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Mpenucnoeue

Ll s npMHUMne CTaHgApTHaauuM9 B Poccridcrol egepauyu yeTaH0aneHs PegepankHbiM IaK0HoM oT
27 pewabpr 2002 r. Ne 184-03 ¢ TeXHMYECKOM DEMYNMDOEIHWA L, 8 NPABHIE NPHMEHEHWA HALWOHANBHEBIX
crangaptoe Pocowickond Pegepagun — MOCT P 1.0—2004 «CradgapTraauna B Pococyickoi Pegepayin.
CHCHOBHEBIE NOMNOMEHAA D

CoensHWa 0 CTAHAARTS

1 NOOroTOBRNEH MocyaapcTEEHHBIM HAYYHBIM YdpesaeHueM « Hayduo-HocnefoBaTenschlil MHCTH-
TYT MALEKOHLEHTDATHON NPOMEBILINEHHOCTH ¥ CNBUWANLHONA NMLEBoR TEXHONOMKM Y Poccensxoaakanemms
(FTHY HAOM w CNT Poccensxo3iakafesik] Ha OCHOBE AYTEHTHYHOMD NEpEasta CTaHNapTa, YEAIaHHoro g
NyHETE 4, KOTOpEIA BeinonHas DY «CTAHOAPTIAH®OPM»

2 BHECEH TexHHYeCkiM E0MHTETOM NO cTaxgapTraaukn T 152 «MMuwessle KoHUBHTPaTE, HATYDAMNE-
HEIE APOMATHIATODE W KDaCHTENMD

3 YTBEPWOEH 11 BBEJEH B OEWCTEMWE Mpukasom DenepansHoro aredTCTES o TEXHHYECKDMY
PETYNMPORAHME M METRONOMHK oT 25 gekatpa 2007 r. Mg 399-cT

4 HacToAwWA CTAHGAPT ABNAETCA MOQUHLMPOBAHHbLIM N0 OTHOWEH WK K MENMIYHADOOHOKY CTAHOADTY
MO0 11294:1994 ¢ Kode MonoTeid xapeHeid. Onpenenayme cogepiadya enard. MaTton onpegenaqqs noTeps
maccel npw 103 °C (cTanpaptHed smetog)s (150 112541984 «Roasted ground coffes — Determination of
moisture content — Method by determination of loss in mass at 103 °C (Routine method e . Mpy 370 gononss-
TaMEHBE NOMOKEHKA 1 TREG0RAHKA, BENIOYEHHEIS B TEKCT CTAHOARTA ANA Y4aTa NOTPESHOCTER HALWOHANEHORA
IKOHOMUEM PoccuAckol Dagepaydd 1 ocobeqHocTed pOCCHACKOR HALMOHANSHOH CTAHOAPTAIALMK, Bl 0ENe-
Hisl B TEKCTE CTAHAAPTA KYDCHBOM.

HaumeHoaaHWe HACTORWEND CTAHAAPTA MAMEHEHD OTHOCHTENBHD HAMMEHOBAHMA YEAIAHHOMD MEkTy-
HApOOHOrD CTAHGANTA ANA NpMBeaeHWA B coaTeeTcTEMe ¢ TOCT P 1.5—2004 {nogpasgen 3.5).

MpK NpUMEREHME HACTOAWErD CTAHOAPTA PEEOMEHOYETCR WCNONBAOBATE CEEARHWA O CODTBETCTEMM
COBINDYHEX MENOYHADOOHEX CTAHOADTOR HALMOHANEHEM CTavaapTam Poccuiickoi Penepamu, WCnonsao-
BEHHBIM B HACTOALIEM CTAHAAPTE B KAUSCTRE HOPMETHEHEIX CORINOK, YRAIZHH IS B GOMOTHATENHOM NP0 R
Hiu B

5 BBEOEH BMNEFPBHIE

Hirghopsauus of vaMeHesusx K Hacmofledy cmandapmy ayinukyemcs @ exesodno uadasaemon
UrbopaMaLUoNHOM YEazamens « HayuoHanbHbie CMardapmel s, 8 MENCIT UIMEHEHUT U NONDESE0K — & BXMEME-
CRYHO U20S8aeMLIX UHHODMAUUORHERX FEa3amensy sHauuosanstse cmandapmeis, B cayyae nepecmomoa
(3amaib] WL OMMeNE HACMOAWE20 cMakdapma coomasmemajowes yeadounarue Sydem omyEnuxoaa o
8 @MeMEcAYHD UidagaaMon yrasamene sHayuonaneiee cmandapmeis. Coomeemomeayiowan UHiopmMa-
YUA, yeadoMmeNUE U MEKCME DaIMell@omch MaKke 8 uHgopmayuontol cucmems obleso noNbIoesa-
HUR — Ha obuluanerom calme DedepansHoss AZEMMCITIES N0 MEXHUNECKOMY DESYIUDOEaNHID U
MEmMponozul & cemu Humeapram

© CravgaptundopM, 2008

HacToRLWA cCTAHOa0T HE MOMET BiTh NONHOCTE MMM YACTMYHO BOCNPOMIBE0EH, THREKWDORAH U pac-
NpOCTREHEH B KAYECTBE oPUUManLHOro HanaHuA Gea paspewenA degepaneHoro aranTeTEa No TEXHUHECKD-
Ky PEMYIHDOBAHHID M METROMOTAKA
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LT T i A -
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MOCT P 52794—2007
(MCO 11294:1994)

HAUWOHANBHBIA CTAHOAPT POCCHUMWUCKOW OEOEPALMUM

KO®E WAPEHBIA MONOTBHIA

MeToa onpegeneHHa MaccoBoR gonum enark npu 103 °C

Roasted ground coffes
Method by determination of moksture content at 103 °C

Oare seegeqHs — 2000—01—01

1 OBnacTe NpUMEHEHHA

HacToAwmui cTaH0apT yCTAHABNWBAET CTAHJADTHEIA METod onpedeneHMs MACCoOBOA QoMK Bnark
WapeHom MonoTom Kode npw 103 °C.

ST0T METOO HAWBOoNeE NPMMEHUM K QETAIMDOBAHHOMY HApEHOMY MONOTOMY HogE, BCNEOCTRRE NpUCy-
TCTEMA B HEM NETYYHX BELLECTE, OCODEHHD YINEKWCIIOND rala, B M3MEHRI0WLMECA KONWYECTREX.

2 HopmaTHBHLIE CChINKKA

B HACTORALLEM CTaHOADTE MCNONEIOBAHSE HOPMATHEHbIE COBINKK HA CNEAYHILWE CTAHOADTI

FOCT P MCO 5725-1—2002 Toswwocms (NpasunsHOcms U HPEYLUILUOHHOCTE) MEme0oe U peaynsma-
moa uzMepeHul. Yacme 1. OcHoENEE NONCKEHUA U onpadenaxus (MO0 572517854, 1DT)

FOCT P HCD 572522002 TowHoCMbs (NDasuneHOCME U MPELLIUOHMHOCME) MEMOdoE U PEIYNLITAa-
moe Uamepenud. Yacme 2. Ocwoanotl Memod onpedenakius MoemopReMacmu U 8acpouleoduMociiu cmas-
dapmuozo Memada vasepenul (MCO 5725-2:1984 1DT)

FOCT P 520892003 Koghe. TepmuMsl 0 onpedenesua (MCO 3509: 1889 «Koghe v npodykmel 820
nepepabomxy. Cnogapes, MOD)

FOCT 1511 3.0=77 Koxuesmpams: nuliesse. Mpaauna npuessy, ambop u nodzomoska npod

FOCT 24104—=2007 Becw nabopamoprsie. OSwUe mexnuyeckue mpabosamus

I PAMSYaHAE— I"Ipu MNONS3ACEAHAW HECTXALWEM CTAHOIPTOM IJ'B]'IE'DIZIEIEF}E]HD NpoOBERNTE QERCTEME CERIMOY-
HblX CTAHNAPTOE B WMHDOPMALWOHHOA CHCTaMEe ofers NoNs30BEHWA — HE OPHUMANLHOM CRATE TafSpanbHOTD
AreMTCTES N0 TEXHWYECKOM Y PEMYIMPOEEHWID 4 METRONOIMK B CETH MHTEpHET MMM N0 8MerQHD WINEESEMOMY YKIIBTENK
B HaUMOHENbHBIS CTEHOSPTE &, KOTORE A DI'I!,'ﬁHH EOBEAH NOCOCTORHNKD HaE 1 AHBADHA TEKYIEro roO0a, i NO COOTEETCTBYEI LM M
BHEMECAYHD H308EaEMbIM HHqJDFIMEIﬂHIIIH.HHM YERIATENRM, I:Ifl:f'ﬁ]'IHHDHEHHbIM 8 TekywaM nay. Ecnu coalNOYMHBIR CTaH-
OEpT 3aMeHaH [H!ME‘HIEIH]. TO MPd NCAEI0OBAHMA HECTIRLWMEM CTEHOSDTOM CREayeT pYEOBOOCTEOBETECH 33 MEHALLWHM
{MIMEHEHHLIM ) CTAHZAPTOM. ECiM cobiNoyH Bl cTaHaa PTOTMEHEH Bezaament, TO NONMKEHHE, B KD TOpOM O03HE COBRNEA HE
HETO, NPUMEHASTCA B HBCTH, HE 3ATPAMBEILULEN 3TY CCBINKY.

3 TepMwHbl M onpegenedHiAa

B HacToAweM CcTaH0apTe NPHMEHeHB TepMWHEL No FOCT P 52085 u MCO 35049 [1], a takke cnenyiowmia
TEQMHH C COOTRETCTEYILLMM ONPagEneHreM:

3.1 maccopan gonnaenark npe 103 *C: Boga u netyyne sewecTEa (YrISKACNLN F23, NETYHNE KMCNoTk
W Opyrie BELLBCTEA), WCNADRIOLWKWECA NDW YCNOBWAX, ONPEedeneHHbil HACTOALLWM CTAROARTOM, BhiDaMeHHEIS B
NPOULEHTaX (Mo Macose ).

LENEETE ofpHyHaNkHOE
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roCT P 52794—2007
4 CywHocTb MeToaa

BricylHMBaHWE aHANKMIMPyeMol npobe kode npd TeMiepaType 103 “C B TeYEHHE 24 NP aTMOCanHoM
OABNEHKN.

5 OBopynoBaHue

McnoneayioT obkdyxoe naGopaTopHoe 00opYQ0BAHME, B YACTHOCTH.

5.1 CywnneHeA weady, obecnadHBaInWMA NogaspeaHne TemnepaTypsl {103 £ 1) °C.

5.2 Yawka cranockund GHOM C MIONHO 38K0MESILLEICA KDEILLKOD, BRNONHEMHAR H3 HEDHABSIOLWEA CTa-
N# WK CTEENA, C© PEKOMEHOYVEMEM QHAMETPOM Ha MeHed 50 MM 1 BecoToN 2530 M.

3.3 JECHEATOR, COOERMALLWA 2 e THBHOE OCYILAIDWLES BELLIaCTA0.

54 Becel nabopatopsHee no MOCT 24704 ¢ qUCKpeTHOCTLE oTCueTa He Gonee 0,1 wMr.

& OTbop npob

6.1 Ombopunodzomoaxa npol — o FOCT 15113.0.
MNpoba He gonxHa BeTe NOBPEXIEH MM MIMEHEHA NDPH TRAKCTIOPTUEOEAHMH K XPaHEH M.

T MeTog aHanuaa

T4 NogroToBKa Yalk

Hawwy (oM. 5.2 1M ea kDbl LUKy BRICYLUHWB0T B TeYeHMe 1498 cyiuMneMom Wkadyy (e 5.1) npu Temnepatype
(103 + 1) °C.

BiiHWMEKDT Yallky 1 88 KPLILLKY M3 CYLWMNeHOTs WrEAga « oxnamoanT M G0 HOMHaTHOH TEMNepaType B
IKCHKATORE [Ca. 5.3)

Hawry ¢ EpELWKSA BABESWUMBEAKT C TOUHOCT 0 00 0,1 Mr.

7.2 MNogroToBKa HABBCHKM

Hapecky kode MacCoi 51 NoOMELWAKT B NPUTOTORNESHHYID Yawky (cM. 7.1).

Halky 3EEDEIBAKNT KDBILLIKOH W BABSIHEART C TOUHOCTEK 00 0,1 Mr.

7.3 MNpoeegeHWe MIMepeHHA

Uawky, conepmanyio Hasecky kodhe, £0 CHATOM KPbILUKGH, KOTOpAaA GOMNMHA HAXO0OMTECH DRAOM C a1 K0
WK o0 Hed, NOMELWS0nT B CyWAansHeE Wkad (cm. 5.1}, sarpetsid 2o (103 £ 1) °C, ¥ SRICYWUHBANT B TEUESHWE
(2,0 0,14

3AKDLIBAOT YaLWKY KPILWKOHA W NOMELLEH0T B IKCHEATOP (CM. 3.3). OxnasgaiT g0 KOMHATHOR TeMnepaTy-
pil W BIBSWHBAIIT C TOMHOCTRED A0 0,1 wMr.

74 Yyucmo uamepaHul

MNpoeodam dea napannenbibix UIMEDEHLA.

8 OGpaboTka pe3ynNeTaToB UZMEPEHMIH

Maccoay gono anard (NoTepss macck ) npy 103 *C W, %, asqncnsoTt no opayne
= lm, —m, nea

=My

W (1)
O T, — MEcCa Yaliim i Kb (ca 7.1, 1
My == MACCE YALKH C HBEECKOA M KPRILIKDA 00 BeICYWLIUBAHWA (CM. T.2), T;
M, ~— MACCA YK C HABECKDA M KPBILLIKOR NOCTE BRICYLUMBARKA [CM. 7.3),T.
3a oxoMYAMETsHEIL DEIVNEMANTT NPUHUMaKT cpedieapuidMamuYeckoe adavenue Jeyx napannans-
el onpadenenuld (oM. 7.4)
Paspibmam asHuciesul onpyanqom do nepacao JecAMUYHO20 IHANKE.

[ ]
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9 TpeboBaHMA K TOMHOCTH PE3YNbTATOR M3MEPEHHIA

9.1 PeaynbTaTk MenabopaTopHeX MCNETAHHA NDHBS0E HE B NDHNOKEHKA A,

9.2 Mpegen NOBTOPAGMOCTH

ADCONMOTHOR IHAYEHWE PAIHOCTH PEIYNETATOR JBYX HEIABHNCHMENX B3 NHHYHEN MO TAHMEA, NONYYEHHoE
NEE WCNONEI0BAHHA OGHOTND W TOMD ME METOAa, HA OOHOM W TOR ME MCNBITYEMOM MaTEQWanNe, B 04HOA # TOA Me
MAGOpaTOPHM, OOHAM 1 TEM XE ONSpaTOPOM, M OOHOM W TOM ¥e 050pYACBAHNA B KOPOTEMA NPOMERYTOK Bpe-
MEHK, HE JOMHHO NpeskiWaTe 0,1 % npr P =093,

9.3 MNpegen BOCNPOWABOOMMOCTH

ADCOMMOTHOE AHAYEHWE DAIHOCTH PEIVNETATOR OEVX HEIZBHCHMEX @OWHWYHBE WCNBTAHKWA, NROBEEH-
HEEX MO OQHOMY H TOMY HE METOOY, HA OOHOM W TOM ME HCNBTYSMOM MaTeprane, B paankyHsxX NaGopatoprax,
PAIHLIMK ONeDATORAME, HE PAANWYHOM OBOPYO0BAHWM, HE AONKHO NpeBRIWwaTs 0,5 % npu P =095

Mpumredadsas—MNpeien BOCNPOMIBOAHMOCTH TAKOE, HTO METD MEHBIL S NOJXOOHT BNA MAPEHOTD MONOTOMD
Eofie ¢ MECCOBOA DONed BNArt Hwe 2 %

8.4 Mpawnuubl omyocumenesold nospewHocmu fnopu P = 0,85} memoda cnpadenaxia maccosod donu
BNa20 8 MEDeHOM Monomoid koche npu 103 °C:

= ApU Maccosod domne BNasl @ XapeHoM MONoMmoM Koghe casilie 2 % — + 10 %;

= ApU Maccoeod Aone 8Nzl 8 XIDEHOM MOTOMoM Koha ke 2 % — + 22 % (g coomasmemanu oo Cima-
MUCHMUYESCKUMY DRIVARMamanMu, npedcmaaianHeMuy & mabauwe A. 7).

10 MNpoTokon MCNbITaHWIA

B npoToKoNe MCNemasii QomsHsl BelTe yHaIaHs MCNONLI0RAHHLIR METog, NONYYEHHEIR DRIYNLTAT 1,
£CNW NPOBEpEH NPEGEN NOBTOPREMOCTH, TO OKOHYATENEHEIE NONYHEHHBIE W 0EBABRNEHHLWE PEaYIbTATH.

MpoToKon KCNBITAHWA JoNHEeH COLEpKaTE BCIO MHpopMau e, HEODXODMMYID ONA NONHOR naeHTHEMES-
L NpoSel.

E u 5 '|' FOCT P 52794-2007, Kodbe »apeHblii MonoThlii. MeToa onpeaenexuns maccosoi gonu snarv npu 103 rpag. C
(I L FE 1T Roasted ground coffee. Method by determination of moisture content at 103 deg. C


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-52794-2007
http://gostexpert.ru/gost/gost-52794-2007

rMocT P 52794—2007

MpunoxeHne A
[cnpaesoYHoe)

PeaynbLTath! MexnadopaTopHbiX HCNBITAHKMA

MemnafopaTopHEE WCNEITAHKWA, NpOBEOEHHEE B 1989 r, 8 KOTOpRIX yyacTeoeano 15 nafopeTopui, KEKOEA U3
HOTOPEX BRAONHANS TRH ONPEOENSHHWA HE KEXAO0M 06pA3UE, OENW CTATHCTHHSCKNE DPE3YNLTATE [JYEHEHHEE B COOTRET-

CTEWN Co CTEHQapTams FOCT B MO0 SP25-1u FOCT P HCOO §725-2), yeazanHwe B Tabnuue A 1.

Tenu xe MexnabopaTopHs MK HCNEITAHEAMA B TEX He NafopaTopWRL ONPEJENes] HCTHHHOE COOEMKAHME BNETH
MeTegos Kapna @uwepa noMCO 11617 [2). B ratineue A2 npHeefeHsl CPeSHHAE IHIYMEHWA, NONYHEHHEIE SBYMA METOOE-

MW ONA kasgoro ofpazua.

Tatinuue A1l — Onpedersyus Meccosod oy BMNEaln & XE0EHOM MOUTOMOM KOD e

Ofpazey ) B c 2] E
Yucno nafopaTopih, OoTEEWWICA NOCNE . MSENK-

YEHWA EaiBpOcoR 15 15 14 15 15
CpenHes IHAMEHWE MBCCOBOR SONW BRArd, % 4.88 d 54 320 1,56 1,50
CTangapTHoR OTENOHEHWS NOETOpRAEMOCT 5, % 0,031 0,011 0.nzy 0,027 0,021
KosdhMUuneHT BApHALWA NOBTOPASMOCTH, % 0.6 0.4 a8 1.7 1.4
Mpegen nosTopreMocTa (2 B35, % 0.09 a12 0,08 0,08 .06
CTaHRapTHOR OTENCHEHWE EBOCNROHIEOOHMOCTH

Sa % 0,187 0,166 0,281 3,187 0,154
HostpuUuMeHT BAPMELUA BOCNROXIBOOHMOCTH, % ar 37 a4 120 10,3
Mpegen EoCnpoMIsoddmMocTd (2,835:), % .5 0.5 0.8 0.5 4

TaGnuus A2 — Cpagrerus AHEYSHUET Maccoaal dony anseu, anpedanenHold npu 103 “C, oo HAYSHLAMY MECCOAOL

donu arasgu, onpedensureMd wemodosr Kapnas @uwens

fpazeu # B [ 0 E
CpenHes 34a%BHWE MECCOBOA AONM BMEMW, GRpEe-
penesdHol npe 103 °C, % 4.498 & 54 1.20 1,56 1 .50
CpenHes 3Ha4EHME MBCCOBOA AONW BMNEMW, GRpEe-
OeneHHol MeTodoM Kapne Puwiepa, 5.07 4, Gd 3,32 154 1,44

GOST
I
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Npunoxesse B
cnpaBoqHoe]

CBegeHnA O CODTBETCTEMH CChLIUNOYHLIX MEXOYHAPOAHEIX CTAHAAPTOR
HauWoHanLHLIM cTaHgapram Poccnicrold Degepaumm,
HENONLIOBAHHEIM B HACTORLLGM CTAHAAPTE B HAYSCTEE HOPMATHBHLIX CCLINOK

TaGnuya B.1

OHgsnavuarse ook RMHOIT

DfQIHANEHBE 1A HAWMEHOEEHBE S5 RMIYHOR KEROYHADOOHArD CTAHJARTA ¥ ySNOBRDE
M MICYAANSTEEHHOM B HAYWOHANBEETD

~ . SEIANAUEHAE CTEMNA Br0 CODTBETETENA CORLMUMHOMY HELWOHENENGMY STARGARTY
crarpapts Poconfcead Pagepaumns

FOCT P MCO 5725-1—2002 WCO S5725-1:1894 «TousooTe {QOCTOREPHOCTE W NPEUMIMOHHOCTE)} METOGOR
W peIyNETATOR W3IMepeHd. YacTe 1. O6wre npu=URne M onpegenadans (IDT)

FOCT P MCO 5725-2—2002 WMCO 5T25-2:19894 oTousocTe (QOCTOBEQPHOCTE W NPEUMIMOHHOCTE] METOOOE
M PEAYNETATOR @amepeHMd. Yacte 2. OcHOBHOA METOD ONpedensHUR NoaTo-
PREMOCTH M BOCNRPOMIE0AHMOCTH CTEHOAPTHOTO METOLA WamepeHias (IDT)

FOCT P S2088—2003 WCD 35091989 «Hode W npoayskTe ero nepepadoTen. Cnogapes (MODO)

FOCT 15113.0—77 —

FOCT 244104—2001 -

MpurMesasde— B HACTOAWSA TAGNHUE HCNONE30AEHE CNEQYHIILWS YCNOBHE 0B03HANEHEA CTENEHHA COOT-
BETCTEWA CTAHAADTOE!

10T — MAEHTAYHES CTAHLAPTH

MOD — MogudHYUpoBEAHHEE CTAHSARTH.
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roOCT P 527942007
Bunuozpadgun

{1 WECO 3500:2008° Noge w npodysme: sen mepepstiomey. Crogape
[2] WCO T181F:1054° Kogre xapehal Monomedi. Onpedeneque codepxarun anszu. Memod Kapna @uwepa [a3manos-

Huild memad)

* CoOTEETCTEYKWWE HAUMOHANEH.IA CTEHAEPT oToyToTayer. Do ero yTESpEIeHWA PEKOMBHAYETEA HONONa30EaATE
Nepeaod Ha pycoinil ASKE QEHHOMND MERIYHAPOOHOMD CTAHAERTS. NepeBol GAHHOID MEMAYHAPIOHOND CTAHOAPTE HAX0-
AWTCA B PEegepansHoM WHPopMAURoHHOM DOHOE TEXHWYECHMY PETMEAMEHTOE ¥ CTEHOADTOR.

G
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rocT P 527942007

YK 663.938.8: 006354 OKC 67.140.20 H35 OKCTY 8109

KnioueBsie CNoBa: Kode MADEHEA MONOTRIE, oTEOR W NOOrOTOBKa NPOG, BRCYLMBAHWE AHANKIKWPYEMOR Npo-

Gkl npi 103 °C, onpegenesde, KIMepeHWe, MACCOBaA O0NA BNAr, Npegen NoETopREMOCTH, NPELen Bocnpo-
HABOOMMOCTH, TPAHKMLE OTHOCHTENEHOR NOMPELLIHOCTH
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Pepaktop. /1.5, Kopsninukoda
Texmwuackwd pegakrop B M. Mgycaroaa
Koppestap T.H. Konornenso
KownuixTepran sepotea HA. Haneorunod

Coano s wabop 132,02 2008, Mognucano o nedate 03 03 F008. hopuar B0 « 34}{. Eymara cdptatHan. Taprmtypa Apsan.
Nevats odicetnan. ¥an. pew. n. 1,40, ¥u-man. n. 06D, Tupax 403 e, dag,. 187

DM aCTAHOAPTUHDOPMe, 123995 Mocksa, [panathmi nep., 4
wiard gastinga.ru infni@ gostinfo.ru
Hadgpano oo YN aCTAHJAPTAHGOP M na MNAEM.
Ormevarann a punuane @M aCTAHOAPTUHDOPM s — tun. sMockoscknh navarmake, 105062 Mookea, Nanad nep_, 8.
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