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Hacroampil cTaugapT YCTAHARTHBAST OCHORHLIE TEPMUHE H ONpefefeHH NOHATHI opradoienti-
YecKoi OLUeHKH KavecTha MACHEIX MPOIyKTOR,

TepMuHEL, YCTAROBISHIILE HACTOALIAM CTAHAAPTOM, ODEIATe bHEL 108 NPAMEHENHA GO BCEX BHIAX
DOKVMEHTALNNA H THTEPATYPE [0 OPrapoienTRYeckoil olgHke KauecTis MACHLIX MPOIYETOR, EXGIAIINY B
cthepy paloT No CcTauIapTHIANNE 1 {WIH) HCIOIBIYHLTHY PEIVILETATEL ITHX padoT.

I. [Jna kaxaoro MoHaTHE YCTAHOWEH OOWH CTAMIAPTHICBAHHLIE TEPMHH.

2, [MpuBeleHHbE ONPEICIEHHA MOKHD NRH HEOONOIHMOCTH HIMEHATEL, BBOIA B HHX NPOHILGIHLE
NPHAHAKH, PACKPEIEAA SHAMEHH HCIOIBIVEMEIX B HMX TEPMUHOB, YEASLBAA 00LEKTEL, BXOIALIHE B (heM
ONPEIEnaeMOro olaTHa. Masverne g He D00k Bl HAPY AT ofbes M CoepukaHMe NoHATHE, onpefsned-
HLIX [ HACTOHALIEM CTAMIAPTE.

B covahe, Koria o TepMHHE CONEPHATCH Boe HeolNoonMBEe M D0CTATOUHLE HPHEHAKH TOHaTHS,
OOpLAeNeHHe He TPUBOEHTCH W BMECTO HErD CTABHTCH MOMEeyk.

3. B crangapre npuBeged ampaaHTHEE YEAZATeN: TEMHHOE.

4, CrapfapTHIOBAHHEE TePMHUHE Habpass noayEupHEs mpHdmom.

I. OBHIHE NMOHATHA

| OprancAenTHYECKAnA OUEHKS KAMECTEA MACHOID NpoaykTa: (e s KauecTisa MACHOID MPOIYET Hi
OCHOBE HHEOPMALH, DOTYMSHHOH ¢ NOMOLWIEID OPraions YUyBCTE IPeHNA, OCATAHHA, ODOHAHNE H BKYCa.

2 DNHATHHE 0Dpazel MACHOMD npoaveTa: OOpasel MACHOMD MPOIYKTE, HCOOIEIVEMBIA L8 OUSHEN
200 KaMecTRd.

3 KONTPOALHLIE OOPATEn MACHOTD NpoaveTa: Oopatell MACHOND MPOOYVETS, NPHHATEIE 33 OCHORY TIPH
OLUEHES KAYECTHE MACHLIX NPOIYKTOE OAHHOTO BHA.

2. OCHOBHBIE CBOHCTBA MACHOTO ITPOJIYKTA

4 BHEWHWH BH/I MACHOND NPOAYETA: CBONCTRO MACHOTO MPOAYKTL, NOIHABASMOE MOCPEICTREOM OpraHa
IPEFIHE.

3 BHA MACHOTD NPOIFKETA NA Papede: —.

6 UBET MECHODD NPOIYETA: —.

7 3anax MACHOTD NPOOyKTa: CrodcTEo MACHODO MPOLYETI, MOVHAGAEMOE NOCPEACTROM opraia obo-
HAHWA,

5 XapakTepHbLid 3anax MACHON IPGIYETA: 3000, COoOHCTREHHEIN MACHOMY NPOIVETY JaHHOMD DL,

9 nOoCTOPOHEMA HNAX MICHOMD NPOIVETA: 3a0ax, He CEoHCTESHH LA MACHOMY TIPOOYVETY LaHHOTD BHIA.

1) aposat sMachoro npoaykTa: [IpraTHEi xapakTepHiai 3a0ax MAcHoro mpoayveETa.

1l BEYC MACHOTO NPOIYETR: CHOHCTEO MACHOTO MPOAYKTL, NOIHABIEMOS OOCPEICTROM ODTAHA BRYCA.

12 xapaxTepubiii BEVC MACHOTD NPpoaykTa: Beyve, coolicTee HHLIE MACHOMY NMPOIVETY IaiHoro BHI.

Hamamne odmumiasieoe [epeneyarkia socnpenesa
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13 nocroponnmi BRyc Macuoro npoayera: Bryc, te coolicTRe HM BT MACHOMY NPOIYETY JAHHOTO RETA,

14 ocraTodnelil BEYC mEcHOTe npogyera: Beyc, OWyUAeMniil DerveTATOPOM NOCHe HAXO#IeHHE
MPOOYETSE BO PTY.

15 comem4i BKYC MACHOND HPOIYKTA: KOMIOHEHT BEYCE MHCHOIO NPOOVETE, AMATOTHYHEG BEYCY
BOQHOTY HICTROPH NoBAReHASH COH.

16 ropeEHil BEYC MACHOND DPOIYETA: KOMOOHSHT BEVCA ASICHOTD MPOIVETA, aHATOrHYHLIE BEYCY
BOOHEIX PACTROPOE XHHHHA, Koderia.

17 kHcaetlh BEVC MACHOTD NPOAYETA: KOMIOHEHT BEYCA MACHOTO TPOIVETL, aHAIOrHYMLEH BEVCY
BOOHEIX PACTRGPOR THMOHHOH 1 BHHHON KHCAOT.

I8 caaakmil BEYC MACHORO OPpoaykTa: KoMmoHeHT BKYCA MACHOTD NPOIVETL, AHATOTHUMIH BryCY
BOLHOTD PACTROPA CAXAPOEE.

19 KOHCHCTEHHHA MACHODD NPOOYETa: CRoNCTEO MACHOND OPOIVETA, XSApakTepHIyvies ero cToi-
KOCTE MPH Nepede BLIEMHE ¥ (HIH) 2efopuHposaH g,

20 mecTKad KOBCHCTENURS MACHOTD NPOAVETA: KONCHCTeHLHA MACHOTO NRPOIVETD, XEpakTepHIyio-
ILEMOCH MOBBILIEHHEIM COMNPOTHRIE HHEM TIRPERSBRBAMMID W (100K) DedopMpoBaiiH K.

21 memHan KONCACTEHIEA MACROND APOIYKTA: KOHCHCTE HIHA MACHOTD TIPOIYETI, XapakTe priyioLe -
FOCH HEIHAUMTEALHEM CONMPOTHRRSHHEM NEPACHEIBAHHID B (A1) AehopMEpOBAHR K.

22 yOpyras KOHCHCTEHINA MACHOTD NPOAYETA: KOHCHCTEHIHA MACHOTO MIPOAVETA, ¥aPakTe i IyIoue-
rOCA BOCCTAHORTEHHEM TIEPROHAMAILHON GopMBl MOCHE NPEKPALIEHHA MEXaHHYECKOTD BOIASHCTRIN.

23 WIOTHAA KOHCHCTEHUAS MACHOTO NPOIYETAE: KoOHCHCTEHLMA MACHOMD NPOIYKTA, XAPAKTEPHIVIO-
LIETOCH OTHOCHTE NG GOLILGH Maccoil B edHHnle 00LeMa H TeCHO COEMHHeHHBIMH YACTHLAM M.

24 pLECiAA KONCHCTEHLHA MACHOTO NPOIYETA: KOHNCHCTeHUHA MACHOD TIPOOYETL, NapakTe piIvioLLe -
MOCH OTHOCHTEALHO MAT0H Maccol B eqHHHLE O0BEMA W Al COSIMASHHLIMA YACTHIAMK,

25 MAKYUARCA KOWCHCTEHIHA MACHODD NPOAVETA: KOHCHCTEHIMA MACHOID TPOIYETL, XapaKTepHIy-
OUEMOCH OTHOCHTENLHD HHAKON CTORKOCTLI K OeopMUpoBEaiHI, YTo NOIROIAeT HAMATWMEATE 200 HA
ApYroi NpoaveT W oDecneynpaTe CUSIIeHHE © HHM.

26 COMHOCTE MACHOND MPOAYETA: CBOHCTES MACHOIO NPOOVETA ¢ HEXHOH KoHCHoTEHUHEeR, conep®a-
IETD OTHOCHTENLHO BONLIIOS KOMHUECTEO WIATH, HAXOIAWeHCH B CREIAHHOM COCTOSHIH.

27 MOPHCTOCTL MACHOTD BPOAYETA: CBOICTEO MACHOTD NPOAVETA, MPAKTERHIVIOS: HATHYHE HA €10
pazpeIe MEeNKHX NycToT.

3. METO/1bl OPTAHOJENTHUYECKON OLEHKH KAYECTBA MACHBIX IPOJAYKTOB

28 seTo] OUEHKH KA9eCTEA MACHODD NPOOYKTE DO KONTPOALNOMY ob0pasny: Meroo OLeHKH KauecTea
MACHOID MPOIVETA, OCHOBAHHE Ha cpapHe A ero CROCTE CO CROHCTEAMM KOHTPOILHOMD ofpaiya,

29 DanapnsE MeTod DUENKH KAYECTEA MACKOD OPpoAVETa: MeTol oleHkl KAHecTRa MACHOID NPoIVETa
¢ HCMOILIOBAHHEM LKL, NpH KOTOPOM Pe3yLTAT OUHEHEH BLIpaXacTcs B Gauiax.

30 panronuil METOJ OUEHKH KAYECTEA MECHOrO NpoIvEra: MeTog OUeHKH Ka49ecTBa MACHODO TPOOyK-
Tad, B PEIVALTATE HCMOILIOBAHMA KOTOROMD NMPGHIBOALHO MOIAHHLE 0OPAIUE PACTIONATANTCA B P41 B
NOPATKE BOIPKCTAHNA HIH VORI BGHHA HHTEHCHBHOCTH TOM0 HIH HHOMD CRoMCTRA.

31 oMHCATENLNBIE METOD OUCHKH Ka9ecTBd MACHOrO npoayeTa: MeTod oueHEH KaUecTha MACHOTO
MPOOYKTA, OCHOBAHNLIE HA cNOBECHOM OMHCAHKH eT0 CBoificTh.
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AJIPABHTHBIH YKAZATE!IbL TEPMHHOB

APOMET MACHOI NPIYETA 1k
B MACHOID BpOAYKTH BHCIIHHA 4
BH MACHOTD OOIYKTY BE paipeie 5
BEYC MACHOIT NPOIYKTA 11

BEYC MACHOID NPOIYETE ropsKmE 16
BEYC MACHOIT NPOOYKTA EHCALIE 17
BEYC MACHOID NPOIYETA OCTATUMHLIH 14
BEYC MACHOIT NPOIYETA [OCTOMIEHNNA i3
BEYE MACHOID DPOIYET CORIEHEH 13
BEYC MACHOID NPOOYKTA COMHLLE 15
BEYC MACHOID NPOIYETA XAPIKTEPHLLR 12
RN, MBCHOTO OPOIYETE T
FHEAN MACHOTD NPOIYETE N0CTOPOHAR !
FAMAN MACHOTD MHAVETE X8 PAKTE PR L
KOHCHCTCHIHE MACHOTT BpMIyETE 1%
KOHCHCTEHIHA MACHOTO OjMLAYKTE #ECTRAE 20
KOHCHCTEHUMA MACHGTD BPOIYKTI MAKYIARCA 25
KOHCHCTEHIHA MACHOTTD APOIYETE HEXHAR 2]
KOHCHCTEHINE MACHGDD OMIYETS ILNYTHAR 23
KOHCHCTEHINA MACHOTO BPOIYETA PRIXIEN 24
KONCHCTEHENA MACHOTD BPOIYKTE YOPYIras 23
METOA DUEHKE KSMECTES MACHODD NAAYKTH R/ LsasE 29
METOA CUCHKH KS4CCTES MHCHGID OpHNYETE OIHCE TEILHEE 31
METOA OUEHKH K4MECTEA MACHOID NPOIYET N0 KOHTPOABAOMY 06y 28
METOA DUEHKH KEAYECTES MACHIND NPOOYETE [HMOBLE 30
IPASEN MACHOID HMAYKT KOHTOALHEEH 3
GDPATCN MACHOTD HFRAYKTH OMLITHEL 2
GUEHED EAYUECTED MACHODG NPOOYETS GPraH0CITHICCKAR 1
HOPHCTOCTE MHCHIND OPOIYKTE 27
COMEOCTE MACHOIT HPOIYETH 26

i

HEET MACHON NPOUYETA

HHOOPMAIHOHHBIE JAHHLIE

1. PASPABOTAH H BHECEH Beecowanims HAyUn0-HCCAEI0BATEIRCKHM H KORCTPYRKTORCKHM HHCTHTYTOM
MACHOH NPOMBIIACHIOC TR

2. ¥YTBEPAIEH H BREEINEH B,ElEﬁETIlHE ITocTanosaennes KoMuETETa CTAHTAPTHIANHA H METPOIOTAN
CCCP or 18.11.91 Ne 1754

3. BEBEAEH BIIEPBBIE

4. NEPEM3IAHUE
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