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Hacroaumil cTaniapT VeTaHARTHBAST NPHMeHACMEE § HAYKES, TEXHHKE W NPOHIBOICTEE TEPMHHEL |
ONPEIENEHHA OCHOBHBY MOHATHN TEXHOTOTHYECKHY NPOLECCOR G KOHINTEPCKOH TPOMLILITE HHOCTI.

TepsHUHEL, VETAHOEIEHHEIE HACTORUHM CTAMIAPNTOM, OGATTEILHE M4 NPHMeHSHHT § IOKVMeHTA-
IUHH BCEX BHAOE, vuebHHKax, yuebHLIX nocoliax, TeXHHYeckod B cnpapiiol TuTeparype.

Jnd Kk oore NOHATHA YCTAHORTEH OHH CTAHIAPTHIOBAHHALLE TepsMun. [MpHMeHeHHE TEPMHHOG=CH-
HOHUMOE CTAHTAPTHIOBAHHOID TEPMHHA Janpelaercd. HeronyoTusLie K ApMMeHeHHI0 TepMHILI=CHHO-
HHME IPHBETEHE B CTAHIAPTE B KAYECTRE CIPaBodHLIN M obodaatens « Hane.

B enyuaax, KoTIa CYVINECTREHHEIE TPHIHAKH TOHATHA COOSRMATCH B OVEBLTLHOM IHAMSHMH TepMHHa,
OAPEIENEHHE HE TIPHBEREHD W COOTBETCTREHND B rpade «OnpeieteHies NOCTARTEH MPOYEQE.

Jnd paga cTaHZapTHIOBAHHEIX TEPMHHOB B CTAHIAPTE B KAYECTRE CIPABGIHBIX IIPUBEEEH L HHOCTRaM-
HLIE IKEHMELTEHTE Ha deMelkon (), anrmuickom (£), dypanuvackos (F) sisbikak,

B xonue ctangapTa npHBetednl APasHTHRE YEATATEAN COMSPMALIHYNCA B HEM TERMUHOR Ha PYVCCKOM
AILIKE W HY WHOCTPEHHLY KEHBATEHTOR.

B npunomeHH K CTANI2PTY OPHBEISHEL PEKCMEHIYEMBIE TEPMHHL ¥ MY ONPEIeIe .

CTangapTHIoRIHHLE TePMUHE HAODAHEL MOIYAHDPHEM WPHETOM, 4 HeJoMVCTHMEE CHHONHME —
KYPCHROM.

Tepmien Oupeaeaenne

OCHOBHOE W JONONHHTENLHOE CBIPLE LA NPOHIBOACTEA KOHWIHTEPCKHX HAIETHA

1. Kakao-tkobisl Cemera gepend kakao
Han. befie gaxas
. Kaksobohnen
E. Cocoa bean
F. Féves de cacan

2. Arap CryaHeoipaiyoies BellecTao, HIvae HE0e 15 DAFPAHBY BOGR-
Han. Azap-ozap pocaeil ardheaEn 1 1 Boaopocaci gypuenspan
5 Arapona Cryaneolpasyiomes BEecTBe, NOAyERHOE 13 BOAGpOCIe dm-
Ao HepEO
4. Merinusii KOpEHE BricvineHHER KOPERE PACTEHM oMBUILHEHEN JEKARCTREHHOE
[, Seifenwurazl TIPS HAS MR KAK [HEHO0DPAI0BETE TR § IPOHIBOICTARE Xa0BhI
E. Soap root

F. Racine de saponaire

Hamanne odmumiasmnoe [lepencyaTia BoCApeEH

Hadanue ¢ Havewenwasn N 1, 2, vmaepacdesmoowis & anpese 1977 2.,
cenmaipe 1982 = (HYC 577, [—&3).
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Hpokeaaenne

Tepmun

Onpeacacnne

10,
mpe

Riope
1.

12,

19
2.

Hoapaprs
[pynae

Konmarepekas myasns
0. Pulpe

E. Pulp

F. Pulpe

DpyiToso-sromgRe mope

Han. @pyemoso-gendnoe mecnro
. Fruchtpiires

E: Fruit berry purce

F. Pures de fruit

Cyxoe (ipykroso-srainoe nmpe
O, Trockenes Piiree

E. Dy purée

F. Pures séche

KonueH TpHposantone dyKTOmO-Aro L

Hor, - ¥uenmuenuoe  gymrcmoso-gaoine

KoMANTEPEERE CYXHE AVEH
[y Gewiirae
E. Dry perfume

KomeciHE PRIpeXINTeEaL TECT
Hur. Mexaperii nopowox

[, Backpulver

E. Baking powder

F.. Levure chimigue

. Konnemepesnii nouygalbperkar

Konaurepekan sMacea
. Konditoreimasse
E. Candy mass

F. Masse de confisernie

MNpoayer, mouyvase el yBapHBEHASM  IUHEI0B0I MAKOTH © Caxil-
pon

Mpoayer i CHEHETD
KOHCEPHHPOEEHHRE © Caxapin

PPy KTOBRD-HOEHOM Chl i,

I-.l.'ll.1.'.l_l:|l1 uﬁF}JFHJTHHHI:IE‘ EOHOC PR HTOM, }'IIDTF!‘.'&'IEL‘.'.{I:H:' JLTH PRk

AVHLEHHA I'..Iilp'_lu'li'l.'L'I'Lﬂ.'I- AT H O [T

MNporepras w040 MAKOTE

Konnewrpar Qipy EToBO-SIOAHOID [10pe

'I"Fl}‘ETU]HJ—JEI'IJ.']HDf IMEOpe © NORRUICHH M COACPEaHnEM. Oy XX
BCWECTR

n[!l.liHlIZII:'I.'Ir[, NPHMEHACMELE 1705 AP A THELL RN VL

XKHMEeCKN NPSmEapaT, KOTOPREL, PAyIAMAHCE, BREACTHET Fasooh-
PASHLE HOUIECTI, PRADEIUIITH KILHE TEOTD

NOAYPALBPHKATEI

rl[34.".’1,:|-'Hi'hl.L [HNIVHEHHBIE W3 OTICHBHBMX BHIOE  OCHOBHOIO- K
AITOREHHTCABHOI CEIPEH W YA DRI HCCH 1B AN EHEHLDE tH:'IF!IH.I:'I[:ITKC
AUH NPCERALLEHHY HX B DOTORRES KOHJIHTEPCEHE HEACTHR

[Monydmbpiear, 13 KOTOPOTO ORMYIT KOHIHTEPOKHE 1M1

MOAYDPAGPHEATH KAPAMETBHOID H HFHCHODMD NMTPOHIBOACTBA

Hpueaan macea

. Weichbonbonmasse

E. Toffee muass

F. Masse de caramel au lait

L Jlrran mpECHAR MACCE

. Tupamensas wpRCHER Maccd

KApaMensius Macca
[, Karamellmasse
E. Caramel mass

F. Piite de caramel

Truyran EapaMeaseais Maces

Kapameasnmii Garon
¥, Karamellrolle

E. Caramel rall

F. Buton de carumel

KEJH.‘J_II'I'C!'.II’.'K.HJ{ MEACCH, THHTYHUCHHEHE VEIPHBIHRECM CROxipo- (oY -
HO=- AU HOTD CHPONR

Hpechasn saccs amopduoil Crpykrype
HacTHHHO 30K PHCTUUTHE0BIH HEA HPHCHAR MACCH

Macca, IOJIHECHHAE VEIPHEIHHCM EAPEMCIbEOIM CHPOrnE

Ktli‘.lll..'.{{f.'.lb-llﬂl{ MACCH MHEPOKANTHIAAPHOTD CTPOSHRE

Kapaseasnan Macca, Komopoil mpiaasa opys KoHyct
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Hpkeaaenne

Tepraun Onpeacienne

21. Hpucassin Garon Hprcran smacca, koropoii npuiis hopya konyca
0. Tofleerolle
E. Toffee roll
F. Buton de caramel an lait

22, KapameasHeii nepor [ omvcaGpaEaT KapaselsHOID [PORIBNICTIL, COCTOMRMIME W Ki-
Han. Kapanessneid Kovsepm PAMENEHOH MACCEH 1 HAMHHEN BHYTPH Heg

23, KapameisHel KryT EapuseanpHan sMacca ¢ HaaH o s Bel Hee, Komopoil npu s
[ Karamellstrang PopMI HEYTA © ONPEISISHHBIM TONEPEYH RN CeUEHIEM
E. Caramel rope
F. Boudin de sucre cuit

24, Hpwcasnsd sryr Hpucnas  macca,  xomopoil  opaassa dopsa Kovra o
[¥. TofTeestrang CHPEARTEHHEEM TIONSPETHEM CEHeH SN
E. Toffee rope
F. Boudin de caramel au lait

25, Kapameankas nemnodka Ordropaoin s R KIPAMEILHEIL ®yT

26, Arapossii Kack ATAPO-CAXAPO-NEToHHBE CHpOn
. Agarleim
E. Agar glue
F. Calle " sgar

27, Amenka IMpoay KT KapusemiEHen CGixaps
[} Karamellissienter zucker
E. Caramelization sugar
F. Sucne carmmelise

28, Heneprani capon PacTiop, NpMIoTORIEHHBE W3 CAXAPOaE] IYTEM 00 WHECRCHIN
Han. Mueepm
Husepmuui caxap
[ Invensirup
E. Inverl syvrup
F. Sirop inverti

29 Kapamersisii cHpon BRCOKOKOHUCHTPHPOBAHHLIH PACTROP CHXAPA ¢ NODARICHMEM
TIETOKH AW WHBEPTHO CHPOMAE

MONYPAGPHEATH HIOKROJIATHO-KOHPETHOD MPOHIBOACTEA

A, Rakao-sesa Obonovks kaxan-Gobon
Hun. Kawaeeiaa
T LT
Ileayxa
Bevag
[ Kakacschalen
E. Cogon shell
F. Cogue de cacan
31, Ragan-mes Menptaitias pakung gpolicHes Kakao-0oios
Huorr, Meas caxan
[». Kakaokernstaub
F. Poussiere de cacao

32, Kagao-kpynea OfsaperHtpe 1 apobieHbe BApa kakso-Gbos
Hun. Kppeka waxan
[r. Kakaokernbruck
E. Crushed cocon
F. Cacas granulé

33, Rakao Teproe HasenyueHpas Kakao- Kpyrisd
Hue: Mocea wakan
Kaxao smacen
D Kakaomasse
E. Chocolate liguor
F. Masse de cocao
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Hpodkeamcenne

Tepmun

Onpeagacnne

34 Kagao-mmex
Haon. Awwx oo
[ Kaksoprekuchen
E: Cocoa ol cake
F. Gateau presse

35, Kagan-sacm
[, Kakacbutter
. Covow butter
F. Beurre de cacao

6. Ilokoaammas Macca

[}, Schokolpdenmusse

E. Sweet chocolate paste

F. Masse de chocolal
37, Kowpernan macea

¥, Konfektmuse

E. Candy mass

F. Pate de bonbon

35, Kowmfperasi xopnyc
[x. Pralinennembapge
E. Candy center
F. Comp de bonbon

30, Tlomaaa
Hin, Mosadea
[, Fondant
E. Fondant
F. Fondam

410, Tlomaaneil capuon
. Fondantsinp
E. Fondant svrup
F. Sirop de fondant

41. Tassyps
Han. Kysepriap
[}, Glasieren
F. Glage

42, Mpaanae
¥, Pralinenmasse
E. Praline
F. Praline

Ynermamo UE'L"'J}HIIFH!HIHW FEPECCOEAHHEM  KEERD TOToe

ToHEDMIMETEEEHHAR KOHIHTEPORLHE MECCH, MO eH HIL CMELn -
BEHHCM KAKID TEPTOIT © KAKAO-MACTIOM, CIUPOM W IPYTHMHE KO-
MOHEHTEMA, HPUMEHACMEME TR MPOHIB0ACTEE IHOKOEIIHEIY Hi-
aeEnni

KDH.:IIL'I'I:[.ICILI.IJ{ MEACCH, HAYLIAA HA NDHNTORECHHAC KﬂHitIL'I'

CRPOPMOBAHHLA KOHBETHER MACCH, MPLIHETHANEHHLE 116 QA0 k-
HE e - obpaboTin

ﬂilHUP‘U.‘JHH.‘I{ MENKOEDPHC TN EOEAH. KOHANTCPOREASH Ma0Cy

¥ERpeHHE CHXBPO-TIATOUHENT CHPON

Kontmrepexnii nonypabpikar, voorpelese vl L8 noEpsrrmH
HOHIHTEPCKHY HaenHi

ToHKD HEaMelbHEHHAR KOHAMTCPCKAS MACCH, MOIYHHEMEH W3
caxapa, OORAPEHHEY OPEXOE B #Hpa

NOJAYPABPHKATE IPOHIBOACTEA JIPAKE, MAPMEJATA, NMACTHIBHBIX HIIENTHA, XAJIBbLI

43, Hounapeas
Huer. Masow
[ Monpareille
E. Monparell
F. Nonpareille

44, KyHmsyTHAA MaCCR
Hun. beakoads maced
¥, Tachinmmse
E. Tachin mass
F. Pite de sesame

45, TlomeorscaHas Macey
Hoan, fedfessosan macca
[, Sonnenblumenilmasse
E. Sunflower mass
F. Pate de tournesol

46, [lenpolpainan KOHANTEPCEAA MACCA
Han. fMennan smacca

Epyvisnpe KPHCTICUIE CHXBPHOTD NECKE, HE EOTOPLIC HAKATHH
Caoki CaxapHOE Ny apE

Macea, noaydeHHAR 13 OGEAPEHA Y W PRCTCRTEY HACH COMEH
EYHRYTH

Macca, noaydeHHEH M3 PACTEPTRIX OOMAPCHHEIX RISD CCMHH
MO0 OTHEH HH KR

Ciirrasn KOHONTOPC RSN MACCH, COUCPELLIIEH NYIRIPLREH BOAaYXa
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Hpokeamcenne

Tepraun

Onpeaeaenne

NOJAYPABPHKATEL MPOU3BOACTEA MYYHBIX KOHAHTEPCKHX HINEIHA

47. Brnescuasii morydealpasar
Han. Ooxasron noayvgatpusam
[ Gebackenes Halbprodakt
E. Baked unfinished product
F. Semi-produit cuii

45, Orpeacuasi noaydrabprar

489, Kpes

[ Kreme

E. Cream

F. Créme
A, Caxapess nyapa

v Pudercucker

E. Sugar powder

F. Poudre de sucre
51. Baswannis myapa

D. Vanillepuderzacker

E. Vanilla powder
F. Poudre de vanitle

32, Bapeasnwii ancr
[, WalTelblut
F. Feuille de gaufrette

(Hamenenean penaxons, Has, Ne 1),

Konprrepoxnil nonyadpHElT moce BaIeKE TeCroRml Sio-
TOBKH

[Mpoaykr ans NPOCIAHEHAA 1 VEPAUICHHE BRINEYCHHEIY KOHIM -
reprEdx nanypalprEaToR # roTORLEK Mg

KIIZIH.'J,II'I'I:FI'.'KH.I'I MACCH, TPHMOTORICHHAR COHBAMMEM MACHA, CIH-
BOK, S € BODRH S HHEM I:M:'Lplil'lii NYAPGL, MONTOED, APOSATHEHDY -
BOMILHX BCLCCTH

Caxgp, HEMEABIEHHE B NOPOLIOK

Cruiecs CLIIEI[!IEIE!IH Y APED COOCTTHPTOBREN DUCTECPDOM BIH I HA

My MO TOHKOCTEHH B IOPHCTRIT IHCT JIH NPOHIROACTHA KOH-
OMTEPCKHY HAENHA HA B nsHON GCHOBE

TEXHOTOIHYECKHE NPOUECCHI

53, OmMcTis KOHANTEPCKONG ChIj:H
[, Reinigung
E. Cleaning of raw matenals

54, Copruposki KOETHTePCKOND Chipss

[}, Grossensoricrng
E. Sorling
F. Triage

35, dpofacHae EGHIHTERCKOND ChIJE

(noavgabpusaTos)

6. Pazmon KOEERTCPCKOTO CRpLA  {Roay-

thabpukaTon)
37, Ofusapss waep ofexon
¥, Risten

E. Roasting of nuts
F. Tomrefaction

55, CMOmHEIHRE EGHTATEPCKON ChIPRH

{noavpaipuxatos)
Hin. Pazsewmsanne
. Mischen
E. Mixing
F. Mualaxape

59, Uinapea §pyEroso-grog@or Chipsa

[, Bebrihen
E. Scalding of fruit meat
F. Ebouillantage

6. [porupka pyETORO-ANKEOTD CRIPLE

Oiimpe npoueces
OepoboaaeHie KOHANTEPS KON CRPER OT [HCTOPOHHHE TP ME-

ceil

PH.J-,i[L‘.'.Il:}I HE  KOHIIWTEPCEOND - ChPFRH
FLNOTHETH

ng - dhopae,  pasaepy o

IMpyioe HAMeABIEHIE KOHARTEPCEOND Chipbi { noiyibabpukaman)

Tomxoe HAMEIEMCHIE EOHIMTEPCKDID Chpes | nonydabpresaron)

Obpaborka MPYyKTOHO-HIOAHOTO CEPRH BApoM WK Fopstci
B

COraeneHse NIOADEGH MAEOTH 0T HEChEAOBHOH aeTH
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Hpokeamenne

Tepmun

Onpeacachne

61, ¥Youpneanwe wopgaTeperors aoaviab-
PaKaTE
Han. Bapxa xoudumepesod sdoce

b2, Tempepepoeanne KEOHAMTEPCKOID NOAY-
habpuraTa
¥, Temperierung
E. Tempering
F. Temperage
63, KpHCTAIMIAIAR KONIHTEPCRGH MACTH
[, Kristallisation
E. Cristallization
F. Crstallisation
64, Tlomkncaenne KouanTepekorn noaydai-
paKaTS
[, Siuren
E. Acidification
F. Acidification
65, O paurns aHae
dpalipmKaTa
Han. Oxpacca
ITadkpacka Kondumepcknzo
sy p i
[, Firbumg
. Colouring
F. Coloration

KOHINTEPCHOTD  HOAY-

0. ChHEANAC KOMAHTEPCKOTD  moaydabpu-
KaTa
Han. Bifiusanue xondumepososs
IO P UKD
D Einschlagen
E. Beating
F. Battage

07, ApOMATHIZUAA ECHIATCPUKOND  DOOY-
dpalipurara
Han. Omdvsa
[, Aromatisierung
E. Perfuming
F. Aromatisation

6F. COPMOBAHNE KORITHTCPCKOHE MACCE
Ha. Popmoeia soncdumeposni Macos
. Formen
E. Moulding
F. Formuge
6Y. Buictofika sonamrepeioro  noaviabpu-
KATA {rrmOBOny KOHANTCPCKOM MR
[, Ablagerung des Halbfsbrikaten
E. Maturing
F. Repos du semi-produit
71 Beibopes KOBERTCECKOTG H3IETHE
Han. Buisoanmsa
2. Ausformen
E. Tuking out.
F. Démoulage

Faasmposaune KOEIRTEFCEON W1EIHA
Han. famumposco

[ Uberzichen

E. Enrobing

F: Enrabage

71.

Yneriamoe VEAQCHHS AECH 13 EQHIIWTERCEDTD IHJ\}I'_\.'ITID:'.I.EPI.EKH'II:I

J{}I}E‘.!L"I-II-IL‘ EOHANTE POROTCE JIU.!II.I}-LII:'I[!II.E[U.'I'.-'J. IMF IAAAHEO

TEMISPATYPR TPH MEpe el HEHIH
OOpuaopBIHie  KPUCTRUIHMECKOH CTPYKTYDR B KOHIMTEpe Kol

MHCCC

AoGaaneHine & KOHIHTEPCKHA moayihadpHEnT HUIEHhX KRCIO0T

Mpuassiee  kowINTEPCROMY  NOhabpHEaTyY  ONpPeIeiIeHHO

LIHETHE A0S HHS M B HETD EpaCHTENCH

Hutencneroe NEPEMCILNBEAHHE KOHOHTCRC KO ILl'I-.'I}"I.IhEI.EIPHKiLl'H
C OQHOBPEMCEHH M HACBILISHWEM CI0 BOIIVNOM

Aoduane Hie EROMATHIHPYIOLIIK BCIEECTE B KOHIAHTERCEM T no1y-
P EET

[Moveyue e B3 KOHANTEPCKOT MUCTR KOHIMTEPOKHY HAASIE
CHE PR ACTE HHO POpsEl H pliepos

HL-]JL'[!IIIHI!U.I-[HL' EOHIIHTEPCRAMD M3ACIHE BT [H'I‘JI}'I:IHI_.'I[!II.IK.EI'I}I B
TEHEHHC ONPoAccHHOMD BPEMCER

L ! 2 ;
Oepofsnen He KoM TEPORO D HIEOCHH OT (POphihl

nlﬂ{r.l!:ITHE EOHIHTEPCEGNY HAUICAHE TASSYPERERE
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Hpokeaenne

Tepraun

0 MpegeagHne

(R

3

T4,

75,

77

78.

TH

il
MHCCE

Bl

Tnanpesanme KORANTEPCEOID WAIEIHS
Hamn: Faswiosra

[, Glinzen

E. Polishing

F. Glagage

Jpasaposanne KOHANTCPCEGTD HIIEIHA
Han. dpascuposca
Apasceposanue
Apaxcepossa
Hawamea
. Diragieren
E. Panning
F. Drageification

Konmupoeanne KOHAKTEPCEGTD HWi1EIHE
Han., Kowdupossa

n[:lK]'.th HE KOHIHTUPCKOND WAQCHHE TTPH BPOile AR BECOR O -
POBRIM COCTIIERM

n!!lKi'.lhI'I'Ht KOHANTCRCEOND HATCTHA NpH BRELUICH K choany Kok
HE CHXHH oil NYVAPLE, MIOROTATE HIEH OpY NG NROIYET

n(!II{!JI:IT]“! EQREIAWTEPCEOTD HAACTHE TOHKDI Kﬂpﬂ"lliﬂi-‘i JAEpHC-
TEUNTHARBEIBMICTIRCH CANADRL

MNPOUECCH! KAPAMENLHOTO H HFACHOTO NPOUIBOACTEA

ODEATHIBEAHAE EAPAMCABHOR MACCH
Han. (drkamea

Hodwamea

Hodeamweanie

MPOUECCH HIOKG

KoHupHBANES 1RO MACTE]
Han. Cmdeisa woroaadioi Maccs
D Konschierung
E. Conching
F. Conchagpe
Buibpooipalorss muokoanEoi Maces
Han. Mmpacxa
Packosomed. wowiea o
. Rutteln
E. Vibration
F. Vibration

IMpoxaTks KeRIRTEPCKol MACCE
[3. Walaen

E. Rolling

F. Laminage

Bempeceomane KonInTepekoi maccsl
Han. Budoriueanue
Swempyans
¥, Pressen
E. Extrusion
F. Extrusion

Orramess WmoEIR 060

{ KovadpeTag)

[}, Giessen
E. Moulding
F. Moulage

DEIFI‘{-JZ!L'I-I}'.IILHL‘ RAPOMC HCE DATOHL W FECHEE PSR ME ST lIl]L'IFI Lh 1

ATHO-KOHPETHOTO DPOHIBOICTEA

Mexanpieckan OGpaBOTRE WOKCIALHDE MACCE TP NOELIISH-
HOG TEMICPATYPE © HEAER WIVEIIEHHEA BEKYCE H BDOMETE HIAEIHA

Eronefopme diops © WoKoaIHON Maccoil ¢ ueED pARHOMEPHOTD
AN HEHHA OpM B VIEIEHEA W3 MACCK NYIRIPLEDE ROZOYXE

Ofpasor e 13 KOHIUTEPCRO. MECTE IUEHCTE OnNPEaeieH Hobk
LTI H HEsL

'I‘l.'li'.l!'.[H]'.lLlnLlHHHL' KUH.’J,I-1'I'€!'.IL'HLI.'IH MOCCEL 100 QARTCHHCM  4eped
METPHILE

Hanoanenne dops iokomaaHoi min kosdreTHoil maccon

MPOLUECCHI MPOM3BOACTBA JPAKE, MAPMEIAJIA, NACTHIBHBIX H3TENHMA,

Cryaneofpazosanne GpyEroso-aroaEoi

HEaeiinoi MICcCh

B3,

Han. Cooka dipyemoen-gamiion scelen-
Mol WO

ConoMmyprRiEIHRE KYHRKYTL

XANER]

PopauposaHne  CIPYRTYpe  @ipyrroso-aroasHoi
MACCH] PH OCTHHAHHH

AL O

G‘T,JIZ'.!IL'HIIL' OO K CEMHH EVHEYTA OT HO0d B PACTEOPC COSH
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C. 8 I'OCT 17481--712

Hpokeaenne

Tepmrn

] pEaeAeHne

B3

wl

B,

B,

IIEHTEL

ni.

B

ail,

91

031

93,

94,

MPOLECCH NMPORIBOACTEA MYYHBIX KOHIHTEPCKHX MYIETHHA

Jamee TeeTa

[x. Muschen

E. Kneading

F. Pétrissage

Bruesusanne TeeTa

Han. Owirescka
Brinexcra

¥, Ausmuhen

E. Maturng

F. Repos de la pile

Tommermeanae TecTa

Han, Modrer

[r. Bemehlen

E. Dusting

F. Saupoudruge

DopmosIENe FUMOTOBOK HE  TECTOBOR

Han. Beiceusa
Bupinn
[ Awstechen
E. Stamping
F. Matrgage

nl.'Fl‘E!lﬂ.'L'IIHJ.'.E.IHHL' MYER C B0 1 IPYTHMH EOMIIOHEHTAME a0
TROSINHC S MACCE IIiIIIFN.'II,E.'EL‘HHUh KOHCHCTCH LM

HL-].'I,E[!IIHEU.I-[HE TOCTH B MOEOE B TCHEHHAC I PCIS/TIEHHOMN B hic-
HH

Humecenne Ha TCCTORYHY JICHTY MYKH HAH KPaxsMiid

KOHAWTEPCKHE HIAETHA

KOoNQeTepreoe Haaeime
0. Konditoreiwaren
E. Confectionery

F. Confiserie
Kondera

3. Prafine

E. Sweet

F. Bonbon

Rapamens

. Bonbon

E. Hard candy

F. Sucre cuit

Hpase

[ Dirapees

E. Pan work

F. Diragees

Hpue

[, Toflees

E. Toffes

F. Caramel an lat
Kagao-nopomok

Han. Mapomos carn
. Kakaopulver

E. Covon powder

F. Poudre de cacao
Myupoe KONANTERCEGE HATEAME
Han. Myamicmoe kondumepocoe wideiie
[v. Siisswarengebdick
E. Flour confectionery
F. Patissene

Meveane

Han. Bucxemm

. Keks

E. Biscuil coonkies
F.oGumenu e

Msutie ol npOaY KT NPEHMYLLECTRSHHG © DOELIIIM CONCPALHHCM
caxap

KEJIL‘II.EI'C]'.II:I.I]!’.‘ OGNS, THOTYSISH EOE 1 CEHOI WM HeCKOBEIX
H.IJHII_IIL'I.'H.I:I.K Macc

KONIHTEPCKOE  WATEMe,  pHroTORLEHHDS
MACCH O HAMHHEDR WAl Ge3 Hee

(R N hE Ll BHOR

Kouiureporoe Hgeine okpyriaoi Gopsu, Hefibmms patse-
POE, C HEKATIHHOH ohoaoq kol

K.(ZIH.:J,I.EI'I:FICH.'II.! HAMSHC, EPHRFTORICHHOE 13 I-IFIHCHL'I-H MOCCHI

ToHkoHIMeIEeHH L0 TR ET RE K- 800 1= K

HEJH.‘J_I.I.'I'E]'.II:I.I.'II_‘ FUREEHE M2 MYER NPERMYIICCTECHHD © BRICOKHM
CONEPEREHCM Caxapd, BEHpa 0 3HLE

h—'l}"'llﬂ]l.' BOFHAHTC P KOS R ANE, MITMOTOERISHHOE W3 MYER, CHCH-
P, EHPE, AHL, MOTOYHEX TTPOOVETIE, ApOMETHIHPYVHEILIHE BOHICSCTE
HOXHMHYCCKHX FHZ!P-I»[I_'.IHT!'_'IEH

it}

GOST
I

FOCT 17481-72, TEXHONOrMYECKNE NPOLIECCHI B KOHAUTEPCKON NPOMbILLIEHHOCTU. TEPMUHbI U onpeaeneHns
Technological processes in confectionary industry. Terms and definitions


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-17481-72
http://gostexpert.ru/gost/gost-17481-72
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Hpodeaaenne
Tepmun Onpeagacnne
45, Taaera Myus0e KOHANTEPCKD: WISIHE, HAMOTORICHHOE HA JDOSSKILN
[, Daverbro NP MY IUECTHEH O o3 Caxapa B kN
F, Galette
U, Kpekep Myusoe KOHINTEPCRDE HATETHE COIOMCTONR M XPVIKOH CTPYRTYPR,
Han, Cyroe nesenee AP UMY LUECTHCHHE © DOMLLLITRM CONCPEAHHEM AP
[ Crackers
E. Cracker
F. Cracker
U7, Badom MyuHOE KOHINTEPCKDS HAACTHE, COCTORIIEE M BAQEIRHEX AHC-
. Waileln TOR, NPOCIOCHHELX MK HE NPOCEOEHHEX HAMMH KO
E. Walfle
F. Gaufrettes
95, Kewc Myunoe KOHANTEPUESE BImeime ¢ GONBIIHM COIEPHLRNEM ME-
[ Keks AAHEE, MIACAA, CAXAPE, UYKATOR, (Bpykron o opexos
E. Cuke

F. Gatean

099, Tinpoxwoe Myusnor KOMAMTERC KOS MAAEIHE M2 BRITEHCHHEN nomviabprsd-
[ Kuchen To8 pasHoi (popus B C patHoobpazHoi oTaeko
E. Pastry
F. Patsserne

1, Topr MyuHOE KOHIHTEPOROS WAISIHE, DIIHYARNISEDH OT NHPOAHOT
0. Tone TOBIIN A paaMepos B Dovee CTEHOH JeKOpETHRHOH OTaen Kol
E. Tart
F. Tarte

101, Ilosonan
. Schokolade
E. Chocolate

KOHIRTEPOROS IAIETHE, WAMOTORICHHOS W3 ILOKOELTHONE MACoh
C HAMHHEOR nan Des Hee

F. Chocolat

102, Xaaea KouIuTepekos  maeame ClOHCTO-BOA0KHHCTON  CTRYKTYPE B
. Khabva BHAS MBCOCE], COCTORINEH W3 PACTEPTRIX OOMIPeHHBIN MACAHYHEX
L. Khalva HIEP ¢ HANOASLIHMHECH B HEH TOHKHMM BOOIOKHIMH COHTOH Kapi-
F. Khalva MEARHOH . MaCCR

103, Mapumnue
. Marzipane
E. Marchpane

104, Tpeamanoe SORTHTEPCKOE EIEIHE

{Hamenennan penasons, Has, Ne 1),

10da,  Mipsanx
[, Lebkuchen

EOHIHTEPOROS HANEIHE, MAIOTORIE HHOE B MACCE HeOTHEpeH-
HOIM MMHHIALIE, PEACTEPTOND O CAMAPHOH nyapoid WiE COxapHeim
CHPOTION

Miyusoe KOHIHTEPOKOE MRIETHE, HIFMTORIEHHOE & TOOEHIEHEEM
AHMHHMECKIN Paapebirmeneid, NpaHOcTel, BpOMaTHEITOROE, Tpe-
HAVILECTECHHD NIAIHPOBAHHOC CHXAPHLEM CHPONOM.

Mpusmevanue. [MprEMuHOE KOHAHTEPCKOE HIISHE MORET
BEITE C HIMHHEOH L Dey Hee

I.I.ll'}"ll-lﬂt BEPRHMMTHOE KOHANTEPCEOC. HEASTHE

E. Gingerbread
E. Pain d'épice
1146, Koppuaixa
[, Susser Schichtkuchen
1040, 1046, (Beenersl SN0 IHNTEILRD,
Ham. he 1),

105, Mapmemsan Komaurepokoe waane eTyaHeobpasHoil crpykTypsl, Haromon-
D, Marmelade ACHHOS W3 Py ETOB-EIOMHOND RIS MM BOIHOID POC THOPEL REaH -
E. Marmalade PYHHIIHY HOULECTE, CAXARE M APYTHY KOMIOHEHTOR
F. Marmelsde

106, Iacransaoe weaenme

Becogoe TPAHEYHOS EOHAHTEPCROS HEACAHS, HADOTORICHHOE 1
FLIEETOE BRMCYSHHOEO) IIU.=I}'1I}HEIFI‘I1I{UTH

Konaurepoxkoe natense nesoodpainoil CTpYKTYPEL, HIroToRIeH-
HOE 103 PPy ETORO-AIOMHOND NP, Caxaps | HeHO00pAnBRITe I ©
aotamme ey Wi Ged pobaaneH e CTyaHeobpuIoBaTean

6l
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C. 10 I'OCT 1748172

Hpokeamenne
Tepmun Onpeagachnne
106a.  acrams Macrnasnoe wageane noorHocTen 06—0,7 rfos’, topuyesos
3. Pastila DTIHBKGH B ILIACT © HEneayiomed pespod
E. Pastila
F. Pastila
1066, Jedmp MacrasHoe nEaemme NDTHOCTER He Banee 0.6 rics?, dopsiye-

MOC OTCAR KO

HIMEHEHHA, MPOHCXOJAHIHE B KOHAHTEPCKHX MIIETHAX TTPH XPAHEHHH

107, ¥Veansmenne EOHANMTEPCKOND HAICIMA Mornoue sne KOHIMTEPCKMMHE MAASTHAMN BIATH M3 OKPVRAK-
Han. Hawowasue LT CpesIkl
OpoEaine KoRdumepoooss
wrzdeis
. Anfeuchten
E. Wetling
F. Humection
108, JacaxapHeanne KOHANTEPCKOD HEIg- OOpasoBaHHE KPUCTALIOR CAXAPA M [MOBEPXHOCTH W BHYTPR
A KOHIHTEPCKHY AWl
Hun. Mpocaxapueauue Kondimepoross
wradens
D. Verzuckerung
104, Iloscemeane IWeEsIL OOpasnEaHNE CEPOIT HLACTE HE NOBSPXHOCTH LIOKDIAIA BCIS]-
Han. Heemenwe woxorada CTEHE BRACICHIS KPHCTALIOR CAXAPG BIH AEpa

(Hamenennas penakuan, Ham, Ne 1),

ATPABHTHBIA ¥YKASATENL TEPMHHOB

Arap 2
Azip-aeap (Han) 2
Arapor 3
ApOMATHIANHE EOEINTEPCROro noiygabpusaTa i
Baton upRcHLLE 2

—  KapasessHsil Al
Bucwanm { Hom) 04
By wasan (Hanp 1
Bapra kowdumepcroai macew (Han) al
Badum a7
Beana (Hon) 30
Bafiuaarue xowdumeperos noaydatmesama (Han) fb
Briipooipaborkd wokotanmeii Maccw 7
Brifopes KONIHTEPCEGTD WAIEIHH 0
Beddaauaanie (Han) 74
Brewcoaomica (Han) T
Buutesmnsanmae TecTa =4
Bueresicra {Hum) x|
Brinpeccoranae EGHIMTCRCKOH MACTLE o
Beecewsa (Han) 86
Brecroiiks xonawrepeesro noaydafpuenTa (roToaoro KoHIHTERCKOID HIACEA) i
Bupyaca (Han) B
Manera Y
Caazype 41
Drazupoeause condumeperosn waderus (Han) Tl
Frazupoaera (Han) T

f2

E u 5 '|' FOCT 17481-72, TexHonorn4eckune npoLecchbl B KOHAUTEPCKON NPOMbILLNEHHOCTU. TEPMUHBI U ONpeaeneHns
(I L FE 1 Technological processes in confectionary industry. Terms and definitions


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-17481-72
http://gostexpert.ru/gost/gost-17481-72

oCT 1748172 CL 11

Casmuenaamne KOHANTEPCROID HIACTHH 72
Dangpoana (Han 72
Npame 00
Apaxceposanwe {Han) 73
Apaxcepoara (Hany 73
JpaENposAENE KINTEPCEGND HI1EMHE 73
Apaxcuposea (Han 73
Apodacsne KOEIHTePCRONG ChIpRA (noviabpueaTos) 55
Ayxm CYXHe EOHTATEPURRE it
AryT HpRCHBIE 24
—  KApAMEnsHkil 23
Aomenna 27
Ay carcao {Hom) 34
Jasec TerTa B3
Jacaxapusanne KMAHTEPCKOTD H3ACIMH 108
Jedmp 106G
Haneane xonammepesoe 87
- KIHAMTEPCKOE MYySHOE a3
- EKwidnmepckoe Mysriucmoe [ Han) a3
- HACTRTRHE 116
Hreegan (Han) 28
Hpuc 11
Kagao-Hodb i
—  -EMBIX M4
— -KpyIKa 32
Kagao-sacno i3
Kawao-uacca {Hon) 33
Kagao-sens 3
—  -nOpOuoK a2
—  -TepTOE 33
Koxarewra {Han) 30
Kasao-neans 30
Kapamens 5o
Kexe a8
Konedi arapossii 26
Kongepm wapasernauld {Hin) 2
Kondupoera (Han) 4
KOHWIHPOBEAHNE KOWINTERCKOND HLIE1HA 4
Koujera BE
Komunpoeammne Mmoo/ THoi Maccsl h
Kopens mbirbiikii 4
Kopnye kowdeTHsi 3B
Kpekep 0f
Kpewm 40
K pHeTanimsamnn KOnanTeEPprEsil Maces A3
Kpyneca wcawao (Han) 32
Kyeeprnop ( Him) 41
Jiwet adeasneii 52
Mapmesan 105
Mapunnan 1403
Maeca deacoras {(Han) A4
—  MpHCHAR I3
—  HMPHCHAA AHTaH 16
—  MHCHAR THEARCHHAR i7
— kaxae (Hon) 33
—  EHpHMEIRHEH 1.1
—  KHPUMETEHAR THEYTAH 19
—  KOHANTEPCKLR 14
—  KIHIHTEPCKAR HeHOUpaznin 4
— ko THAR 37
—  HKYHMAYTHUS H
—  nenwas (Han) 46
—  nideasoran {Han) 43
fi3
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C. 12 I'OCT 1748172

—  AOCOIHEYHAR
—  IMEOIAIHAR
Mowow (Huan)
Meaw wawao (Han)
Hawansa (Han
Hasororue (Han)
Honmapeas
OHiRapEa RACH Opexos
Odameca {Han)
CHiRKATHBANB KAPAMEALHON MACCE
Ofaoana {Han)
Oxpacra (Him)
OKpRHBAHNE KOWAHTERCKOTS Moy lpuKaTa
Omdeska mowoaadnon macen {Han)
Omcvweca (Han)
Ohrgescica { Han)
Orraneka mokoaasnod {Kosferaei) maces
Orveoranue cosormepcrkoae wrdeans (Han)
CrECTHY KOEIATEPCKON kA
MNacTunssoe waaeme
(| ET VTR
Mesemnse
— cyxee {Han)
Mupor kapameasnsi
Muporknoe
oasaprs
lodgamea (Han)
Modrarweanne (Hiun)
MomEwcienne KoparTeprRore noaydadpueaTs
Hokpacka xowdumepckoan noavbadmiscama (Hun)
flodnwa (Han)
Moanseiweamne TecTd
MoavfadpHear BhEaeSCHELEE
- HOHAHTEPCEHE
— ocuoenoi | Han)
— AT HE
[losans
Havadea {Hon)
Hopawos cacas |Han)
— mexaperun (Han)
Tlereemisane poKO AR
Mpaanae
[ panac
MNpoEaTiy KOHAMTEPCKO MACCE
Hpocaxapusarie sondumeporoes wadeas (Han)
Mporupea oy ETORO-AMOTHOCG. CRILS
[prans
MMyapa BarMILAR
[yapa caxapaan
[lyanna EomauTepeKan
Mwpe dpysross-aroanoe
— — EANHLLCH TR BANEOC
— — CYXOE
— — yaownennoe (Han)
Fozuemneaune (Hond
Paamon KOMIMTEPCKONG ChipeA (moaygabparaTos)
Pazperciurens TECTS XHMHMECKHE
Packoanmia woxetada {Han)
Cadea gipyemoso-szoduan scedeinon wacos (Han
Caxap awseprnesn {Han)
Chnpapme soaipTepekore moavgadpukaTa
Crpon HEBL[rTHL
- KA pase i

64
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Crpon nosanmsii 4
CMeuIHEIHNG KOHTATEPCKOTS ChIpeA {mouayduaiipakaros) a8
Conomypapoeanne KyHayTh 82
CoprupiBEs KOHIRTERCKOND Chipka 54
Cryneeoipaossnne (HpyKTOBG-AroaHoi e einoi Maccs 51
TeMnpepuposanne KORANTEPCEOTD noayiabpakaTa 62
Tecmo dipvemoss-geoduse (Han) 5
Topr 1)
Vespupanae xosmameperore noaygadpueaTa 6l
YEIUEHEHNE KANTEPCKOND HIAeIHA 17
Vmpacea (Han) 7
DopMEPOBANKE FAMGTOBGK M3 TECTORA JEHTH Bh
DopMOBAHHE KOWIHTEPCKIEN MACCR it
Popsnexa wondumeperon wacen (Hany i
Xaama 10z
Haemenne woxeada (Han) 104
Lienoaga kapavensuan 25
eayxa (Han) 30
ST 101
ipapes §pyETORO-ANIEOTD CRPEH 50
Sxempyaus (Hir) 9

ANDABMTHEIA YKAIATEL HEMELKHX TEPMHHOB

Ablagerung des Halblabrikaten i)
Agarleim 20
Aromatisicrung i
Anfeuchien a7
Ausformen 0
Ausruhen =4
Ausstechen 1]
Backpulver 12
Bebruhen 50
Bemehlen B3
Bonbon bl
Brechaen 54
Crickems n
Danerbrot 05
Dragee 00
Dragicren 73
Einkachen il
Einschlagen fify
Einweissmasse 43
Farbung %]
Fetiref 1019
Fonduant 30
Fondantsirup 4l
Formen £l
Fruchtpiiree 8
Gebackenes Halbprodukt 47
Crewiiree it
Crigssen =l
Gifinzen 72
Cilasieren 41
Girossensortierung 54
Inversirp 28
Kakaobohnen i
Kakaobutter 33
Kakaokernhruch 32
Kakaokernstaub k3 |
Kakaomasse 33
kakaopresskuchen 34
5
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C. 14 I'OCT 1748172

Kakaopulver 92
Kakaoschalen 30
Karamellssierer Zucker 2
Karamellmasse 15
Karamellmolle M)
Karamellstrang 23
kcks G4, OF
Khalva 10z
Konditonsimasse 14
kKonschicrung 76
Konezentrieres Poree |
Ronfiekimasse 37
Konditoreiwaren B
Kreme 40
Eorstallisation it
Kuchen 09
Lebkuchen 104
Marmelade 105
Marzipane 103
Mischen AW, B3
Monpareille 43
Pastila I
Praline 42
Pralinencinlage i
Pralinen ae
Pralinenmisse 42
Pressen 70
Puderzucker 50
Pulpe 7
Eeinigung 53
Rasten 57
Riitteln I
Sairen i
Schaummasse 45
Schokoladenmasse i
Schokolade 101
Seifemwurzel 4
Soppenblumendlmasse B
Siisswaren b ]
Stisswarengebick a3
Tachinmasse A4
Temperierng 24
TolTees i
Toleestrang 91
TolMecrolke 21
Torte 11
Trockenes Piiree 0
Cbertehen Fi |
Yanillepuderzucker 51
Yerdiinnungsmittel 10
Vezuekerumg 108
Walren "
Walellblutt 52
Waffeln o
Weichbonbonmasse ]
by
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Acidification

Apar plue
Baking powder

Baked unfinished product

Beating
Biscuit cookies
Blooming

Boiling of candy mas

Cake

Cuandy centre
Candy mass
Caramel mass
Caramel rall
Caramel rope
Carame] symup

Caramelization sugar

Chocolate

Chocolate higuor
Cleaning of mw materals

Coooa beans
Cocoa butter
Cocoa oil cake
Cocoa shell
Colouring
Cocoa powder
Conching
Confectionery
Cracker
Cream
Cristallization
Crushed cocoa
Diluent

Dry perfume
Dry purée
Dusting
Ensohing
Extrusion

Flour confectionery

Fondant
Fondant syrup

Fruit berry puree

Hard candy
Invert syrup
Khalva
Kneading
Marchpane
Marmatade
Maturing
Mixing
Moulding
Monparell
Panning
Pan work
Pustila
Pustry
Perfuming
Polishing
Praline
Pulp
Hoasting of nuts
Rolling

ANPABMTHBIH YKAJATENb AHTJIHACKHX TEPMHHOB

OCT 1748172 C. 15

i
12
47
iy

19

b
]

I

3
2
27

H;I

112

103
105
6o, Ed
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C. 16 I'OCT 1748172

Scabding of fruit meat 50
Soap rool 4
Sorling 54
Stamping Bb
Sugar powder 50
Sunflower mass 44
Sweet chocolate paste 36
Sweet ne
Tachin mass 44
Tan 1aa
Taking ou 70
Tempering 62
Toffee 91
Toffee mass 15
Toltee mall |
Tolfee mope 24
Vamlla powder 51
Wibration 77
Waffle a7
Wetting 17

ANPABHTHEIH YKAJATEIL OPAHUYICKHX TEPMHHOB

Acidification 4
Aromatisation 67
Baton de’ canamel X
Baton de camamel so lait 21
Battuge il
Bowdin de sucre cuil 23
Blanchissage 18
Bonbon BE
Boudin de canamel au lait 24
Beurre de cacan 35
Cocao pranuls 32
Caramel au lait a1
Chocolat 101
Colle d'agar 26
Coloration fi3
Conchage 76
Conlisene 87
Corp de bonbaon in
Coxque de cacao 30
Crucker Ofy
Creme 40
Cristallisation 3
Demoulape m
Diragées o0
Drageification 73
Ebouillantage 50
Enmrbage Ti
Extrusion 79
Feéves de cacan |
Fondant n
Fromage ik
Feulle de gaufretie 52
Giabelie 05
Graufredles a7
Gaicau a%
Gateau presse M4
Gratenu sec 04
Glace 41
Gilacage 72
ik
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Humection 17
Khalva 10z
Laminage 8
Levure chimiguie i2
Malaxage T
Marmelade 105
Masse de caramel au ait 15
Masse de cacan 33
Masse de chocolat in
Masse de confiserie 14
Matrigage il
Moulage B0
Monpareille 43
Pain d'épice 104
Pastila [fa
Pite de bonbon 3
Pale de carzmel 1%
Fite de pournesol 43
Piite de sesame 44
Phtisserme G, 00
Pétrissage B3
Poudre de cacao y
Poudre de svanille 51
Poudre de sucre 50
Poussiere de cacao il
Praling 42
Pulpe 7
Purce de frunt ]
Puree séche 0
Racine de saponaire 4
Bepos de la pate B
Repas du semi-produit i)
Saupoudrape 85
Semi-produit cuit 46
Sucre cuit Rt
Sirop de caramel 7
Sirop invert: 28
Sirop de Fondant 4
Sucre caramelise 27
Tarle 1(H)
Temperage i
Torrefaction 57
Triage 54
Yibration 7

it
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NPHAOKEHHE
Peromendyenoe
TEPMHHLI, BCTPEHAIUIHECH B CTAHIAPTE
Tepmun ipereacHne

. AposuTHIHEYMMIEE BEHIECTED Beueorso, 0pRAAKNIUCE NPARTHELL APOMAT IPOIYKTEM

2 Koucepsaut BewecTio, MoDamIsesMos i NELeBoi DPOEYET U8 OPUIAHHE eMy
MK POGEOROT Y SC KO CTORKoCTH

3 Kapaseaszanus OfpasorIHHe NPOAYKTOR PRCTIUE CAXApE MOd RTHRHHEN Sk
HOI TEILIOBON  BOAaeAcT RS

4. Hunepous Paciugnnesmne caxapossl © OBPAIOEIHHEM CMOCH PABHEN KOTH-
yeeTE (PPYETOSR H FT0EOE
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