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Hacrosmmii cTanmapT ycTaHABIMBACT MPHMCHSICMES B HAYKE, TEXHUKE W MTPOW3BOICTBE TEPMHUHLL 1
OTpeTeTeHNST OCHOBHBIX TTOHSTHI TEXHOMOTHISCKHUX TIPOITECCOB B KOHTUTEPCKOH MPOMEITTITEHHOCTH.

TepMHHBI, YCTAHOBICHHBIE HACTOSINHUM CTAHIAPTOM, O0S3aTCIIBHEL IS IPUMCHEHHS B TOKYMCHTA-
LHH BCeX BHIOB, Y9eOHUKAX, YUeOHBIX IIOCODHIX, TEXHHYCCKON U CIIPABOYHOMH JIHTEpaType.

A KaXIoro NOHATHS YCTAHOBICH OQMH CTAHIAPTH30BAHHEIA TepMHH. IIpuMeHeHHe TepMUHOB-CH-
HOHHMOB CTAHIAPTH30BAHHOTO TepMMHA 3anperiaetcss. HemolycTHMEIe K IPUMEHSHHIO TePMHHBI-CHHO-
HHUME TIPUBEIEHH B CTAHMAPTE B KAYECTBE CIPABOTHEIX M 0003HAYMCHE «HIrm».

B cryuasx, korna cyliecTBeHHBIE TIPU3HAKH MOHATHS COMenskarcsl B GyKBANBHOM 3HAMCHUHN TePMHHA,
oTpeTeNieHNE He MPHBENEHO W COOTBETCTBEHHO B Tpacde «OmpeneneHue» MOCTABICH TPOIEPK.

AT psia CTAaHIAPTU30BAHHEIX TEPMUHOB B CTAHIADTE B KAYSCTBE CIIPABOYHEIX [IPHBEICHB HHOCTDAH -
HEE PKBHBANEHTH Ha HeMenkKow (1)), anrnutickoMm (E), dpaHiysckoM (F) g3HIKax.

B KoHLE cTaHIapTa NPHBEAeHE! Al(QaBUTHHIE YKA3aTeIH COLEPKALMXCA B HEM TePMHHOB Ha PYCCKOM
SI3BIKE W UX MHOCTPAHHEIX SKBHBATICHTOB.

B npwroxeHny K craHIapry NPHUBSICHE PEKOMEHIYEMEIE TEDMHHEL H HX OIIPEIe/ICHHS.

CTaHIapTH30BAHHKEE TePMUHB HAOPAHH MOTYXHUPHEIM MIPHGTOM, 4 HEMOMYCTUMEE CHHOHUMEL —
KYPCHBOM.

Tepnym Onpepenenue

OCHOBHOE H JOTIOJTHAUTEILHOE CBIPLE JJIS ITIPOU3BOJICTBA KOHJTUTEPCKUX W3AETUN

1. Kakao-0600n1 CemeHa fiepesa KaKao
Hun. bofie: kaxao
D. Kakaobohnen
E. Cocoa bean
F. Féves de cacao

2. Arap Cryaaeobpasyiolee BENEecTBo, TONYIeHHOE 13 6arpaHbX BOIO-
Hin. Aeap-aeap pocielt apdenbly WIH 13 Bopopocineil dypremspii
3. Arapoun CrynHeobpasyiollee BelllecTBo, TONYYEHHOE W3 Boopocnei dwi-
nodopa HepRO3a
4. MbuibHblil KOPEHD Bricyme HHEIN KOpeHb PACTEHNS «MBUTBHSHKH JCKAPCTBEHHOMY,
D. Seifenwurzel TMPUMEHAEMBIA KaK TIEHO0OPa30BaATENL B TIPOM3BOCTBE XATBEL
E. Soap root

F. Racine de saponaire

Wznanue ogunuaisnoe IlepeneuaTka Bocopemena

Hzdanue ¢ Hamenenuagmu No 1, 2, vingepacdennwvimu ¢ anpene 1977 2.,
cenmatpe 1982 o. (HY'C 5—77, I-83).
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10.

nmope

nrope

11.

12.

13.

14,

15.

16.
17.
18.

19.
20.

TIloasapka
TIpunac

Kongurepckas nyjnna
D. Pulpe

E. Pulp

F. Pulpe

DPYKTORO-SITO/IHOE THOPE

Hun. @Ppyrmoso-aeodnoe mecino
D. Fruchtpiiree

E. Fruit berry purée

F. Puree de fruit

Cyxoe (pyKIrOBO-AroAHOE mOpe
D. Trockenes Piiree

E. Dry purce

F. Puree séche

Konnenrpuposannoe QpyKrogo-aroaHoe

Hun. Vacomuennoe ppyrmoso-azoonoe

Konaurepckue cyxue ayxu
D. Gewiirze
E. Dry perfume

XnMHYeCKHid PA3PLIXTUTENL TECTa
Hun. Hexaperkuii nopouox

D. Backpulver

E. Baking powder

F. Levure chimique

Konaurepekuil nonydadpuxar

Konaurepcekas macea
D. Konditoreimasse
E. Candy mass

F. Masse de confiserie

Ipoxykr, monygaeMbiil yBapuBanieM mIONoBoH MAKOTH ¢ caxa-
pom

IIpogykT M3 CBEXEro
KOHCePBHPOBARHEL ¢ Caxapom

QPYKTOBO-ATONHOTO CBIPBA,

I1noart, o6paboTanHEIe KOHCEPBAHTOM, YIIOTPeOIAeMbIE 1A 110~

TYIeHUS BPYKTOBO-SATOIHOIO MIOpe

TlporepTas mionoBas MIKOTH

Konnenrpar GpyKTOBO-ArOIHOIO IHOpe

DpyKTOBO-ATONHOE [IOPE C IMOBLINEHEEIM COMSPKAHMEM CYVXIX
BEINECTH

IlpsaHocTi, IpuUMeHsIeMble TSI ApOMATHIANMH W3NSk

XeMH e CKIiT TperapaT, KOTOPEIi, pa3narasich, BRIENIeT ra3oo0-
PA3HER BEECTREA, PAPEILIIONINE TECTO

INOITY®ABPHUKATDI

HpOI[yKTH, MOJIYYCHHBIE 113 OTHENBHEIX BHIOB OCHOBHOIO H
HOIIOIHNUTEIBHOTO CRIPhA M HYKIAIINECA B HanpHenme i O6p8.60TKC
A NPEBPAICHMA MX B TOTOBBIC KOHAWTCPCKHE W3ACTNA

Ilonydabpukar, 13 KoToOporo GopMyIOT KOHTUTSPCKIE H3NETHA

HNOJYPABPUKATBI KAPAMEIBHOI'O 1 HPUCHOI'O ITPOU3BOICTBA

Wpuenaa macea

D. Weichbonbonmasse

E. Toffee mass

F. Masse de caramel au lait

JInras upucnas macca
THpaKeHHAs MPHCHAS MACCA

Kapamensnasa macea
D. Karamellmasse
E. Caramel mass

F. Pite de caramel

Taunyras KapameiLHas macea

Kapamenbubiit 6aTon
D. Karamellrolle

E. Caramel roll

F. Baton de caramel

KOH,E[I/I"DC]JCKHH MacCd, IMOMYYCHHAA YBAPHBAHKCM CaXapO-IdToq-
HO-MOJIOYHOIO CHpomna

HpucHag macca aMophHON CTPYKTYPEL
YacTuaHo 3aKpHCTAITI30BAHAAN HPHCHAA Macca

Macca, MONYYEHHAA YBAPWBAHNEM KapaMeTbHOTO CHpona

KapﬂMEJ’[bHHH MACCd MUKPOKATWIITAPHOTO CTPOCHMA

Kapamepias mMacea, KOTOpoii npunana Gopma Komyca
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21,

22.

23.

24,

25.
26.

27.

28.

29.

30.

31.

32

33.

Hpnenwiit 6aron

D. Toffeerolle

E. Toffee roll

F. Baton de caramel au lait

Kapamenbumii nupor
Hun. Kapameavuwiti xoneepm

Kapamensnbiii Kryr

D. Karamellstrang

E. Caramel rope

F. Boudin de sucre cuit

Hpucasii xryr

D. Toffeestrang

E. Toffee rope

F. Boudin de caramel au lait

Kapamensnaa nenouka

Araposniii Knei

D. Agarleim

E. Agar glue

F. Colle d’agar

ACenxa

D. Karamellissierter zucker
E. Caramelization sugar

F. Sucre caramelisé

Wuseprnsiiil cupon
Han. Husepm
Hugepmubii caxap
D. Invertsirup

E. Invert syrup

F. Sirop inverti

Kapamenbuwid cupon

HpricHas macea, KOTOpoii npunana dopma KoHyca

IonydabprKaT KApaMeTbHOTO [IPOM3BONCTEA, COCTOSITAI 113 Ka-
paMeIbLHO MACCHl M HAYMHKH BHYTPH Hee

Kapawmerpras Macca ¢ HATHHKO iw Ge3 Hee, KOTOPOH TpHIana
dopma Kryra ¢ ONpeNeNICHABIM IONEPETHEIM CETEHISM

Wprcras wmacca, KOTOpOH Ipumana ¢opMa KIyra ©
OTIPENENEHHBIM TTOTePeTHEIM CeIeHHeM

OtdopmMoBaHHBIN KapaMenbHBIA KIyT

Arapo-caxapo-naroyHbT CHpoT

TIpoxyKT KapaMmenm3arie caxapa

PacTBOp, MPUTOTOBIEHHBI H3 CAXAPO3EI IYTEM €€ MHBEPCHI

BEICOKOKOHIIEHTPUPOBAKHLIN pacTBOp caxapa ¢ xobasieHvem
HATOKM FUTH WHBEPTHOTO CHPOIA

TICGNIY®ABPUKATDI INOKOJIANHO-KOHPETHOI'O ITPOH3BOACTBA

Kakao-gewna

Hun. Kaxasenna
Qdonouka
Illeayxa
Beara

D. Kakaoschalen

E. Cocoa shell

F. Coque de cacao

Kakao-menn

Hon. Meas xaxao

D. Kakaokernstaub
F. Poussiére de cacao

Kakao-kpynka
Hun. Kpynka xaxao
D. Kakaokernbruch
E. Crushed cocoa
F. Cacao granulé

Kakao teproe

Hun. Macca kaxao
Kaxao macca

D. Kakaomasse

E. Chocolate liquor

F. Masse de cacao

Ootonogka kakao-000oe

Menpuaiimas dpaknug apobieHbX Kakao-00608

OGxapeHnLle W ApoBIEHBIE AApPa KAKA0-6000B

HaMenpueHHas Kaxao- KPyIIKa
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34. Kaxkao-KMbIx
Hon. XKwmex karxao
D. Kakaoprefkuchen
E. Cocoa oil cake
E. Gateau presse

35. Kakao-mMacio
D. Kakaobutter
E. Cocoa butter
F. Beurre de cacao

36. ITMokonaanas macca
D. Schokoladenmasse
E. Sweet chocolate paste
F. Masse de chocolat

37. Kongernas macca
D. Konfektmasse
E. Candy mass
F. Pite de bonbon

38. Kondernniii kopnye
D. Pralinenneinlage
E. Candy center
F. Corp de bonbon

39. TTomana
Hnon. ITomaodxa
D. Fondant
E. Fondant
F. Fondant

40. Tlomanubii cupon
D. Fondantsirup
E. Fondant syrup
F. Sirop de fondant

41. I'mazypn
Han. Kyeepmop
D. Glasieren
F. Glace

42. Ilpanune
D. Pralinenmasse
E. Praline
F. Praliné

Yactmamno 0663)KHPCHHOC MNPECCOBAHMCM KaKa0 TCPTOC

TorKom3sMensIeHHAS KOHOUTEPCKAA MACCa, OMVIEHHAA CMELI-
BAHNMEM KAKAO TEPTOTO C KAKAO-MACITOM, CAXAPOM W APYTUMH KOM-
TOHEHTAMH, MPUMEHAEMBIMH TIPU TPOW3BOACTRE [IOKOMAHBIX H3-
HeTii

Kotprepekasi Macca, WiIymas #a npHroTosienie Korder

Odopmosannas KoH(peTHas Macca, TpefHa3HaYIeHHAd T 1aTb-
Helfmed 0opaboTKu

O,E[HOpOI[HaH MCITKOKPHCTATNHYICCKAA KOHOANTCPCKAA Macca

VBapeHHBIH caxapo-maTogyHblii cHpon

Kongurepckuii noiavdabpukar, yrnoTpedisieMbili 1is MOKPEITHA
KOHAMTEPCKIX 3T

ToHKO M3AMENbIeHHAS KOHOATePCKAs Macca, IMONyIaeMast W3
caxapa, o0KaApPeHHBX OPEXOB M XKipa

MONY®ABPUKATEI ITPOU3BOICTBA IPAKE, MAPMENATA, TACTHIBHBIX U3JAEIAN, XAJIBLI

43. Hounnapenn
Hon. Mauox
D. Nonpareille
E. Nonparell
F. Nonpareille

44. Kynxyrnas macca
Hun. Beaxoeas macca
D. Tachinmasse
E. Tachin mass
F. Pite de sesame

45, IloaconHeuynas macca
Hnn. Hedbeaxosas macca
D. Sonnenblumendlmasse
E. Sunflower mass
F. Pite de toumesol

46. TTenooGpa3Hag KOHJMTEPCKAs Macea
Hnon. IHennas macca

KpynHele kpucTanmisl CaXapHOTO MecKd, HA KOTOpble HAKATAH
CJION caxapHOH myapbl

Macea, nonyaerras 13 0GKAPEHHBIX W PACTePTHIX SHep CeMsaH
KyFKyTa

Macea, HMOMYISHHAS ¥3 PAcTepTH OOXAPSHHBIX SIep CeMsH
MTOJCONHEYHIKA

COnTas KORAATEPCKAT MACCa, COMEPIKAMAS TY3BIPHKI BO3MYyXa
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MOJMYPALPUKATEI TPOU3BOICTBA MYYHBIX KOHANTEPCKX U3IEINH

47. Bumeuennniii noxygadpukar
Han. Ocroeuotl noaypaipurxam
D. Gebackenes Halbprodukt
E. Baked unfinished product
F. Semi-produit cuit

48. Orpenounsii nonydadpukar

49. Kpem
D. Kreme
E. Cream
F. Créme

50. Caxapnaa nyzapa
D. Puderzucker
E. Sugar powder
F. Poudre de sucre

51. Bannnbhaa nyapa
D. Vanillepuderzucker
E. Vanilla powder
F. Poudre de vanille

52. Bademnwiid nuer
D. Waffelblatt
F. Feuille de gaufrette

(Mzmenennas pegaknus, Mam. Ne 2).

Kommprepeknii momythabpikar mocie BRIISTKH TeCTOBOI 3aro-
TOBKH

TIpomyKr Aist IPOCTANBARIA H YKPAMIEHI BEIIEYeHABX KOHIFH-
TePCKIX MoNyhaGpHKATOB ¥ TOTOBBIX W3HeTii

Koxmurepekas Macca, NPHIOTOBNIEHAAS COMBAHTIEM MACTA, CIIH-
BOK, SHI C H00aBNeHMeM CaXapHOl ITyAPEL, MOTOKA, aPOMATH3HPY-
TOTIIX BEIECTB

Caxap, W3MeTbIeHHEI] B TOPOITIOK

CMech CaxapHoi IyIpel ¢O CIHPTOREIM PACTEOPOM BAHIITHHA

MyqHO TOHKOCTEHHBIH TOPHCTHII JIHCT TS MPOI3BOACTRA KOH-
HHTePCKIX w3geniii Ha sadensHoll 0cHOBE

TEXHOJOTUYECKHE ITPOITECCHI

533. OQuMCTKAa KOHIMTEPCKOTO ChIphs
D. Reinigung
E. Cleaning of raw materials

54. CoOpTHPOBKA KOHAMTEPCKOIO CHIPbS
D. Grossensortierung
E. Sorting
E. Triage

35. lpodnenne KOHAMTEPCKOIO ChIpbs

(nonydadpukaTor)

56. PasMoll KOHAMTEPCKOro Chipbs (moxy-
thadpukarog)

57. Obxapka s1ep opexoe
D. Résten
E. Roasting of nuts
F. Torrefaction

58. CMeIHBAHME KOHAMTEPCKOIO ChIPhS

(nonydadpukaTor)

Hnn. Pasmewusanue
D. Mischen

E. Mixing

F. Malaxage

59. IInapka QpyYKTOBO-ATOAHOTO CHIPHLA
D. Bebriithen
E. Scalding of fruit meat
F. Ebouillantage

60. IIporupxa GpyKTOBO-AIOAHOIO CHIPbH

Otime nponecent

OcpoboxeHre KOHAUTEPCKOTO CHIPHS OT MOCTOPOHHUX TPHME-
ceit

Pasmenerie KOHAWTEPCKOTO CHIPBS MO Qopwme, pasMepy W
IIOTHOCTH

T'py0oe mamenpIeHe KOHINTEPCKOrO Chpbs (rmoryhadpHuKaTos)

ToHKOe H3MeNbIeH e KOHIHTEPCKOTO ChIpbst (nonydabpikaTos)

Oo6paborka GPYKTOBO-ATOMHOTO CHIPLA MAPOM WKW TOPAYER
BOJO

OtneneHue MIONOBON MAKOTH OT HECheA00HOH YacTu
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61. Veapupamwe KoHaurepcKoro nonygao-
pHKATA
Hun. Bapra xondumepcroti macco

62. TeMOepHpoOBAHHE KOHIMTEPCKOIO NOJY -
thaGpukara
D. Temperierung
E. Tempering
F. Temperage

63. KpucranmM3anus KOHAMTEPCKOH MACCHI
D. Kristallisation
E. Cristallization

F. Cristallisation

64. TToakucnenne KOHAUTEPCKOTO nonyghai-
puKkaTa
D. Séuren
E. Acidification
F. Acidification

05. OKpamiMBaAHME KOHMTEPCKOTO TONY-
thaGpukara

Hpan. Oxpacka
ITodkpacka xordumepckozo
noayadpurxama

D. Firbung

E. Colouring

I, Coloration

66. COHBaHME KOHIMTEPCKOro no.ydadpm-
KaTa
Hun. Bsucanue kondumepcrozo
noaypadipuxama
D. Einschlagen
E. Beating
F. Battage

67. ApoMATM3ANMH KOHAMTEPCKOIO IOJY-
thadpukara
Hun. Omdyuxa
D. Aromatisierung
E. Perfuming
F. Aromatisation

68. MDopMOBAHNE KOHAMTEPCKOM MACCHI
Hun. @opmoexa kondumepckoit Macc
D. Formen

E. Moulding

F. Formage

09. BulcToiika KOHIMTEpPCKoro noayhadpm-
KaTa (rOTOBOT0 KOHAMTEPCKOr0 H3AENHH)
D. Ablagerung des Halbfabrikaten
E. Maturing
F. Repos du semi-produit

70. BuiGopka KOHIUTEPCKOTo MAenus
Hnn. Burxoaomka
D. Ausformen
E. Taking out.
F. Démoulage

71. Tna3zuposanne KOWIHTEPCKOTO M3Ienus
Hpn. Iazuposica

D. Uberziehen

E. Enrobing

F. Enrobage

Yacmeamoe yanesne BIard n3 KoHIuTepekoro norydadpikara

Hdopenerme KoHmguTepckoro moixdabpukara 10 3agannol

TeMTIEPATYPHI TIPH TTePeMeTTHBAHII

OO6pa3opanie KPHUCTAUINIECKOH CTPYKTYPHL B KOHINTEPCKOI

Maccee

Jobasierne B KOHIUTEPCKIH monyhabpikar MImeBb KHCIoT

Tproarme KOHIHTEPCKOMY TONY(QabprKary OomnpenenerHoro
[BeTa JODABICHIEM B HEro Kpacurere

HuTeACHBHOS MepeMeiBanie KORIUTepeKoro monydadpiukara
¢ OJHOBPEMEHHEIM HACHILIEHIIEM er0 BO3IYXOM

Jobapnerne apoOMaTH3HPYIONHX BEMECTB B KOHANTEPCKIIT IOTy-
dradpukar

Tonyaerie W3 KOHIMTEPCKOH MacChl KOHIMTePCKIX F3meTiii
onperenennoli GoPMEL I pasMepos

BoimepsxpBanre KOHIUTEPCKOrO H3ACIAS FIH moaygabprKkaTa B

TEICHME OIPEACICHHOTO BPEMEHN

OcpoboxieHIe KOHIUTEPCKOTO W3AETHA OT (QOPMEL

HOKprTI/If.‘, KOHOAUTCPCKOTO U3ACTHA INMa3yphiy
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72.

73.

74.

75.

76.

77.

78.

79.

80.
Maceb

81.

Tnsannesanne KOHINTEPCKOTO H3NEHA
Hun. Tsnuyoska

D. Glinzen

E. Polishing

F. Glacage

JApaxupoBanne KOHANTEPCKOTO W3AeIHs
Hnan. [Apaxcupoera
Apaxcepoeaniie
Hpancepoaxa
Harxamxa
D. Dragieren
E. Panning
F. Dragéification

Konauposanie KOHIHTEPCKOro M3Jeus
Hnn. Kordupoexa

HOKpI:ITI/IC KOHAUTCPCKOro H3ACTHA IMPH BPAINCHNN BbICOKOXXH -
POBBIM COCTABOM

IlokpriTHe KORIUTEPCKOTO WINSNHA NP BPAIMEeHHH 000N0UKod
M3 CAXAPHOI IIVAPEL, MOKONANA HIH APYTOro MpoLyKTa

IlokpriTre KORIHTEPCKOIO 3OS TOHKON KOPOIKo 3akprc-
TAJUTH30BABIIErOCH caxapa

ITPOIECCHEI KAPAMENBHOTO U UPHCHOTO ITPOU3BOJACTBA

O0KaThiBARNE KAPAMENBLHOH MACCHI
Hun, Odkamka

Ilodramka

Ilodramuiaarnue

Oo6pa3opanve KapaMelLHOro DATOHA ¥ MOAAePRaHue ero GopMsl

MHMPONECCHI ITOKOJATHO-KOHPETHOT'O ITPOU3BOJICTBA

Konmmposanwe moxonagnoi Macenl
Hnn. Omdeaxa woxeaadnoii maccoi
D. Konschierung

E. Conching

F. Conchage

Butpootpaborka WOKOMAIHOH MACCHI
Hun. Ympacka
Packoaomra mafcmaaa
D. Rutteln
E. Vibration
F. Vibration

IIpoKaTKa KOHAMTEPCKOH Macchl
D. Walzen

E. Rolling

F. Laminage

Buimpeccopanne KOHAMTEPCKOH MACCHI
Hnn. Budagauearnite
Brcempysus
D. Pressen
E. Extrusion
F. Extrusion

Oriueka mwokoxaamHoi (kKondernoi)
D. Giessen

E. Moulding
F. Moulage

Mexanmaeckas 00paboTKa IMOKONAAHON MACCH TP TOBBITICH -
HOT TeMOeparype ¢ Nelbio VIVImeHus BKYCA W apOMAaTa I3esTis

Koze6anrie thopM ¢ MIOKONATHON MACCOT ¢ TETHI0 PABHOMEPHOTO
3anoHeRrs QOpPM W VHANCHIS 13 MACCHL IIY3ILIPEKOE BO3IVXA

O0Cpazopanre M3 KOHIHTEPCKOH MACCHl IUIACTA ONPENeeHHOMN
TOJIIHHEL

(I)OpMI/IPOBaHI/IC KOHAWTEPCKOM MACCHL IO HABJICHUEM 4Yepe3
MATPHIIGL

Hanonuere GopM MIOKONATHON i KoadeTHol Maccoit

IPOIECCEI ITPOU3BOICTBA JIPAXKE, MAPMENANA, IACTWIBHLIX U3AENNA,

CrymneoGpazoBanue QpyKTOBO-ATOIHOI

KeneHnoi Macenl

82.

Hpan. Cadra dpyvkmoeo-geodnoi sceneti-
HOU mMaccyl

ColloMypHpOBAHNE KYHAYTA

XAJIBBI

PopmupoBaHne  CTPYKTYPHI
MACCHI IPH OCTHIBAHTIH

QPYKTOBO-ATOMHON  Xeneil HoH

Otnenerre 000OIKH CeMAH KVEDKVTA OT Spa B PacTBOPE COJIH
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83.

B4

83.

86.

JICHTBI

87.

88.

89.

90.

9l.

92.

93.

94.

MPOIIECCHI ITPOU3BOACTBA MYYHLIX KOHAUTEPCKUX W3AEIAN

3amec TecTa

D. Mischen

E. Kneading

F. Pétrissage

Bhiexuneanne recra

Hnn. Omaesncka
Boiaexcra

D. Ausruhen

E. Maturing

F. Repos de la pate

THoanbiIMBAHME TECTA
Hun. Hednvw

D. Bemehlen

E. Dusting

F. Saupoudrage

(I)opmonanue 3ArOTOBOK M3 TECTOBOH

Hnn. Boiceuxa
Buipyira
D. Ausstechen
E. Stamping
F. Matrigage

HCpEMEH_[I/IBH.HI/IG MYKH C BOJOW W APYTHMK KOMTIOHEHTAMWK [0
MHOJIVIECHMST MACCHL OIPENEeHHON KOHCHUCTEHINH

BBI,I[C[J)KI/IB&HI/IE TECTA B IIOKOE B TECUCHHE OIIPEOSTICHHOIO BpeMeE-
HI

Hamecenwe na TCCTOBYIO JICHTY MYKH HMIIH Kpaxmanad

KOHIUTEPCKHWE U3NETHAA

Kongurepckoe uinenue
D. Konditoreiwaren

E. Confectionery

F. Confiserie

Kondera

D. Praline

E. Sweet

F. Bonbon
Kapamenn

D. Bonbon

E. Hard candy
F. Sucre cuit
Jpaxe

D. Dragees

E. Pan work
F. Drageés
Hpue

D. Toffees

E. Toffee

F. Caramel au lait

Kakao-nopomox

Hun. Hopowox kaxao

D. Kakaopulver

E. Cocoa powder

F. Poudre de cacao

MyuHoe KOHAHTEPCKOE HEIeTne
Hun. Myunucmoe xordumepcrkoe uzdenue
D. Siisswarengebick

E. Flour confectionery

F. Pitisserie

Ileyense

Hun. buckeum

D. Keks

E. Biscuit cookies

F. Gateaun sec

ITurresoii MPOXYKT IPEHMYINECTBSHIO C GONBIIIM COIePKAHFEM
caxapa

Konnurepckoe w3genne, IOMYIEHHOE 3 OLHOM MIH HECKOIBKITX
KOH(ETHBIX Mace

Kongutepckoe wusgenne, IPHIOTOBIEHHOE W3 KapaMETbHOM
MACCHI ¢ HAYMHKOM win 0e3 Hee

Koanurepckoe wanenvie oKpyrnoi (oOpMbl, HEGONBITAX pa3Me-
pOB, C HAKATAHHON 000JIOUKO

Konaoutepckoe m3nenue, MPUroTORICHHOS W3 HPUCHON Macchl

ToHKOH3METEYECHHBI NPOAYKT KAKAO-XMBbIXa.

KOH,E[I/ITE]JCKOC W3OeIe M3 MYKH NMPEHMYINECTBEHHO ¢ BRICOKIIM
COOCPXKAHMEM caxapa, Xupa ¥ sSHI

MY‘IHOC KOHOAHUTEPCKOC M3OCTHE, M3rOTOBICHHOE M3 MYKH, Caxa-
pa, Xupa, AU, MOTOYHE IMPOAYKTOB, apOMATH3HPYIOOIX BEIECTE
W XUMHYECKHX paspbRUiuTeneil
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IIpodonnceniie
Tepryom OnpegenenHue
95. T'anera Myaroe KOHNHTEPCKOE W3NENHE, HM3TOTOBIEHAOE HA JPOKIKAX,
D. Dauerbrot MperMyINeCTBeHHO 063 caxapa M XXupa
F. Galette
56. Kpekep Myuroe KoOHOUTEPCKOES M3NENHE CNOMCTON 1 XPYIKON CTPYKTYPEL,
Han. Cyxoe neuenne TPEUMYIIECTBEHHO ¢ GONBIIHM COEPRAHVEM KHUpPa
D. Crackers
E. Cracker
F. Cracker
97. Badunn MyqrOE KOHAUTEPCKOE H3AEIIE, COCTOSAMIEE M3 Bade TbHBIX JIHC-
D. Waffeln TOB, MPOCTOEHHBIX MK HE TTPOCTOSHABIX HAYWMHKOR
E. Waffle
F. Gaufrettes
98. Keke MyuHoEe KOHAWTEPCKOE W3AETUe ¢ DONBITHM COASPXAHHMEM ME-
D. Keks NMAHKA, MACTA, caxapa, IVKATOB, GPYKTOB M OPExXoB
E. Cake
F. Gateaun
99. Ilupoixnoe Myuroe KOHOUTEPCKOES H3EINe M3 BEIIeUeHHEIX ToTyhabprka-
D. Kuchen TOB pa3Hoil GopMBL B C Pa3HOOOPA3HON OTAETKON
E. Pastry
F. Patisserie
100. Topr Myunoe KOHANUTEPCKOE H3NENNe, OTIHIAOIICECS OT MHPOXHOIO
D. Torte OOJBIINM pasMepoM M GoNiee CIOXKHON AeKOPATHBHON OTACNKOI
E. Tart
F. Tarte

101. IMoxkoman
D. Schokolade
E. Chocolate
F. Chocolat

102. Xanea
D. Khalva
E. Khalva
F. Khalva

103. Mapuunan
D. Marzipane
E. Marchpane

104. IlpanmuHoe KOHIMTEPCKOE H3ICNHE

(Mzmenennas pegakuus, Mzm. Ne 2).

104a. Ilpasuk
D. Lebkuchen
E. Gingerbread
E. Pain d"épice
1046. Kompmxka
D. Susser Schichtkuchen

104a, 1046. (BeeaeHbl JONOIHHTENLHO,
Ham. Ne 2).

105. Mapmenan
D. Marmelade
E. Marmalade
F. Marmelade

106. IMTacTuibnoe wineane

Konaourepckoe m3penie, H3rOTOBNIEHHOE W3 IIOKOIAIHOA Macchl
¢ HAYHMHKOI 1K Ge3 Hee

KonguTtepckoe w3genne CIIONCTO-BONOKHHCTON CTPYKIVPHL B
BHAE MACCBI, COCTOAINCH M3 pacTepThIX OOXKAPEHHBIX MACIHYHBIX
AAep ¢ HAXOOAIMMHCA B Hell TOHKHMH BONOKHAMH COMTON Kapa-
MeABHON MACCHL

Konmurepekoe Hanenne, H3rOTOBICHHOE M3 MACCHl HeoOxapeH-
HOTO MEHIANS, PACTepToro ¢ CaxapHoil mynpoll Iwm caxapHbiv
CHPOIIOM

Myaroe KORTHTEPCKOE H3NEIHE, H3rOTOBISHHOS ¢ H0DARITEHIEM
XUMHYECKNX Pa3pbIXNHTeNei, TPAHOCTeH, apoMaTH3aTOpOB, TIpe-
WMVINECTBEHHO TIA3HMPOBAHHOS CAXAPHBIM CHPOTIOM.

IHHpumevanne. [IparnTnoe KOHOIHTEPCKOE H3NEIINHE MOXKET
OBITH ¢ HAYMHKON WK 0e3 Hee

IIyaroe MPSIHATHOS KOHIHTEPCKOS HINeI e

Becopoe mpsmimgnoe KOHIWTEPCKOE W3/ENHE, H3TOTOBISHHOE H3
IIACTOB BEIISISHAOro morydadpikaTa

Konmutepekoe m3aenne CTyIHeoOpasHoi CTPYKTYPHL, H3rOTOB-
TeHHoe 13 QPYKTORO -ATOAROIO MOPE FUTH BOAHOIO PACTBOPA KeJTH-
PYIOLIIX BEINECTE, CAXapa I APYIHX KOMIIOHEHTOB

KouguTepekoe w3peie neHoo0pasHoil CTPYKTYPHI, W3rOTOBIECH-
HOe M3 (PYKTOBO-ATOMHOTO TIOpe, ¢axapa W MeHooGpa3oBaTens ¢
noGasrnenveM Wnn Ge3 noGaBIeHMs CTYIHE0Opa30BaTeNsd
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IIpodonnceniie
Tepryom OnpegenenHue
106a. ITacTuna MacTrneroe maenne wioTHoetoio 0,6—0,7 r/om®, dopmyemoe
D. Pastila OTIWBKOH B MNacT ¢ MOCHERYIONENl pe3koit
E. Pastila
F. Pastila
1066. 3edmp [acTiUTbHOE H3feNHe IDIOTHOCTEI He Gonee 0,6 r/cm?, dopmye-

MOE OTCANKON

HN3MEHEHHA, TPOUCXOJAINMWAE B KOHAUTEPCKX U3JENNAX ITPH XPAHEHHHA

107. ¥Ypiamuenve KOHIUTERCKOro W3Ienus Tlornomenwe KOHAATEPCKUMHI W3AENHAMA BIATH W3 OKPYKA0-
Hun. Hamoxanue et cpenst
Ommoranue KoHOUmMEPCKo20
uzdeans
D. Anfeuchten
E. Wetting
F. Humection
108. 3acaxapusanme KOHIUTEPCKOIO H3E- OO0pazopaniie KPUCTAUIOB Caxapa HA TOBEPXHOCTH W BHYTPH
usa KOHIUTEPCKITX H3ACTHIT
Hnn. Hpocaxapueanue xondumepcroeo
uzdeaus
D. Verzuckerung
109. Ilocenenme wWoOKOMAIA O06pasopanyie Ceporo HaJIeTa HA IOBEPXHOCTH IIOKONANA BCIEO-
Han. eemenue worxonada CTBHE BBIJICTCHHUS KPHCTANIOB caxapa MiTH XHpa

(N3menennas pemaxust, Mam. Ne 1).

AJIPABUTHBIN YKAZATEIL TEPMUHOB

Arap 2
Aeap-aeap (Han) 2
Arapoun 3
ApomaTuzanus KonAHTEpcKoro noayhadpukara 67
Baron upuenblii 21

—  KApaMelbHbIi 20
Bucxeum (Ham) 94
Botw kaxao (Hur) 1
Bapra xondumepcroi maces: (Hmm) 61
Badn 97
Beana (Ham) 30
Bsfueanue xondumepckozo noaypadpurcama (Hmm) 66
ButGpootpaboTka mOKOAA HOH Macchl 77
BLIGOpKA KOHIMTERCKOrO M3JEus 70
Buidaeausanue (Han) 79
Buxoromra (Huo) 70
Bruexnsanue recra 84
Buuencka (Hun) 84
Brimpeccopanne KOHAMTEPCKONH MACCHI 79
Buceurca (Hur) 86
BeicToiika Konaurepekoro norygadpukara (roOTOBOI0 KOHIHTEPCKOTO F3MEIIFA) 69
Bupyixa (Ham) R0
T'anera 95
Tnazyps 41
Tazupoeanue kondumepckozo uzdeaus (Hu) 71
Tazupoexa (Ham) 71
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I'nsannepanne KOHAHTERCKOro H3Caus 72
Taanyoera (Hum) 72
Jpaxe 50
Apanceposanue (Ham) 73
Hpanceposra (Ham) 73
JIpaxupoBanne KOHAUTEPCKOTO M3enus 73
Apancupoerca (Ham) 73
JIpoGnenne Konaurepekoro chipbs (onydabprkaToRr) 55
JIyxu cyxue KOHMTEepCKHe 1
Kryr HpHCHbIH 24
—  KApaMeJbHbIA 23
AGKenka 27
AKwmorx kawao (Hom) 34
3amec Tecra 83
JacaxapupaHHe KOHIHTEPCKOTO W3IENMS 108
3edmp 1066
W3nenne xonaurepckoe 87
— KOHAMTEPCKOE MY4HOE 93
— rxordumepcroe myunucmoe (Hmn) 93
— IACTHILHOE 106
Hugepm (Hor) 28
Hpne 91
Kakao-6o0u 1
— -EKMBIX 34
— -Kpynka 32
Kaxkao-macno 35
Kaxao-macca (Hom) 33
Kaxao-mem 31
— -mOPOUIOK 92
— -Teproe 33
Kakageana (Hum) 30
Kaxkao-pemna 30
Kapamenn 89
Kexc 98
Kneit arapogsiit 26
Konaepm rapamensuuai (Ham) pal
Kondupoexa (Hum) 74
Konauposanne KOHAMTEPCKOrO M3AEHA 74
Kondera 88
Konunuposanue mokonaHoi Macesl 76
Kopenb MbUIbHBIA 4
Kopnye xondernsnrid 3R
Kpexkep 96
Kpem 49
Kpuctamnmsanua KOHAUTEPCKOH Macehl 63
Kpynka xaxao (Huor) 32
Kyaepmop (Han) 41
JIner Badenbhbrii 52
Mapmenan 105
Mapuunan 103
Macca Genxosan (Hom) 44
—  WpMcHas 15
—  MPMCHAS JHTaA 16
—  HMPHCHAS THPAKEHHAA 17
—  rwaxao (Haom) 33
—  KapaMenbHas 18
—  KApPAMENbHASA TAHYTAA 19
—  KOHAMTEpCKAast 14
—  KOHAMTEPCKAS NeHo0OpA3HAH 46
—  Kondernas 37
—  KyHKyTHAf 44
—  nennag (Hon) 46
—  nodbeaxosas (Hnur) 45
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—  NOJCOJNHEYHAA
—  WOKONAHAS
Mauor (Huom)
Mean kaxao (Hnm)
Haxamxa (Hum)
Hamoxanue (Ham)
Honnapens
Q0xapka 9/1€p OpeEXoOB
Ofxamrxa (Hnm)
QOOKATHIBAHNE KAPAMENbHOH MACCHI
Otoaoura (Huo)
Oxpacka (Hmm)
OKpamMBaAHME KOHIAHTEPCKOro nonypadpuxara
Omdeaxa workoradnot macce: (Hom)
Omdyurca (Han)
Omaexncra (Ham)
Ornueka moxonaaHoi (Kondernoi) Macenl
Ommoranue xordumepcrozo uzdenia (Hum)
QunCTKa KOHAMTEPCKOTO ChIpha
IIacTunbnoe w3izenme
IIacTuna
Ileuenne
— cyxoe (Hnm)
IInpor kapamenbHbLi
ITupoxnoe
TTopsapka
TTodrkamxa (Ham)
Ihdkamueanue (Hum)
IToaKHCIEHHE KOHAMTEPCKOro noxyhadpukara
Hoxpacka kondumepckoeo noaygadpuxama (Huor)
IIoonewr (Huom)
TToanbinuBanwe Tecta
IToayhabpuKAT BHINEYEHHbIT
— KOHJUTEPCKHH
— ocrosroti (Hmn)
— OTJeN0YHbIA
ITomana
TTomaorxa (Ham)
Ihopowor kaxao (Hum)
— nexapcrutt (Hnm)
IToceaenne wWOKOAAAA
ITpanune
ITpunac
TIpoKaTKa KOHAMTEPCKOH Macchl
Ipocaxapueanue xkondumepcroeo uzdeaus (Ham)
IIporipka GpyKTOBO-ArOIHOI0 CLIPbA
ITpannk
Ilyapa panunbnas
Ilyapa caxapnasa
IIynibna KonaMTEpCKAst
TTope dpykToBo-aroanoe
— — KOHNEHTPHPOBAHAOE
— — cyxoe
— — vaaomnernoe (Him)
Pasmemueanue (Hum)
PazMoua KOHIHTEPCKOro cuiphd (n0ay(habpHKATOR)
Pazpeixnurens Tecra XAMHIECKHA
Packonomra woxoaada (Hum)
Cadra (pyrxmoeo-2200n0il xceaeiinot maccer (Hmm)
Caxap uneepmnvii (Hmm)
COnBanMe KOHAUTEPCKOro noaygadpukara
Cupon HHBEpTHBIH
—  KapaMelbHbIH
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Cupon noMaaHbIi

CMenMBaHNe KOHAMTEPCKOTO Chipbhs (noayhadpuxaros)
ConoMypHPOBAHNE KyHKYTA

COpPTHROBKA KOHIHTEPCKOTO CHIpLS
Cryaneo0pa3opanue GpPyKTORO-ATOAHOH XKeeiinoil Macesl
TeMnepupoBaARHe KOHAMTEPCKOro nonyhadpukara
Tecmo gpyrmoso-geodnoe (Hamn)

Topr

Veapueande KOHJUTEPCKOTO nonyabpukara
YBnaxnenue KOHAMTERCKOro M3Nens

Ympacra (Hom)

DopMHPOBAHAE IATOTOBOK H3 TECTOEOH JIEHTH
DopMoBanHEe KOHANTEPCKOH MACCHI

Dopmoera kondumepcroi maccst (Hur)

Xanga

ITsemenue worxonrada (Ham)

ITenouka kapamensnag

Heayxa (Ham)

ITMokonan

IIInapka QPYKTOBO-ATOAHOTO CHIPbS

Brempvaua (Hon)

ANDABUTHBINA YKA3ATE/NDb HEMELKHUX TEPMUHOB

Ablagerung des Halbfabrikaten
Agarleim
Aromatisierung
Anfeuchten
Ausformen
Ausruhen
Ausstechen
Backpulver
Bebruhen
Bemehlen
Bonbon

Brechen

Crackers
Dauerbrot
Dragee

Dragieren
Einkochen
Einschlagen
Einweissmasse
Farbung

Fettreif

Fondant
Fondantsirup
Formen
Fruchtpiiree
Gebackenes Halbprodukt
Gewlirze

(iessen

Glinzen
Glasieren
Grossensortierung
Invertsirup
Kakaobohnen
Kakaobutter
Kakaokernbruch
Kakaokernstaub
Kakaomasse
Kakaopresskuchen
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Kakaopulver 92
Kakaoschalen 30
Karamellissierter Zucker 27
Karamellmasse 18
Karamellrolle 20
Karamellstrang 23
Keks 94, 98
Khalva 102
Konditoreimasse 14
Konschierung 76
Konzentriertes Piiree 9
Konfektmasse 37
Konditoreiwaren 87
Kreme 49
Kristallisation 63
Kuchen 99
Lebkuchen 104
Marmelade 103
Marzipane 103
Mischen 58, 83
Nonpareille 43
Pastila 106a
Praline 42
Pralinencinlage 38
Pralinen 88
Pralinenmasse 42
Pressen 79
Puderzucker 50
Pulpe 7
Reinigung 53
Rosten 57
Riitteln 77
Sduren 64
Schaummasse 45
Schokoladenmasse 36
Schokolade 101
Seifenwurzel 4
Sonnenblumendlmasse 44
Slisswaren 86
Siisswarengebick 93
Tachinmasse 44
Temperierung 24
Toffees 62
Toffeestrang 91
Toffeerolle 21
Torte 100
Trockenes Pliree 9
Uberziehen 71
Vanillepuderzucker 51
Verdiinnungsmittel 10
Vezuckerung 108
Walzen 78
Wafellblatt 32
Waffeln 97
Weichbonbonmasse 15
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Acidification
Agar glue
Baking powder
Baked unfinished product
Beating

Biscuit cookies
Blooming
Boiling of candy mass
Cake

Candy centre
Candy mass
Caramel mass
Caramel roll
Caramel rope
Caramel syrup
Caramelization sugar
Chocolate
Chocolate liquor
Cleaning of raw materials
Cocoa beans
Cocoa butter
Cocoa oil cake
Cocoa shell
Colouring
Cocoa powder
Conching
Confectionery
Cracker

Cream
Cristallization
Crushed cocoa
Diluent

Dry perfume
Dry purée
Dusting
Enrobing
Extrusion

Flour confectionery
Fondant
Fondant syrup
Fruit berry purée
Hard candy
Invert syrup
Khalva
Kneading
Marchpane
Marmalade
Maturing
Mixing
Moulding
Nonparell
Panning

Pan work

Pastila

Pastry
Perfuming
Polishing
Praline

Pulp

Roasting of nuts
Rolling

rocCr 17481—72 C. 15

AIDABHATHBIN YKA3ZATEIL AHTIHHCKHUX TEPMITHOB
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Scalding of fruit meat
Soap root

Sorting

Stamping

Sugar powder
Sunflower mass
Sweet chocolate paste
Sweet

Tachin mass

Tart

Taking out
Tempering

Toffee

Toffee mass

Toffee roll

Toffee rope

Vanilla powder
Vibration

Walffle

Wetting

AJIPABAUTHBIN YKA3ATENDL ®PAHIY3CKHUX TEPMITHOB

Acidification
Aromaftisation
Baton de caramel
Baton de caramel au lait
Battage

Boudin de sucre cuit
Blanchissage
Bonbon

Boudin de caramel au lait
Beurre de cacao
Cacao granulé
Caramel au lait
Chocolat

Colle d’agar
Coloration
Conchage
Confiserie

Corp de bonbon
Coque de cacao
Cracker

Créme
Cristallisation
Démoulage
Dragées
Dragéification
Fbouillantage
Enrobage
Extrusion

Feéves de cacao
Fondant

Fromage

Feulle de gaufrette
Galette

Gaufrettes

Gateau

Gateau pressé
Gateau sec

Glace

Glacage
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Humection 107
Khalva 102
Laminage 78
Tevure chimique 12
Malaxage 58
Marmelade 105
Masse de caramel au lait 15
Masse de cacao 33
Masse de chocolat 36
Masse de confiserie 14
Matrigage 86
Moulage 80
Nonpareille 43
Pain d’épice 104
Pastila 106a
Pite de bonbon 37
Pite de caramel 18
Pite de tournesol 43
Pite de sesame 44
Pitisserie 93, 99
Pétrissage 83
Poudre de cacao 92
Poudre de vanille 51
Poudre de sucre 50
Poussiére de cacao 31
Praliné 42
Pulpe 7
Puree de fruit 8
Puree séche 9
Racine de saponaire 4
Repos de la pite 84
Repos du semi-produit 69
Saupoudrage 83
Semi-produit cuit 46
Sucre cuit 89
Sirop de caramel 17
Sirop inverti 28
Sirop de fondant 40
Sucre caramelise 27
Tarte 100
Temperage 62
Torrefaction 57
Triage 54
Vibration 77
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HPHITOXEHHE
Peromendvemoe
TEPMHWHLI, BCTPEHAIOIIIAECAH B CTAHJAPTE
Tepryom OnpegenenHue
1. Apomaruzupyiouiee BemecTBo BemecTtso, NpHAAKONIES IPHATHBI ApOMAT [IPOLVKTAM
2. Konceppanr BemectBo, noGasnseMoe B MAMEBOH MPOIYKT T TPHAAHWS €My
MHKPOOHOJIOTHYECKOA CTOHKOCTH
3. Kapamenuzanus Oo6pa3opanve NMPOAYKTOB PACTIana caxapa Toj BIHAHHMEM CHITb-
HOT'O TEIUIOBOTO BO3HEHCTBIS
4. Unepepens Pacmennenve caxapossl ¢ 00pa30oBaHUEM CMECH PABHBIX KOTH-
qecTB QPYKTO3BL M DIIOKO36L
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