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TOCYAAPCTBEHHBIH CTAHIAPT POCCHHUCKOH ®EJAEPALIHHA

MACO U MACHBIE ITPOAYKThDI

KOHTpOIBbHBIH MeTO onpeneieHHs KOHIEHTPAIWH
BOaOpoaAHbLIX HOHOB (pH)

Hagamse odeisaibEoe

MCCTAHIAPT POCCHHA
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[pegwcnonae

I PAIPABOTAH BoepocCHHCKMM HAVUHO-HCCTEIOBATENBC KM M HHCTHTYTOM MACHON NMpoMBIILTEH-
HOCTH

BHECEH Texunvqeckns KOMHTETOM M0 cTaizapruianuy T 226 «Maco # MACHIA NPoIyELHA -

2 MPHHAT W BBEAEH B AENCTBHE Nocranomaenses DoceramnapTta Poccun ot 22 nexabpa
1999 r, Mo 63d-c1

3 Hacrosmuil cTangapr npeicTapngeT cobodll ayTeMTHYHEN TeKeT MexIvHapoIHOore cTaMdapTad
MO0 2917 <74 « Maco 1 MACHBR NPOIVETE. KouTpoieibfl MeTod ofpele1e HHA KOHUEHTPIUMH BOaopo-
WL HoUoE (pH s ¢ gononHRTeALHL M TREDDBEIHHAMH, OTPARANMIMHE NoTPeiHeCTH IKOHOMHEN CTPaHL
{12 uokmovendes 8.1 8.6 pazaenon 2, 5, 7, 10}

4 BBEAEH BINEPBLIE

5 NEPEM3IAHHME

Hactoanniii craniapT He MokeT ObTE TOTHOCTEID WIH YACTHYNG BOCTIROMIBSISH , THRGKHPORAH 1
PACTIPOCTPAHEN B KAYSCTRE PHIUMANLHOTD Hitadua Hes paipemennd NoceTaunapta Poccun
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FTOCYJNAPCTBEHHGBIH CTAHAAPT POCCHACKON QEJEPALLHH

MACO H MACHBIE INPOJIYKTEI

Kourpoasisd MeTo] onpeie ciis KOUenuTpanHs sosopoinsrx nonos (pH)

Meat and meat products.
Reference method for measurement of pH

Jars peenenna 2001 —01—01

1 ObracTe NpHMEHEHRA

Hacroswmil cTaniapT pachpocTpalasTed Ha MACO, BETOYAA MACO NTHULL, M MACHLIE MPOIYETH |
VCTAHARTHEAST KOHTPOMEHEN METOX ONPele/IeHHA KOHIEHTPRUHN BOIopoIiEy HoHos (pH)Y 1na oonopo-
HBEIX H HEGOHOPOAHEIY MROIYETOE.

2 HopmaTHeHBIE CCBIIKH

B pacTosmies cTAHAAPRTE HCMOILIOBAHA CCLITKA HA CNSayvIoUHi cTauaapT:
FOCT P 3144799 (00 3100-1—91) Maco ¥ macHbe npoaykTel. Merogs otfopa npod

3 Onpenenenus

B nacrosmes cTRHIAPTE NPHAMEHAIOT CASTVIOWIMA TePMHH ¢ COOTRETCTRVIOUIHAL OIPeae e HHes:

pH Maca i MacHe NpoayEToR: PeiyvinraT HaMepenmll KONLUeHTPauMi HOROE BOI0POLA, OIVUEHH
B CODTRETCTEHM C METOIMEQL, MINMKeHHON B HACTONILEM CTAHIAPTE,

”: PHMEHYAHHE — BH-III_'I.' CPEBHHTEN bHO BECCHROTD COOCPAENH ITH ICKTPOIHTY B BOOHOR lt.IH'H.' MHOME MACHRIX
NPOAVETOE, & TakES B CBHEN C TeM, “WTeE FII:'I-HE'!'[!I KE:'I.'IHEFI_'I.'L“'I'CH C HCIMALIOBEHHEM ﬁ}"l’.ll:[fllﬂ:lﬂ PACTROPOIE C HHIKHM
COOCPEEH HEM IEETPRNTATEL, FECNCPHMCHTILNIFHEC [TRHH BIC MOTYT GRITE HE HAEHTHHHLI PHCECTHRIM 3HAYOH HAM FIH

4 CympocTs MeTOIa

HMasepeHHe PAaIHoCcTH WIEKTPHYECKHY MOTEHUHATOR MEKTY CTeRTTHHLEM WIBKTPOAOM H WIRKTHOIOM
CPABHE N, MoMeleHHBIMH B 0Dpatell MAcd HIH MACHBLIX FPOIVETON.

5 PeakTHBR

Bee peakTHREL, HCMOLIVe MEIE B NPHIOTORIEHAR PACTHOROR, 00 HTE AHATHTHYSCKOTO KaYecT ikl
(He Hy*e X 4.). Boda joaxsa OuTE: DHCTHUTHPOBAHHOR HAH JKBHBATSHTHOH YHCTOTRL.

3.1 Crapr oTinopdl, 95 % il pactoop (no obnewy).

3.2 EhpHp AMITHNOBRIA, HACKIEHHLIA BOaoi.

5.3 Npurotosaerse Svibeprbly pacTRopon 14 kanubpopki pH-seTpa.

3.3.1 bydepunit pacreop pH 4,00 npa 20 °C

Bapewnsaor 10211 r kucroro dragesokrciore kamms [KHC,H 0CO00, |, npeisapaTensie secy-
IWEHHGMD 00 MOCTOHHMGH Maccel npu 125 "C, B pactoopanT 8 eode. Paibapnaior 1o obiero obbesa
1000 ca

pH nonyuenpors pacteopa coctapnaer 4,00 mpu 10 "C o 4,01 npu 30 "C.

3.3.2 Bydepnuth pactoop pH 343 npu 20 °C

CuiemnsaoT 500 cud 0,2 1. pactoopa TuModHol KucaoTe ¢ 373 ov® 0,2 B, pacToopa elKoro Harpa.

pH noaysenmorn pacteop cocTapnaer 5,42 npu 10 "C n 348 npu 30 "C.

Hamanne ofmumpakaoe
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5.3.3 byvdepuetit pacteop pH 688 npu 20 °C

Banewnsaior 3,402 r docdopiokicioro kanua ammosasemennore (KH, PO, 3.549 ¢ doodopao-
KHEROTD HATPHA EEyEsMellediore (Na, HPO) » pacteopawT B sode. Pasanngior Ao obuwero ofnema
1000 el )

pH noaysenHore pacteopt coctapnsaer 6,92 npu 10 "C u 6,83 npu 30 "C.

6 Annaparypa

6.1 pHemeTp, NOIBOOEIOWMA NPOHIAGBOERTE WIMEPEHMA ¢ JONVCEAEMOE NorpeluHocTsi H 05 eqn-
wuuLl pH. TpH oTCYTCTRRE JaTIHEKR TEMIIEPATYPL HIMEPEHHA NMPOEAIAT HpH TemMueparype 20 "C. danuoe
YCTPOMCTRG A0AAHO OLTE oDecnedeHo JOCTATOMMOH J2MATOR o7 HRIVELHONMLX TOKOB, BHEIIHWX
WIEKTPHYECKHY JapAaoe WIH TOKDR, MeHEPHPYEMEIR BO BPeMA HIMepe M.

6.2 Crexaauusii atektpor. MorT HCNoALIoBaTECA CTEKTANHEE JMEKTPOAE PATTHYHBX Te0METPH-
YeCcKHX (ops, Hanpumep cipepHYECKHe, KOHHYMECKHE, LHIRHAPAMECKHE HIH MEAORHIHLIE.

CreTAHHEN MMeKTRON ¢ MeMOPaiol XpalaT NorpyEeHibM 0 BOILY.

0.3 DNexTpol CPAaBHEeHNH, HANPHMED KATOMENLMLHE IeKTPpOl HAH WIEKTPOE |3 Lopiia cepedpa,
COMEPAALLHA HACKIIEHH BT PACTROR XIOPHIA KATHA.

NEKTPOA XPalaT & HACKINEHHOM PACTEOPE XI0PHIA KATHA.

” PHMEHNEHHE — h‘iﬂ.&ﬂ DEITL HCMOILIOBAHA THKXE KOMDTHAIIHA H3 SCKTROED CPABHOHEA L CTeEIHHHOT
SIS ETE . J-_'I'_'I]1 HET CTICHAALRHOTY YEASHHHA, I-C(J.‘nlﬁllHHj'.ll‘l‘l!ilFlliM!"il SACKTPOE XPAHAT B IHC l'lL'IjIl[[!dJI!-.EII-[EIUI:i BRI,

6.4 Muacopybka Mexalnveckas NaGopaTopHors THNE, © pelletkod THaMeTpoM OTRESPCTHHA He
fonee 4 wm.

7 Orbop npob

Oroop npod — oo [OCT P 31447,
[Mpobe orhHpanT Maccoil ve menee 200 r. 3vavenne pH onpeneiamoT cpady WK NROSY XPaHET TAKHM
oOpatom, YyTooE HiMeHenre pH Gu0 MHHHMATLHLIM.

8 Meroauka npoeeleHHA HCOBITAHKI 0THOPOJHBMX NPOIYKTOR

8.1 [MoaroTonka npod
O6paze Npobsl ¥3MeRLYanT, EEEIE TROIVEKAA deped MAcOpyiEY, W NepeMellldBaioT, 38 Hokmo-

YeHHeM CIVHASE, KOrIE HCTTLTANHA NPORONAT Ged patpyileHna obpatua.

OHpaznel o2 CYXHY MPOIYKTOR nepen onpegereies pH, kpose obRMHOH 00padoTEH, MOrYT BBITE
rOMOrEHHIHPORAHL] ¢ PABRHMEIM KOAHMSCTEOM FHCTHIHPORAHHOH BOALE B 1a00paTopHOM MHKCEpe.

H.2 O HCTLITYEMOTD 0bPasia OTEMPAI0T KOUHUSCTEO NPOGEL, JOCTATOMHGE 104 TOro, YTohkl BRECTH
WIEKTPOMLL.

8.3 kasmbopoerka pH-meTpa

KanuGpyiotr pH-merp, nononkive Ovgepubil pacToop ¢ HIBECTHLIM 3Havendesm pH, GaMzkuM K
aHade HHn pH AHATHIHPYEMOrD PACTEONG NPH TEMTNE[ETYPE HIMEDEHHA.

Eeny pH-serp ne cHab®ed pendiaTOROM TEMOSPATYPRLL, Tesneparypa Gydiepiore pacTROpE oA
GLITEL (20 £ 2) “C.

8.4 Himepenne

B4 1 Beondar amexTpoas B npoby B YCTAHARTHBAIDT Peryiarop TeMnepartyvpel pH-seTpa na temne-
paTypy npodel. [TpH OTCYTCTEMH PErYJIATORE TEMIERATYPE TeMnepaTypa npodnd Jo/sia OuTe (20 £ 2) "C.

5.4.2 Hosepenuwa pH npopogsaT B JasMcHMOCTH o7 KOHCTPyKUM#E pH-smerpa. [Mocne toro, kak
NOKAaHHg NPHGoPa NPMMYT YCTAROBHBILSZCH JHAYSHHE, OTCUHTRBIOT 3Hadente pH HenocpeacTaeHuo
CO MEAARL YCTPOWCTEA ¢ TOUROCTLR £ 005 emwrmos pH.

Ha ocamou HcneTyesMon o0paile NMPOBOIAT TPH SIMHAYHEY HIMEPeHHEH.

B.5 (OuucTEa JesTpoanE

INERTPOIL OUHILAKT, BLITHPAA HX BATOH, CMOMEHHOH MOCReIOBATEILHO THITWIOREM WhHPpOM |
ITHAOBLIM CITHPTOM. JaTeéM WX MPOMBEIEROT GOAOH W XPDaliaT B cOOTRETCTEHM © 6.2 M 6.3

8.6 OdpadoTEa peIvikTATOR

b6l 3a oxoHwaTeNLHE PEIVILTAT NPHHHMAIDT Cpeaiee apidMeTHUSCKOe JHAYEHHE TPEX eNHHHY-
HEIX WIMEPEHHIE, ecH VIOEAETHORAKTCA TREDOGANHA CNOAMMOCTH PeIVALTATOR. [ToavaeHHEIN PeIvILTAT
GEPYTAAKT 0 O02pBROT0 TeCATHUHOTD IHAKE.
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B.0.2 CXOooHMOCTh PEIVILTATON
Pacxomciedie Mesay MPetenbHBMH IHAYSHHAME TPeX PewWILTATOE HIMEPSHHHA He DOTEND NTPEBL-
waTe 0,15 eppanu pH.

9 MeroaHka npoBeAeHHA HCNBITAHWN HEOJHOPOIHBIX NPOIYETOR

1 Or penmeTyvesMoro 08paiia oToMPAoT KOIHYSCT RO MPOsd, TOCTATOYMHOE A8 TOTo, YTolL NpoEecTH
wanepende pH B HeCKONLEHX MecTax.

9.2 RKaaubpoeka pH-sMetpa B COOTBETCTEHH © 8.3,

9.3 Hamepenne

9.3.1 Ecnmd npoda LA aHATHE MMEET TESPIYIG KOHCHCTEHLUWED, B Hel JenaioT OTREPCTHE JUTA Kasaoil
TOUEH HIMEPSHHI © TAKMM PAcHCTOM, YTO0L CTERKTAMHEN JMeKTRON MOr DLTL BESIEH §e% NonpesieHHA
W IJHITHO NPHIETAT K 00BEKTY HIMEPEHHA.

9.3.2 Hamepeuse NpoBOAAT B coOTEeTCTEBHH ¢ 8.4.1 n 8.4.2.

B raxool ToUKe NPOBOEAT D61 eTHHHIHBIY HIMSHEHHE.

9.3.3 Bonyuae HeodXoHMOCTH VCTAHOLTEMHA PACKORICHMA MEATY IHAYeHHAMK pH, HavepeHHEMI
G PASHBIY TOUKAX NMPOOLE, MOBTOPAKT HIMEPLHHA 0 3THX ToUKax., YHeao ToUer HIMEPeiHA JAEHCHT oT
XapaKTepa H obeMa olpaiua.

94 OuHCTEA JeKTROA0E B COOTRETCTEHH © B35,

9.5 OdpadoTEa peIvaAsTATOR
9.5.1 JaokoHdaTelbHei peIyIbETAT NIPHHUMAIOT CPETHEAPHEMETHUECKOE IHANSHHE DBYX eAH HHYHLIX

HasepeHHil, NMoaydeHHe B 0OHoil 1 Toll e TOuke, eCciMd VIOENETGOPAIOTCA TPeOOBAHMH CXOIMMOCTH
pesvasTaToR. TlomvueHHsIE pesVvALTAT 118 KaOKIoi TOUKH OKPYIIAKT 40 MEPROrG JeCATHUYHOTD IHAKA.
9.5.2 CrooMMOcTh PEIVIBTATOR
Pacxosaenne Mesay OpyMA sHadveHHaIMH pH, noayyeHHLIMKE I8 onRol ToUKK, He J0UDEHD PeBb-
wate 0,15 eguuue pH.

10 Odropmiaenne pe3visTATOR HCNBITAHMKINA

[MpoToKon HCMETAHWA JO0EeH CONSPHaTE CHeny VI HH{H P AL

« CCHAKY Ha MCOobIiveMblii MeTo;

- MOAVHEHHLIE PeyILTATEL © YRATAHHEM, COOMIEH TH KOHTPOIL CXOOHMOCTH.

Takwe QoML OLITE YEASIHE A006LIE YCROBMA MPOBEISHHA MHCOBITAHMA, He YCTAHOWTEHHBE
HACTOAMIMY CTANAAPTOM H KICIOWMecH NoapodRocTel, KOTOPLIE MOTYT MNOMTHATE Ha PEIVIETAT.

MpoTokon ooEed cOIepEATE BCIO HHQOPMALNID, HeODXOOUMYIS IR MONHGH {ae HTHEHEA K
npooL.

B cayuae onpegencaua pH npoayvkTon, KoTOPRbE He MOTYT OLITL TOMOPEHHIMPOBANHEL, VKAILIBARKT
PAATHUMES TOMKH HIMEPEHWA, ECiHH HeobXOIHMO, ¢ MOMOLILE KPHBERLX,

Ok Ce7 120010 HIY ORCTY 9204

Knouessie CRoBE: CENLCKOXOIMICTREHHER TIPOIYKTEL, NPOEYKTLL AMBOTHOTO OPOHCXORISHN, MHINERLIE
NPCOYKTEL, MACO, MACO NTHIR, MACHKE NPoOAVETE, pH, pisepenne, anexTpos
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