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Merofs onpefeneHHs OpraHONeNTHYECKHX . 6664 -85

NoKalIaTeEnaM, MAtChl HETTO W MACCOBOH AONM
COCTARHLIX YacTew
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Canned and preseryed fish and sea groducts. rgcrhiau;_i_.rg
Methods for determination of organcleptic B 4YAacTH HOHCEPBOR M
characteristics, net mass and components Iraction npecepBoB W3 phibsl M
of total mass MOPENPOAYHTOR

ORCTY 9209

Nocranoanendem locypapcreenHoro Homkteta CCCP no cranpapram or 25§ Honﬁpn
1985 r. N2 3710 cpox BeRCTBHA YCTaHOBREH
¢ 01.01.87

Ao 01.01.97

HecobniogeHwe cTanpapra npecneayercs mo 33axOHY

Hacronmnii ¢cranfpapt pacnpocTpaHAeTCsl HAa KOHCEPBH H npecep-
BBl H3 PEIOBI H MOPENpOAYKTOB M yCTaHaBAHBaeT MCTOAB onpeiclie-
HHS OpradoJelnTHYeCKHX NOKa3aresell, Macce HeTTQ H Macconoil fo-
AW COCTABHHX YacTefl.

1. OTEOP NPOB

1.1, Ot6op upod — no TF'OCT 8756.0—70.

2. ONPERENEHHE OPTAHONENTHYECHKHX NOKAZATENEH

. Cyulnoets MeToRa 3aKA04aeTc B OPraHc]enTHYecKoll oueH-

K¢ BHRUIHEro BHAA, 3a0axa, UBeTa, KOHCHCTEHLUHH H BRYCA.

22 Annapatypa H MaTepHambl

DACKTPONAHTKH OLITOBBIE,

KacTpiosin aMmalupoBatibe,

Tapeaxn u 6nwaua papdopodbie HAH IMaNUpPOBaHHBle Oedule,

[MpuGopsl cToscBHE H3 HepxabBeouledl cral.

Homeu  KoHcepBHBIE.

Crakaup crexasinusie aadopartopiue no 'OCT 25336—82,

Llnnaunpsl mepuse no I'OCT 1770—74.

NOTOAWILUNK OblToboil saexrpudcckui no FOCT 16317—76.

Xne6 nwenndnbli HMAH prKaHoH#.

Higanke oduuMansHoe MepeneuyaTia BOCNpoWeHa

H*

@© Uspatenscreo crawpapios, 1986
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Yaii Héprjﬁ HailXoBhlI# no roct 193?—-—?3 uin mo FOCT-

1938—73.

Caxap-nmecox no I'OCT 21—78 uam caxap- pa(pHHa,u no [OCT
22--78.

Jonyckaerca HCNOAL30OBATL APYry CTEKAAHHYI0 JalopaTopHyio
nocyny H nafopaTopHule Bechl, obecneyHBawiiHe TpefyeMy0 TOYHOCTD

H3IMEpeHHUH.

23. IToaroToBKa K HCOHTAHHAM.

2.3.1. INomeniedne, B KOTOPOM TIPOBOAAT OPraHOJeNTHYECKHE HCIEL-
TaHHA, JOJIKHO OTBEYaTh CAGAVIOWHM TpeGOBAHHAM:

3aUlKIleHo OT WYMOB H NOCTOPOHHHX 3a1aXoB;

 XOpOLIO BEHTHJIHPYEMOE,

TeMnepartypa Bo3fyXa AOMKHA NoAfepKHBaThes or 18 po 22°C,
OTHOCHTEJNBHAas BJaaxHocts oT 70 ao 80%;

OCBELLEHO APKUM AHEBHBIM cBeTOM 683 NPOHHKHOBEHHA NPAMBIX COJ-
HEYHBIX JIyuel HJIH HCKYCCTBEHHEIM CBETOM; HOMHHaNLHAA OCBELLEH-
HOCTL paboykx MecT JOJKHa cocTaBaaTh He MeHee 500 ak;

cTeHH ¥ obopyRoBaHHe AOJIKHHL ObITE OKpauleHnl B Oeblii uBeT
HJIH HeMHEIE NacTeJbHEE TOHA; .

pafouHe MecTa pacloliaraloT Tak, 4TOGH! 3KCNepThl He OKAa3hBalH
ApPYr Ha [pyra BJAHAHHA [pPH MNpOBejeHHH OLEHKH.

2.3.2. Tlocyna nns npoBefleHHA HCNEITAHHA MOMKHA OHThH YHCTOH,
elnHOf cdopMBl, pa3Mepa H uBera, 6e3 MOCTOPOHHHX 3allaXoB H He
JON#HA HMETb KPYNHBIX SAPKOOKpAaWEeHHLIX PHCYHKOB.

2.3.3. baHKd ¢ KoHCepBAMH H MNpecepBaMH MNPOTHPAKT H ECKPHEE-
HoT HEHDCPE,EI,ETB-EHHD HEPEﬂ, HPDBE,E,EHHEM DPI'E.HD.?]EHTH'-IECKH‘{ HC-
NEITAHHA. :

IMo TpefoBaHHIO AEryCTATOPOB Ganki BCKPHIBAIOT B HX MPHCYTCT-
BHH.

2.3.4. Koucepsr, KoTopule nepet upraHmenTqum{mm HCMIbITAHHA-
MH IOJUKHBL GBITH AOBENEHL 10 KYJHHADHOH# rOTOBHOCTH, FOTOBAT NO
cnocody, yKaszaHHOMY Ha STHKeTKe. KoHcepBEHI, cojepmauiHe XHBOT-
KB itp, MOAAIOT Ha Jerycranuio temnepatypoit 50—60°C, xoucep-

c
BH B ene — TeMmnepatypoi 12—15°C, ocTaneHbie KOHCepBHl, npe-
e CepEbl — MpH KOMHATHOH TeMneparype.
2.3.5. OpraHo/ienTHyeckHe MCHHITAHHA NPOBOAAT MOCAE NOAYYEHHA
(- YAOBJAETBOPHTENbHLIX Pe3yNbTATOB MHKPOGHOIOTHYECKHX H XHMHYe-
y- CKHX aHa/u3oB: B OHCTPOCO3PEBAIOLIHX MpecepBax — He paHee, YeM
1< yepe3s 5 AHelt nociae HX H3TOTOBJEHUT,
= B KOHcepBax H NpecepBax OCTaNbHHIX BHAOB — He paHee, 4YeM ye-
pez 10 gHel nocje HX H3IrOTOBJAEHHA.
d, 2.3.6. Tlps OpraHOJeNTHYECKHX HCNBITAHHAX MPOLYKUHIO MOAA0T
a- E chejymollel mocjeloBarebHOCTH:
KOHCEPBEl HaTypalbHBEIe H HaTypalbHHE C f0GaBieHHeM Macaa;
a- KOHCEpPBHI: YXa H CYNbl;
K- KOHCEDPBBLI B JKene; -
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KOHCEPBE B Mache;

KOHCEPBL B TOMATHOM coyce;

KOHCePBBl B MapHHaAe,;

KOHCepBH B PA3JHYHBIX COYCAX;

KoHcepsbl pHOOPACTHTENLHELE,

KOHCepPBH H3 M3MenbueHHON phibH;

pecepeHl,

KoHcepBbl H npecepBh NOJAIOT B NOCAEI0BATENbHOCTH BO3pacra-
HHS MaccoBOfi N0JH NOBAPEHHOH COJH H YKCYCHOH KHCIOTHL.

Ka#ayio rpyinny KOHCEPBOB K TPECepPBOB TONAT B ChAedyiolled
nocae10BATEIbHOCTH:

NpoAYKTH §e3 MpAHOCTed, CO CNaGBM apoMAaTOM;

NPOAVKTH ¢ HEGOMLIIHM KOJHYECTBOM NpPAHOCTEHA H CPEAHHM apo-
MATOM; .

NPOAYKTH ¢ OOJBIIMM KOJHYECTBOM NpSHOCTeH, OYeHb apoMar-
HbIE,

2.3.7. KoHcepsul W npecepBhl, NOAJNeXallue HNErycTalHH, JOJMHH
GHTh NMOJaHE HAa KAXAOro AerycraTopa B KOJHUECTBE HE MeHee
30 r. .
2.3.8. JIna HeATpaNH3alUMK BKYyca NPH OPraHoJEeNTHYECKHX HCMH-
TAHHAX KOHCEPBOB W TNpecepBOB H3 pPuIOB H MOPENpOAYKTOB NOAAIOT
xaeb6 u3 pacueta no 20 r Ha KamAHH BHI NPOAYKUHH Ha OJHOro Ae-
rYCTaTOpa M TeMmJALA 4epHHA 4ai ¢ caxapoMm W3 pacuera 0,20 r uas
H 5 r caxapa Ha OJHOro HerycTaTopa NpH JerycTallHH Ka)JIoTro BHAA
DpOOYEIIHH. 3 '

239, Kosnnyectso HecjaeayeMbix o0pasuoB He J0JDKHO IIPEBH-
wath 20 HauMeHOBaHHIL

2.3.10. Oprasosenthyeckie NoKasaTeldl ONpPelefsdioT B CAELYIOLLEH
MOCJAeL0BATEILHOCTH: MOKA3aTeNH, OTHOCALLHECH K BHEWHeMY BHAY,
3amax, UBeT, KOHCHCTEHUHS H BKYC.

24 Ilposenenne HCOBHTaHHN

2.4.1. KoHcepenl H npecepBel MNMOJAlOT BO BCKPHTEX CaHKax ¢
KPHIIKAaMH JJI OUEHKH BHelHero BHAa GaHOK M COAEPIKHMOrO.

242 Tlpn oueHke BHeWHero BHAa GaHKH ONpelelsioT COCTOSHHE
GyMaRHOH STHKETKH WAM aurorpaduu Ha OaHKax c DPOAYKLHeH.

.17 OleHKH COCTOSIHHA BHELIHell H BHYTpPeHHell nosepxHocTel GaH-
KH CONEPIHMOe ee BHIKJaAbIzaloT, GaHKy MowT H BucywwBator. [To-
CJle [POH3BOAHTCH TULATEAbLHLI BH3YanbHEIl OCMOTP KphilIeK, KOpIy«
ca GaHKM, TMPOJLONABHOrO H 3AKATOYHOrO IIBOB, MapKHPOBOYHLIX 3HA-
KOB.

2.43. llpu ouenke BHelIHero BHAa OCHOBHOIO MNPOAYKTA, CPesl,
rapHupa, no0aBoK cojepHMoe OAHKH NMOMEILAOT B Tapelky H B 3a-
BHCHMOCTH OT BH/1a KOHCEDBOB H NPECepBOB ONpPeeNsior:

A OCHOBHOrO MpOJYKTAa — COCTOAHHE OCHOBHOTO NMPOAVKTa, Xa-
PAaKTEPHCTHKY pasfeNKH, COCTOAHHE KOMHBIX MOKPOBOB, MOPANOK VK-
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JajibBakufA, HaJlHure HaJjeTa GeNKOBOTO NPOHCXDAEHHH, KOJHYEeCT-
BO KYCKOB, pasMep OCHOBHOrO NpPOOYKTa, Ha/HYHE NOCTOPOHHUX NpH-
Mecel, HaJHYHe YellyH, LBeT OCHOBHOIO IIpG,El}FKTa, 11BeT KOM(HHIX NO-
KPOBOB, OTKJIOHEHHE B pa3Mmepe,

LA Cpelll — NPO3PaytoCTh, COCTOAHHE, I.LBET;;

ANs TapHupa — COCTORHHE M IBET KpPY, naumeﬁ 6oGoBBIX, MO-
6aBOK.

2.4.4, 3anax mncepans H TpecepBOB ONpefensoT oGoHAHHEM. 3a-
nax cojepxumoro GaHKH ONpeieffloT Cpa3y mocjie ee BCKPHTHA, 3a-

 TaX OCHOBHOTO MPOAYKTa, Cpeibl, rapHupa W n0o0aBOK — nocle Bh-
HENAARBAaHHA €ro Ha TapelKy. ’

Ilpn oueHre 3anaxa KOHCEDBOB H NpecepBOB ONpeAensioT Xapak-
TepHHIHl apomar, rapMOHHIO 3aNaXoB, TaK HasHBaeMulfi «0OyKeT», ycra-
HaBAMBAIOT HaJH4YHe NOCTOPOHHHX 3aTaxoB.

9.4.5. TIpu oleHKe IBeTa ONPENENAIT IBET OCHOBHOLO NPOAYKTA,.
KOMHBIX NOKPpOBOB, Cpelbl, rapHHpd, a TaKEe YCTaHABJAHBAWT pas-
JHYHLIC OTKJOHEHHS OT UBETa, XapakKTepHOro Aja AAaHHOTO BHAA IIpO-
JAYKTa.

2.4.6. KoHcHCTeHUMIO OCHOBHOTO MpPOLYKTAa, KocTel, Xpallei, cpe-
AH, TapHHpa H JA00aBOK ONpeaensiorT onpofoBaHHeM HJIH TPHIOKe-
HHEM YCHAH{ (C NOMOIIBI CTOMOBLIX NPHGOPOB M JPYrHX) — HaXa-
THEM, HaJaBJHBaHHeM, PaCTHPAHHEM, PA3Ma3biBAHHEM.

B 3aBHCMMOCTH OT BHAa KOHCEDBOB H TIPECEDPEOB OTpEAENsIoT Xa-
paKTepHBIe NpPH3HAKH: HEXHOCTh, MJIOTHOCTh, TEEPAOCTL, BOJOKHH-
CTOCTb, pACCHNYATOCTh, KPOULIHBOCTE, OJHOPOAHOCTB, TYCTOTY, Bf3-
KOCTh, TIPHCYTCTBHE TBEPABIX YacTHIL H JAPYTHe.

2.4.7. BKyc KOHCEPBOB H NpPecepBOB OIpPeAeNsloT B NOCJIel0BaTe/b-
HOM onpoGoBaHHH OCHOBHOTO NpPOAYKTa, Cpelbl, rapEHpa H AofaBok.
Onpenensror XapakTepHOCTb, IPHATHOCTE BKyca AN A2HHOTO BHAA
NpoayKTa, YCTAHABJHBAIOT HaJHYHE NOCTOPOHHHX NPHBKYCOB,

2.4.8. TlpoapayHocTs Macjaa ONpelenAeTcH m'ﬂﬂaﬂuem H3 GaHKH
B MepPHBIH UHJIHHAP Macla H OCTABJICHHEM B [OKOE B TeYeHHe 24 4y npu
Temneparype (20=3)°C.

OTcTosBuIeecs Mac/o PaccMaTpPHBANT B I'IDDKDI[HHLEM cBeTe Ha Oe-
A0M Qore. Macao cuHTaIOT MPO3pAYHEIM, €CAH OHO HE HMEET MYTH H
B3BeLIEHHLIX XJONbeB B CJI0€ Had OTCTOEM. |

2.4.9. JerycraTopsl COMOCTABAAOT MHEHHE O COCTOAHHH GYMaXKHOMN
STHKETKH WJH JHTorpaduH Ha OaHKax, 0 COCTOSIHHH BHeWHel H BHYT-
pPeHHeli noBepXHocTH GaHoK ¢ Tpebosamuamna TOCT . 11771—77, o
BHEIUHEM BHAE, 3anaxe, UBeTe, KOHCHCTEHILHH, BKYCe KaiJ1oro npo-
AYKTa ¢ XapakTepHCTHKAMH YKa3aHHBIX NOKa3aTeled MO HOPMAaTHBHO-
TeXHHUCCKON JOKYMEHTAalLHH Ha NaHHYIO0 NPOAYKIHIO.

2.4.10. PesynbTaTel OpPraHoJieNTHYECKHX HCNBITAHHH 3aMHCHIBAIOTCA
B NPOTOKOJE WAH KYPHaJe YCTAHOBAEHHOA (hOPMH.
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3. ONPEAENEHHME MACCH! HETTO

L]

3.1. CymnocTs MeTofa 3aKNI0OYaeTcda B ONpPEfeNeHHH MAaccH Ipo-
NyKTa (HETTO) MO Pa3HOCTH MeXAy Maccoll npoaykra B Gauke (Gpyr«
TO) H Maccoil myctofi GaukHM AAs Kampofi GaHKH B OTAeNLHOCTH.

32. Annmapartypa

Becw na6opaTtopHue ofmero Hasnauenus nmo 'OCT 24104—80 ¢
npefejiaMd B3BelLIHBAaHHS, COOTBETCTBYIOLIHMH oOnpele/seMoH Macce,
€ NOrpellHOCTbI) B3BeIINMBAHHSA, YKa3aHHoH B n. 3.4 HacTosuero cTaH-

napra.
- [Tocyna naGopartopuaa dapdoposas no 'OCT 9147—80 uau apy-
raf mocynia.
IIInatenn unu NHHIETH .Jlaﬁc}pampﬂme (HnH HOMH, BHJAKH, JIOXKKH
CTONOBHIE) .

33. [ToaroToBRKa K HCMHTAHHAM

BaHku ¢ npoavktoM, NpenHasHaueHHBle AJ5 KCNHTAaHHA, OYHILA-
10T, CHHMAOT 3THKETKH H IpH HeoGXOLHMOCTH MOIOT TenJofi BOALOH,
NOZCYIIHBAKT HAH TIMATEJIBHO BEITHPAIOT.

34. IlpoBefenHe HCNBTAHHA

[MoproroBienHble K HCNBITAHHAM GaHKH ¢ NPOLYKTOM B3BEILIHBAIOT,
BCKPHBAIOT H COAEPXKHMOE INepeHocAT B 4HCTHHA cocyd. OcsoGoaHB-
muecA GaHKH MOIOT, BBICYIUHBAIOT H B3BewHBawT. EcaH BHYTpH OaH-

< KH HCOOJB30Bajach nepraMenTHas OyMara, TO ee OQYHILAIT OT NP0+
AYKTa, NMOACYIIHBAIOT H B3BEIIHBaIOT BMecTe ¢ GaHkoil, B3sewnsaunne
NPOBOAAT C MOrpPelIHOCTbIO B TPaMMax, He GoJiee:

+0,1 — npu onpepenennu Maccs go 100 r sxmou.;
= %+0,5 — npu onpefenenin Macent ¢, 100 go 500 r;

41,0 — npu onpenenenuy Maccsl ce. 500 po 1000 r;

'+ 2,0 — npH onpeneneduu Macckl ¢g. 1000 go 2000 r;

+10 — npu onpenenennn Macce cs. 2000 zo 5000 r BrAw0OY.;

%20 — npu onpeaeneHHn Maccu c¢B. 5000 r.

Bapeuupatne nycthlx 6anok M GaHOK € NPOLYKTOM npuB{mHT Ha
ONHHX M Tex e Becax TmNpH -TeMnepaTtype OKpyKaioweH -cpenH
(20+5) °C.

35.06paboTKka pes3syJbTaToB

3.5.1. PakTHYeCKy0 Maccy HeTTo (m) B rpaMMaX BHYHCJASIOT 1O

dopmyae
==y —IT,,

rae m;— Macca GaHku 6Ge3 npoaykra, r;
‘Mg — Macca 0aHKH ¢ NPOAYKTOM, T.
3.5.2, OTK/JOHEHHe Macchl HETTO NPOAYKTA OT E.Ha'-l-:-:HHﬂ. yKasaH-
HOro Ha 3THKeTKe (Am) B NpoOLEHTax BHUYHCAAIT no Qopmyne

(mg—m, )—m, . 100
¥

my

Am=
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rie 'tig — Macca HeTTO MPOAYKTA, YKa3aHHasd Ha ITHKETKe, T,
my; — Macca OaHKH Ge3 MpoOAYKTa, I; |
My — Macca GaHkH ¢ NPOAYKTOM, . |

[
4. ONPEAENEHME MACCOBOHW AONM COCTABHBIX YACTEH

4.]. CymHOCTh METOLa 3aKJI04UaeTcd B pa3fiesieHHH COLEpKHMOTO
KOHCEPBOB HJIH NpPeCcepBOB Ha COCTABHBEIC YacTH M ONPeleleHHH HX-
MacCHL.

4.2, Annapatypa — no 0. 3.2 ¥ yKazaHHas HHMKe,

kad cywHALEER HIH TepMOCTaT JabopaTopHEIE.

TepMoMeTp ¢ LeHON neenus wkann 1°C.

SnekTponjuTKa GHTOBas HIH rasoBas IJHTA. |

Baun BOoAsAHas. '

4.3. [ToAroTOBKa K HCOHITAHNAM — No 0. 3.3 ¢ JONONHEHHAMH, YKa-
3aHHEIMH B 1. 4.3.1. -

4.3.1. Tepen onpejeleHHEM MACCOBOH JOJH n::ns:TaBHhIx qacTed KOH-
CEPBOB ¢ DA3JNHYHLIMH COYCAMIl H JKeJAHDYIOUIHMH 3a/HBKAMH B3Be-
IeHHble GaHKH C KOHCepBaMH MOJAOTPeBalOT A0 TeMNEpaTypH COAep-
suMoro 35—40 °C B cywsasHoM wrady, TepMﬂc:Ta-re HJIH Ha BOAAHOH
Gane.

KoHcepssl ¢ A06aBJeHHeM JKHBOTHOTO JKHPA NOAOTPEBAlOT A0 TeM-
nepatryput- 60—70°C. !

[Mepen noporpesaHHeM B CYWHABHOM IuKady B Kpuwkax OaHOK
MeNaT TNPOKOAL, B OTBepCTHe ONHON H3 0aHOK, «OIHOBpPeMEHHO Io-
CTaBJEHHBIX B WIKAa®, BCTaBasioT TepmoMeTp. Iloforpes KoHCepBOB B
TepMocTaTe Tpu Temnepartype 37—40°C nposoastT He MmeHee 10 4.
Tlpu noporperanuy Ha BOAAHOH CaHe KOHCEPBOB B CTEKJRHHOH Tape
YPOBeHp BOAH A0JMeH OLTp HHIKE YPOBHS KPBIIKH Ha 2 CM.

[Ipecepssl BEIEpPIKHBAIOT B NOMENIEHHH N0 AOCTHXEHHA CONEDHKH-
MEM KOMHATHOH TeMnepaTtypel. ,

44 [lpoeemeHHe HCOHTaHHA :

4.4.1. MaccoByio M0N0 COCTABHEIX YacTeil ONpPENeNsioT B OTAeb-
HOCTH A719 Kam ol OaHKH: .

B OHICTPOCO3pEBAIOWHX NpecepBax — He paHee, yeM yepe3 D AHeH
NOC/e HX H3rOTOBJEHHS,

B KOHCEpBaX W TIPecepBAX OCTAJbHBIX BHIOB — HE paHee, ueM
yepes 10 anefi mocsae MX H3rOTOBJEHHA.

Maccy merTo M MaccoBylo A0JK COCTABHELX qacTEH onpefeNsior B
OJHOH H Toii e OaHKe, - |

4.4.2. Koxcepasi -

[MoxrotoBneHHbie K HCNHITAHHAM 0aHKH ¢ KOHCEPBAMH B3BEIIHBA-
IOT, 3aTeM BCKPHBalOT Ha 2/3 wian 3/4 OKpYIKHOCTH, CJerka OTOTHYB
KDPHIUKY, YCTAHaBJAHBAIOT HAKJOHHO B YHCTHIH COCYJL M OCTOPOMHO
CAHBAIOT JKHAKYI YaCTh KOHCEDEOB B TedeHHe 15 MHH, NpuYeM Kax-
Able 5 MuH GaHKy HecKONbKO pa3 OCTOPOMKHO NOBOpauynBawT. BaHku
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¢ KoHcepsaMu 0e3 MKHAKOA YacTH B3BelUIHBalOT, 3aTeM O6aHKY OCBO-
ﬁﬂ}H,ﬂ,E}DT OT COAEPHKHMOrO, MOWOT, BHCYUIHBAKT H B3BCUIHBAIOT.
B pufopacTHTeALHBX KOHCepBAaxX OCHOBHOH MPOAYKT H TADHHP pi--
JeNAInT NHHIeTOM HAH natceieM H OTACNLHO B3BEIIHBAIDT.

4.4.3. Ilpecepasi

[TogroroBaeHHBle K HCNBITAHHAM OaHKH C npecepBaMH B3BeLIHBA-
10T, BCKPRIBAIOT, CHBAKT MKHAKYIO 4acTh A0 NOMHOTO yAaieHHA. Pi-
Gy OTAeNAOT OT MPAHOCTER H APYruX A06aBOK, MEpPeHOCAT B NpeaBa+
PHTEJBHO B3BEIIEHHYW Docyny H BasewnsaloT. OcsoGoaHBlHecs
GaHKH MOIOT, BHICYIWIHBAOT H B3BellxBatT. [Ipn wanwuue oBoulef,
$pyKTOB H ApYrix Ao0aBoK HX B3BelIHBANIOT OTAENILHO. '

4.4.4. Maccy cocraBHuIX yacTel (KpoMe XHAKOH) onpemensnoT no
Pa3HOCTH B3BelleHHBIX Macc NOCyAb ¢ peiboH, ¢ AofaBKamu, ¢ rap-
HHPOM H MOCYIHL.

B3seuwnsanne NpoBOJAAT C NOTPeLIHOCTLIO, }’HaSEHHDﬁ B m 34,

45. O6paboTKa Ppe3VAbLTATOB

4.5.1. Maccosyio gomwo prbei (X) B npoueHTax BLYHCJAAIT MO

Gopmyane
X——t 100,

m

rie m-— (paKkTHYecKas Macca HeTTO KOHCEPBOB, IIPECepBOB, T
- my — Mmacca pubel, r.
4.5.2, Maccosyio nonaw rapHupa uau pobasox (X)) B npoueHrax
ELIYHCAAIOT N0 QopMyne :

- : X, =25 100,
m

rae m— (akTHYecKas Macca HerTo, I
m4— Macca rapiupa Hau no0aBoK, I.
4.5.3. Maccosyo moalo KHZKOR vacTH (coyca, sanusoxk) (X;) B
NPOLEHTAX BHIYHCAAIOT o (opMmyJe

Xism‘fma'{"ﬂh} : 100,

L

rie m — (pakTHYecKas Macca HeTTo, I}

My — Macca pubw, T; :
*my-— Macca rapHdpa maH poGaBox, T. ' :
BriuHcAeHHe NPOBOAAT A0 MEPBOro AeCATHYHOro 3Haka.
pEE}f.J'leEITbI CEPYIJIAKT J0 1eJloTD YHCaa.
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