee (.1 T,
KOOHMMecTREHHO NEPEHOCAT BOI0I KoMHATHON TeMnepaTyphl B MEpHYH Kondy DMecTHMocTeio 230 ca®,
AOBOIAT A0 MeTEH BOJI0H, NepeMelliiianT U QHIRTPYIOT.

Mpumevanne. [Npobu opooykros, cOMCPEALINE YITCEHCORI T, DEpe] SHUTHI0M OCpoBOaImoT or
YIACEHACHOND PR MYy TeM CORAHNA BAEYYMA B TOUCH WG 3—4 MHH TP SIORCELL H-I:ZIJI!ZII'."I.'FI]."HIL{'I-I"l'I- HAC (R,

({Mamencennan pesakuns, Hma, Ne 2).

332, T1panHasHOoCTE Nokazanuil pH-seTpa npoBepd T Ha COOTBeTCTEVIOWHY OyiiepHEX PacTRO X,

34, Mpopepedne HCNLITAHHA

340, B xpMmuuecKHi cTakad OTOMpaioT mHaeTkol ot 25 go 100 cw? dmneTpara, nomyyeHHonn oo
m. 3.3 1. MonfupaioT Takoe KodHyecTBo (MALTPATa, 9To6L Ha THTPOBANNE PACKOIORANGCE He MeHee & ou’
PACTEOPE FTHIPOOKHACH HATPHA.

342 dyoerpat, oroSpaniii no n. 3.4, THTPYIOT PR HEOPEPLIBHOM NEPEMEILHBAHHH PACTROROM
FHAPOOKHCH HATPRHA CHAYANA I0BOOLHO BRICTpo — 10 pH 6,0, sates Beckoneko Menientes — oo pH 7.0,
NOCAE YEMD THTPOBIHHE NMPOBOIAT CeIyI0UINM OGORAT0M. GAHOGPEMESHHO MTPHTHERIOT 110 4 KAaTUIH THTPaHTA,
OTMEYAA PACKOIVEMOS KOTHYeCTHO W 3Havenne pH.

TuTposanne WMKAHYHBAIOT TOGARIEHHEM He MeHee 4 Kaneih PAcTROpa MMAROOKHCH HATPHE [ocie
aocriaenus pH X 1.

KoguyecToo pacToopa FHOPOOKHCH HATPWA, COOTBETCTEYHMIee Touuos pH 8,1, #HaxonsT ovrews
HHTEPNOAALNH IaHHLY TATPOBAHKA. Inavenna pH, opuMensesbie 108 HHTEPOOMAUEN, 0EEHLL HAXO0-
AHTECA B Opeaenax 8,1 £ L2,

340, 342 (Hwsenennan penaxmaa, Hiw, No 1),

35 ObpaboTEd pelyNLTATOR

251 Turpyemyio KHCIOTHOCTE (X)) B pacyeTe Ha NReolIATIONIVIC KHCIOTY B MPOUSHTAN BRIYUHCTA KT
no hopuyne

rog F— nikes THTPOBAHHOTD PACTOOPA THAPOOKHCH HATPWA, HIPACNOI0BAHHLI HA THTPpOBAHMKE, CM7]
£ — MOIAPHAT KOHUSHTRALMA THTPOBANHON PACTRONG THAPOOKHCH HATPHA  AOTL/ 18
M — MACCA HADECKH, I
M o MOTAPHAS MACCA, T/MONL, PARKAS 14!

AGmoHO i KHCaoTLL MY a!-(_]Hﬁ(Jﬁ] = 67,0

BHHHOH KHCToTE MY -}_,-E_,H,.(}Iﬁ} = 75,

JHMOHHCH KHCIOTE MosorHapaTa M %C,,H_HIJT- H O = T,

yeeychol kuenotel W(C H 0,) = 60,0
wasenenoil KMenoTi AN %IL'_,HJUJ} = 45,0

MONOMHOR kHchoTe MIC, H Oy = 90,1
- 1
by — 006LEM, 00 KOTOPOTO A0BEIEHA HABECKD, CM',
M, — obuew GHILTPaTa, BITOTD LU THTPORIHHA, CM'.
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C. 3 NOCT 25555.0—82

3.5.2. 33 0KOHYATEALHBI PEVILTAT HCTUMTAHMS ITPHHEMMAINT CpeaHes apidMeTHYSCKOE Pe3VNLETATOR
ABYE MAPALNSTEHLIX OTIPEIeteHHl, OTHOCHTETEHOE PACKOEOEHHE MEXDY KOTOPLMH HE JOTKHO NPeBLIAT,
3% (P =095)

PesynLraTel OKPYTARIOT 40 Nepioro JeciTHYHOTS 3Haka.

3510, 3.5, (Momenenuan penaskmun, Hawm, No 2),

4. BU3I¥AIBHBIIN METON

41, CYIUMHOCTE MeTOOA

MerTod OCHOBAH HA THTPOBAHHH HCCHEAVEMOrD PACTEORA PACTROPOM THAPOOKHCH HATPHA
¢ (NaOH) = 0,1 sonp/os’ B NIPHCYTCTEHE MEIMKAaTopa denondmatenia.

[penens BOIMOKHOT OTHOCHTENLHON MOTPELINOCTH HIMEpeNHil A, = A, = 3 % P = 0,95,

(Hamenennas penakums, Hia, Mo 1),

42 ANNapartyvpa, MATEPHANE H PeOAKTHEE

Ana nNposeIeHHs  ACNHETAHHA TPHMEHAIDT ANNAPATYPY, MATEPHANL B PEaKTHBM no n, 3.2, 3a
HekTotenies pH-seTpa, 3AekTpolos H Bydepibly PRCTROPOG, OO CNEIYIOUIHME JOMOTHEHHAMH]

- ganeiesnua no O 25336

- iheHonTATEHH, CcTINPTOnH pacTBop © Macconoil konuesTpauseit 10 r/m?.

43 lloaroTosKa ¥ HCNBLTAHHKD —non. 331,

44 [lposenendHe HCOBETaNHN

B xosmueckvio konfy oTOHpaioT maneTEci ot 25 go 100 cu?® dmaenTpara, NpUIOTORISHHOND 00
n. 331 MopfupaoT KonHYecTEe UUILTPATS Tk, YToDL Ha THTROBRAHNME PACKOIOBLIOCE He MeHee 6 on’
PACTEOPA THEPOOKHCH HATPHA.

B konby ¢ unLTpaToM Oo0aBaanT 3 KAIH pacTBops QeromiTaneHda WO THTPVIOT PacThOOM
FHOAPOOKACH HATPHA MPH HENPEPBLIBHOY MEPeMeUTHEAHHA 10 NOTVIEHNa PpoioBol OKPacKi, He HCUeIam-
wel B reweHne M c

(Mavenennan pexaxmps, Hav. Na 1).

45 ObpaboTKa pelyibLTATOR

OopaloTEy pesviLTATOR [POROIAT Mo 1. 3.5,
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HHDOPMALTHOHHBLIE JAHHBIE

crannapram or 27.12.82 Ne 5130, 5132, 5133

. PASPAROTAH H BHECEH MunucrepeTeoM nasioossumons xoxadcresa CCCP

. CCBLTOYHBIE HOPMATHBHO-TEXHHUYECKHE JOKYMEHTHI

IOCT 15555.0—-82 C. 4

. ¥TBEFAJIEH H BEEJIEH B ,EI,EI'-iL‘TIH'IE HNocranopacuses Docyaaperaennorne KoMuTeTa CCCP no

. B3AMEH IN»CT 8756, 15—T70 B uAcTH npOIYKTOR Nepepaiorsd miones W osomeil, IOCT 12229—66

Obesasuenne HTH,
i KOl nana conuika

Huomep paspesa, nyHkra,
1L T T

DEnsmauenne HTIH,
Wi KOTOpRil nana cokaxa

Houep paspera, nyHeTy,
ML X T

MocCT 1770—T74
roOCT 433877
FOCT 5556—81
MOCT 12026—76
FOCT 2140075

4—92)
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[OCT 24104—2001
[MOCT 25336—82
MocCT 26313—54
IMoCT 26671—85
IMOCT 27835—RR
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. Drpamsaense cpoka neficrana coato Nocranoraesmes Nocerangapra CCCP or 23.12.91 Ne 2052

. H3NAHHE ¢ Mamencmaavm No 1, 2, yTRepaIcIMLIME & Dexadpe 1985 r., nexadpe 1991 r. (HYC 4—86,
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