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MNpepucnoeue

Ligmi i nprHUpMne cTadgapTHianry e Poccrickod Peqepauyqi yeTaHoaneHs Pegspantssis 3JaKoHon oT
27 perabpa 2002 r. Me 184-03 « 0 TexHMYackon peryNHpOBaHKMAE , 8 NEEEHNEA NPUMEHEHHE HAUNOHANLHEIK CTaMH-
papTos Poccuicxoi Pegepaunn —MOCT P 1.0 —2004 « CrangapTtHaauwa B Poccriickol @egepaumri. DCHOBHEE
MOFICHE A

CeepeHun o cTadgapTe

1 PASPAROTAH MocygapcTeaHHLM yYpesaeHHen BrepocCHichM HaydHO-HCCNed0BaTeNbCKHM MHCTIH-
TYTOM MALUEELIX APOMAETHIATODOR, KACACT ¥ KpackTenad POCCHACKON akagemMud CeNbCKOXOIRRCTBEHHLLY HAYK
(Y BHAMMAKK)

2 BHECEH TexHwdecks KoM TETOM No cTasgaprraagnE TH 154 alTMueapie KuCnoTsl, 3CoaHULMH apoMaTi-
YECKWE MHLLEERIE W ADOMATHIATODSE, KPACHTENM MALLBEEIE CHHTETHYECHHE »

AYTRBEPHOEH M BRENEH B NERCTBWE Mpukasom GenepansHons areHTETRA N0 TEXHUYECKOMY Perynid-
DOBAHKIO W METRONOMK OT 27 nekabpa 2006 r. Me 442-ct

4 BEBE[EH BMNEFPBLIE

HMrghopaatiLd off LUAMEREHLIAX K HECIOALEMY cCmandapmy myGnuxyemes @ axe200n0 U30asaem0n Ukdgaop-
MALUOHHOM YRadamene «HauuoxanbHee cmandapmes, & MEeKcm UIMEHeHUD U NoNpaeoK — 8 BMEMECAYHD
LadaaaeME LHGDODMALILIOMHELX YKa3ameanay « HalyuoHank e cmandapmbis. B ciyyae nepectiompa (2andasiar)
LU OMMEHs] HSCMIOAW S0 CMaMdanima CoomesmomayaUles yaedomnerue By dam onyENuKoeaHo 8 Bxeecay-
HO UadgeaemonM LHODOMEULOHHOM yrasamena s HauuonansHbe cmandapmels. Coomegmomayiotas UHGhop-
MayLA, VEedOMIEHLE U MEKCITE! DAIMELLEIIMCH MaKwe 8 UHDopayuonkol cucmens oBLYE20 NoNEIoaanUs —
Ha ohuyuansHOM calme PedepansHoOs0 S2eHTICITMNEE N0 MEXHUYECKOMY D2V NUDOEIHLID LU MEMTDOTOSLIL & CEmL
Humepsam

Z CranganTmHgopm, 2007

HacToAMi CTAMAART He MOMET Bilh MOMHOCTEID ANW YECTHYHD BOCNPOMIABENEH, TMDAMMDOBAH M Dacnpo-
CTREMEH B KAYECTBE GPUUMANEHOMD MagauwA Ges paspewedud DegepansHOro aredTeTEa No TEXHUHeCkomy
DErYNAPORIHMED W METRONOMAW
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HAUWMOHANBHBIA CTAHOAPT POCCHMWCKOW OEJEPALMW

NPOAYKTI MALWEBKIE

MeTogkl nOeHTHHMKILMA 1 ONPEARNEHMA MACCOBOW O0MNK
CHHTEBTHYECHHWX KPACHTENEA B Kapamen

Food products. Methods for idantihication and detarmination of artificial colouwrs in caramed

Data seenedmAa — 2008—01—01

1 OBnacTs npUMeHEHWA

HacToAwKA cTaHgapT pacnpocTpaHASTCA HE KADAMENE W YCTAHARNMEIET

= ¥potMaTorpadi|-ecki METOO KEYECTREHHOMD ONpegenaHHA (MaeHTUEDMKELMM | CHHTETHUYECIHY KDACHTEN A
B TOMEDOM CNoe copbenTa,

- QEHCHTOMETPMHECKKE METOD ONPEGENEeHNA MacCO80i 0NK CUHTETHHECKWE KPACHTEMEH B TOHKOM choe
copbenTa (AWanasok HIMEDSEMBIX MACCOBLIX J0MNed CUHTETHYEeC KMy KpacKTenad ot 00012 % oo 0,0250 %)

- CNeKTPo MO TOMETPUYECKMA METOD ONPEOEnS A MaCCOBON A0MNK CHHTETHSRCKMY KPacHTenan (aWanasoq
HIMEDAEMEIX MACCOBRE QONEA CHHTETHYECKMX KpacHTenan o1 00004 % go 0.0015 %).

TpeboaaHua K NOKAIaTENHD MACCOBOA OONH CHHTETHYSCHKIY KPACHTENEH B KEADAMENK, ONDeJENAEsMoMY Mo
HACTOALWEsY CTAKROARTY, YCTaMoaneHs no [1].

2 HopmaTHBEHbLIE CChINKK

B HacTosweM CTAHOapTe MCNoNEI0Ea b HODMATHEHEIE CCbIMKK HA CREOYI0LME CTEHAARTh

MICT P 51268-—50 HosmHuUue, O61WKe TEXHUYECEUE YCNOaHA

MICT 61—75 KMcnota yecycHanA, TexHHeckse YonoBHa

MOCT 42775 NMUHEAKA MAMERKTENEHEIE METANNMHMYECKHE, TEXHNYSCKHME YCNoana

MCT 1770—74 Nocyoa mepHas nabogaropHas cTeknaHHan. LunuHaps, sMedsypiu, konted, npodupkm. O6-
UIME TEXHMYECKME YCAOBWA

MCT 376071 Anmmax Bo0HbA. TEHNHECHME YCNOBKA

MOCT 3956—76 Cunuearant TEXHHYECKHA, TexXHM4YECKNE Yoo BHA

MOCT 451787 Peakties. MeToOb NEWIOTORMEHWR BCROMOMATENEHLIX PEAKTHEDE M LACTBODOR, NpMMEaHA-
eskix NpH aKanUMas

MCT SE30-—T9 CnupT vanaminossi. TexHWYECcKME YoNoana

MICT 5804—82 Wanemen roHauTepckse . Mpanuna npEesi, MeTo0s oTOopa 1 NoaroToskk npob

MOCT 801677 CnepT acDyTHNOBEIE. TEXHWSECKHE YoIOBHA

[OCT 6708—72 Boga AMCTHANHPOEaHHAA. TEXHMHECHAE Yoo

MICT 987588 QraTinasiE TexHMYecxHiA . TexHWUackse yonoska

MOCT 13647 —T8 Muprous. TEXHWYECKAE YoNOBMA

MOCT 14919—83 3nesTponnMTe, INEKTRONIATEN 1K HapoiHBe INesTPOWKSHL! DaITOBbIE, CHELLLSE TEXHHNYEC-
KAE YCNOBKA

MOCT 18300—87 CnupT 3THNOBLE DEXTAdHEDBIHHEIA TEXHHYECKHAA. TEXHHYBCKAR YENOaWA

MOCT 20015—88 Xnopodhopsd. TexHHYecxHe yonosua

MCT 21241—83 NMuHueTs MeguyuHcsie. ODWMe TaxHrecke TPeOoBaHHA 11 METOOLI HCMbITAHWH

Hapauwe oHuMansHoe
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MCT 24104—2001 Becsl nabopatopusie. OBlme TexHrHeckne Tpeboaanma

MCT 25336—82 MNocyna v obopyooBaHHe NabopaTopHee CTEENAHHEIE. THNkl, OCHORHEE NapaMeTDel ¥
pa3MEDG

MCT 29165—091 (MO0 645—T7) MNocyna NnabopaTopHan CTeKNAHHaN. [THneTrs C OgHOR OTMETEOR

[MOCT 29227—01 (MCO 835-1—81) Mocyoa nabopartopHas cTeknadHan. TaneTed rpagydpoBaHHBLIE.
Hacte 1. Obwme TpeboRaHMA

Mpume4aHd s —Tlpy NONE30BAHWK HACTORLWAM CTEHOAPTOM UANEcaobpaaHo npoEepuTE OSBCTEME COBIMOY-
HBIX CTAHOAPTOB B MHPOPMELMOHHAR CHETEME DOWars NoNE3I0EaHWA — HE OMUMAaNsHOM CaiTe PaOspanLHOr araHT-
CTEE MO TEXHNHSCKDMY DEFYAHDOBAHWID M MATPONArHd B caty MHTEpHET WM No SEeraoH0 M3gasasMony wHEopmann-
OHHOMY yEa3aTeni: cHaumoHansHeS CTaHOapTe, HOTOPEA onyOrsEoEaH N0 COCTORHWK HA 1 AHBEPR TEXYLLETD maa,
M M0 COOTEETCTEYHILLAM EHEMECAHHD MINAB3EMEIN HEDOPMBLMOHHLIM YE3ZaTanAM, onyBnukoBaHHLIM B TERYLLEM roay.
ECnu cobiNDYHBIR CTEHGAPT 3aMEHEH [MIMEBHEH), TO NPH NONSI0BAHAN HACTORLWMM CTAHOSPTOM CNEOYET pyYROBOSCTEO-
EATLCA ISMEHEHHEIM (MIMEHEHHEIM | CTAHAAPTOM. ECrm COBINDYHBIA CTEHAART OTMEHEH D83 3ameHsl, TO NoNoEeHHs, B
HOTOPOM OAHAE COLINKS HE HEM, NPHMEHRETCA B 4acTH, HE 3ATRATHBHOWER 3TY COhINKY.

3 Ot6op npob
Ot8op npof kapameni — no FOCT 5904

4 XpomaTorpadu4eckKkMil METOM KAYECTEEHHOTO onpegeneHMa (MOSHTHhDUKALWK)
CUHTETHYECKMX KpacuTenen B TOHKOM cnoe copbenTta

MeTon pacnpocTPaAHAETCA HA KADAMETS W NPEAHAIHAYEH ONA WOSHTADWKALME CHHTETHHECKMY KIacHTENEN,
NEREYEHSE KOTODGLIX MPWBE0EH B MDHNCHEHNA A,

4.1 CywHocTe meTona

METo OCHOBRH HA COPBLMK CHHTETMHECHAY KDACHTENER M3 DACTEOPA AHANMIMPYEMOR KapaMEr TRE DOk
copBeHTamM9d, GecopbuMi SMMHEAKOM, YAANEHWK NOCNEAHETD BENADWBIHWEM H NOCTHe VISR KOSHTHDHKALMHE
CHHTETHHECKWX KPACHTENEH XpoMaTorpadpoaa e B ToHKo cnoe copbenTa (TCX). Moenmedbmkasso npoaogat
METOO0M CPABHEHUA SHEHEHIA [ (OTHOWEHKE DACCTOAHMA MUTDALWA NATHA AHANMIMPYEMOTD CHHTETHHECKOTD
FPECHTENA 40 NWHWK CTAPTA K PACCTORHHIO MATPELMA MEEHHLR 3M0SHTE 00 NUHAA CTAPTA) KO0 CUHTETIYE -
KOrD KPACHTENA MHOTOKOMNOHEHTHOE SHANMHIMDYEMOMA CMECH GO AHAYEHUAMM Ry KOHTDOMBHSIX CHHTETHYECKME
spacuTanad (KO).

B gavecrtea KO MCNONBIYOT BOOMLIE DACTROPE CTAHOADTHE CUMTETHYSCKHN KDACHTENEH 13 YAcna onmga-
EbiL.

4.2 ¥YenoBMA npoBefeHMa aHanKWia

Mpw1 NOOroToBKE U NPCRSOEHNA MIMEDEHKE O0MTHHE BhiTe COBMGORHE CREOYIOLWWE YCNORMA:

TEMNEPATYDE OKPYHEIOWEND BOAOYHA . .oiecceicmcionan e OT 10°0 00 35 °C
OTHOCWTENBHER BNAMHOCTE BOROWKR ..o eoieeeieeeee et ot 40 % a0 95 %
HANPAMEHWE B ANEKTROCETH oo eeeeeee e oo eeneeeeeen 2200 1000 B
YACTOTA TOKA B ANBKTPOCETH . . . . o749 no 51 Mu.

MNoMelax#e, [oe NooBoIAT paﬁnm C paaumnauu ,quanﬂ ﬁhll’h nﬁ&cne—mun NPATOSHO-BEITREHON BEHTH-
MAUMEA.

Boe onepauud ¢ peakTUEaAMK CNENYET NPOBOOWTE B BTAHHOM Wkady.

4.3 CpagcTaa HAMapeHWH, BCNOMOTaTaNLHOS 0G0pYO0BAHKE, PEAKTHEL] M MATEDHAMLI

[inA npoBegeHMA aHanM3a MCNoML3IYIoT CNEaYIoLLWE CPeACTEA HAMEDEHWH, BCnomoraTensHoe obopyaoea-
HUE, PEAKTWEL M MaTEDWaNIL

4_3.1 Becnl nabopatopHed no FOCT 24104 ¢ npananami Aonycxaemo aboonaTHoR NOrpewHocTH GOHO-
FPATHOMD BaEewMaanua £ 0,1 uria £ 100 wmr

4.3.2 MNatpox Ana TEepg0dadHod IKCTREKUMK CCoPDaHTOM AMMUHHA CRCKADM.

4.3. 3 MnacTiHa On8 TOHKOCNOHHOR XPpOMaTOrpadivi C CUNHEaranem Ha NoNUMEPHOR NOONOEKE paaMepo
1010 cm.

4.3 4 Kamepa xpomatorpadgudeckan paismepom 12-12:5 oM wnw 20-20-10 cm.

4.3 5 [INpuLL, sMeaMeMHCEAN HHBESLIMOHHEIR BMECTHMOCTRD T0—20 caa’.

4.3.6 Muspownpuy Tuna MLIL-1 wni Fasoxpom-101 epectimocTen 1,0 mm? (1 MED) © UeHDi QenesMA He
Gonee 0,02 mm® (0,02 sin).

2
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4 3.7 Munetios no TOCT 28169 ¢ onmsoi METKo@ BMeacTHMocTRo 1, 5, 25, 50 o 1-ro Knacca ToHHoCTY.

4.3.8 Munetsn npagyvposamssie no MOCT 29227 aMecTMocTein 1, 5. 10 cat® 1-ro KNacca ToHHOCTI.

4.3.9 CranaHe TepaocToime no FOCT 25336 eMacTMMoCTR0 50, 200 o’

4.3.10 KonBel MepHeie ¢ npEwnMgoealHoi npoGkoi emecTiMocTen 10, 50, 100, 500 cm® 1-ro knacca
TodHocT No FOCT 1770,

4311 KonGil ioHWYECckHE TERMOCTORKYE BMECTMMOCTED 50, 250 cm® no FTOCT 25335,

4. 312 NpobkK CTEKNAHHEE © KOHYCoM 28532 no MOCT 1770.

4. 313 Crakamaur CB —14/8 no MOCT 25336,

4.3.14 Yalwma esinapHan KpyrnogoMHan amectiMocTeio 100 cm? no MOCT 25336.

4.3.15 Mano4Yka CTERNAHHAA © ONNaR2HHEM KOHLOM.

4.3.16 TepssocTaTr MNK BogAHan GaKa.

4.3 17 CywmnsHeld weady guanazoHos TemnepaTyp B pabodei kamepe ot 40 °C oo 200 °C v ocHoBHOR
NOFPEWHOCTEK CTADMNKASLMK TEMNepaTyDsl £ 1 °C.

4.3.18 Skcukatop no MOCT 25336,

4.3.19 FnesrponnuTia Bumosans mo MOCT 14919,

4.3.20 NTuuedra mertannusecsad no MOCT 427,

4.3.21 Homruus no MOCT P 51268,

4.3.22 MuHuet meguusscked no FNOCT 21241,

4.3.23 KpacuTend CHHTETHUYECKWE CTAHOANTHER B COOTEETCTEHA C NPHNOMKEHIRE A

4324 Mupuaue no MOCT 13647, 404

4 325 Hucnota ykcycHan no FOCT 61, x4, NenaAsan, pacTeon MaccoBoi poHuyesTRpaumMe 10 rigm?, roTo-
aaT no TOCT 4517.

4.3.26 CnuMpT aTUNoakR A DeXTHEHEoaaHHEIA TEXHHHECKMA Beicwenn copTa no M CT 18300,

4.3.27 CnupT vacamunoseid no MOCT 5830, 4.g.a.

4,328 CnnpT maodyTunoeed no FOCT 8016, v a.a.

4 329 Ammmray sogHei no MOCT 3760, 4.0.4., pacTeop MACCOBOR KOHUEHTRawMKM 250 rigs®.

4330 AMOMWHHA OKCKO AKTHEMPORAHHBIA kMcneid pH=4 5, agpradden 0,05—0,15 MM, yoensHom
NOBEQXHOCTED 155 M2 ANA KONOHOYHOR XpoMaTOrpachHK.

4.3.31 Cunuxarans mapd KCMI asicwsero mnwn 1-ro copra no MOCT 3956,

4,3.32 OuaTenamuH TexssHeckn no MOCT 9875,

4.3.33 Xnopogopm no MOCT 20015.

4.3.34 Boga guctinnupoeansan no MOCT 6709,

DonyceasTca NpHMEHeHRE OFYTAX COS80CTE HIMEDEHKE W BCNOMOTaTENEHOND OGORYOOBEIHMA, HE YCTYNI-
LM BsILLEYHE3AHHLIM N0 METRONOTHYECKHM W TEXHHYSCKHM XADaNTEpHCTURAM KW 0SSCIeYHBRIDWWE HeoDxo0W-
MYIO TOHHOCTE MAMBDEHHA, 3 TAKKE DEIKTHESI NO KAYECTEY HE XyHE BbIUSYKAIAHHLIX .

4.4 MpuroToRneHHe peaKkTHBOR

4.4.1 NpuroToBneHWe pacTEopa ammuara (NH,) maccoBoR KoHueHTpauun 125 rigm®

B mepHyio konby (o npuwnishosaiicid npotioi)no MOCT 1770 emecTismocTe 10 cia? BHOCAT NWMRETHO no
MOCT 29169 5 cm® poguoro ammkaxa no NMOCT 3760 (4.3.29). JopogAar obkem pacTeopa aMMuara B konée oo
METKM OWCTUNNAPOBEAHHOHA BoAor no MOCT 6709, aakpeeanT kony npobod ¥ TWAaTENEHO NepeMellHBRInT.
PacTeop amMmMaka XpaddaT B NNoTHO 3akpemol Tape no MOCT 3760 npu temneparype 15 °C — 25 °C we Gonee
1 mec.

4.4.2 MNpuroToBneHde ANOEHTOB

4.4.2.1 MNpuroToRneHue an0eHta 1

B koHuHecxyio konGy no FOCT 25336 smecTrmocTein 50 o’ BHOCAT nunetkams no TOCT 28227, wHguen-
OyankHEMHY ANA KaxOoro peaktvaa, 3 ow® nupuouua no FTOCT 13647 (4.3.24), 3 o’ ManaMnoBoro civpTa no
MOCT 5830 (4.3.27). 3 on® waoGymunoaoro cnvpTa no FMOCT 6016 (4.3.28), 4 cw® aTHNOBOMD PEKTUDMEOBaHHOND
TEXHWUECKDMD cnMpTa no FOCT 18300 (4.3.26), 4 cw® soguono ammkara no MOCT 3760 (4.3.29). Konfy sakpsipa-
T CTeRnAHHOR npobecd no NOCT 1770 U TiWaTensHo NepemMaldBaT.

4.4.2 2 NpUroToRNEHKWE AM0edTa 2

B koHW4eCcKyio konGy BMECTUMOCTEN 50 car® BHOCAT NHNETEEMM, HHAWBIOYANLHBIMK OMA KEWO00M0 DEaKTA-
ga, 3 oM? nupeigiaea, 3 oo’ MaoamMunoBoro cnupTa, 3 cm? maoGyTunosoro coupra, 4 oM? aTNoaonD pekTkMKoaak-
HOTO TEXHUHECKorD cnupTa, 8 cv® sogHoro ammuaka. Konby jaKkpelBaT cTeknARHoR NpoBkol W TwaTtensHo
NEPEMELHBAIT.

4.4 2 3 MNparoToRNEHHE AN0eHTa 3

B koHuqackyia konfy BMecTUMOCTRIO S0 oM BHOCAT NANETRAMMW, WHOWBHAYANEHBMK QNA K000 DEAKTIA-
Ba, G o’ auaTunasmaEa no MOCT 9875, 5 o xnopodhopma no MOCT 20045, 6 cM? aTMNoa0M pekTUUEDBAHHOND
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TexHE-eckoro civpTa, 3 cw? pacteopa asmmuara (MH, ) MaccoBold koHueHTRaWMY 125 KoM, npUIoToane Hsors no
4.4 1. Konby 338psiBaT CTEKNAHHOA NpoSRod M TIWaTen:HD NepeseLLIMBAKT. 2N0esH Ty roToedaT 3a 149 0o Havana
AHANIA33.

He ponyckaeToA NOBTORHOE MCNONEICBAHWE JNH0EHTA.

4.5 MNMoaroToBKa K aHanHay

4.5.1 Npurorornexue pacteopa KO cTangapTHbIX CAHTETHYECEMX KPpacHTaned

4 51.1 B meofxoaqmos ywcno cTakados no MOCT 25336 aMecTMMOCTED S0 cM? Kasnki BapeiursamnT Ha
nabtopatopHbix pecax no MOCT 24104 ¢ npeaencs aonyCKaskol abComoTHOA NOMPELWHDCTA OOHOKDETHOMD BI8E-
wirsaHua + 01 Mr HABECKH CTAHAADTHBIE CHHTETHYECHEWK KEpacHTaned. PeaynesTaT sl BasedBAHWA 33NHCHIB0T
00 HETREDTOMD QECATHHHOND IHAKA.

Maccy HAaRECKW CTAHOADTHOND CHHTETMHECKOND KPacHTENA M, §, pACCYHTHMBAIOT C YYETOM MaCcCOBOH Qonu
GCHOBHOND KPACALETD BELYECTES B HABECKS NO hopsyne

0,25
m=——100, (1)

e 0,25 — Macca HEBECKH CHHTETHYECHOMD KPacHTenNa, NpW YonoaMy codemuaHa 8 Hes 100 % ocHoBHOr kpa-
CALLLEMN BELECTEA, I
100 — koadduureHT nepecyeaTa, %;
X — MACCoBAR O0NA CCHOBHOND KPACcALLErs BELECTEE B HABECKE CTAHAAPTHOND CHHTETHYECKOMD KoacK-
TEnA, B COOTEETCTEMN C NpHNoxeruen B, Y.
4.5.1.2 B kasgbiil cTakaH ¢ HABSCKOW CTaH0apTHONS CUHTETHUYSCKOND KPacWHTEns, NogQroToBMEHHONS
no 4.5.1.1, npuBaenaot 20 cv’ GHCTUNNMDORaHMOH BOE! M NEPEMELLMEAINT CTEXNAHHON Nanodykoi no 4.3.15 oo
NENHOND pacTeope A, JnA MHTEHCHHKELUWKY PACTESDEHHA O Y CKARTCA HATPEEAHWE DACTRODA B CTAKAHE HA
BOOAHOH Gake 00 TeMnepaTypel He Gonea 90 °C | 3aTes pacTeop oxnasgaoT 00 20 °C, nepeHocAT KONHYecTESkH=
HO B MepHYHe konfy (C nprwinudgosaHHoi npoBkoi) BMecTimocTe 100 oy’ noropat ofwem pacTeopa 8 konfe
00 METEH JHCTHNNMPOSaHHON BOOOH, 3aKPRESI0T KonBY NpoBKoN M TIWATENLHD NepeMELMBAKT.
4.5.1.3 Maccoayio KOHUEHTRALMID OCHOBHOM KPACALLEND BELLECTEA NOMyYeHHoro pacteopa KO ctangapT-
HOMS CUMTETAYECKOrD EpacHTensa Cyo, MOMS, onpenensior no dropsayne

025
Cio Veoip Cio =25, i2)
rae 0,25 — Macca HABRCKH CHHTETHYECKOMD KPACHTENA NpW yCoNoBrK cogepwanna B Hem 100 % ocHosMoro
KpaCALWEers BelecTea, I
Vi — oBbem pacteopa KO cTasgapTHOND CUHTETHYECKOND KpackTens, oM™, [V, = 100 cwm?);
1077 — koachdupenT nepecyeTa e’ B am’.

Pacreop KO cTaqaapTHOND CHHTETMYECKOrD KPACH TENA XPAHAT B CHIAHKE 13 TEMHOND CTEKNE C IaEMHYMBa-
LLERCA NPOoBEDA NDK KOMHATHON TEMNERaTYDE.

Cpok xpaHesya pacTeopos KO cTaHaapTHEX CHHTETHUSCKIX KpacHTenad & mec.

4.5.2 MapneyeHWe CHHTATHYSCKWX KPACHTENEW K3 AHANHIWPYEMON KApaMeny MeToqoM TRepao-
PAIHON IKCTPAKL MM

4.5.2.1 MNpuroToRNeHKe aqanuavpyesionds pAcTecoa Kapaserny

B cTakaHe BMECTHMOCTEG 50 ch’ BIBEILIMBAKT H3 NAB0PaTODHEX BECAX C NPeIenct DonyckaeMal abono-
MOTHONA NOMPELWUHOCTH O0HOKDATHOND BABSWNBaEHA £ 100 Mr se Meses 51 aHand3nupyeMoi KEapasend ¢ 3anvckso
pEAYNBETATA BABSLUWBAHKUA 00 NEDECTD JECATHYROI IHAKA. 3aTeM B CTakaH NpuBaBnanT JUCTIANMADGEaHHYD
OOy M3 pACUETS HE MEHes 2 cv? Ha T T Kapameni M NepeMeLLIMBaDT CTRKNRHHOR NanoYkoi no 4315 oo nonsoro
pacTROpEHKA Kapamend. Ana nHTeHcsdualty pacTROPEHWA KEApaMend JonyckaeToq HarpeEaHWe PacTeopa B
CTAKAHE HA BOOAHOH Bawe 00 TemMnepatyp He Bones 90 *C. PacTeop aHankavpyemoi Kapament HeoBxoqumo
CXNAANTE 00 KOMHATHON TEMMERETY DL,

4.5.2.2 MNogroToBka naTpoHa ANA TEERGOMaIH0N JHCT DaKLWIA

MeouumHcikm Wwiguues no 4.3.5 HaBupawoT 10— 20 ca® QUCTHNNMPOBaHHOA BOOL, COBOMHRIOT LNEHLY C
NaTRoHoM ONA TEepa0aIHoR IKCTRarUMKE N0 4.3.2, 3anonHesHe M COpSe HTOM [CECUMOoM amomMiuHmna no 4.3 300,
MaTpok NPOMEERIOT CO CHOPCCTRID 10— 20 Kanenks AHCTUNNWEOBAHKOK 8001 B MEHYTY. OO Lem NponycLaemon
YEpE3 NAaTROH AXCTNNMPOBAHHOA Bofk! AomseH BeiTe He Mexes 30 cw’. Mocne 3Toro NATROH NPOMBIBAKT O0MH
paz 25 o’ pACTBEOPA NEdAHON YECYCHOR KMCNOTEl MACCORDE KoHUueHTpauuei 10 riowm® no 4 .3.25 3atem naTpou

OTCOBAMHAINT OT LLNPMLA,
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4.5.2.3 CopbuMA CHHTETHYECKWX KDICHTENEH 13 Kapareni
MeauUMHCm WwnprLem HatupanT 10—20 cv® aHanMaupyeMore pacTRODE KaPaMeni, NogroTosnas Horo

nod.5.2.1, 1 coBQMHAKIT WNEML, C NATROHoM . TponycLanT aHanHarpyeMsii pacTBOD KapaMeni Yaped NaTpoH no
GOHOKN KANNe co cHopocTeid 10—20 Kanans & muqyTy. [pK NoARNEHMK HE BeIX0OE W3 NaTpoHa oRpaLlaHHoro
AHANMINPYEMOrD PACTEOEE KARAMETH BM0 NPONYCKSIOT Y2pE3 BTOROA NaTpoH. Mpy HecBX0auMOcTH MCNONLIYIOT
1—5 naTposHosE, NOAroTORNBHMLE Mo 45,2 2 A0 DOCTEEHAA NONHOTE COPGLMA CHHTETHYBCKOMD KpacuTena. Moc-
N 3TOM NPOMEBAT KaXOkR NATPoH ¢ copBrpOBaHHEIM CHHTETHHECKMM KpacHTanen 25 oM pacTRopa NegaHoH
YHCYCHOR KUCNOTE Maccopoll kosleHTpauu 10 rioM® no oaHaed kanne co ckopocTeio 10—20 Kanents B MAHYTY.

4.5.2 4 NecopSuma CHHTETHYECKMY KDACHTaNeH M3 NATROHOE B00HBIM AMMAIKIM
MeaMLUMHCKR wNpKUes HabupanT 10—20 oM’ pogHoro amammaxa (4.3.28) M coegUHAKT WNEKML ¢ NaTpo-

HoM. MpoMyCRanT BOAHLIR aMMMaK YepeEa NATEOH NO GOHOA KAMNE o CRopocTa T0—20 kanens B MHyTy. MNpx
HECOXOIMMOCTI NDCMBIESHWE NATROHA BOOHKM AMBMWAKOM NOBTORRIOT 40 NONHOro cbecyBedHBaqHMA copbaenTa
{OKCHOa aNKMKUHEA ) B NaTpoHEe. JN0aT (pacTeop BOOHOM 3MMKaKa, NpoNYLLEHHBIR Yepea NaTpoH) coBWpanT B
BuLINapHYyH Yalwky no 4.3.14 1 BLNapyeanT GocyXa Ha sodAHoR Dane Temnepatypod ot 80 °C go 90 °C. Cpaay
NoCNE KCNAapEHHA PACTEODE aMMHAKa YaLUKY C CYRHM OCTATEOM [CHHTETWHECKHME KDACHTENEM ) OXNasIaoT. CrkH-
TETHYECKWN KPAcHTENE DACTACDAINT B Yalke, oofaanaa nuneTked no MOCT 28227 (4.3.8) ot 0.5 0o 1,0 cwm®
OHCTINNAROBAHHOH BOOGI

4.5.3 MNogroToexa xpoMatorpadMyeckon Kamepbsl
B xpomarorpaduyeckyio kaMepy no 4.3.4 sHOCAT aMmoeHT 1, npuroToenesssi no 4.4.2 1, 8 konwyecTes,

HEODXODWMOM ANA NOFPYHREHWA XPOMaTOPatHYaCkoN NNACTHHE Ha rySuHy He Bonee 0,5 CM 0T HHEHErD Kpar
NnacTHiel. Kakepy NNoTHO 3aEpBIBAKT K Bl ISDMMEII0T B TedeHWE 14,

4.5.4 MNogroToBka nnactud ana TCX aHanyaa
Ha xpomarorpadisdeckyi NNacTiHy No 4.3.3 Kapadaawiom HAHOCAT MMHKID CTADTA Ha PaccToRHMIA 1 CM oT

KDEA MACTAHE A THAHWIO TPEMWLE AMI0BHTS Ha DACCTOAMMA T CM OT NKHWA CTapTa. Ha NuHuG0 cTapTa kapasaioss
HAHOCAT TOMKM C MHTEPEAN0M HE MaHes T oM.

4.5.5 MNonyyenue kpomMaTtorpadrueckMy Kapt penapos KO cTaHaapTHEIX CHHTETHYSCHKHY KpacK-

TEenen

Ha nnactumy, nogroToanessHy no 4 5.4, muspownpauen no 4.3.6 HaHOCET Ha NWHMKD CTARTa B HECKONBKD

NEHMEMOE C NPOMENYTOHHEIM MOACYHBAHKEN Ha Boadyxe 0.3 mm” Kaxooro pacTeopa penepa KO cTasgapTHsx
CHHTETHHECHKY KDACHTENEA, nomyYexdsx no 4.5.1.3. MNMocne Hadecedis pacTeOpa NNACTHHY NOOACYLWHEANT
B TEueHWe 3—d4 MM W Z8TeM nuEueTon no FOCT 21249 norpysaioT B pacTeop anoasHTa 1 wa rnybudy we Gonea
0,3 cad OT HMWHEND KPaA NASCTHHBE MO0 Yok NpHsepHo 45°. Kanepy NRoTHO J8ipsiBaoT. JMoMpoBasHne 3axamH-
YHBIOT MM QOCTHNEHWA JMH0SHTOM 1 NHHMM MPanil s 2MmoenTa. Mo cKoH4a K JNOUPOBaHHA NNACcTUHY BRIHKMMAa-
KT W NOOCYLLMBSRIOT.

AHANCIAYHO NOMNYSAI0T XPoOMaTOradsWUacKHE KaPTe C HCNONbI0BAHHMEM IMOEHTOR 21 3,

JHaqeHA Ky PENEpOB CTAKOAPTHEIX CHHTETHHECKHX KDACHTeNER paccHnTeBanT No 4.6.4.

4.6 MNposegeHKe aHANKIA

4.8.1 MNpegeapuTansHan MOeHTAHUKALWME CHHTETUHECHOMND KPacHTENA SHANWINDYEMOR KaDamerni
MnacTduy, NOOrOTOBNEHHYIC MO 4.5 4, paspeaaioT Ha OBe Y43CTH Ha paccToR MM o1 3,0 0o 3.5 oM oT GoKoBO#H

CTOPOHE NAECTHHE], NEPNEHMOMEYIRPHS K NAHKA CTagTa.

Ha nogroToaneHHye XpoMaTONpaHYeCcky s MNACTHHY WHpKHoR oT 3,0 ao 3.5 oM suEpolwnpuuess no 4.3.6

HAKOCAT WA NEHKKD CTADTA B HECKONBKD NDWEMOB C NPOMESYTOUHBM NOACYLLWEaAHMEM Ha Boanyxe oT 0,3 oo
1,0’ pacteopa, nonydexHoro no4.5.2 4, MNocne HaveceMvA PECTECPE NNECTVHY NOOCYLUMESIOT B TEHEHWE
J—4 MHH W 3ATEM NHHEETOM NOTPYHEKT B PACTROD 2MOeHTa 1 Ha rmyGusy e Gones 0.5 cM OT HIDEHErD Kpan
MEACTHHEl NOG YINoM NPUMEeRH0 45°. Kamepy NNoTHO 33KD6IBa0T. JNKOADOEIHWE JAKaHYHBAKT NDH JOCTIHEHHAR
ANBOEHTOM T NAHKNW MRaHEM LB 2nioeHTa. Mo CHOHYEHEN ANI0MPOEAHMA NNACTHRY BeHAMEIOT W NOOCYLWLMBET.

MpW CTCYTCTEHM DAINENEHMA NATEH CHHTETHHECKWX KDACHTENSH HA XPOMATONDAMBME AHANKA NOBTORRIOT,

HCNONBAYA JMI0EHT 2 MMM 3N0eHT 3.

MpenEapUTansHYI0 WOEHTIMEILII0 AHANMIMDYBMOTD CUMTETHYECKOND KPACUTRNA NPOA0IAT HA OCHORE Bl-

AYANEHON OUEHKA LEETA NATEH M CRABHEHHEM IHASSHHA R} aHANAIMDYEMBIX CUHTETHYECKWK KDACHTENEA, DACCYN-
TaHHEE No Qopayne {5) o aHaYeHuAsil K CTaHdaDTHED CHHTETHYECKKE KDAcUTENen, NpHEedaHHsIX B TAGn-ue 1,
WM C MOMOLWB0 XDOMATOMRaHYECKIE KART, NONYYeHHEE NPH NPELESQMTENEHOM XPOMATOT Rt UpOEAHIKK pa-
cTROPOE KO CTaHOapTHEK CHHTETHYECKHN KDACH Tl

521 5

GOST
I

FOCT P 52671-2006, MNpoaykTbl nuwesble. MeToabl naeHTudnkaumm n onpeaeneHns MaccoBov 40NN CUHTETUYECKUX KpacuTenen B kapamenm
Food products. Methods for identification and determination of artificial colours in caramel


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-52671-2006
http://gostexpert.ru/gost/gost-52671-2006

roCcT P 52671—2006

Tabnuua 1— 3xaqeHur R, CTEHIEPTHLI CHHTETUHECKUX KpacHTENaA

ikt time i PO T A ok E—
nRenT MKIEHT naEHT 3
CHHTETHHECHWE EDACUTENN, paipewsaHHee B Poccuickod dagepaune gne
NPOVZE00CTEA NWLEELN NHOOYETOR

TaprpaauH E102 027 0.4% 0.3ar
HianTei AMHONMHOERA E104 0,74 0.51 047

0.83 0,48 0,65
HanTei aConHE“HER 3a%aTo E110 0,359 051 0.64
FAaapybuH E122 0.34 0,42 0,54
Manco 4R E124 0.24 0,42 0,48
Hpacueii 2G E128 045 0,51 0,48
KpacHeid oyapopaTansHsd A E128 0.50 0,67 0,66
CHMHUE NaTeHTOBAHHLIA WV E131 0.20 043 0,46
Cubna Bnactawmia FCF E133 0.43 0,46 0.59
JanaHsin S Et142 014 0.54 0.55
JaneHsid mpodHem FSF E143 0.43 0,37 0,39
“epHiin GnecTAwme PN E151 0.25 0,62 0.40

CHHTETHYECKNE EDACHTENY, 3anNpeleHHbie 8 PocoHnckan Sapapalwe gns
NpOMIBOACTES NHLWLEBEX NPOgYETOR

XpHzouH 5 E103 0,56 0,54 0,63
AMBDEHT E123 0.28 0,41 0.43
ApUTPAINH E127 0.70 0,63 0. 84

062 0,60 0,34

4.6.2 MpuroToenaHre pacTEopol KO cMecoBeIX CTAHAAPTHLIX CHHTETHYACKHY KEpachTanan
4.6.2.1 PacTeopel KO cMECERRY CTAHOADTHLX KpACHTaNEH oTORAT C YHETOM NEESRaADMTENsHOR MaeHTIdn-
KELWM CHHTETHYECKIY KpacuTaneld no4.6.1.

MpumadaHue — Ha cinusaransesy NNEcTHHEY CHHNE, GMONETORLIE M KPECHEIE EPECHTENH MOBHTHGHUKMpY-
BOTER HEMHOID M8 MENTHIX W ORAHHEBS.

4.6.2.2 MNprroToanaqwe pacTeopa A

B mepHyio konGy (c npuwnudosasHoi npobkoil) emectuMmocTeo 500 cs® NMNeTroN BHOCAT no 50 cm? pa-
cTRopos KO cTaMaapTHER CHHTETHHECKHX KDACcHTENEH, MPUCYTCTEME KOTODRX HAWBONEEe BEPOATHO B AHANKAMEYE-
MO K2paMand, Q0B0OAT 0S ke PAcTROPAa 8 KoNGe A0 METHA JUCTHNNMPOBAHHON BOOOH, JaEpLIBAIT KONGY npob-
KO W TLYSTEMEHD MEDENE LRI,

Maccoaylo KOHUEHTRALMID KEKOOTD KOMNOHEHTa NoNyYeHHONo pacTeopa &, C,, r/omM®, onpegensoT no
choiptayne

€, =22% wnu C, = 0,25, (3)

rage Cyp — MACCOBAR KOHLEHTPALMA OCHOBHOM KPACALLEND BelUEcTaa pacTeopa KD cTaHgapTHOMN CUHTETMYEeC-
KOO KpacHTend, riom?, npuroToanesHdoro no 4 .6:1.2;
V — ofbem pacTeopa KO CMECEBsX CTAHAARTHEX CHHTETHYECKMY KpackTenas [V = 500 ca’), cm™;
V, — ofbes pactecpa KO cTaHOapTHOM CHHTETHHECKOND KDACMTENA, BEATOND ANA NPUIOTOBNEHKA PacTao-
pa KO cMeceBoro CTAaHOAPTHOND kpacuTens |V, = 50 cwm®), oM™,
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4.6.2 3 MNpuroToanexwe pacteopa b

MuneTiod no 4.3.7 otBupanT 25 cM® pacTeopa A, MpUFOTOBAEHHOMD MO 4.6.2 2, 1 NepeHOCAT B MapHYD
KONEY C NPAWNMcosa oM NPoBKoE BMecTAMOCTED 50 o™ . JoeoaaT obbem DACTEODA B KONGE 00 METEH QWCTIAN-
NUPOBIHHOR BOO0HA, 33KDLBAKOT KONy NpoGHoH 1 TLYATENEHO NEDEARLLIMEIOT.

Maccoayio KOHLUEHTHAUMG KAMO0r0 KMANOHEHTa NonydaHHoro pacteopa B Gy, riom?, onpegenaoT no
thopasyne

c

ML (4)

rae C, — MACCORAR KOHUEHTRALMA CHHTETULECKDD KRACHTENA B pacTeope A no 4.6.2.2, riam®;

2 — KoadedUMENT DAIBEOEHNA.

4.6.2.4 lNpuroTopnedwe pacteopa B

Munetoi oThvpaoT 25 cw’ pacTeopa B, NPUrOTORNEHHCTD N0 4.6.2.3, ¥ NEPEHOCAT B MEPHYID KonBy C
NPULLINEEI0EaHHOH NpaSkoi BMecTMocT0 50 ca . Josoaat o6beM pacTeopa B konBe A0 sETHH OUCTHNNWROBAH-
HOH BOgoR, KONDY 3aKD6LIEaKT NE00EOA ¥ TIWATENEHD NePEMESLLIABEIOT.

Maccosyio KOHUEHTRALMIC KEWA0M0 KOMIOHEHTa NonyYeMkoro pacteopa B C,,, rlam?,; cnpegenawT no

choparyne

C

G
Ciz="3" ()

rae C,, — MACCOBAA KOHUEHTPALMA CHHTETHMYECKOND KpackTena B pacteope B no 4.6.2.3, rigm®;

2 e oadpUMENT DAIBEIEHMA.

Monydesseie pacTacgsl b 1 B MCNONB3WOT B KAYECTRE pEN2DOE (CRMOETRNEA).

4.6.3 MoeHTHDHMEALUMA CHHTETHYECKOND KpacHTens

Ha xpomarorpadpreeciyio NNAcTHHY, NogroToenesHy o No 4.5.4 wkpuHol oT 6,5 00 7.0 oM, mukpoenpu-
LUEM HAHOCAT Ha NAHKI0 CTARTA B HECKOMNEBLD NPMEMOR C NDOMEHYTOYHEI NOOCYLLMESHNEM HA Boagyxe oT 0.3 oo
1,0 mi® pacTeopoR penepos (pacTeope: B 1 B) v aHansaMpyemore pacTeopa cHHTETUHECHIND KpacTena no 4.5.2 4.
Boe pacTBOps! HAKOCAT HA NNACTHHY B OOWHAK0RB0NR NRONopUWE. MNocne HaHece HWA PACTRO OB NNACTHHY NoACY-
WHMBAHT B TEYEHKE 3—4 MUH W 33TEM NYHLETOM NOMELL AT B XpOMaTorpadMHeckyiD KAmMepy, SanoHe HHYIO
INHOEHTOM, IMHOSHT BLIGHPaKT B COOTEETCTEAW ¢ 4.6.1 1 Tabnuued 1. Kamepy NNOTHO 38KD6IE210T. IM0UpoEaHKe
JAKAHHMBEIOT N O0CTHME HIAW AMH0EHTOM MAHWK IEaHALL 3NoaHTa — 7.0 ch OT NHWA cTapTa. Mo okoHYaHHE
ANKMDOEAHHA XPOMATONDAMYECKYHD NNACTHHY BiHAMESIOT W NOACYILWBRIOT.

4.6.4 ObpaboTea peaynLTaToR

Nunedrkoi no MOCT 427 (oM. 4.3.20) WaMepaioT PACCTORHME OT LeHTDA KaMA0M0 MATHA AHANUIADYEMOro
CHHTETWYECKOND KDAcHTENS 1A NHHWH MEaHWMUE 3MDEHTA B0 MEH3KE CTapTa.

BuMCNAIOT aHAURHAE K SHA NWIMDY M0N0 CUHTETHUECKOND KPACHTENA NO opayne

!
i (8)

— PACCTORHKE 00 MMHWK CTARTA OT WEHTPE NATHA aHANMIMDYEMOND CHHTETHHECKOND KDacHTENA, CM;
— PACCTOAHWE 00 NAHMK CTAPTA OT MAHAA MPaHMLE 3MOEHTE, CM.

CpasHWBan UBET NATEH K AHAYEHWA R, KamA0ro CUHTETHYECKOMD KPACHTENA AHaNKaMpYeMond pacTBopa oo
IHaseHHAMK R, penepoa (CEXaeTanel), oeHTHRHUMDYIOT CHHTETHYECKAS KPAcHTan, NPUCYTCTEYVIOLWME B aHaNKN-
FADYVEMON KADaEMEnH.

rae |
/

a

5 ﬂEHGHTQMETpH'-IEBHHﬁ MeToq onpefeneHWA MaAaccoBoW OONW CUHTETHYECKHX
KpacuTenen B TOHKOM cnoe ﬂﬂpEEHTE

MeTog NpegHazHaYeH QNA KoNWYECTEEHHOND ONPEOENEHMA B KADAMENW NAWEREER KDaCcHTENEH [OCHOBHEIX
FPACRLLY MY B UECTR) TapTpaaria E102, xpuaousa 5 E103, #enToro xMHonuHoeoro E104, #enToro «ConHEHBIR
Jaears E110, asopyGuena E122, assapauta E123, Nowco 4R E124, apuTpaswka E127, kpackoro 26 E128, kpacHo-
ro oqapoearencsors AC E128, cuxers natesToraqHore Y E131, cunero Bnecrawero FCF E133, agneworo npod-
Horo FSF E143, yepuoro Gnectawero PME151.

5.1 CywHoCTE MeTOOa

MeTog ocHOEaH Ha COPGLMK CHHTETHYACKAX KDACHTENER M3 DACTROPa AHAMNMWIMPYEMOA KADAMENK TEEDOLIMK
copbeHTamMn, JecopBLMKY aMMUAK0N, YOANEHHK AMMUIKS BRNapHEAHNEN, XPOMATONPAMNPOEaHMM B TOHKDM CHoe
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copbeuta (TCX) 1 onpenenediuy MacCosoi O0NH CHHTETHYECHMX KDACH TEN 8 BABTOO0M KOMMHYECTREHHON OITTHWEC-
KO OBHCHTOMETDWM C KOMNEOTEDHOH OEpatoTHOR TOHKDCNOHHE XPOMATONPAMM NpOrpasMMoi « DEMNS:.

B kauecTee penepor (CRUOETENeH) MCNoNe3yoT pacTeopil KO cTaHOaDTHLIX CUHTETHUSCKHX KDACHTaNER
{pacTeope B 1 B, NpUroToeNeHHse no4.6.2. 3 14.6.2.4).

5.2 Yenoaua npoBeaeHMA aHanKaa

Mpx NOOroTOBKE W NPOBENEHAN KIMEDEHKS N0NHHE BbiTe COONGOEHE CREOYIOLLWE YCNORMA®

TEMNEPATYDS OKRYHAKLErD BOAOYXa .o OT 15 0 g0 25 °C

ATMOCPEOHOE HABMEHNE ...oooeveieieeeeeieiieeeansns e ceeeeannnneenn OT 84,0 00 106,7 ¥la

(0T 630 oo B00 M pT cT.)

OTHOCWUTENBHAR BNAKHOCTE BOAOYER ..o OT 300 % a0 B0 %
HANPAMEHWE B ANEKTPOCETH .o e .. 220°0%B
YACTOTA TOKA B ANEKTPOCETI . . . ord9 no 51 My.

MoMelaHHe, e NPoRCAAT paﬁm'u C paaumnamm ,qmmun GulTe OBECTEYEHD NPATOUHO-BEITEEHON BEHTA-
MALMEA.

Bce onepauuy ¢ peakTEaMK CNEOYET NPOBCONTE B BTRHOM Wkady.

5.3 Cpegcmea HaMEpeHKMH, BCNOMOTATENLHOE O0OPYO0BAHKE, PEAKTHELI M MATEDHAMLI

[na npoBeO0eHia aHandia cnegyeT “eoNe30RaTh CPEaCTER MIMBPEHMA, BCNOMOraTaNsHoe 0Sopyaoea-
HHE, DEAKTUBE] M MATEPHANI N0 4.3, 33 WCKNOYEHKEM CTAHOADTHLIX CHHTETHYECKMX KpackTensd No 10,13
{ChA_ NDUNOMEHAE A), 8 TAKCKE:

= ONTHUECKKE ABHCATOMETD, PABOTAIOWMA B AWManaaoHe aAmeH Bonn oT 400 a0 500 HM, C YYBCTRUTENBHOCT RN
N0 KAHIOMY MAMEDASMOMY CHHTETHYECKOMY KDACHMTEMND B kapasmery He Hwxwa 00012 9%

- DETEKTOD — YepHo-Be myk Mancrada pHTHYI0 BUOSCKAMEDY WK AHANCTHNHYIO UBETHYH C YYBCTEHTENRHO-
TR0 He xywe 0,02 ne, ¢ pyqHoR QoY CUPOaKoA ¥ DYYHOR DEryNUpoaKoR guadparmel NWBo UBETHOR CKaHep ©
paapewessen oT 200 d.pli v Beiwe © veTepdeRcos, CooTRETCTEYIHUKM TWAIN-cTaHaapTy,

= KOMNBKTED © ONeRaUMoHHOA creTemol Microsoft Windows 2000 unu Microsoft Windows XP ¢ somnsoTep-
HOM 0OpaboTHON TOHKCCNOAMSEIX XPOMATOMEAMAM NpOrpammoi «DENS .,

= GnoK BEGNA 300 DaMeEHMA.

[onycrkaeTca NpUMEHEHRe ODYTWE COS0CTE MIMEDEHKH 11 BCNOMOraTENBHOro 0B0DYLOBaAHMA, HE YCTYNA-
LM ALILLEYHAIAHHLIBA M0 METDONOTAHECKMM K TEXHWHSCKHM Xa0aKTepUCTHEAM 1 0GECNeYHBaIOWME HeoDxoon-
MO TOMHOCTE MAMEBREHHA, 8 TAKKE DESKTHROE N0 KASECTRY HE XyHE BhilLeYKaIaHHbIX.

54 MpuroToENaHMe peakTHROR

MpuroToaneHWE peakTieoE — no 4.4,

5.5 MNogroToBKa K aHanMay

MNoaroToRKa K adannay —no 4 5.

5.6 Mpoepegenne ananuaa

5.6.1 MNpegeapuTensHan KOEHTUDMKALWA HANRIMDYEMOND CHHTETUYSCKOTD KpacKuTena —no d.6.1.

5.6 2 NMpuroToanexdwe pacTeopos KO cMECERRIX CTAHOADTHLLY CHHTETHYECKMY KpacuTenan — no4.6.2.

5.6.3 MoeHTHDWEALMA CUNTETMHECKOMD KpacHTans — no 4.5.3.

5.6.4 MNpoaegeHWe KamMepeHWA

Onpenanetse 3HaHaHinil [, [0 Maccossi 0onei CHHTETHHECKK KpacHTanali NpOEOIAT HA BEHCHTOMETDE
C MOMOLL N KOMITEOTERHOA Nporpamaen «DEN S5,

Maccy KasIorn CHHTETHYECKOND KDacHTena B NaTHe penepa (cadgetena) KO cMeceporny CTaHgapTHOMD
CHHTETHHBCKON KPACHTENA, MONYHEHHOM HAHBCEHHEN Ha NNACTUHY pacTRopa B, mg, Mer, paccduTaBaoT no dop-
WIYTIE

mg, = G, W, (7}

rae Oy — MACCORAA KWOHLEHTDALWA KOO CHHTETHYECHOMD KEacHTens B pacTange penapa & (CEMpeTana) cMe-
CEBOM CTAMAAPRTHOMD CHHTETHYBCKOMD KpACUTENA no 4.6.2.3, Mur/Mea’:
Ve — obbes pacteopa penepa b (CBMASTENA) CMECEBOND CHHTETHUHECKOND KDACWTENA, HAHECEHHOND Ha nna-
cTuHY TCX no 4.6.3, MM,

Maccy Kamooro CHHTETHYECKON EpackTena & NATHE penepa (cargeTenn) KD CMecesord cTaHdapTHon
CHHTETUMECHOND KDACHTENA, NOMYHEHHOM HAHECEHWEM HA NMNACTWHY pacTECpa B, Mg, MKN, pACCHMTLIBANT No
thaphayne

Mg = CiaVa, 2}

roe C,. — MaccoRan KoHLEHTPaLWA KaMQ0ro CHHTeTHHaCHOND KPacWTana pacTeopa panepa B (cedoeTana) cMa-
CRBOMD CTAMOARTHOMND CHHTETHYECKON KpacuTans nod.6.2 4, smien e,
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Vg — ofiwewm pacTeopa penzpa B {CRMARTENR) CMECERONM CHHTETUHECKOND KNACHTENA, HAHBCEHHOID Ha nna-
cTiy TCX no 46,3, mam®.

SHAYEHMA MACCH KAMOOMD CUHTETHYECKOMD KDACHTENR B NATHE pEnepa (ceraeTena) KO cMecesnro cTaH-
OAPTHOMD CHHTETHYECKOND KDACHTENA BBOOAT 8 NpOpamMMy KomMNsioTepHod obpabotem « DENSs, a maccy asanu-
ANDYEMOND CHHTETHYSCKOTD KDAcHTENA 000aHaI 30T X

Nony$anT peaynsTaT MIMEDEHWA — MACCY AHAMKIMPYEMOND KPAcUTENA, HAHSCEHHDTD Ha NNACTAMY, B MET.

B cnyuae, ecnd MacCOB3A OONA CHHTETHYECKOND KDACWTENA B aHANMIWDYEMOM DACTEODE NDERLICAT JKana-
30H HamepeHda o1 0,0012 % oo 0,0250 %, weofxooumo paiGaBnTe PACTEOR 00 KOHUEHTRALMK, COOTRETCTEYIO-
LB YEATAHHOMY AWANII0HY, W IHFYEHHE MACCOBOA 00N CHHTETUYECKOM KPAtHTENA, PACCHMTAHHDA NO dopMy-
e {9, YMHORMTE Ha Ko DHUUHMeHT paibasnaHna.

NpHsep EONUHBCTESHHON CNPESENEHUA CHHTETIHYECKOND KPacHTEnNA NpUBe e B NpMnosEaHns B.

5.7 OGpaboTka pasynkLTaToR

5.7.1 Maccoayio gomo CHHTETHYECKOND KPACMTANA B AHANWIKWPDYeMoR Kapamend C,, %, paccYrTeIBaIOT No

thopmyne
Mo 1015
E = iI-JH
Y1073 m, 10710 (@)
I
Mﬂl.n:':"'lr:.
s (10)

e M, — MAaCCa aHANUIHMPYEMOrD CHHTETHHECKON KPSCHTENA B NATHE NNACTHHL! TCX, MEF,
10-° — koodipMUMENT NEpecUeTa MIT B T,
V, — ofbenM aHANUINDYEMOrD PACTECDE CHHTETHYECKOND KRACHTENA, NONyYeHHoro no 4.5.2.4_ cm™
V, — ofbeMm asHanyanpyemons pacTECpa CHHTETHYECHDND KPACHTENA, HAHBCEHHOM Ha nnacTuHy TCX
nod.6.3, s
107° — woabuuMeHT NepecyeTa MM’ B om’;
m, — mMacca npobk aHANMINpYEMod KEaPaMEeni, BIATONR QN aHany3a, r;
107 — yoadguUMeHT NepecHeTa I B KT,
10 — roadebuumeHT NepecyaTa B %,
BeMMCNesHa NPOR0AAT C 3ANMCEI0 DEXyNETATE 00 NATOMD JEecATHYHON aHaKka.
CoH4aTENLHEIA PR2YNETAT JANKUCRIBAINT C TOHHOCTERIC A0 YETEEPTOND ABCATHYHOND IHaKA.
5.7.2 3a oxoHYATENEHEIA DEIYNETAT CNPELENEHAA NPHHAMAKT CpedHeapwimeTneecsna shaqanme O, %,
A8V NAPANNENsHEX ONPERENeHA, 80N BeINONHAETCA YONOBWE NDHEMITEMOCTH

Ci— Gz

o 100=r, (11}

roe Oy, Oy — peayNLTATH AHANWMI0E OBYE NapanenbHeX HIMEPEHWA MACCoBON OOMnY CHHTETUYECKOND KpacTa-
nA, %:

Cep, — CPBAHEE IHAYEHWE OEYY NAPANMENsHED WIMEDEHAH MACCOBOH O0MH CHHTETUYSCKOND KpackTa-
nA, %;

F— 3HaYeHWE NDE0ENa NOBTONASMOCTI, NPHBEAEHHOE B Tabmue 2.
PeaynsTaT aHanuaa NpeacTARNAKT B BMOe:
C.. + 0.018C, , npu P = 0,95, (12)
e G, — cpeaqeapuMETHHECKDE IHAYEHHE DeIyNLTAToE OBYX ONDEdeneHH, NPUIHAHHLX NPHeMNems-
M, %;
f == IpaHUUbl OTHOCHTENLHOH NOMPELHOCTH MIMeDaHHi, %,
Mpenen NCATOPABMOCTA MM BOCTIDOMABOOHMMOCTH F, 8 TAKKe NOKa2aTeNk: TO4HOCTH, &, HAMEDEHKA MAaCCOBOH
O0TH CHHTETHHECKOND KDAcHTENA B KAPAMENK NpUBE1eHE B Tabmuue 2.

TaGbnwya 2 — HopMariesl ONEPaTHEHAND KOHTPONA CTAHDARTHLL CHHTETHYECKMY KDECKTENER

Auanaaoe rIMepeHUi Macta: Mpeaen noBTOPAEMOGTH Mpeaen socEporassga- Morasatens TOUROCTR (FPanMLE
BOA AQNA CHHTETHYSEKONS r. % oTH. worty B, % omHl OTHOCHTENRHOAR NOREFEWIHOSTH |
KPACHTENA B sapasens, % npa P =096 h=2 npa P =086 m=2 i, %, npw P = 0,86

0,001 2—0,0250 10 15 10
g
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6 CnekTpodhoTOMETPHYECKMA MeTon oOnpefeneHWs MaccoBOW [O0NM
CUHTETHYECKMX KpacuTenew

MeTon NpenHAIHEYEH ONA KONWYECTEESHHOTD ONPEAENeHHS B KADAMENW WHIMBHOYANEHEIX CAHTETHYSCHAK
EPacHTEN2R (CCHOBHLIX KDACALWY BRLECTE) B COOTBETCTEMM C TAONKUERA 3 1 CMECEBLIX CHHTETHUHECKME KDacK Ta=
nell, B COCTAR KOTOPLIX BXCAAT A8 WHAWBHUOYANEHLI CHHTETHHECKMY KDACHTRNA, MAKCHMYMBL NOTMOWEHWR
KOTODBIX HAXOOATCA B AManaaoHax AndH acnH $00—450 mn 1n 590 — 640 1.

6.1 CylwHOCTE MaToaa

MeTon 0CcHOBaH Ha COPOLMK CHHTET MYECHY KDACHTENEH M3 DAcTE0Pa AHANVIMPYEMOH KADAMEni TBEDAbLIk
COPBRHTAMA, AECOPBLHK AMMUIK0M, YIANSHEH AMMKAKS BbLINADWEAHKEN ¥ ONDENENEHWA MACCORO0N NOMA CHHTE-
THYECKME KDACHTENRA MO MHTEHCHEHOCTH OEPACHH NOMYYSHHOND PACTECDA METOOOM CNekTpoOTOMET DMK NPM X3-
[EAET2DACTUSSCKOA M HE BOMHbL.

Tabnuwua 3 — CrempodoToMETpHMYEcMe XADSETEMNETHIN CTAHOAPTHLIX CWHTETHMBCKMY KPSCHTENSR

Ordna ke, YRenkHEh koadebi-
ot s oaeuroms | ORI | Paessopurens | caoTereaTn | e caerorano
WEHAR, WM L SRLTS E1u~|
TapTpaivH E102 OucTennupoesHHan Bo0s 428 530
HENThIA XHHONEHOS LI E104 PacTBop YRCYCHOR RMENOTER 411 BES
pH=5
HENThid GCONHEMHIIA 33KaTH E110 OWETUNNMpOBAHHEA BOOS 485 it
AaopyEue E122 OueTHNNMpOBAHHEA BOOS 5148 510
AmapaHt E123 OuocTnnUpoesaHHan eoas 520 440
[lonco 4R E124 OUETHRNMpOBAHHEA 8003 505 430
HKpacHei@ 26 E128 OucTHRNMpOBAHHaA BOOS 532 8620
HpacHei@d oHapoBaTansHeR AC E12%8 OuocTHnnyupossaHHan Bo0s 504 540
CHHHA MATEHTOBAHHBIA E131 OueTunnypoBadHan Boas f38 2000
Cunni Bnectrwgmia FCF E133 OuocTennupoesHHan Bo0s Ga0 1630
JaneHed 5 E142 OUETHNNUMPOESHHEA BO03 G632 1720
JaneHeld npadHsR FSF E143 50 F-HeA pacTROp ATaRaNa 625 16560
YHepubil Bnectawmia PH E151 OuocTUnnUpoesHHan 5003 570 530
Hopuymeanid HT E155 OuETHNNMPOBAHHEA BOOS 460 403
FpMTPR3MH E127 OUECTHNNWPOBAHHAA BOOS 528 1100
XpuaowH 5 E103 OuoTinnuposaHHand eo0s 415 820

6.2 YcnoBua NpoBeqeHMA aHanMaa

Mpx NOOroTORKE W NPOBESEHNA HAMED2HHUA 00MEHL GRTE COGNOGEHS YCTIOBKA B COOTRETCTERM C 4 2.

6.3 CpagcTea HAMapPeHWH, BENOMOTaATENLHOS OG0PYO0BAHKE, PEAKTHEL] M MATEPHANLI

OnA npoBegeHMA aHaN«:a cNeqyeT KCNons30BaTs CPeacTEa HAMEDEHKA, BCNOMOraTensHoe obopygoea-
HHAR, PRAKTHEE M MATEDHANE N 4.3, 8 Take:

= CNEKTPODOTOMETE © AMANAI0HIM HAMEDEHHA B QHanNaacHe GnkH sond oT 210 go 700 HM, JonyCcTHmMoW
ABCoNOTHON MOMELUHOCTE D KohUUMEHTa NPoMyCcHaHua He Bonee 1 %5, CNEKTRanEHoN WMPUHOR He Bonee 1 He;

« HIBETEH KBapLEREIE TONWHHON NorNoWaiowens cnos 1 oM.

6.4 MNogroToBKa K aHanMay

MaanedeHisi No4.5.2 13 aHaNManpyeMol Kapameni pacTBEOP CHHTETHYECKOMD KIACHTENA NepEH0CAT KO-
YECTEEHHD B MERHYI0 KONBY ¢ npuwndoeaHHoi npofkoid emecTmocTen 10 o’ . [JosogaT obwesm pacTeopa B
KONGE 00 METHY PACTEOPWTENEM B COOTBETCTEMM C TREGoEaHMARMK TABNMUE 3, 3aKpRIBAKT Kondy Npobeod 1 Twa-
TEFHD MEDEMELLIAEII0T.

10
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6.5 NpoeegeHwe aHanwaa
KioBpeTy CnekTpod0TaMETpa 3ancnHRIOT NPWIaTOaneHHsLIM No 6 4 DACTEODOM 2HANWIHDYER0rD CHHTETIAYES-

HOMD KDACHTENA M MAMEDRIOT ONTWYECKYI0 NNOTHOCTE NP GIMHE BONHE, COOTBETCTRYILWEN MAKCHMYMY CEETO-
MOrMOoWeHKA B COOTBETCTEMM C TABNWUed 3, OTHOCKTENBHO ONTWSECKOA NNOTHOCTH PACTBEORKTENS.

SHAYEHHE ONTHYECKOR NNOTHOCTH PACTEOPA OOMNMHO HAXOOMTECH B AWanasowe ot 0.2 no 0 8.
B cnyuae NDeBbILLE AR SHAUSHHA ONTHYBCKON NNOTHOCTH pacTeopa 0.8 HeoBxonvmo pastaBuTe pAcTBOD, W

AHEYEHHE MACCORON OONW CHHTETHHECKND KRACHTENA, PACCYMTAHHDE no-opryne (13, yMEOHHTE Ha ko ddiHLmW-

EHT palGanneHita.

6.6 OGpaboTka pasynkLTaToB
6.6.1 Maccoayio Jono CHHTETHWUSCKOND KPAcHTENA B AaHANWIMPYeMOH Kapamend C,, %, paccYMTeIBaIT No

dhopmyne

AV,

Co=mm——— 13
2T g dmy (13)

rge A — CNTMYECKSA NNOTHOCTE PACTEOPA AHANMIMPYEMDID CHHTETHUYECKOND KDacUTENA No 6.4 Nou OnMHe Bon-

Hibsl, YES3IaHHOM B Ta0nuUe 3,
ofkem paseenesna no 6.4, cr® [V, =10 em®);

Wy

1% = o
E| Ly — YORMNEHEE K030 ALMEHT CRETONOMOLLEHWA B COOTEATCTRAM © Tatnuuei 3;
d — TOMWMHE NOrMOWAKWErs cnos, os (d = 1 cM);
My = Macca Npodi aHANKIMPYEMOR KapaMEand, BIATON 4NA aHanKaa, ©
BeMHUCNEHHR NPOROAAT & IANKCEID PE3YNETATA A0 NATOM DECATAYHOND 3HAKA.
OEOHYATENLHEIA PRIYNETAT JANWUCLIBRIOT C TOHHOCTRW 10 HETEE 0TOND ASCATHHHON IHAKA.

6.6.2 32 okoHYATENEHEIA PEIYNETAT ONPESENEHWA NPMHMMAKT CpeaHeapwliMaTeecans shaqanmue C_ %,

OBy NApANNENsHEN ONDEARNEHWA, BCNM BRNONKRAETCA YCNOBUE NDMEANaMOCTH

':21 _CJI -
o 100 <y, (14)
meC, C,— peag.ghmru aHanNWaoe AaYX NAPANTENkHEX HIMEDEHMA MACCOBDA JOMNK CHHTETAHECKOND Kpac Te-
na, %
C_ — cpeiHes 3HAYCHWE OBYX NARANNENLHEY WAMEPEHWA MACCOBOA 0ONH CUHTETHYECKDND KPACUTE-
n\, %:

Fo— ZHAYEHKE NPeaena NoBTOPABMOCTIA, NpKWBegeHHoe B Tabnuue 4.
G.6.3 PeaynetaT asanuia NpencrasnaoT & BHne:

C.. + 0LMaC

op 'op

npw P = 0,95, (15}

rae G, — cpoaHeapriMeTHYeckDe IHIHEHHE PEIyNLTATOR SEYX ONDENSNEHWA, NPUIHAHHEX NPHEMIEME-

M, Yo
& — rpaH|LUbl OTHOCHTENBHOH NOTPELLHOCTIH MIMBDeHHA, Y.
MNpegen NOETORREMOCTH MW BOCNPOWABOAMMOCTH 5, 8 TAKHE NOKAIATENE TOHHOCTH & KIMEDEHNH MaCCOBoH

OO CHHTETUYECKOND KDAacHTENS B KAPAMENK NpHMaanes sl B TaGmuue 4.

Tabnuwuya 4 — HopMartiesl CNEPETHMEHOND KOHTDONA CTAHDAPTHLE CHHTETHYSCKMY KDECHTENEA

Ouanason wsMepeHal MacEo- Mpeasn noBTopREMASTH Mpaaen socrposanogn Morasatens TOWHOCTE (FPAHALL
BOA ASME CHHTE THYSERONS £, % OTH. ot - R, M oTH. OTHOCHTENSHOA NOREEWHOETA}
KpatMTEnA B capasens, % npp P = 0,86, n =2 np F = 0,86, m =2 £, %. npw P = 0,95

0, 0004—0D,0015 10 15 10
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MNpunomeHve A
{oBR3aTensHDE)

CTaHaapTHEIS CHHTETHYECKME KPACHTENH W MY XAPaKTEPHCTHER

Tabnuwua Al

Hawm snseanme HHAE‘KE [1 | Coder indes Macoonan OO0AA GCHOBHOMD EpCsw)aro
CHHTETHYECEDIO EQICHTENA oEscTea, '.&, HZ MEHEE
A30EpACHTENN
1 TaprpasuH E102 18140 B85
2 XpwaouH 5 E103 14270 85
3 HenTeld sConHEYHeEIR 3akaTs E110 158985 85
4 Aacpybiued E122 14720 B85
5 AmapaHt Et23 16185 85
G Mexco 4R E124 16255 go
7 KpacHea 26 E128 18050 B0
B KpacHe# ousaposaraneqsid AC E128 16035 B85
B YepHeid GracTAwmE PM E151 28440 B
10 KopeqHaawn HT E155 20285 o
TPHAPKHNMETIHOBEIE KPSCHMTENM
11 CiuHWiA NaTeHTOEAHHEIA V' E131 42051 BS
12 CuHiid Bnecrawmin FCF E133 420890 B85
13 JenaHeid 3 E142 44090 Bo
14 FanaHsid npossen FSF E1443 42053 BS
KHUHONWHOBER KpEcATank
15 HanTeiil KMEaNMHOBER | EiD4 | A4T005 | ]
KEAHTEHOBLIA KDAGHTENL
16 SpuTpama | E127 | 45430 | BY

12
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Mpunowenine b
(oBRAzaTensHOE)

OnpenenaHMe MacCcoBoR A0NH OCHOBHOTD KPACALLEro BelecTEa B CTAHAAPTHEIX
EMHTATHUBCHHX KPACHTENAX CHoKTPOhOTOMBTRMYECKMM MBTONOM

MeTon npeaHaIHaYEH ONA ONPEaaenaHHe MBCoos0l QomH OCHOBHOMD KPACHIErD BEWISCTEE B CTAHAARTHEIX CHHTE-
THHECHWE KPSCHTENRX.

B. 1 CywHocTE METoOa

MeTog OCHOBEH HA ONPEgENSHMK MECCORGA QO0NH OCHOBKOND KPSCALLEND BEWSCTEA MO HHTEHCHEHOCSTH ORPacKK
MONYHEHHOMD PACTEORE METOAOM CREXTPOOTOMETINN NP XAPAKTEPMCTMHECKDR ANMHE BONHL.

B.2 ¥YcnoeWr akannia

Mpy NOAroToBEE W NPOBEOEHWH AHENKWIA A0nkHel GeiTe cOBNMOEHE CNBOYLWE YENOBHA:

TEMMNAEPETYPE LDy HAKNLES M BOSIYHES ... e 7T 10°C g 35 °C

ATMOEEpHOA SHBNSHWE .. oot B4 0 no 1067 wla jar 630 go BOO mm pr. o1
OTHOCUTEM=HAR BNEFHOETE BOAIYED (oo ceeceecemeceee. 0T S0 % 0 95 %
10%
HEMPAMBHIE B CETH -ooccv e e ececscvaisce e seiaiems e mssesamsssmmiossesesemnanes G200 B
HECTOTE TOKS B AMEKTIOCETI e e eemeeeeeeee. O 48 o 51 T

MomewaHwa, e npoeagaT pabotel © peakTHEEMY, OOmHHD Duime 0DBCHEYSHD NPWTOMHO-BLETAMHOE BEHTH-
NALMHERA.

Biee onepaumy © pRSKTHEAMI CNEQYET NPOBOAWTE B BhITRHEHOM WSy

B.3 CpepcTea WasepeHWi, BCNOMOATENLEHO: 0DOPY A0BAHWE, DESKTHEB] M MATEPHANLI

CnekTpothoToMmarp ¢ OWManaicHoM WIMEPEHHA B Jwanazode gnmd eans ot 210 go TOD M, gonyetamor aboaneat-
HOA NMPEWHOCTRIG roadidwuradTa nponyckaHMA Ha Bonee 1 %, cnekTpansHod WKpuHoR He Gonae 1 HW.

HeoBeTel KBEPLUSELIE TOMLWHONE NOrNoOWatWEnR cnor 1 o,

Becw naboparopHee no MOCT 24104 ¢ npeganom aonyceEasamod aBConoTHOR NOMpeuHocTY OOHOEPETHON B388-
wwBaHwA £ 0.1 wmr

Munatka rpagyapoeadkan no MOCT 29227 emectumooTes 10 o’ 1 kNaoca TOHHOOTH.

Konfia mepHas ¢ npuwnithosasHoR npodko@ no MOCT 1770 emectumocTem 100 cm? 1 knacca TodHOCTH.

Crakaname CB-14/8 no M2OCT 25336,

Crakad TaprocTofmi no MICT 25336 amectumocTen 50 ow®,

Bans BogAHaA.

JnakTpanneTes Gritosas no NOCT 14815

Cunwrarens no MNOCT 3856.

KpacHrany CTAHOARTHEN CUHTETHHECKWE B COOTEETCTEMH C NPMNONEHNEM A

Likadh cylumneH=@  guanasoHosM TesnepaTyp B paboued kameps ot 40 "C go 200 °C W ocHOBHOA NOMPEWHOCTERY
crabumzayuwn Tenepatypel £ 1 °C.

Srcurarop no MOCT 25336,

Bopa guctwnnuposasHan na FOCT 8708,

OonycxasTon NPWMEHSHWE OpyTHE CPENcTE MaMEDEHUA, METEQWANOE W HSKTHEDR, HE YETYNAKUWMY BRILLEYKIIEH-
HilM N0 METPONOMHECKMM H TEXHHHSCHHM (aRaKTEpHCTHEAM W obacnaqneaowpy HeoDEoOHMyH TONHOCTE SHANKM3E, 8
THICHE PEEKTHEOR ND KEHECTEY HE XyHE BhILLBYEAIAHHL,

B.dlMogroToBea K aHANW3y

E.4.1 NogroToExa CTAHOAPTHRIX CHHTETHYECKMX KPAcHTENEA

B weobiogumos 4wcna crakasdqdens tana CB no MOCT 26336 papewveanT Ha naboparopHex  S8cax no
FMOCT 24104 ¢ npaganom onyckasman ABCoNOTHOR NOMPEWLHOCTH OOHOKDATHOID BagawuBaHnA £0.1 wMr Has&cxw
CTAHOARTHEY CHHTETHYECHKNY KpacuTensi maccol 0.2—0.5 r, peaynkTar B3RS1UHESHMA 2AMMCHEART B TPEMMEX 00 4ET1-
BEPTOM ABCATHHHOID IHEKE M SO0200AT 50 NOCTOAHHOA MACOCH! BECYLUMBAHWEM Ny Temnapatyps 105 "C 8 cylumnsHomM
wiradry. Hageck NOgroroensHHbE CTEHAAETHEIE CHHTETHHSECKNE KRACHTENSN XPaHAT B SHCHHATOPS © cumearansm. Ha-
BECHH CTEHAAETHRIX CMHTETUHEXMY KPECHTENER QNA MPMMOTORNEHMA PACTEODOE MOTOBAT HE noz0HEs, vam 33 14 oo
HE4anNa aHanuaa.

B.4.2 NpuroToenedwe KO cTaHOAPTHERIX CHHTETHYECHME KpacUTenen

B crakan no MOCT 25336 emecTHMOCTER 50 oM® BISEWWBEHT HE NEBOPATOPHEX BECAX © NPEOENOM Q0NYCHaEMoi
afcannTHOR NOCPEWHOCTH OAHOKPETHOMO BagawneaHuA £0,1 mr Hasecky 0,01 r nogroToenasHoro no B.4.1 craspapTtHo-
FO CHHTETHMYBCKON KPECUTENA C 33Nt PeaynbTaTE BIBSUMEAHWA 00 “ETEEPTOM QSCATHHHOM 3Hakd. PacTropanT
HERaCcKy B HeDON=wam KoNHYEcTES PACTECPWTENR B COOTEETCTEMN € TAONHUEA 3 W KONVHECTEEHHD NEPEHDCAT B MEQHYD
konBy © npUnutoeadHoi npobofd emecTieocTen 100 ow®. Mpo Temneparype pacteopa 20 °C ooEogAT obbem pa-
CTBOpE B honbGa 0o meTed PAacTEopWTENSmM B coOTRSTCTEMM & Tabhhuan 3, daspeimasoT wondy npobkon W TWaTensHo
MEREMELLIKWBAHT,
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Mpvmedadne — QR MHTEHCHEMEILWMKE NPOYSSEE DACTEOPSHAR OONYCEASTCR HAMPEBEAHWE CTAKAMYWNE G
PECTEOPEHHBIM CHHTETHHSCKAM EDSCHTENSM 00 TEMNEpaTYDL He Gonee 80 *C.

Muratkol arupanT 10ox’ KO CTaHIapTHOMN CHHTETHHECKDID EDacHTEN® W NEPEHOCAT B mapHyo konby
{c nprwnadosadHol npodioR) ssectumocTso 100 ou®. Oopogat ofvem pacteopa 8 Lonbe 00 METEM paCTBOPHTENSM,
JapeiaanT kanby npobeon ¥ TIWAaTENEHD NEpeMalLKMBEHIT.

E.5 MpoeegeHWMe aHanM3a

MpAroToEMEHHRR pPacTeop goawpyiaT nunatkond no ROCT 29227 8 kmoBaTy cRETpodaToOMETDE W MEMEPRINT ONTH-
HEICKYH NNOTHOCTE NPKM AMHHE BONHLL YEE3aHROR B Tabnuue 3, oTHOCHTENEHD ONTHYSCKOA NNOTHOCTH PECTS0PMTEnA.

BE.6 CGpaboTha pe3ynsTaras

Macooays fOnE 0CHOBHOM KPACALLEND BALISCTES 8 CTAHOAPTHOM CHHTETHHECKOM KpacHTans &, %, paccHMT=IREHT
Mo hapeyne

C _ .l‘:u'i"1 'Ilu'ra
E™ d.m-vy {B.1)
Wnm
A-10?
C=—————;
E™ {b.2)

1o

roe A — GNTHYECKAR MROTHOGTE NP X3PEKTARHCTHHNECKOR ONAHE BONHE,
V, — obfvem passanenwa, cy® [V, =100 cmi);
V, —ofbem paseanedud, ov® (V) =100 cm);
E‘; — YOENEHLA E03EhHLUMEHT CEETONOMNDLEHWA B COOTEETCTEMM C Talnuued 3;
d — TONWHHE NOrNowaoweno cnor, oM (d = 1 om);
M — MECCH HABESCKW 3TANOHHOMD CHHTETWHECKOND KPARtHTanNA, T
¥, — ofben pACTEORS CAHTETWHMECKDND KPACATENA, BIATOM Ha pazsspewe no B4.2, o (v, =10 o ).
BeracneHuA NPOe0aAT © 3ancei PEIVILETATA 00 TRETEEM OSCATHHHOM IHaKE.
COroHYaTENLHLIA PEIYNETAT 3ANWCLIBAKT & TOYHOCTLH 00 BTOROMD ABCHTHHHOM JHAKA.
J8 OKDHYATENRHBIA DEAYVALTAT AHANWIA NPHMHAMAKNT CPEgHaapMEMETHHECKOS SHEHEHWE C‘cp, Y, OBy® napan-
NENeHBIE CNPSSENSHEA, BLINOMHEHHLIX B YCNOBHAX NOBTOPAEMOCTH, BCMH BRIMONHASTCR YONOEHS MPWEMNEMOCTH

C‘-—C;

Cop

= {00 =10, (B.3)

roe Cy, C; — MAaccosan gonA OCHOBHOMN KpACALETD BEWEGTEA ABYX NAPANNEnsHEX MIMEDBHNR, BLINOMHEHHLE B ¥CNo-
EHAX NOBTORASMOCTH )
Co — CPEOMEES JHEYBHWE MACCOBE0A AOMK OCHOBHOM KPACALLEND BewacTaa, %,
10 — HOPMATHE KOHTPONA Npagena NoBTOPABMOCTH, ¥,

KoHTpans NOBTODARSMOCTH PE3yNETETOE SHAMMIA NPOBOOAT NPH KEHG0M SHANWIS CRABHEHMEM DE3ynETaTOE GEYX
MAPANNENEHEY CNPEOENSHHR MACCOEDH 00NN OCHOBHOM KRECHLLSMD BEWBCTES B OAHOM 1 TOM HE8 CTAROARTHOM CHHTE-
THHECKDM KPECWTENS, BRINONHEHHLE N0 B.S OOHEM U TEM HE WCRANHMTENSM HE QOHOM W ToM He npubope. Paiynstar
HOHTRONA CHATEMT YOO0ENETEOOWTEMEHEIM, S0 BRINOMAHBETCA yonoaws [B.3).

Ecnu yonoewe [B.3) HE BRINONHABETCH, KOHTRAONE NOBTOEAKT. [ ROBTOPHOM HEYOOBNETACDHTENEHOM DEIYNETATS
BHACHAKT W YCTREHAKIT art MpnHWHE .

B.7T KOHTpOMEL BECCNQOMIB0OMMOCTH PEIYNETATOE SHANW3E

KoHTpans BOCNPOMIBOOMMOCTH PEIyNETATOR AHANWIA NPOBOGAT, CREBHHERR PEVNETATEL OBYX ONPEeNsnSHHE Mac-
COHOH GO0MNA OCHOBHOM KPACALLE BEWEBCTES B OOHON W ToA e Npoba, BeiRonHeHHEED O B.S PAIHLIMW MCOONHATENAME
WM OOHAM W TEM #E WMCNONHWTEREM, HO © MCNOMEI0BSHWEN DAIHOM 0OOpYADBaHUA.

Peaynsrar KOHTROMA CHHTAKT YOOBNETHORWTENRHEIM, SCMH BENONHABTCA YoNOEWES

C,-05,;
T!I}DE‘IE . (B.4)
roe C,, G, — MaCCooSas J0NS GCHUBHOM KPACALLEMD BRSCTRE ABYX NEPANNENsHLX HIMEPEHHA, BRINOMHEHHLIX B YERo-

BHHX BOCNPOWISOOMMACTH, %o
C.. — CPeOHes JHSYEHNE MECCOBCR QOMW OCHOBHOM KPACAILEND BEWBCTES, ¥
§ — HOPMETHE KOHTRONA BOCNPOWZBOONMOCTH, Y.
Ecnu yonoewe [B.4) HE BRINONHRETCR, KOHTRONL MOBTOpAKT. [py NOBTOPHOM HEYO0BNETBOPWTENEHOM DEAYNLTETE
BLIACHAKT M YETREHAKT aro NpaquHE.
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NMpunowexine B
{peromeHOyeMOe)

Mpumep konuyecTEEHHOMO onpaganeHia NMowco 4R B cMECH CHHTETHYACKMX KpACHTaNa W
C NoMoWLK BnaeogeHcHTomMeTpa denckans n nporpammil «DENS»

B.1 CpepcreEa HaMepeHti U BECNOMOTaTensHoe obopyaoeaHna

Buwpeopancnrometp «dedceans, nponzecactea HMO sllexxpom:, paboTadowmid 2 OWaNaIoHs GNad 2onH ar
400 mo BOO HM, © HYBCTEMTEMBHOCTLH MO EEE00MY HIMSPAEMAMY CUHTETHSECKOMY HPSCHTEMNKG B HAPDAMENN HE HHME
00012 %

Detarrop — sepHo-Banar manorabapdTHas eiasoxamapa WWY-BP330.

KomneswoTap o onepagqolHoR cnctasmol Microsoft Windows XP 1 cnauuaneHsiM nporpasuHein obacnasanman
no 0BpADOTHE TOHEOCAOAHEEE  xpomaTorpams cDENS:.

Bnox seoga waabpawesds augectnacrep Avar TV 204,

B.Z MNpuroToBnaHWe peakTweos

MNMpuraroenssme paasTyeoe — no 4.4,

B.Z MogroToEEa K aHANKIY

MogroToska k aHanway — no 4.5,

B.4 MNpoBegexHWe aHanW3a

MpoBOOAT MZBNBYEHNE CHHTETHHECKHME KPACHTENEA U3 Eparmena no 4.5.2. Pacteopel KO cMeceB eI CTEHOSPTHLL
HpacHTensd rotaesT no 4.6.2

MpegBapuTernsHYED HOBHT MEMEELMED CHHETETAHSCKD M KpEcWTErA nposaasat no 4.6.1

XpomarorpadMHeceos pazfansHs CMECH CHHTETHHECHAE KPACHTENSA, CONSpEALIERE B KAMBCTES OOHOM W3 KOM-
noxedToR Monco 4R, B nonyyasHom no 4.5 2.4 pacteops npoBogAtr no 4.6.3.

B.5 OGpaboTea v ohopmMNeHHE peaynsLTATOE WaMmepaHni

B.5.1 C nomMowsH BROSOOSHCHTOMETRE Normp4akoT wacdpaseHne (dain) pomatorpamses; no B.4.

B.52 Baogst thafn ¢ manbpaseHdan XpOMETONDEMME! B HOMNLKITaEpHYD nporpammy «DEMS.

B.53 Pesaxtvpyidr vacipaseHws cpencTeam npaorpamsme *DEMS: yoTaHABNWEAR NUHMK CTARTE W rPaqHnues
aneoaHTa [prcyHox B.1).

Fllp e s g

20| BB o

AL YT R A ET 8015 1 ) O TR TAul TS b G004 KEBSRNET it FDH Hema TOH Seedei Krshies M R S0RL

Pucyrox B.1 — Y¥a3aHWe NWHAA CTAPTA W MPAHWLEL AN0EHTS
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B.5.4 MposoasT pacqeT aHE4eHWA R, CHHTETHHBGKOND kpacwTenA Mosco 4R
B.5.5 BulganaAiT SHAMMIKEYEMYE 0ONScTs HE MaobpaseHun XpoMaTOrpaMMeEl ONe  nocnagyiwsi  obpabotie

(o pecyHox B.2)

ns

Ble Pew fieo

el z|e E|§'i§|£3¢{_

o] The st o, Penes, Auizn,, | Aoy,

Prcynox B.2 — Bupanesve asanuaupyesol obnactu

B.5.6 Beigennnt Ha waobpaxeHud xporatofpasmil rpadiasl obpabateiBaamele MATEH CUHTETIHSCROM KPatHTe-
Moxco 4R (cwm. pucyHor B.3).
B57 lNpoBogAT HAMepEHWws [ATEH CHHTETWHESOID KPACHTERR B BROafsHHL: XPOMATOrpadmetxie 30HAK

{cm. prcynos B.4).
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Aaapy=song phssceplnec: npmae anrace  medpas v, T ek mpc coppmT T Gacalunspeeia [ bm”

PucyHor B.3 — Booanauwa fpanny 00pabaThisasmsn MATEH CRHTETHSECKOMD kpatntana MNodco 4R

v A 4 o [ L]
e . T
B0 oA PaHCT M Lol & ot ARl T, B b K il g Evimes 184 - it d OBMEP, Moagiofad - Fl [ WM EoRL

Pucykos B4 — Mamoposde RATEH CHHTETWSOCKOID KPACHTANA B BLAANEHHEL XPOMETOMPEdMHacky J0HEY
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B.5E Mo nony4adHeM QaHHLIM STRoRT BanwiposoyHei rpadme. Macoy aHannaupyemorg cHHTETHHBCRDND Kpaok-
rans MNosco 468 (MEr) B NRTHE ONPeOenROT no EanmbpoeosHoMy rpadmky (cs. pucysok B.S). MomyYHeHHbE GaHHLIE
MpeOCTABRAKT B BHOS OT4aTa.

UEHErHTane T

Dle hew - Help

AL HCIRSLARE S FIR

- cio Tathmts
]_ 2 a Sl
o b |
100 2.0 3.0 ®

Kanadponcs N e ] £
i 2l | pomprpans ITLI
nemes | Heweurmstpimcnd newin | Enmnscre
1 4218 ] E JURCEHAR QNAPONCH NEEUA
2 s 200 E
3 108 1000 o
4 B34 k=168 at 12500
ia0oe ...-"“!J
TE0E
- sane T i
250E
[} L] T T T T T
1] A5 1.8 15 20 25 30
Koamecren [pecos. &)

Jre s e £ SEROROE 1 HEFTSSC TR EOHLSHT TSR] SAnTTE 3 HAHETHEY H 8 M0 TESTCTEYsmLsH TR - Poapefines WM AR

4 JTYCK O = Frei The st @ Fras.. 2B oo

PucyHok B.5 — MooTpoedwe Kanubposousorn rpadssa

B.5.9 Ofpabotea peayneratos naMmeperai — no 5.8,
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Bubnuorpadin

[1] CanlMwH 2.3.2.1283—2003 Narmedmeeckes TRE00BIHHA MO NDHMEHSHHD NHWEBRY - A0Gasok
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YK 663/664:667.28:006 354 OKC 6718010 HO2 OKCTY 8109

KnioueBse CNOBa" NMILSESNIE NDGOYRTE, KADAMENL, CHHTETHUECHIRE KDACHTENMW, WASHTHOHKALUMA CHHTETHYSCHAK
KPEcHTENER, METOD TOMKOCIOAHOR XpoMaTorpahiH, CRekTpooToOMETDUSECKAA METOL, DEHRCUTOMETDHHECHA

METO

Pagaktap B. H. Koneicog
Texsuecknid panaxtop B, H. Moycakoes
Hoppawtop H. M. Magpuigys
KomnesmepHan sapoTea T O Kyaqeyoend

Cpang o wabop 22.02.2007. NMognucans 8 reuats 04042007, $opaar 80847Y,. Bymara odicetkan. Daphstypa  Spuan.
Mevate othoerian. Yon nes. no2.79. Yae-wag n 2100 Tepam 614 sex 3ax 521, C 38948

DY aCradgaprmpopms, 123995 Mooesa, Mpadarthein neg., 4.
wrarw astinfo_ru irfio) govstings ru
Hafpado o otnevarane 8 Kanysokol menorpadve craqpapron, 248021 Kanyra, yn. Mockopckan, 266,
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