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OECTY 9209

Jlara nnenenns 01.07.93

Hacroswpii cTaHmapT paclipocTpapHeTcs Ha MOAOYHEE KOHCEPER M YCTAHARITHBAET CHEIVIOWIME
MCTOORL

OMpefeieHHe BHEUTHErD BHOE YIAKOBKH;

OMpeneneHHe OpraHoTeTTTHMECKHY [IOKAIATENeH;

OHPeeneHHe TEPMETHYHOCTH METRIIM Y eckMy GaHow;

ONPEIeAeHHE COCTOHHNA BHYTPEHHER NOBEPXHOCTH METLLAHYECKHX BaHOkK;
OIpeEe eHHE MACCHI HETTO,

DIpeOSleHRE IPYINLEL THETOTE,

OIPCHeleHHE PRIMEPOE KPHCTALTOR MONOYHOTO Caxapa.

1. METOblI OTEOPA ITPOL

MeTonk onfiopa npof MoloYHEX KOHCEPEOB W TIOOTOTOBEA WX K avann3y — no [OCT 26809,

1. OMPEIENEHHE BHEITHEN® BHIA ¥NIAKOBKH

Buenrswit BHI VTIRKOBKH OTPEIETRIT OCMOTPOM TREECIOPTHOR W HoTpeiHTENLCK0A TAPhE ¢ NPOIYIKIHed.

[lpy oCMOTPE OTMEMAKT HATHMHE H cocTOodHHe GyMaxHON 3THKETKH WAH AHTOTpadcKoro oTTHEKA,
CONepAAHME HAIMWCA HA STHESTHS, COCTOANHE VIAKOBOMHOTO MATEPHARY, KAYECTHBO S4ABEPTRIBAHHA
MPOAYKLUHH H CRIEHBEHHA YTAKOBOUHOTO MATEPHUTA, & Takse Dede kTl YNEKOBEH: HADYILISHWE IepMeTHY-
HOCTH W [TOBPEXIEHHA VTIAKOBKM, [IOTCKH, BAIYTHE KDHILIEK W AOHBIUeK W ApyrHe no [OCT 23651 win
110 HOPMATHBHO-TEXHHYECKOH TOKYMEHTALIMH, YTEEPKICHHONA B YCTRHORNEHHOM MOPAAKE. ¥ MeTaLTHec-
KWy Ganok ocofo OoTMeYADT medropMALiHED KOPIycd, JOHBIUEK W KPBILISK, PEADEES MATHA H CTEMCHL MX
PACTIPOCTRAHeHMA, JedekThl NpIoIbHOTe ¥ JAKATOYHOTO IWEOE, ¥ ATIOMHHHEBX TPYe — NoBpeXaeHMA
SMAACEOTD TOKPHTHA, TOMATOCTE, TONTEYHOCTR, Y JACPEBAHHBIX GoYeK — NOBPEANZHHA, OOAOMEKY,
NOMATOCTE YTOPOB, COCTORHKE oOpydeil, KACNOK, HATHYME TeHH, CTAPOH MAPKHPOBKK.

3. ONPEAEIEHUE OPTAHONENTHYECKHX TOKAZATENEM

L. Anmaparypa, MATeEpPHAIW H PCAKTHE
Bect! AafoparopHble 4-10 KIACCA TOTHOCTH ¢ HAnGoAbLIHM npeacnom Bapeunmanid 300 o FOCT 24104%.

TepmomMeTp PTYTHE cTEXIARNKR ¢ guanasoHoM waMepedia 0—100 °C, ¢ menofl JeneHHS MIKATE
0,5 1 1,0 °C no NOCT 28498,

Craxans B-1—100 TC no NOCT 25336,

[Manousy CTeRIMHHEBE OMARRICHHEE,

Bona ascriwiomposansas no NOCT 6709,

NonyckaeTed NPpHMEHeHHe OPYTHY CPEACTE MIMEPeHHH ¢ METPOIOTHIECKHMH XaDaKTePHCTHEAMN o
ﬁﬂﬂp}’ﬂﬂ!ﬁaﬁﬂﬂ C TEXHIUCCKMMH XAPAETCPHOTHKAMM HE XYHEE, 3 TAKKE PeAKTHROB MO KAYECTBY HC HHXe
BEIIEYKAIAHHBIN.

e

*C leml 2002 r, BEoUHTCA B asicrere NOCT 24104—2001 (aaech # nanes)

Hznoame odumpamence IMepenenarsa pocnpemiaa
© HaparenwcTpo cTaHnapTos, 1992
& HIE Hapareascrso ctaHmapron, 2002
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C. 2 NOCT 2924591

3.2, OpraHonenTHYECKHe NOKAIATENH (BKYC M 3ANAX, KOHCHCTEHITNA, WBET) OTPENeNaiT B Hepasae-
IEHHOM TPOAYETE WIH B BOCCTAHOWIEHHOM BHIE (NOCNE pajseneHus Bogoi) B JABHCHMOCTH OT ONpese-
NASMOTD TIOKAMATEAW W OT cniocoba ynoTpebieHHs B MUY JaHHOTO Npoaykra. Temmeparypa aHaIHIHPY-
EMEIX MPOAYETOR DomKHA 6uTe or 15 no 20 °C

1.3, Ming pajBemcHHA CIYUIEHHBIN MOMOMHRIY KOHCEDROB BaRcmiMBawT 400 r aHAMMIMpYEMOTD Npo-
OYETA B CTAKAHE H3 BECUBSTHOMD CTEEAA H 3AMHBAI0T HeBoNbLHM KONHYSCTROM TETNOl AHCTHIIHPORAH -
Ho Bogw TeMmmepaTypoit (4042) "C, TIATENLHO NEPeMELIMBANT H JOBOGAT Bogod zo 100 cad.

3.4 Inn BOCCTAHORNCHHA CYXMX MONOMHBIX KOHCEpBOB BepyT npoby NpONyKTOR ANA AHAAM3A B
pam N

11,5 — ans cyxoro nensHoro Monoka 25 % -Hol sHpHOCTH,

120 = s s & 20 %-Ho# =
10,5 2 e MOIoKA «CMOTEHCKEOS,

90 = v OOEIKHPEHHOTO MOMOKA,
16,0 ® CYNHX CIHBOK,
75,0 = CYNMX BRICOKOMHPHBIX CITHBOK,
12,5 *  KHCAOMOMOWHBIY CVNHX MPOOYKTOR,
Cyvame cMecH IS MOPOREHOTO:

3700 — ans CMECH THRA cRMBOMROL;

32,0 n » ®  MOJOMHOH;

48,0 — mna nnombupa ToMAMHETO;

125 v CYXODO SameHiTen ueasHore Momoka (3M) wma remar;

12,5 ® MOJDKE PETEHEPHPOBAHHOND UL MOJIQIHAKE CenkCKOX0SRNCTBCHHEIX MHBOTHRIX,

Mpuasvevanne Maccy npol WA BOCCTAHOBMEIHA CYKHN NETCKHY M APYTHY CYXHY MOSOUHLY [EPOIYKTOR
YEEIWBAIT § HOPMETHEHO-TEXHUYECKOR JOKYMEHTRUMH HA KARILH BUA NPOIYKTA.

B crakaH ¢ npoGoll cyxoro NpOoovETd NPWIHBAKNT MANCHBKHMMEH NOpuMAMH Temnyi (40£2) “C
MHCTHHPOBAHHY K BORY, TILATEMRHO pRcTHPEA Komodss, O0umi obeem suakocTd aosoaaT go L0 cwm?.
Cﬂ.ﬂ.ﬁpxnune B CTaKaHe (CMEch) OCTABARIOT cToATE [0—15 mun wnd Habyxanus Genkog,

1.5. OpraHofenTH4ecKHe MOKAIATEAH MONDYHEIX KOHCEPROR OTIPEAENAIT BHIVAIBHEIM OCMOTROM H
ONPOBOBAHMEM TIONrOTORICHHBIX LIS AHANHMIA MPOAYKTOE.

4. ONPEIETEHHE FTEPMETHYHOCTH METALTHYECEHX BAHOK

4. 1. TepMeTHIHOCTE METAIINEECKHY GaHOK ONpeIenioT NOMPMoKEHHEM HX B TOpAYYI Bogy. Meran-
NHqeCkHe DAHKH NPEIBADMTENLHO OCBOGOMTAKT OT ITHKETOK, NPOMBBAINT TEMN0H BOIOH, MDOTHPAKT,
0Co0EHHO TIMATENLHD OMHIANNT OT SArpAIHEHHH dambUb ¥ MpoIoNLHEH wok. Bankw noMenanT B omHe
PRI B MpeIBAPHTENEHO HATPETYIO 0 KMMEHMA BOAY Tak, YT00w noche norpyseHqn GaHOK TeMNepaTypa
BonE Gelna He Heoke 85 "C. Macca ponsl mooreHa GeTe Gonkloe Macckl GpvITo GAHOK HE MEHEE YeM B
yerhpe pasa. Caodl Bonkl Han GaHkams nomeeH OsiTe He meHee 25 mv. BaHkn BuinepawBaOT B ropsaueid
pofe (6x1) MMH B BEPTHEKANBHOM MOIOMEHHH, YCTAHORIEHHBMHA Ha JOHBINKH, 8 3ATEM TAKOE ¢ BpPEMA

VCTAHOMTEHHBIMA HA Kpelmku. [Tognmenye cTPYHEH Mydnpexos BOdayXa B KakoM-nmbo mecre GAHKH
VKRILIBAET HA £8 HEMEPMETHYHOCTE.

Mpumewarne Oniciskbe MALPECH BOZIYEA, NOARTAKMIKECA B HANAM SHATHIA B PRIHLD MOCTAX (IATBILE
NpH  AOrpyEcHIH DaHkH B HEMPCTYID A0 EMNCHHA BOOy W EHE-".I']J'EI HCSEARMOLIHG, HE AETAKTCHA DOKEIATUICM
HEMCPMETHYYHOCTH, TAK K3K OHW MOIYT BRIXOANTL H3 qlﬁ‘.ﬂl:llﬂ BITOMHE l'lpl[m'l‘l:l{ﬂﬁ GaHKEH.

5. OIPEIENEHHE COCTOAHMA BHYTPEHHEW TOBEPXHOCTH
METANTHYECKHX BAHOK

CocToAHHE BHYTPEHHEN NMOBEPXHOCTH MEeTANAHYECKHN GaHOK OMPEeNendloT e& OCMOTPOM, MOCHs
ocsoBoMIeHNA BaHOK OT CONEPHHMOTO, NPOMBMBAHNA BOTOH M HeMEINMEHHOTO MPOTHPAaHRA Hacyxo. TIpn
ITOM OTMEYAINT CTENSHL PACNPOCTPAHCHHA TEMHBIX [ATEH M HPeTa NODEXATOCTH, HATHYHE W CTEMCHB
PACTIPOCTPAHEHHA MATEH PEABMHHL, HATHYHE M PAIMCD HAMNBLIBOE MPHIOH BHYTPH GaHoK.

6. OIIPEIETEHHE MACCEI HETTO

61. AnnapaTtypa

Becw nafloparopHiie 4-ro knaccs: TOSHOCTH ¢ HawBodbliMM npegenom BapgewmeaHsa 200 ¢ no
TOCT 24104,
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Becwr ana cratHgeckoro pimemmeanmA mo DOCT 29329 cpegHero Kmacca TOMHOCTH © UCHOH
NoBepOMHOro peneHms, He npespimanmed 0,067 % maccs HeTTO 10 MOTPEOHTENECKON TapH ¢ MPOIYK-
unedt 1 0,033 % — ana TpaHCNOPTHON TAPK ¢ MPOLYKIHEH.

62, OnNpeldenceHWEe MACcCH HETTO

BaneMBaKT KIEAYIO COHHHLY Taphl ¢ nponveunel spbopry. OnAY HI eOHHAL Tap ¢ NpoTyKiRed
TIATENEHO OCBOGOXAAIOT OT COACPMHMONO W BIBSIIHBAKT. TTpH oNpefeneHMH MACCH TAPH! CIYLIEHHBIX
MONTOYMHBX KOHCEPBROB €2 MOKT, CYLWAET H BIBCIINBANNT BMECTE C STHEETKOH.

Maccy HeTTO OnpegendoT No PA3HOCTH MeXOy Maccod GpyTro M Maccoll Tapsl, 33 OKOHYATENEHA
PEIVIIETAT AHAAWIA MPHHMMAKT CpeaHee apupMeTHIecKoe 3HANEHHE PEIYILTATOR MAPANNETLHEX ONpeie-
MeHHR, OKPYTAAA PEIVARTAT A0 BTOPOTO JECATHYHOTO JHAKA.

6.3, HaMepeHHe MACCH HETTO FPY30B MAPH CTATHYECKOM BIBSUIMBAHHM
HA ABTOMODHARHMY BEeCax

MeToaHES BHIOMHEHMS MaMEpEHHE nomxHa Bubuparses W3 npueesennsx B MH 1953, npu 3tom
MpeaeAbHAN NOIPEILROSTE ONPERENSHRA MACCK HETTO HE ZOMHHA Npessnuats 1 .

7. ONMPEJAENEHHE T'PYIIITB YHCTOTHI

MeTon onperencHHA TPYNNL HETOTH MOMOMHEIN KOHCEPROB (COOSPEAHME MEXAHNYECKHN IPHME-
ceit) ocHoBax Ha duapTpoBannK 250 oM} ROCCTAMONIEHHOTO NPOIYKTA Yeped QunsTp aMaMerpoM 30 mm
M CPABHEHMM PMILTRA C ITATOHOM.

71. AnnapaTypa, MATCPHAINM H PCAKTHBM

Becta- nabGoparopHbie 4-10 Kacca TOYHOCTH ¢ HawGomrumaM npepenom sisemmeanws 2000 r o
TOCT 24104,

TepMometp AaBOPATOPHLI PTYTHE ¢ THanasoroM HaMeperms 0—100 "C, ¢ DeHOH DeNeHHA IKATH
1 °C mo TOCT 28498,

[puBop 1A8 ONpEICAEHMS YWCTOTHL MONOKA, axaMerpom QunsTpyiowelt nosepxsoctd 30 MM no
TY 46—22—501.

Hacoe BOTOCTPYHHEIR WITH BaEyYMHEL,

Huawaap 3—250—2 no FOCT 1770.

Konba 1—250—2 no FOCT 1770,

Epviks paaTHBaTENLHAR,

Crynxa daphoposas ¢ nectukoM auamerpor 86—110 Mm no FOCT 9147

Bramou cpasneHas no NOCT 8218,

QHILTPE B3 MONOTHA HONOTPOGMBHOTO TEPMOCKPEIUIEHHOTD ANA QHABTPOBAHHA MOIOKA 10
TY¥ 17—14—255.

Dnavens otfensnnas no NOCT 20298 apmaxyn 509,

Ipymia pe3uHoBas.

Bona amcrHanMposadnai no TOCT 6709.

JOmyeKaeTcn NpHMeHEHHE IPYTHX CPEACTE HIMEPEHHH © METPOROTHYECKHMH XAPAKTEPHCTHEAMH K
ofopVIOBAHAA © TEXHHYECKHMH XAPAKTCPHCTHKEMM HE XYKE, 8 TAKKE PeaKTHBOR MO KIYeCcTBY HE HAME
BHIIEYEATAHHELX.

7.2. lposcacHue aHanMHaa

JIns npEreTORIEHEA BOCCTAHORIEHHBX MOAOYHLX KOHCEPBOR BIBEIUWEAIOT B KONGY HAM B WHWIHHID
CREefyIiHe MpoDsl MONOYHEX KOHCEPROE LIS AMANMIA, T.

30,0 — nna cyxoro MeTLHOND MOTOKS,
100,40 ¢ CTYMICHHOTD LENBHOTO MONIOKA ¢ CANAPOM;
22,5 # CYROND OBEINHPEHHOTO MOMOKA;

100,0 » CIVIIEHHOID HEXHPHOIO MOTOKA C CAXADOM,

1150 * ® CTEPHARIOBAHHON MOJ0K,

100,10 » CTYIIEHHEIN CIMBOK ¢ CAXApOM,

30,0 » CYXHX ERCIOMOA0UHEY NMROIVETOR.

Maccy mpodbl 18 BOCCTAHORISHWA CYNHX JETCKHX K ADYTHX CYXMX MOMOYMHEX TROMYKTOR VEAILIBAKT
B HOPMETHBHO-TEXHHYLCKOR TOKYMEHTAITHE Ha KAXABA BUI NPOAYKTA.

CryieHHEE MONOYHEE KOHCEPBR PACcTBOPSIOT B HeGONBIIOM KONMYECTBE rOps¥el BOIK TeMiepa-
Typoit 65—70 *C, nopomt Bonodt ofwem no 230 o’

CyxHe MONOMHBIE KOHCEPEW PAcCTBOPMIOT B HeGOMBIIOM KoAMYecTBe ropaved poawm (63—70 °C),
TIIATENRHO PACTHPAR KOMOYKH [0 TOIyYeHid OTHOPOIHOH Macchl, 3aTeM NpHaHsaT sogy (65—70 °C),
moBoas ofsem ao 250 oad.
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MonyseHHER pacTBop QHILTPYIOT, HE OXNaXIaA, B npuiope Oaa ONpEOeNeHHS YHCTOTRL MOMNOKA,
4epes (YHALTD MO JABISHHEM, COJMABAEMEM ¢ TIOMOLIBI PEIMHOBOMR IPYILM, BAKYYMHOID WIH BOIOCTDYH-
HOID HACOCH,

lMocne oKoHYAHKA DUILTPOBANHA (HIETD MPOMNBALOT TUPAYCH BOAOH, NpOMyCcKan ee yeped nprbop
B KoaHuecTee 100 oM.

DUALTP BEHHMAKT, HAKNATRMBAIOT HA THCT GyMArd HIM NEPraMeHT H NOACYIUHBAIOT HA BOSMYXS KIH
& MOMOLWEY KAKOTO=TAG0 HArPEBATANLHOD YCTPOHCTSA, He AONYCKAN [MOMATAHHI MBUTH.

TMoa GrIETPOM HAHOCAT HANMKCH HAHMEHOBAHHE TIPOTYKTA, HOMED BADPKM (CYWIKH), ATy BbipaloThH.

73 O6GpaGoTka pe3yAbTATOR

IpyImy 4HCTOTE COPEIENAKT MyTeM TOICYETa YacTHL Ha (PUARTPE H CPABHEHHA &r0 ¢ ITANOHOM o
FOCT $218. Eci NpoIvET MONALAET M0 YHCTOTE MEXLY ABYMA IPYTINAMH, TO 1o OTHOCHT K Gofce HH3KOH
rPYTINE “GHCTOTH,

Mpumevarwe [TpHropamke YACTHIR CYXHX MOEOMHL HROIYETOR HE CYNTITE MEXaHHYCCKOH 3AIPRIHEH-
HOCTRED,

8. ONPENENEHHE PAIMEPOB KPHCTALTOB MOJOYHOIO CAXAPA

Meton oCHORAH HA ONPEOCNCHHM DAIMEPOB KPHCTALTIOR MOAOYHOND CAXAPA OKYIAD-MHKDOMETROM
mpH yeemuuenyu B 600 pas.

B.1l. AnmmapaTtypa

Mukxpockon BHoROrHYCCKHH, OKYNAD-MHKPOMETD, CUCTHAA Kamepa [opAeka.

OopekT-MHEPOMeTp No TY 3—3.2038. :

Crexna nokpossne mo FOCT 6672

HomycKAsToH NPHMENSHIE IPYTHX CPEOCTE HAMEPEHHH ¢ METPOTOIHIESCKHMHE XADAKTEDHCTHEAMM H
OBOPYIORAHHA ¢ TEXHRYECKHMH XaDAKTOPHCTHEAMHE HE XyAe DBLIIEYKASIHHELL,

82 MogoroToBKAa X aHANH3Y

MogroToska K aHanday — no n. 1 6e3 nomorpesa npobs H pasfanieHAs Bo HIGeKAHHE PACTBOPEHHNA
EPHCTALIOR MOTOYHOD caxapa.

B okynAp MHKPOCKONA MeMOY BepxHell M HILKHeR THHIAMH BCTARNAIT OKYRAD-MHKPOMETD [ MHK-
pOMETPITECKYO NHHeHKY), A ompelenetd afComoTHOID JeieHHA QEYIAP-MHKPOMETPE HCTIQNLIYIOT
OOBEKT-MHEPOMETD, MpetcTannarommil cobofl mIacTHHEY 3 METAIA ¢ BMOHTHPODAHHEIM B LEHTPE €2
CTERNOM ¢ THHENKOR LTHEod 1 sM, paineneHHof Ha 100 nemenmit, Kawaoe semeHne o0berT- MHKDOMETDA
pamso 10 mm.

ABCOMIOTHOE TeAeHHE OKYIAD-MAKPOMETRA OTIPENEIANT, MOMECTHE Ha CTONHK MHKpPOCKoNa ofBeKT-
MHEPOMETP BMECTO MpeIMeTHOTO cTekia (cueTHol kamepsl [opAena) U oNpelenHE, CKOTBEHM IENCHHAM
OOBEKT MHKPOMETRA COOTRETCTEVET OMHO JEACHHE ORYTAR-MHEPOMETPA.

83 Mpopeseye aHamH3a

HefoARyIo Kammo mpooyKTa MOMEUAKT & cyeTHyo Kamepy [opaesa rnyGuHof 0,1 wM W nakpe-
BANIT MOKPOBHEIM CTEEI0M, [UIOTHO NPHAMMAR M0 K MOBSPXHOCTH KaMEphi,

PasMEpEl KDHETANIOE MOJOYHOTO CANAPA OMNPEJENAIOT OpH yeenmueHH: & 600 paa.

Beero menasor 100 wamepermit. PasMep KpHCTANNa MAMEPAIOT TI0 ITHHHOH rpaHd. Boe KpHOTALABD
PAIIENRIOT HA YETHIDE TPYIEL, B S33aBHCHMOCTH OT HX paiWepa JareM ONpelefsOT cpenHes apudmMeTH-
YECKOE JHAYCHHE PAIMEPOB KPHCTALIOE B kaxknod rpymme. Cpeates apipMeTAYECKOE JHAUEHHE PAIMEDOE
KPHCTAIOB MOIOMHOTD caxapa B mpode (X) B MukpoMeTpax OnpelefdioT no (opayne

_ Kom+X-n+ X n+X -0

X 100 ’
rae X, — cpefHee apHHMETHYECKOE IHAYEHHE PASMEPOB KPHCTAANOE MONIOIHOTD Caxapa B mepsol rpyn-

e, MEM;

X, —cpeguee apuOMETHYECKOE IHAUCHME DAIMEPOB KPUCTANIOB MOMOTHOID CAXAPA BO BTOPOR
TOYTIME, MEM;

Xy —cpenree apHpMETHIECKOE IHAYCHHE PAIMEPOB KPHCTALIOB MONOYHOID Caxapa B TPETRER IPyTI-
me, MEM,

X, —cpendee apuMETHYCCKOS IHENEHHE PAIMEPOS KDHCTAUIOB MONOYHOIO Caxapa B YCTBEpPTOR
TPYTIE, MEM,

H; —KONMYECTRO KPHCTANLION B Nepuof rpyrne;
My —KONWHECTED KPMCTANIOR BO BTOPOH rpymme;
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My — KOfIHYECTBO KPHCTANNOR B TPETREH TRyIme,

1, —KOIHYECTBO KPMCTALIOE B SeTBEpTOR rpynne,

100 —obImee ¥OTHYECTBO HIMCPEHHH.

rOCT 29245-91C. 5

XapaKTepHCTMKa KOHCHCTCHUMH TMPONYKTA B 32BHCHMOCTH OT PA3MEpOR KPHCTALIOE MOAOYHOTD

caxapa npueeieHa B Tafme.

KAPaKTEpHETHES KIMCHCTEHIMA

Pasmepsl KPHCTAATOE, MM

CnHopoaHan no Bocll Macce
MyarrcTan

Tecuanmcran

Xpyer Ha sybax

o 10
O 11 ao 15
= 16 « 715
Baonee 25
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HHDOPMAITHOHHLIE TAHHLIE
1. PASPABOTAH H BHECEH TK wo cranzapmnaunn 186 «Mosoxo  moaoumsie npoxyxrss

H BBENEH Bﬂmmmnmmﬂmmmmmam

L
CCCP or 29.12.91 Me 2331

3. BIAMEH I'OCT 8764—73 s wacra pasa. 2, 3, 4, 5, 6, 12
4. CChLUIOMHBIE HOPMATHEHO-TEXHHYECKHE JOKYMEHTBI

Oboxereame HT, sa koTopwil 1axa comga Homep paagesa, mynxra

MOCT 177074
roCT 667275
roCT 6709—T72
oCT 8218—89
[QCT 9147—80
MOCT 23651—T749
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3. MEPEH3JAHUE. Denpans 2002 1.

Penpscrop TAT. Ofowewa
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