Cpyna H39

M E K T OCVY 1 APCTEBEHHB H CTAHITIAPRPT

KROHUHEHTPAThI [THINEBLIE

rocrt
MeToaw onpeleiedis OpranaIenTHIeCKIx 15113.3—77
BOKAMATEICH, MOTOBROCTH KOHEEHTRATO S
K YOOTpelIen i o oucHEM JHCHEPCHOCTH CYCnensng
P _ _ Baamen
“ood concentrates. rocT 151 13.2—69,

Methods for determination of organoleptic propertics, preparedness
of concentrates for using and evalustion
of suspension dipersity

Kpowe n. 2. 3, 4, B

MEC 67050
OKCTY 9104

NMocranosnenmes Focyaapersensere sosurera cranzapros Cosera Musncrpos COCP or 24 aarvers 1977 ro Ne 2024
AT BRLIACHAR YCTHHMIEHA
01.01.7%

Orpasesespe cposa qeiicTERR CHATD 00 npoTeiny So 3—03 Mexroey Jape eeHnorg CORSTE 10 CTRLAAJTH AN, METPO-
aorun i cepradrianun {HYC 5-6—93)

HacToaimi cTanjapT pacipocTPAHASTCH HE MHIUCLLE KOHUEHTPATE H YCTAHARTHEAST METOL
ONMPEefeieHdd OpraloIenTHYECKHY MoKsaTeneil, roToRHOCTH KOHUEHTPATOR K YTIOTPEONeHHEDY W OLe N

AHCMEePCHOCTH CYCMEHIHN.
L OTEOF H NOANOTOBEA ITPOL

1.1. Ordop u noaroroeky npod nposoaar mo FOCT IST13.0-=-77.
{ Havenennan peaakums, Hia, MNe 1),

2. METOJ ONPEAEJTEHHS OPFTAHOJENTHYECKHX [TOKAZATETER

21 CYIIHOCTE METOOA

CVINHOCTE METOAA COCTOMT B OPrAHOTENTHUECKOl oleHKe BHELIHED BWIA, UBeTa, Janmaxa, BKyca,
KOHCHCTEHLIMM.

22 ObopyloBaHHe, NOCYla H MATEepHaANH

bysara Genad nucuas no NOCT TE3 1-=E7.

Becw mabopatopible obwers Hasnadenus mo FOCT 24104-—K8*,

KacTpioan aMatlposasiLIe.

[MpuGopel CTONOREE M3 HePEABSILEH CTANH.

CTakanel TOHEOCTEHHEE NPOIPaYHBe,

Tapenxu dapopontbie Genkle.

(Hamenennan peankupns, Hia, Ne 1),

23 MNpopenenue HCNWTAaHKARA

231 Mna onpereneuvd OpradofenTHYeckHy nokazaTeneil KOHUEHTPATOR B CYNOM BHOES YACTh
OFLETHHEHHOH MPOSLT NPOIVETA TOMSAKT HE THCT Genoil DyMara | npe paccediHonM THeRHOM CRETe
MIH JOMHBECUEHTHOM OCBEIIEHHH BHIVANLHO YCTAHARTHBAIOT (POPMY YACTHIL H OPHKETOB, MOPHCTOCTL,
MY MAPHATOCTE, 3 3aTeM MOCISA0RATE BN ONPeIeIdioT JaNax, BEYC H KOHCHCTEHLHIO HA COOTRETCTEHE HMX
TPEOOBAHHAM HOPMATHEHON FOKYMEHTALIMH, YTEEPRIEHHON B YCTAHOBIEHHOM MOPIIKE.

O wmas 2002 rospexen B Hefictane DOCT 24104—2000 {32 o nmee).

Haganme odwmonamnoe [Tepeneuaria pocnpenien:

*

Hadanue ¢ Mavenenwen N | ymisepacdenunn g anpese 108 2.

{HYC f—84)

i
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2.3.2. Mna onpenelsiia OpradoienTHYSCKHY NoKAaTeIeH raTosLie G0 NPpHIoTeRIsoT 0o Cho-
COOY, VKASAHHOMY Ha ITHEETKE.
HenoasiyesMas Nocyoa Jo/iEHa LT eHiol Gopaibl H PAIMEPRA H HE HMETE NOCTOROHHHY 3alaxos.

Bapka OCVILECTOIHETCA B AOCYIE C 3aKPLTON KpsUukoil. TIpooykT nocTeneHHO T0BOIAT I0 KUNeHH
OpH NEpHOAHYECKOM NepeMe i HBAHN .

2.3.3. Temneparvpa GM00a ApH OPradoAenTHYECKOH oUgHKe A0 TEHA OTE:

(204£5) "C — 08 oo B KVIHHAPHBIK ME0eTHH, yIOTReOiaeMBlX B X0 HOM Biae;

(35£5) "C — nna Good, ynoTpefndeMelx 6 ropades Bume.

234, Koau4ecTio JerveTHpvesex obpailon o/ wno DLTeE we Donee gecAaTH. bawona o peakum
IANANOM HIH BEYCOM JOMRHE AeTYCTHPOEITHCA [OCHeTHH M.

235, BoHelwHHA BHI, HBET, 3aMax. BEVC, KOHCHCTeHUHID MOTOREY 800 ONpeIeldioT opraHolenti-
YECKH H VETAHARTHEOT HX COOTRETCTREHE HOPMATHEHON DOKYMEHTILNN.

3. METOO ONPEAENEHHA IMNOTOBHOCTH KOHUEHTPATA
Kk ¥NINOTPERNEHHK)

Al CymHocTs MeTOooa

CVIMHOCTE METOAA COCTONT B OPradoienTHYeckoll OUenke TOTORIOCTH B1I0na W1 KOMUEHTPATa K
VTIOTREGIEHH IO

32 [lpubopn W nocyna

Ceryiaosep.

KacTpronw avanupopannee 0o FOCT 24788 <2000 Wi kacTpitd asoMiHpente o NOCT 1713181

[MpuGopel CTOMOGLE M3 HEPEABSIOWEH CTANN.

Tapeaku dapfoponsie Dennlie.

33 [lpopeleH e HCIEHTAHKA

[MpooyeT BapaT mo CrEecohy, YEAAHHOMY HA ITHKETKE, B COOTRETCTENH C TEXHMIOrHYECKOH HHCTPYE-
upeil. NomoBHocTh NpobLl K VTIOTPEOISHHE YOTaHARTHBRIOT OPraHoIe ITHYeCK H.

Paza. 3. (Mavenennas penakuma, Haw., Ne 1).

4. METOI OUEHKH JUCIIEPCHOCTH CY¥CITEH3IHH
B KOHUEHTPATAX «HAITHTKH C MOJIOKOM WIH CO CITHBKAMH.

41, CYILHOCTEL MeTOoa

CylnoeTs METONA COCTONT B DUEHKE THCAEPCHOCTH CVCIEHINH N0 BRICOTE &2 ChAn.

42 Annaparypa, MaTepHalk, mocyia

Becw maboparoprbie oomero Hasdavedus no NOCT 2410488,

Crakans xusugeckne no FOCT 2333682, pvecTimocTiig 230 oa?, auaverpoy 63 mwm.

Lipmnuape: mepiste no FOCT 177074 ¢ venoit tenesma 1 om?,

Hacul necounsie Ha 2 Mui.

Byvwara maciwrabuo-KoopauEarian no FNOCT 33473,

43 [lpopenedHne HCNWTAHKA

B xuMuueckMi cTakal NoMEelnmnT HARSCKY, BIATYI0 HI 0dneiHHeHHol npobnl, daccoifl 40 r c
norpeHocTLD He Gonee 0.1 r, npuansaot 200 cm? Boakt, Harpetoil 1o TemMnepatTypet (60£2) *C, TiwaTens-
HO MEpeMe LHEI0T T0 TOTYHeHHE TOHKON BIBEcH B OCTARTANT B TIOKOS,

Uem BEWE AHCTEPCHOCTE 9ACTHLU CYCIEHIMH M YeM J0ALUE OHM VISPKHELKTCE B0 BIRSIIEHHOM
COCTOANMH, TEM BEILE KAYECTBO HATIMTKA.

CyeneHind CYHTASTC BOCTATOM MO QHCIEPCHOM , eCIM yeped 2 MHH TOCIE CMELIHBANNEA He OhPaiyeTes
FAMETHOMD 22 oTeToR, BLICOTY OTCTON OTMEANT ¢ MOMOMLILI0 MACIITABHO- KOOPINHETHON Bynari.

Pasa. 4. (Hivenennan penasons, Hav, Ne 1).
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