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Orpanessenne cpoka aciicTens cormo mo oporokeay N 4—93 Mearrocysaperseanors COBETA B0 METMUIGKTHH, CTAHIAPTH-
aanem 1 cepringusauan (HYC 4—04)

HacToaimui CTAHIAPT PAcipOCTPAaHACTCA HA MACO MTHUE W YCTAHAWIHGAST METOORE XHUMHYECKOND
(onpeaeneHHe AMMHAKA H COTEH AMMOHHA, Onpeaeneiie NepokcHIaibl, onpeleneHie KOMHYECTRA TeTyYYHY
AUPHLIX EMCIOT, Onpejefedde KHCTOTHOMD YHCIa MHPE, OnpelelsHHde NepekHcHords 9Mciaa #upa) o
MHAKPOCKOIHYSCEOID AHATHIOE CHCMECTH MACA.

I. METOAB XHMHYECKOI) AHATH3A

1.1. Meton onpegenedHHdd aMMuaKas ¥ comedl aMMOHW A .

L1 L Cyugnocss Memodds

Meron ocHOBAH Ha CNOCOOHOCTH AMMHAKA W Cofell avMoiia obpasosknate ¢ peakTusom Heccnepa
(amciMan comk OIMCTON PTYTH M HOOHCTOrD KAOWA, PACTEOPCHHBIE B THAPOOKHCH Kandd) @ogum
MEPKYPAMMOHHA — BELECTED, OKPALISHHOS B HenTo-0ypeliil LupeT.

112, Anmapamiyig, Mamepiiaib § Peasimieb

peck NadopaTopble obers HasHaYyerMs 2-ro K1acca TOMHOCTH C HAaNBOILIHM NPEIeT0M BIBELEH-
ganua 200 r no FOCT 24104—88, ¢ aonyeraeMod norpeiiiocTeio Giseinynanus 0,001 r;

Konba K- T—=100--20/32 no FOCT 23336--82;

KanenbHuua 3=7711 XC mo FOCT 2333682,

npodupea N2—<16—=0%0 XC no [OCT 2533681

sopoHka B-36-=%) no NOCT 25336-—K2;

MATOUKH CTEKIAHIbE,

NHNETKA d===2—1 HanA d—1-=1 no HTI,

Gysiara deaprponaneian no FOCT 1202676 win GuaesTpLl Ovasiee qHasmerpost 11 cu;

Kt ruapookicek no [OCT 2436380, y.a.a.;

Kamuil foaucreil mo FOCT 4232-74;

PTYTE XAOpHan {cyaemal;

peaktie Heccnepa:

BOmA AHCTHATMponanuas no NOCT 670972,

AonyCkasTcd NPpUMeHSHAe AHATOTHYHEIX CPEJICTR WIMEPEHMHA C© METPOIOIHYMECKHMH XNapaKTepHCTH=
EAME B ODOPYI0BAHHA ¢ TEXHHYECKHMH XapaKTepHCTHMREAME HE XYHE, 4 PEAKTHBOR MO KAYeCcTEY He HHKe
VEATAHHEIX B HACTOHLLEM CTAHIADTE.

( Hamenennan peaaskumna, Flavw, Ne 1),

Hanuane odmunaisaone [lepeneuaraa pocnpemess
* Hadawwe ¢ Havenenmes N f, pemgepacdesnny & dexadpe [959 2.
(HYC 44—
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113 fladeomoska & anaiuiy

[pucomosignue aumaycxy. BRITAREKY FOTORAT QA8 KARI0ro obpatua orrensHo. Hasecky dapiua,
npurotomiennore no NOCT 7702074, smaccoil 5 r pIselUHBIIOT ¢ NOTPEWIAOCTLID He Donee OHH I,
NepeHocaT & EoMHUeckyio koady ¢ 20 o’ Apasinl nposunaues ioil JTHCTWEIHPORAHHON BOJk W HACTAH-
BAIOT B TeucHe |5 sMuu npy TpexkparHos mshanTeanin. Moayae o BoaHye BETTARY HIETPEYIOT.

fpucomogaenue peaxmusa Heccaepa. 10 © lognetoro kanua pactoopsot B 10 cu® ropaued apetinin-
PoOBAHEON BOIRL, GODARMAKT K 3TOMY PACTRODY MOPayHi HECHLeHHEH PEcTROP XT0PpHOH PTYTH 00 NOAEIeH A
KPAcHOMD OCLIRA, HE HCMEERLOLIETD NP BGanThiBalid, (rneTpyioT, B QsTpar 2obanisaoT 30 r riapookHci
Kanus. pacteopedHore B 8D ow? ancTHAnHposaHAoi Boe #1—5 oM? ropRYero HackiEHHONO PAcTBOP
aopHoil pryTi. TMocne OMIA%ISHEA [ PACTROP B0GANIHIOT DUCTHLTHPOBAHHYIO BOOY 10 ofwewa 200 cwt.
Peaktnn Heconepa Xpadar 8 TeMHON CETAHEE © npaTepToil npodkoid o xonoomom sdecte. PeakTvn omseH
DT DECUBETHRIA.

114 Hpowedenue anaiig

B npofupiy numetkoil suocar | om? peTamed, aobapnaoT 10 Kanenes peaktnea Heccnepa, Conep-
Aunvoe npobHprr 1A0aTHEAI0T B HARTI0EAKT HIMEHEHHE UBSTA H MPOIpaYHOCTE BLITHHEKM,

1130 Chiewra pedpasinaimos

MACo CUMTAMT CREHHM, ECTH BLTAMEKD NMPpUHOOPETAST 2CASHOBATO-HEATEHH UEET ¢ COXpaHeHHenM
ApO3IPAYHOCTH WAN CIEeTER MYTHERST.

MACOo cMNTAT COMHHTENLHOH CReXEeCTH, eClH BRTAREL NpHODPETaeT HHTeHCHBHO-KenTLl uEeT
HHOIAA © OPAHKERLIM OTTEHEOM; HAGMIOIASTCH 3HAYHTERLHOS NOMYTHEHHE © BLIMATEHHEM TOHKOID G0
OCATKA MOCTE OTCTAaHRAHHA B Tederde 10—20 vun.

MseAco cUMTAIOT MECREAHM, BCHH BLITAXEKD MPHODPETAST FEeNTOBATO-OPAHAEE0E OKPAIIHBAHHE:
HAGI0I3e T DLICTPOE 0DPAInBAHME KPYTTHLIX XN0NEER, BRINATAGIINY B OCAT0K.

[.2. MeTon onpeleleddd NepoKCcHIAZN (HCIHMTAHKE He MPOROIHTCH HA MACS BOOOMNII-
BAIOLLEH TTHLE B ORITLTAT.

121 Cyugiocs amemodd

MeToao ocHOBAH HA CHOCOGHOCTH NEPOECHIAILE B OPMCYTCTEWH TefEKHCH BOIOPOSD OKHCTATE
OEMIHOHN J0 napaxdaioiamaviiaa. Tlocne i © HeokHCISHHEY DeHIMOMMOM J2eT MEpPHXHHOWIHOE
COSIMHENHE, DKPALLEHHOE B CHHe-3eTedBLIi HReT.

1. 2.2 Anmapamiypa U pear imies:

CEATRIMTENT: MeaHUMIcKHl no NOCT 2124089,

sacopyvora mo [OCT 402595 ¢ qHaMeTposM OTBEPCTHH 34,5 Mui;

BeCkH MabopaToplbe obers HATHAYeH A 2=r0 KTaccn TOUHOCTH ¢ HaHGOTBIEM NPEL1enonM BIBe1H-
panua 200 rno FNOCT 24104588, ¢ nonyckaesol norpeiiHocTE0 sinelnsaruat( ] r;

komba K= 1= 1H=29,32 no FOCT 2333682

Gysara puabTpoBanLHan o NOCT 1202676 win

(PHABTPE DVMaKHLIE AnasMeTpos |1 cw;

npodupxa 12— 1680 XC po NOCT 25336—K2;

KanentHuua 37711 XC no [OCT 23336—82;

MHNeTKd d=—2—]1 pan 4—1-1 no HTI:

Genapaud sapkn CT FOXT 27— 1546, uw.na., cnupronol pacTRop ¢ Macconod ponei 0.2 %,

nepekuck pogopota no MOCT 12976, wu., pacTeop ¢ MaccoBsoi ponei | %,

BOIA JHCTHATHpoRanHas no FOCT 6700--72;

sopoHka B-36-—80 XC no ['OCT 23336-—=82.

AonycKasTea NPUMEHSHEE AHANOTHYHEX CPEICTE HIMEPEHHA ¢ METPOAOIHYSCKHMHE XapaKTepHcTH-
EAMH B oDOPYI0EANHA ¢ TEXHHYSCKHME XapaKTepHCTHRAME He XYHE, 4 PEAKTHEOR MO KAYSCTHY He HHKe
VERIAHHBIX B HACTOMUIEM CTAHIAPTE.

{ Hasenennan pegakman, M, Ne 1),

1.2.5. Hodsomoska & anaauiy

Hpzomomrenne dapiaa. OT KAI000 00paiua (TYVIUEHM  BRPE38I0T CRANBMENEM Ha BCW CIVIHHY MPyIHOH
MBILLEE 70 ¢ W DI MAMEeTLUAInT HA Macopyvhke W TIIATE1EHO NePeMElliMBAIOT OTIENLHO N0 Obpatiinn.

Hpueomosaenie aamgxcey. Hapecky dapiia Maccod 3 ¢ BIBeIIHBANT ¢ NOMPeWHOCTRIO He Dojes
0,001 r 1 noMeAINT B KoHHYeCKYIo Konby ¢ 20 cu? 1Bk NPoKHITYeHHON AHCTHAHPORIHHON RO
M MACTAWBAKT B Teuerre 13 MMM ApH TPeXKPETHOM BIDANTLIBAHMN W (BHALTPIOT.

1.2.4. Hpowedenhue anaiisza

B npoGupry pHocAT mHneTEel 2 ey’ BEITOAKN, J00aRngI0T 5 Kaneik CIHpTOLROTS pacToopa GensH-
aMa ¢ sacconoi monel 0,2 %, comepEiMoe npoGHpKH BIGATTEIRAIOT, MOCTE Yero Io0anmanT 2 KartH
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C. 3 I'OCT 7702.1—-74

PACTHORA IEPEKHCH BOEOPOIA ¢ Macconnil Tomell 1 % (0aMa YacTh pACTRONE MEPEKMCH BOAOPOLA & MACCORO
aoneil 3 %) 1 HabnooaioT OKPAMIMDANHE BEITEMKN.
{Mamenenman peaakumna, Maw, No 1),
125, Chyewka pesvasitamog
MsACO CUMTAIOT CREXAM, £CIH BRETAXKD NpHoDPeTaeT CHHE-T2Ie ML URET, MEPEXOIAUIHA B TeYeHHe
1=2 MHH B 6VPO-KODHYHEREI.
MAco CUMTAKT HeChEHM, eClH BETAREL AU He NpUHobpeTaeT CrelHpRYeckoro CHME-J2le oD
upetTa, AHG0 cpaly NoARTNETeA OyPO-KopHYHEeRE .
.3, Meton onpeleded i KOAHUERCTEA NEeTYyUMX EMHPHBX KHCIOT (HCOLTAHME
OPOBOIAT M HEXHPHOH ATHLE).
1.3 1. Cyunocms vemioda
Merog ocHoBaH HA BLIOENEHWH ASTYUHX HHPHEX KMCIOT H ONPeIeneHEH WY KONHYeCTRD THTPORI-
HHEM THAPOOKHCED KalKHa.
1.3.2. AnRapaiiVin, Mamepidibl, peaimieh;
Beckl AafDRATOpHEe O0IIeTo HATHAYSHHS 2-r0 KTAcca TOWHOCTH © HaWGOILUTHEM MPeIe]oM BIBELTH-
gadua 200 r no NOCT 2410488 ¢ gonyckaeMoi norpeluiocTsio Banelusadud 0,181 1;
MHKpOopeTEa =23 no HT;
kanensiiia 3-—=7/11 XC mo MOCT 2533682
[lpuiiop 115 neperowcn BosELN mapos owmnEp =23 no NOCT 1770--74;
MENATRA MAarTHHTHAA 3MA;
APHDOD AT DeperoHEH BOOSHEIM NapoM (oM.
YepTeR ). B COCTAR KOTOPOTO BXOOAT
wkonba [T —HNHH--29/32 no FNOCT 25336-82;
ponba Fp-230—14/23 TC no FOCT 2533682,

g ponfa K- 1=250--29/32 no FOCT 23336—82;
oo XL - 3200 XC no FOCT 2333682,
g KarmeyvnondTens KO-00 XC po NOCT 23336--82;
5 § "? J i TPYOKA NPeIoXpadHTeNLHads CTeKNAHHAS,
i \ = - _ TPYRED NApoOTEOIHAH CTEKMSHHAA, JHAMETPOM
. b nind;

NANTEA ekTpideckan no FOCT 1491983,

KonboHarpesatent awekTpiueckii 3 Br;

KHCnoTa cepuad no NOCT 420477 xu., pac-
TEOP ¢ Macconoil gonei 2 S

EalHd reapookick no FOCT 2436380, yn.a.,

I|1~ “ Ii i i pacTeop (0,1 soab/am®, ToOUHO OTTHTPOBAH L,
. II_._ _]--"'II HHIHKATOPD IZIZII.!IID.I'IIZ[II'TH..'!I.!HH 0 HOPMATHBHO-TEX-
r [ HHYECKOH J0KVMEHTALRN, CITHPTOROH PacTBOp C MAac-
13_," Ll conolt pomei | %,
ﬂ,i]li'_'.-'EHHE'EL‘SI MNpHMEHEHMHE AHATOIMY ML
! — wonfia kpyraononsan; 2 — konfonapenareas, J— kT

PHIECKLANY MEATKS, d — moaba I KOO HilH 5 - NnpegoEpa- GPEHCTE Hj,“lepEIlHﬂ C .\{ETpMQrHLFEGKHHu MFHKTE_
HnTeanan TpyEKL 6, ¥ — nepooteoomnge Gk T npobea;  PHCTHEAME B 0G0pYIOEAHHA © TEXHHYSCKHUMH Xapak-
& — miamreynesdTess; M0 — sonoanawank; IS — eonfia some TEPHCTUEAMM HE XNYHe, & peakTHROB T KauvecTRy He
ek HIGEE VEATAHHEY B HACTOAMIEM CTAHIANTE.

1.3.3. Hpowedenuwe aninisa

AHATHI NPOBOOAT C HCADIBIOBAHHMEM NPHEOPA 104 NDeperodkHd BoagHeiM napos. Hapecky dapua,
OPMIOTORIEHHOrD no n. 2.3, Maccoil 23 r E3BeMBART C MorpeliecTL He bonee (LO0] r W nosMe mamwTt
B EPYLIOLOHHYID kondy [ Tvao e nprauiaoT 150 cu? pacTeopa cepHoll KHCIOTEL ¢ MaCCoBOl momel
2%, ComepauMoe KoA0Ll NMePpeMelMBanT W KOGy jaEpusaor npodeoid 7 Moo xonoanashsk (0
NOICTARTAIOT KOHW4eCKYW Koady {71 aMecTamocTmio 250 em®. wa kotopoll ormeuaioT ofmem 200 cm?.
JHCTAARPOEIHHYIO BOAY B IUIOCKOIONHOH Konbe 4 10R0IAT 10 KHTIEHEH M IR0 OTTOMA T JeTYYHE HHPHLIE
KHCROTE B0 Tex nop, noka & konbe 77 we cobeperca 200 ov? ancrwanara. Bo npems orroda xoady J ¢
Hageckof nogorpesaioT. TUTPOBAHME BCEre ObbeMa THCTHLEATA NPOBOIAT PACTROROM MIPOCKHCH KATHA
0.1 stons/as? o Konbe 7f ¢ uinuxatopoM dedondTaleHnoyM 10 NoARTEHHA HEHCUE3AnMEH MATHHoBOI
OK[EICKH.
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Irocr 77o.1-74 C. 4

[MapaieAbHO MTPH TEX Ke YCI0BHAX NPOBOIAT EOUTROMLHB ONBET A0 O peTeS A RCN0E IenouH
Ha THTPOBAHHE JHCTHINATA ¢ PEAKTHRIME Be3 Maca.

134 (Mpatomica peIlibmaiiog

KOnHYecTno JeTyUHY MHPHBY KHCTOT (LX) BRIPAKAKDT B MWUTHTPAMMAY FAIPOOKHCH Kaaua o 100 r
BMACA W BEYHCAAIT [o opsMye

y= (=) K- 35,61 100
m

rog v — KodedYecTio pactoopa (.1 sMonb/asm' FHAPOOKHCH KLNHA, WIPACKOEOBAHHOES Ha THTPOBGAMNE

MM cu® IMCTHANATA M3 MACA, CMY
P, WOMMUECTEO pacTiopa (.1 Monk/IM® FHOPOOKACH KUIMA, HAPACNOIOBANHOE HA THTPOLAHNWE

200 cu® AMCTIAAATA KOHTPOARMOTD OO, cM';

K = nonpaska K THTPY pactoopa, 0,1 sons/om® FHOpooKHcH KLTna;
5,61 — KOUIMUECTEO THOPOOKNCH Kaaus, codepaamerocd & 1 em® pactoopa 0,1 son/as’, yr;
M o= MACCA NpodL, T

38 peIvaBTAT MCOLTAHMA NPUHHMAKT CPeIHeapHiMeTHIeCKOe TPEX MapauieIbHLIN OTpeiete A,

donyvckacMoe packoXxIecHHe MeRIY PedyILTATAMH MAPALIeILHEX onpene/ el He JoaHD Npeikl-
uiETL 9 % oF cpenHell BenHYHHGL.

Brgucienve nposoIat © NorpeiiiocTeD He fomee .01 vr KOH.

Maco CUMTAKT CREMHM, el TeTVHHY HHPHLIX KHCI0T cofepRuTea 10 4.5 ur KOH.

MACo CHNTIRDT COMHHTENRHON CREEECTH, ECNH B HEM COOCPEHTCA METVIHX MHUPHEIX KHCIOT o1 4,5
Ao 90 mr KOH.

[.3.2--1.3.4. (Mmenennan penasums, Fas, Ne 1).

1.4 MeTton onpegele HHA KHCNOTHOrND YHCTA HHUpA

141 Cyignocks memodds

Meron ocHORAM HA PACTROPEHRHN HHPA CMECEIO AHITHIOBROMO MhHHPa W ITHIOROTO COMpTa 90° M
THTPOBAHMH CEODOIHLIN AHPHLY KHCIOT PACTROPOM TAIPOGOKHCH KamHa,

1.4.2. Annapatypsa, MATePHAILE, PeakTHBEL

HOXHMUE Meanuuuckne no [OOCT . 2123993,

BeCkH JadopaTopiule oblero HaIHaYera 2-r0 KIacca TOMHOCTH © HanBo BIHM NPEIeN0oM BIBE1IH-
s 200 rno NOCT 2410488, ¢ 1onmyCkaeMol DorpeiHOCTRI0 Bipeimmarus b 001 r;

GaHA BOIAHAH,

Konba K- 110029732 no FOCT 2333682,

crakan B<1=50 TC no INOCT 23336—82;

yamka thapdroponan BeinapuTelsHan Ne 3ono [OCT 9147k,

popoika B-36—<80 XC no MOCT 2333p--R2;

MATAOUKH CTE KA EE,

sHkpobopeTka 6—2-=5 no HTH;

kaneabHuua 37011 XC mo FOCT 2533682,

sapia Gudromasa no FOCT 11E09—90);

COMUPT 3THI0BLIE pekTHgHKoBaHHEA no [OCT 3962—-67%;

D ITHIO BB

HIIHMEATOD edoTdTAledd N0 HOPMATHEHO-TEXUHUYeCKON JOKVMEHTALNH, COHPTOROH PAcTROp C
maccoBodl aoneit 1 %;

Kanus rapookick no NOCT 2436380, v.ua., pactsop 0,1 soaw/ s, TOMHO OTTHTPOEIHHLIA,

AonycKasTed NPUMMEHSHAS AHANIOTHMHEIN CPEICTE HIMEPEHNEA © METPOIOIHYECKHMH NapaKTEPHCTH=
EaME B ODOPYIORAHHA ¢ TEXHHYSCKHMH XapaKTepHCTHRAMH HE XYXE, 4 PEAKTHEOR M0 KaUMeCcTRY He HHKE
VEAZAHHBK B HACTOALIEM CTANAAPTE.

1.4.5. Hodsomoska & anaauiy

Mogrotoska xupa. bepyT ve Medee 20 © BHYTREHHER A HPORBOH TEAHH 0T KaAI0T0 oDpaila oTIeiLHo,
HIMENLYAINT €8 HOMHHIAMH M BRTANAMRAT B aphopoBuiy dalikax Ha mogadol Gape, (HALTPYEOT B
KHMHUECKHE CTAKANLE 9EPed YeTHPS CN0d MApiH M ONIAKIANT I0 TesMnepatyp. 20 "C.

MpuroTopneHe HedTPATLHOH CMECH CITHPTa Y6°C ITHAOBLIM PHDOM.

* Ha meppuropan Poceniickoi Peacpaunn aeieraver [OCT P 51652 — 2060,
L]
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C. 5 I'OCT 7702.1—74

Ana pefiTpanriadde cMecH cidpTta ¢ agupoM K Hell JoDapnfipT HecKOnbEo KAMenh pactiopa
therondraneia ¢ Macconol 1oaeit 1 % 1 THTPYIOT BOTHBIM PACTROPOM THIPOOKHCH Kanmd 0,1 momk, o
A0 AOAREHHA MATHHOBOID OKPALTHBRHHA,

1 4.4 Hpowedenue anetiiia

Hapecky #upa saccoll | r mInewmsanT ¢ norpelrHocteyn ve Gonee 0,001 r, goGapamor 20 osd?
HedTpaAnLHON CMecH 2THNOROMD MpHPa H THAOEOIO CiMpTa 96" (2:1), conepaatneil 5 Kanels CrMPTOBOND
pacToops enondranenta ¢ wmaccosod goneli | %. Copepaivos korfhl THIATENRHO BIGANTLIBAIOT 10
OOTHOT PRCTEROPE HIUA KU Pa. ECn BUp pAcTROPIICH HE MONHOCTLRY, KoMDY Cerka Harpesaior Ha BoaaHoi
Dave nNpe NocToOARHOM MOMeWwHBAHHY pacTeopa. [locne oxnaegeqna 1o Temnepatyped 2 "C pacTsop,
AOCTOAHND BIGAITLDAA, OLICTPO THTPYIOT BOAHLIM pacTROpOM THApooRMcH katua 0.1 soan/am® o
NOARIEHHA MATHHOBOH oEpacki, He ucugiamiueil B Teverne | suu. B coyune mosMyTHEHHS #HOKOCTH B
kondy poGanaioT 10 ov’ HelTpanLHol CMEcH, CONepHHMOe BIBATTLIEMOT W KOGy CNerka HarpesanT Ha
BOAAMOH Gane 10 NPOCHETISHMA, 3aTeM OXI1AKIAI0T 10 TesMieparvpul 20 "C 0 NpoionsaioT TATPOBAHHE.

1.4.5. Chpatoimica pedyibmanios

FucaoTHoe YHeno Eupa (X)) BupasanT B MIWUTHIPAMMAN THAPOOKHMCH KLNHA, H3PACKOd0Ba oo
Ha HERTPANHIAUHD CRODOIHEX MUPHBIX KHCAOT, COTCPHALIHNCA 6 | [ EHpa, B BLYHCHSoT e gopyyie

.-:'fl _ I--Ju-j.tl]1
m
rge v — Koduuectoo pacThopa 0,1 Monk/as’ ruapookHcH KanHs, HIpEcxodomaHioe Ha THTPOBAHHE, CM°)
K — nonpapka K THTPY pacTeopa (0,1 sose/ oM THAPOORHEH KATHHA]
360 — EOIWUECTEO MHIPOOKHCH KAaMd, congpaaineecd & 1 oam® pacteopa 0,1 soae/aM®, wr;
A= MACCa #MUpa, T.

33 PeIVALTAT AHANHIA NPHHAMAKT CPeTHeapihMeTHHECKOS TPEX MaPaiNelbiLIX oTpeIeneHnil.

JAonycKkasMoe packoxIsHHe MRy peiiibTaTaMy MapaulielbHEY onpeicIsHiil He JonEHD Npenkl-
Wware 4 % o7 cpaameil BEIHYINIILL

Brvucreye npoMIgoaaT ¢ NOrpelnocThio we Gonee (LO1 mr KOH.

AP OT OXICEIEHHEY W MOPORSHLY TYIICK BCeX BHAOE OTHLLE © KHCHOTHEM yueaou 1o 1 ur KOH
CUHTAIOT CHEXHM, KVPHHBIT HHP OT OXTAKOEHHEX TVIIEK ¢ EMCTOTHRM upcnom 10—25 sar KOH,
ryeibiil — 1020 mr KOH, yTousnl g aymsomesseii — 1,030 ur KOH, a Takcke A0p 0T MOPOKesx
TYIIEK BCEX GHIOL OTHUL ¢ KHCTOTHEM YHenos [ 0= 6 mr KOH cudTamT cCOMHHTENLHOR CReXECTH.

4. 2145 (Miveneunaa penasmas, Hiw, Ne 1).

1.5 MeTton onpegeneHHa NEepPeKHCHOrD YHCOa MHpPA

L5 1. Clpuguocms memada

Meroa ocuopaie B2 00pabOTEE HHUPA CMECHID VECVCHOH KHCOOTEH W AIOpOgpMa pacTBopos HoaH-
CTOFD KAAMA W THTPOBRANWK CROGOAHOTO HOOa pACTRODOM CEPHOEITHCTOKHCION HATPH.

152, AndRapairiying, Mamepiidibl, peamies;

HOEHMUE MetHuuEcke oo NOCT 2123091,

BeCH NafoparTopibe o0ILero HasHAYSHHA 2-D0 KIacca TOYHOCTH C HAaHGOILIHM NPEIeT0M BIBEEH-
pauna 200 roo FOCT 24104<58, ¢ nomyckaemol norpeiinocTeio sspeimeanms 0,001 r;

QA BOIAHAR,

yawka rapdioponan peimapHTeasdan M 3 po [OCT 9147 —80;

sopoHka B-36—80 XC no DOCT 2533682

TEATOUKH CTE KA RE,

Konba K= 1 =100=—=29/32 no FTOCT 2333682,

crakaH B-1=350 TC no NOCT 253336-—42;

sukpoDopeTa b—2--2 no HT!;

EanensHMuma 3==7711 XC no [OCT 2333682,

UWHAHHAR =50 no [OCT 177074,

sapad oo no FOCT 111098910

sAopodpopM, €Ea]

KHCIOTAE YECYCHan Aendauan, x.i., mo POCT 61-75;

KEATHA Hoguetwid, oc. 9., no DOCT 423274, CRekenpUroToRTeHHEN HACLIUeHHLIH BOOHLIF
PacTROP;

HATPHIL CEPHOBATHCTOKMCILG (THoCvnLpar uarpia) no TOCT 27067386, pacraop 0,00 sons/ow?
wan 0,002 moas/om’;

kpaxsin no FOCT 10163—T76, u., CReMenpUroToLIeHHad poIHad THCNepcta ¢ Macconol goneit 1 %.

]

E u 5 '|' FOCT 7702.1-74, Msico nTuubl. MeToabl XMMUYECKOro ¥ MUKPOCKOMMYECKOrO aHanm3a CBEXeCTn Msca
(I L FE 1T Poultry meat. Methods for chemical and microscopic analysis of meat freshness


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-7702.1-74
http://gostexpert.ru/gost/gost-7702.1-74

IocT 7702174 C. 6

HonvekasTcdl NPAMENSHRE AHANOTHYHELY CPEACTE HAMEPEHKEA ¢ METPOIOTHYSCKHMH XapaKTepHCTH=
KAl B ODOPYI0EAHHE ¢ TEXMHYSCKHME XapAKTePHCTHEKAMH HE XYAE, 3 PEAKTHEOR MO KAYECTRY HE HHEE
VERIAHHEX B HACTOHIIEM CTANIAPTE,

153 Hpowedenue aneatiiia

Hapecky xupa, npuroTosieuyoroe mo n. L4353, maccol 0.3 1, B3pelMB0T B KoHHYeckoH Konbe ©
norpeiHocTeio He Gonee 0,001 r 1 pacteopanT B 10 cm® cMec TenaHod yECYCHOIT KHCIOTEH M Xtopadiopsa
i(1:1). K pacteopy aofamnanT | ou’ cBeMenpHroToBISHAOMD HACKILEHHOTD PACTEOPE HOIMCTOND KanHa H
BLLIEPAHBAIOT B TEMHOM MECTE B TeueHie 3 MuH. Jatem B pacTrop noGarnsior 3 cm® ancTHUIHpoBaHHOM
ponie. Brizenspmniica oo oTTHTPOBKBAKT PACTEOROM CEPHOEITHCTOKMCTOMD HaTpia 0,002 mons/mm? wiu
001 sone/am® 0 OPUCYTCTERHE HIUIMEATOPD — KPAXMana, 10 ACUSIHOBENHA CHHeH OKPacKN.

lMapammeasdo nOpe Tex XKe YCIOBHSX NPoBOIAT KOHTPOWIEHBIA ONLT, B KOTopoM 0epyT Te He
KOTHYMECTEA PEaKTHROR, HO Ge3 %upa. Ecny peayieTar KoHTPonLHOD onLita npeesiitaet 005 cu’ pactropa
cepHOBATHCTOKKCI0ro Hatpua (.01 Mone oM, TO clenyeT NPUIOTOBHTE CREKHE PEAKTHEL.

154, Chipatoimica peI)ismaiios

[MepericHoe YHCIo HHPd (X;) B IPOLHEHTAN BLMHCAAIOT Mo Qopuyie

Y - K- (= v)- 0,0002538 - 100
1 B £l

in

roe K — monpaska ¥ THTPY pACcTEOPG CEPHOBATHCTOKHCoNOore warpua (0,002 smome/os?  wau
0,00 sons/am:
¥ — KOOMHMECTHO PACTREOPA cepHOBaTHCTOKMCROre warpusa 0,002 monk/om® won 0,01 sons/om’,
MIPACKOIOBAIIOE HA THTPOBAHNE MCIEITYEMOND PACTROPE, CM7|
¥ o— KOMMYECTRO PACTBOPAE CePHOBATHCTOKHLRONG HaTpua 0,002 r.1r:.r|1=,.f'.|1!.4-" i 0,01 mons/om’,
HIPACKOIOBANHOE Ha THTPOBAHHE KOHTPONLHOND PAcThOEE, Ch-,
DN0253% — konuuecTno floga, cooTEeTCTEYROLEE | oM pacTBOpa  CepHOBITHCTOKHCIOND HATPHS
0,002 spons/am® wan 001 sons/ams, r
M o= MACCA XKHpa, I.

3a peaviLTaT AHANH3A APHHHMIOT cpeIHeapipMeTHYeCKOE TPEX Napuinelb LN onpetene .

AoavekaeMoe packoxIeHHe Meaay PeIyibTaTaMy NapaiiefuHEX onpereediil He JoEHo Npenkl-
wark 0,1 % oT cpequell eauume.

Briupcienie Npol3BoIar ¢ NOrPemnocTbio ve Gonee (.01 % fioga.

1.5 2154, (Meucunan penasmad, Ham, Ne 1).

.55, AHp OT ONIAKIEHHIAY H MOPOREHBIX TVIUEK BCeX DHIOE NMTHUR CHHTAIOT CREAHAM, €CIH
SHAYEHHE MEPEKHCHOID YHCAd He npessimaer 0,01 % fHona; KYPHHLH HHP 0T OXIARIEHHLIX TYIICK C
nepekHcHLiv yHemom 001004 % jioga. rverisi, yraueil, mapomwmneti — 0,01 — 0,10 % fioga, sup
OT MOPOKSHLIX TYLLEK BCEX GHIOE MTHLEE ¢ nepericHiiyv yincaos 001003 % fo1a cuMTainT coMHHTENL-
HOH CREMECTH.

2. MUKPOCKOITHYECKHA AHAIN3

2.1, Cyugnocms Mermiodd

MeToa ocHOBaK Ha OTIPEASNEHHME KOJHYECTED DaKTepHil M CTENSHM PACHATA MLIUEYHOM TEAHH MyTem
MUEPOCKOIHPORAHMA MATKOR-OTTIEYATKOR.

22 AnNapamying o edEmiigs

MUEPOCKON no TV 3—=3 201 —404-—=87 Wan 1pyrors adaaoriysHoro THITa:

wnarent MeaduunnckEHid no NOCT 10778 —83%,

HOEHMLEL ApAMER, RIOTHYTEE, LTHHoH 14 cv, no [OCT 2123953

pacTeop Jleoroona;

CIHPT 2THNOBLE pekTRMEoBAHHLH o [OCT 392674

reHUHAHBHOTIET KapDoaoneaii.

AonyckasTed NPUMEHSHRe AHATOTHYHBIX CPEIACTE HIMEPEHHA © METPONOIHYSCKMME XapaKTepHcTH-
EaMH B ODOPYIORAHHA © TEXHHYSCKHMH XapaKTepHCTHEAMMH He XYHE, 3 PEAKTHEOR MO KAYSCTRY He HHXE
VERIAHHBIK B HACTOAUIEM CTAHIAPTE.

(Hasenennan pesasuns, M, Ne 1),

* Mryparwn cuny ma repprropii Pocoiickod @enepaman.
= Ha reppuropin Poceuniicxodi- @eaepauny acicraver FOCT P 316323000,
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23 [posederiiie anditsa

[MopepxHoCTE TA30020PEHHBEX. MELUL CTEPHANIVIOT PACKLTEHHEIM LUMATETESM WK GOHRMTAINT TAMIO-
HOM, CMOUEHHLM B CITHPTE, BRP2IAK0T CTEPHALHEIME HOCEHMUAMMY KYCouKH passepon | 5] 0=1.5 cu 1M
2001, 5x2.5 Cu W NOBEPXHOCTAME CPEI0E NPHENAIMBAIOT K OPeIMeTHOMY CTEKAY (M0 TPH OTNEYATEA Ha
apyy npeaMerHix cTesnax). lpenapaTil BLCYIIHBAKT Ha poaOyxe, (HUKCHPYIOT, okpalineaaT o [pasy
no MOCT 7702220093 — DOCT 7702.2.6-93 0 MUKPOCKOMHPYIOT.

24, (Npafmka peaibimamiog

MACO CHHTAKT CHEAHM, eCli B MAIKAN-0TOeMATEAY e ofHapyReHa MuKkpofiopa HiK B NoIe JpeHHn
APENapaTa BHETHLL e1HHHUHBES IKIEMITIPE KOKKOD ATA MAI09EK W HET CIeJon PAcTans MLl edHol TEaM .

Maco CYMTAT COMHHTENBUON CBEMECTH, eClH B MAIKax-0Tmeuarkay ofuapyaxedo ue Gonee 30

KOKKOB HIH NANOY2K, 4 TAKME Chnelhl PACciags MuLUIEMHOH TKAHH.
MaAaco cuMTAIOT HECHERHM, CIH i MaIKax-0TTIe Y aTEAX Dﬁk]i—.‘l]}}'}HEHD CBRIE 30 KOKKOB MITH MATOUSEK,

HaD T 38 TCA INAUHTETEHBI pacnan TEaned.
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