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Mpenwcnoewne

Lienu» nprHUMNe CTAHZApTHIaLKM9Y B Poccridckol Degepaumi yoTaHoaneHs PegepankHbliM 3aK0H0M oT
27 nexabpa 2002 r. Me 18403 « 0 TEXHWYECKOM DEryNHMDOEIHMASG, 8 NPAEKNA NPAMEHEHNA HALWOHANEHEBIX
craHgapToR Pocowickon Tegepaumn — MOCT P 1.0—2004 «CrangapTraauma e Pocowickon Degepayui.
CICHOBHEIE NOMNOHEHHAD

Coegevua o cCTaHgapTe

1 PASPABOTAH TMocypapCTReHHEM YYpEKASHWEM BCapoCCHACKWM  HAYYHO-HCCNEq0BaTE NbLCKKM
HMHCTHTYTOM NUWESRIX APOMaTHIATOROE, KKCROT W KpaciTened POCCWACKOR akalemMiil CENBCKOXOIARCTEEH-
Hilx Hayk (Y BHWAMAKK)

2 BHECEH TexHheeckiM KOMUWTETOM Mo CTaHaapTHaIaukd TK 154 «[MALessbie BMCNoTR, ICCaHLHK apo-
MATHYECKWE NUILEBLIE W aPOMATHIATOPE, KPACHTENW NMLLEBLIE CHHTAETHYSCKAG

3 YTEBEP¥OEH WM BREANEH B IEMCTBME Mpusazom GenepansHOra areHTCTEA N0 TEXHUHSCKOMY Pary-
NHUPOBAHWED W METRONOorK o7 29 gexabpa 2005 1. Ne 482-c1

4 BBEOEH EMEFPELIE

5 NEPEWMIOAHMWE. Mioms 2007 1.

HribopsMauus of vaMexesusx K Hacmofiedy cmaddapmy mylnukyemcs @ exe2odno uadaeaeMonm
urhopaalUoMHOM Wkazamens sHauuoHanenee cmandammb ¥, 8 IMEKCT UIMEHSHLID U NDEE0K — @ BXEMEe-
CRYHO uFdaeaesti UHhopMaLLoNKEX yradamenay sHayuokansHse cmandapmes | B ciy4ae nepecmomps
{3aMOHEI) LU OMMENE HECMoRWe20 emandanima coomaamameaaiues yasdommerue Bydam onybnuxoaanos
@ EWEMECAYHD UITGEIEMOM UHPODMALUOHKOM yrazameneg « HayuoHaTsMee cmandapmess. Coomamoma)-
ML ER WD ORMaLuA, YeedoMIeHUe U MEaKcmhl DAIMELUSNHTICH MaKKe & UHGoOMayLoHHOL cucmere obweso
MoNEIOFAHUR — Ha odhuytansHoy calime GedepaneHaa 82eHMCMEa N0 MEXHUYECKOMY DeSyIUpoaauio U
MEMPOToSUL 8 Camu Mumepram

© CravgapTurdopm, 2008
© CradgapTiHdopn, 2007

HacToRwWiA cTasgapT He MoeT BkiTe NONHOCTE MNKY HACTHYHD BOCNPOMIBS0EH, THDAKWDORAH U pac-
NpOCTREHEH B KAYECTEE oMUMansHoro aganua Gea paspelle HMA PeqepansHore areHTeTES NO TEXHMYecKD-
MYy DEryNUDoOBAHMIo 1 METDONOMMW
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BeepneHne

YCTAHOBNEHHEIE B CTAHGAPTE TEDMHHE PACNONCHEHE B CHETEMATHIWDORAHHOM NOpAAKE, CTPaMaK-
WEM CHCTEMY NOHATKA B 00NacTv BKYCOApoMaTHYECKKE A00aB0K M NHLLEEEIX apomMaTHIaTopoa.

nA kawQoro NOMATAA YCTAHORNEH O0MH CTAHOAPTHIOBAHHEIA TEDMMH.

MpyBeQEHHEE ONDeQENEHHA MOKHD NPH HE0BX00UMOCTI HAMEHATE, BRCGA B HWX NPOMIB0OHEE NPHaHa-
KW, PACKDBBAR IHAYEHMA MCNONEIYEMEIX B HUX TEDMUHOB, YKa3LIBaA 00 ee KT, BXogalmre 8 06Lem onpegenae-
MOTe NOHATHA, VIZMeHeHrA He OONMHE! HADYWaTs O0ObeM | COOSpMaHWe MOHATANR, ONPedeneHHLX B
HACTORLWEM CTaHgapTe.

B cTangapTe NpWEEASHE IKEMRANSHTE CTAHLAPTHIOBAHHELIX TERMHHOR Ha AHMTUMACKDM S3kIKE,

Beorannapre npHeeeH aDannTHEN YREIATEN: TEDMHHOE HA DYCCKOM R3LIKE, & TAICKE aNpaBHTHRIA yia-
3aTENE IKBHBANEHTOR TERMHHOR HA AHTMAACKOM RIBIKG.

TepsiHsl ¥ ONPEOSNEHMA NoOHATHE, HeoDXoQMMEIE ONA NOHUMAHKA TEKCTA CTAHOADTA, NPWBELEHSE B
NPHNoEEHANA A,

CTaHpapTHA0BAHHEE TEPMUHE HAGPaHE! MONYRHPHEIM WPHETOM.
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HAUMOHANBHBIA CTAHOAPT POCCMHNCKOW ®©EOEPALMWM

NOBABKW BEKYCOAPOMATHUYECKWE W NUIWLEBEIE APOMATHUIATOPEI
TepMuHi=l W ONpegeneHus

Food flavouwr additives and food flavourings.
Terms and definitions

Nara esegesma — 2007 —01—04

1 OBnacTe NPUMEHEHHUA

HacToAWMA CTAHOaPT YCTAHABNWMBAET TEPMUHE! W ONPEENaHHA NOHATHA B oBNacTy BLyCoapomMaTHYec-
kM B0G3B0K M NAWLEBEX pOMATHIATOPOR, NDEGHAIHAYSHHEX ONA NHLLEB0R NPOMELNEHHOCTIA.

TepiuHsl, YCTAHOBNEHHEIE HACTOALLMM CTAHZARTOM, DEKOMEHOYIOTCA ANA NPUMEHEHNA DO BLEX AMOAX
OOKYMEHTALME M MATERATYDE! N0 NMLEB0R NDOAYKUMM, BXOOAWMY B cihepy padoT no cTaHOADTHIALM M WK
WCTIONEAYIOWWY peayNeTaTel aTHx paborT.

2 TepMuHbl W onpeneneHuA

2.1 BrycoapomaTHyeckan gobaexa: KomnnekcHas nawesan gofapka, npegHazsa-  flavour additive
YEHHAA ONA NPUIZHKE MWLLEBEM NPOOYKTAM a0OMaTa MMNKM BEYCa, B COCTAR KOTODOH
MOTYT BXOOWTE NHWEEEE ApOMaATHIATOPRE.

2.2 WarypanesHasa BKycoapoMariyeckan nobanka: Brycoapomartwdeckan gobasxa, natural flavour
B COCTAB KOTOPOR BXOOAT OOHO WK HECKONBKD HAMMEBHOBAHWA CNeyui Wianu npadoc-  additive
T, WHNK NPOOYETCR Mx nepapaboTid, WIMNM HaTYRaNEHLX ApOMaTHIATOpoE,

2.3 nuwesod apomaTraatop: BrycoapoMaTHYecRoR BELECTEO WIMNK BrycoapomaTt-  food flavouring
YECKWA NPENapaT, WMN| TEXHONOTMUSCKHA AapoOMaTHIATOPR, WHNK KONTHNsHBIA apoMa-

THIATOP KWNH WX CHMECH, 0GPAIYVIOWWE BRYCOADOMATHHECKYH HACTh, NPEOHAIHAYEHHbIE

ANA NPULAHWA MM EBEIM TPOSYETAM ApOMaETA H/WNY BEYCE, 33 MCKMIOYEHHER CNAaRons,

KMCNOrS W ConeHoro, ¢ gobasnesyen wnd Gea nofapneHina HOCHTENeR-HANONHAUTENeR

MM PACTEOPHMTENEA-HANONHNTENEH, NMWEeELX GOGEE0K W NULWEBOID CHpBA.

24 WatypankMbii aposmaTtiaatop: Muuwesod apoMaTMaaTop, skycoapoMarieeckan  natural flavouring
YACTE KOTOPOMD COAERMMT OOWH WNM HECKONEKD BKYCOAPOMATHYECKHMX NpEenapaTol
WIANK OOHO MW HBCKONEKD HATYPANEHBIX BEYCOAPOMATHYECKNY BELIECTE.

2.5 MOeHTUYHLIA HATYpanLHOMY apomaTHaaTop: MNuwesocl apomarvaarop, ekyco-  nalure-identical
APOMATHYECKAA YACTh KOTOPOTO COOBDMNAT OOHO WK HECKOMNBLED BRyCoapomatideckdx  flavouring
BELECTE, WOBHTHYHBIX HATYPRNLHLIM, MOMET COQEPHaTE By COADOMATHYECHAE Npena-

paThl ¥ HATYPANBHEE BRYCOAPOMATHYECKWE BELECTEA.

2.6 WCKYCCTEOHHLIA apoMaTHiaTop: MNMAWescd apoMaTHaaTop, Bkycoapomatyidec-  artificial flavouring
KaR YACTE KOTOPOTD COOBEMMT OOHC MM HECKONEED MCKYCCTREHHLIX BRYCOaPOMATHYEC-

KME BELUECTR, MOMET COOADMATE BKYCOAPOMATHYECKWE NPENAPaTEl, HATYRaNLHEIE W

HABHTHYHEIE HATYPANEHBM BEYCOAPOMATHYECKRE BRLIECTES.

LETEETEY SpUUHanEHOe
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2.7 TeXHONOrMYecKHA apomaTviatop: MOoSHTHYHBIR HATYDANBHOMY APOMATHIATOD,
npegcTaenAowyi cobol cMECE BERLWECTR, NOMAYYeHHYK B pPEIYNLTATE BIZWMO-
ABACTEWA AMWHOCDEOMHEHWA 1 DEOYLUMDYILMY CAXAROE NPH HAMPEBaHAMN.

2.8 KONTHNEHEIA apoMaTHIaTOR: FIDEHTHYHLIA HATYPANEHOMY 3poMaTHIATOR, Nped-
CTABRNAWLMA CoB0R CMEBCE BELWECTE, BROENEHHELE M3 ObIMOB, TDMMEHABMEBIX B TRAAM-
LIMOHHOM KONHEHAN.

2.9 BEYCOApOMATHYBCKMHA npenapar: CMEeCck BKYCOADOMATHYBCKMY BEWECTE W
BEWECTE, BhlJENSHHLIX K3 ChiPbA PACTHTENEHOMD WK HHESTHOID NPOMCXOWIEHNA, B
TOM YMCHe NepepaboTaHHons TRAOHLMOHKEIMK cNOcoBamMi NPUIOTOBRNEHWA NALLS BRI
NEOOYETOR C MOMOWSKD GEHIMHECKME WK BHOTEXHONOTMYECKMY METOO08.

210 mxycoapOMaTHYBCHOR BRLOCTRO: MHOKMBUOYANLHOE BRLECTED C XA PaKT BDHEIM
3ANAX0M WIANK BRYCOM, 38 MCKMIOYEHHEM CNANKOMD, KMCNOrD M CONeMoro.

211 HaTypankHo8 BEYCOAPOMATHYECKOS BRWECTRO! BryCcoapoMaTWHeckos
BELWECTED, BRABNEHHDE HI ChlpeR PACTUTENRHOTO WKW MABOTHOMD NPOMCKOMASHMA, O
TOM YHCne nepepaboTadHore TDAOHUMOHHEIMK CNOCOGaMK APUTOTOBNEHHA MALLSBRX
NpOOYKTOR C MOMOWSEK EHIMHECKAX KNH BUOTEXHONOTMHECKWY METoO0B.

2,12 MACHTAYHOS HATYPANLHOMY BEYCOAPOMATHUGCHOD BAWECTAD: [TONYYRHHOE
MNOMOLLER XUMUYBCHME METOOOE BRYCOADOMATHYECKDE BRUECTED W HOSHTHDHLMDG-
BAHHOE B CHIPEE DACTHTENEHOD MMM MHBOTHOMD NDOMCXONIEHNA.

213 MCHYCCTROHHO® BEYCOAPOMATHYOCHDR BOLIGCTRO! [MOMNYYEHHOE METOoaMMA
XUMWYECKOND CHHTE3a BXYCOAPOMATHYECKDE BEWSCTED W HE WOCHTHDMUMpOBaHHOE B
CLIPEE PACTHTENEHOMD UK MUBOTHOMD NPOMCKOMOSHWUA.
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AndaBHTHLIA YKAIaATENL TEDMHHOB HA PYCCKOM AJLIKS

APOMATHIATOD MOBHTHYHLIA HATYpANLHOMY 25
APOMATHIATOP HCKYCCTEEHHLIA 26
ApOMATHIATOD KONTHALHBIA 28
aApoOMaTHIATOD HATYPANLHLIA 24
ApOMATHIATOP NALLEBON 2.3
ApoOMaTHIATOP TEXHONOrMYECKHMA 27
BEECTED BKYCOADOMATHYECKOS 210
B SCTED BHYCOAPOMATHYECHDS WOBHTHYHOR HATYPANLHOMY 2142
BAWBCTED BEKYCOADOMATHYACKOS HCKYCCTRAHHOR 213
BaWECTED BKYCOAPOMATHYECKOS HATYPANLHOS 211
A0DaBEKa BKYCOApOMATHYBCKAA 21
AcbaBka BKYCOAPOMATHYECKAA HATYpansHan 22
Npenapar BKycoapoMaTHYecKHi 249

AnagHTHLIA YKAZaTeNk JIKEMEANEHTOR TEPMHUHOE HA AHMMHACKOM A3LIKE

artifical flavouring 26
artifical flavouring substance 213
flavour additive 21
flavouring preparation 29
flavouring substance 210
food flavouring 2.3
natural flavour additive 22
natural flavouring Z24
natural flavouring substance 21
nature-identical flavouring 25
nature-identical flavouring substance 212
process flavouring 27
smoke flavouring 28
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MpunoxeHe A
joBAzaTensHO®)

TepMHUHEl W ONpegeneHMA NOHATHEA,
HeoGXoaMMEe GNA NOHWMAHKA TEKCTa CTAHGapTa

KOMNNEHCHAR NALeEan goBaeka’ CMecs NHWEE0R Gofaakn WK MUY EeEmY QoBasos & NHiL B B0 complex food
ChIPLEM, MWL BELIME 8POMATHIZTOPEMM, NELYSEL MH NPOAYETEMH MANK WX COMADHEHTAMM, BEIpa- additive
BoTaHHan KaKk TOBEPHAEA MPOSYELHA.

[FOCT P §2400—2005, ctates 2.2]

YK 663.051:006.354 CKC 01.040.67 HOO OKCTY 5209
6722020

Hneodessle cnoea: gobaeka BRyYCOaPOMATHHECKARA, NMWEB0R apOMaTHIATOR, BEYCOaRCMaTHHECKDE BELYECTEO,
BKYCOAPOMaTHHECKWH Npenapar

Pegaktop 1.8, Kopampukodgs
Texnuyackni pegaktop 8.4, Mpycaseea
Koppedrap B M. Bapasmoas
Kos nuioTepran pepotee LA Kpyzoaod

Mognucano a navarte 200062007,  dopaat 60 =« B4 J{ Bymara ohoatran. Tapratypa Apusan. MNedate odcetHas.
Yom mey_n. 0083, Yy aaanon 040 Tapas 143 oka. Aaw 502

Sy «CTAHOAPTHHDOPM e, 123995 Mockaa, [panatnwmi nep., 4
www. gasling.ru infoi@ gostinfo.ru
Habpano oo DM aCTAHQAPTIAHGOP My na M3EM.
Ornevarane a punmnane @Y aCTAHOAPTUHOOPM s — tan. sMockosokai nedatiaes, 105082 Mockea, Nanad nep., 8.

E u 5 '|' FOCT P 52464-2005, [lo6aBkn BkycoapoMaTU4eckue 1 NuLLEBLIE apomMaT3aTopbl. TEPMUHbI U OnpeaeneHns
[HEEWE Food flavour additives and food flavourings. Terms and definitions


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-52464-2005
http://gostexpert.ru/gost/gost-52464-2005

