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Tpemmcnorue

1 PAIPABOTAH BeepoccriickHMM HayYHO-HCCIEEOBATENLCKHM HHCTHTYTOM MONOYHOR MpoMEBIIL-
MEHHOCTH

Mpencramnen MexrocynapcTBEHHBIM TEXHHYECKMM KOMHTETOM NMo craHaaprizaunn MTE 186
“Monoko B MONOYHELE MPOAYETE"

BHECEH Toccrangaprom Poccun

2 NMPHHAT MexrocyraperaeiHeiM COBETOM N0 CTAHEAPTHIALMK, METPOJIOTHH M CEPTHOWMKALIMK
(mporoxon Ne 8—95 or 12 oxrabpa 1995 1)

3a NPHHATHE MPOTOAOCOBANM

HanmeHoBAHHE HALKOHATRHOTD Ha
HavmMeHoBaHEE MOCYIpCTh — opra
Pecnyfiauka Beaopycoun BencTaHmapT
Pecmyfnika Kasaxcran Focerangapr Pecnybnuyy Kasaxcran
Knprusckan Pecnyfinmxa KuprascrangapT
PecryGmiaea Momnosa MonaoeacTasmapT
Pocewitckas @enepaums Foceranpapr Poccwn
PecoyGraka TamxHemeTaH TarkHKCKHA roCyIApCTBCHHBIN UEHTP N0 CTAHTAPTHIALMK,
METPRONOTHE M CepTHEMKEINY
TypEMeHHCTAH TypKMEHTIARMHCIEKITHA
Yepanka Foccramaapr Yepanse

3 Mocravomnennem Komurera Poconiickodt Penepauny no CTAHAAPTHIALKH, METPONOTHH W cep-
THhHukanun or 21 Mapra 1996 r. MNe 197 mexrocyaapereeHul cravaapt TOCT 30305.1—95 seegen B
OEfcTRHE HEMOCPEACTEEHHO B Ka4ecTRe rocyIapeTBCHHOTS cTanaapra Poccuiickolt Depepaumy ¢ naroil
BRCOEHHA ¢ 1 anBapa 1997 r.

4 BIAMEH I'OCT 8764—73 B wacTu pasgena 7
5 NEPEH3TAHHE

Hacrosiiil cTaHZAPT HE MOXET OLITH MOMHOCTEIO WAH YACTHYHO BOCTIPOHIBENESH, THPAKHPOBAH W
pacnpocTpadeH B Ka4yecThe OQHUHANRHOTO H3ZaHHA Ha TeppuTopHH PoccHilckoil Pegepaian Gea
pasperenud Noccrannapra Poccuu
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MEXTOCYIAPCTBEHHBH CTAHIAPT

KOHCEPBEBI MO/JIOYHBIE CI'VIIIEHHBIE

MeTomuxn BunonRenNs KIMepeHnit
MACCOROHE TOIH BAAIK

Evaporated and sweetened condensed dairy products,
The procedures of measurement of moisture content

Jara ssenenan 1997 —01—01

1 O6racTs npaMenenns

HacToaumli cranmapr pacnpoctpanseTca Ha CIVIICHHBIE MOIOYHBE KOHCEPBE W YCTAHABIHBAET
METOOHKH BEINOMIHEHHMA HIMEPEHHA MACCOBOH TONH BIarn BHICYIIWBAHHEM HABECKH MPOOYETA:

= npH temneparype (10242) “C (apBurpanHan);

- HAarpeBaHHes B napadHHe.

MeToaMKM OCHOBAHE HA METONE BRICYLIHEAHHA HABECKH HCCTEIYEMOrD MPOIYETA NMPH NOCTOSHHOA
TEMTNCPATYPE A0 NOCTOAHHON MACChl M YCTAHOBIEHHH NOTEDH Macchl IMYTEM EIBSLIHBAHMA,

2 HopMaTHBHBIEC CCBLIEN

B HacTORILEM CTAHIAPTE MCIONLIOBAHEL COBLTKH HA CARIVHIOIIHE CTAHMAPTH:
TOCT 450—77 Kansumil X10pHCTBIH TEXHHYECKHI

TOCT 1770—74 IMocyaa MepHas naGopaTopHAR CTCKIAHMAS, [IMAMHIPE!, MEHIVPKH, KONGEL, Mpo-
Buprs. OBLUHE TEXHHMECKHE VCIORMA

FOCT 2874—82* Boaa nursesan. Drrvenwsiccine Tpefopanus u KOHTPOME 33 Ka4ecTEOM

FOCT 3118=77 Kucnora consman. TexHuyeckue yeaosus

FOCT 3309—84 Yackl HACTONLHEE H HACTEHHbiE GANAHCOBLIE MexaHneckhe. OBIIHE TEXHHIECKHE
YCAORMI

FOCT 6709—72 Bopa oucTwiniposanHan. TexHHYecKne VCIOBHA

FOCT 14919—83 SnexTporiuTe, S1eKTPOTHTEH H HAPOYHLIE MeKTpOWEADE Ohitonme, Omme
TEXHHUECKHE YCIOBKH

FOCT 23683—89 Mapadmnbl Hedmankie Teeposie. TexHHYECKHE YCIORMS

MOCT 24104—88 Becw nabopatoprbic oBUIErt HATHAMCHHA H obpasuoseie, OBLIHE TEXHHIECKHE
VCADBNA

INOCT 25336—82 MMocyna w ofopyrosadne NaboparopHile crernaHHEE. THNL, OCHOBHBIE napa-
METPE M PAIMEDH

MOCT 26809—86 Mosoko H MOIOYHBIE MPOIYETH. [Tpasuna mpHeMKH, MeTonw oTHOpa M Noaro-
TOBKA Npob K aHamway

FOCT 28498—90 TepMOMETPH KHIKOCTHBE CTEKIAHNEE, OBLLIME TEXHHYECKHE TpeboBanuna. Me-
TOOL! HCMLITAHHR

CT C3B 54377 Yucna. Mpasuna 1anucu u oKpyrieHns

* Ha repputopun Poccuiickoi Denepaumn seitereyer FOCT P 51232—98,

Hananme ofmmpnarsnoe
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3 Meroam oTbopa npod
Orrop npof ¥ NOIrOTOBKA HX K HIMepeHHAM — no TOCT 26809,

4 MeToanka BHOOMHEHHA H3IMEPERHHA MACCOBOI NOMH BIATH BRICYIIMBAHHEM OpPH
Temnepatype (102+2) “C (apburpamman)

4.1 ArmapaTypa, MATEPHATE H PEAKTHBE

Becw nabopaTophbie obiiend HASHAYEHWA 2-10 KIACCE TOYHOCTH, ¢ HAHGOMBIIMM NPegenomM BIGE-
patid 200 r no FTOCT 24104

Ulkad cymmntHent anektprdeckuii Tina CHITI-3M.

BxcHKaTop HenonHeHua 2 no FOCT 25336,

TepMOMETPR HHAKOSTHRIE ¢ MHANA0HOM HiMepeHus 0—100 *C w 0—=200 *C, ¢ uexofi neneHMA
mrans | "C no NOCT 28498,

Hack HacTONLHBIE MEXAHMYMECKHE 2-T0 Knacca TodHooTH no TOCT 3309,

AnesTponnamea no NOCT 14919,

Bana BoasiHas TEPMOCTATHPYEMAR ¢ 0BOIPEBoM, NOIBONAIONIAA TIOIIEPRUBATE Temnepatypy 0—100 °C
C NOIPelHOCTR 22 "C.

Craganunkn CH-45/13 no NOCT 25336,

TuAnHap HenonHerHA |, eMectimocTeio 5 em? no TOCT 1770,

Manoyky CTEKTANHLE OTUIARTEHHEE C OFYX KOHUOE, AmaHoit 10—15 oM,

Mpmue MeTanmmMyeckye 1a00paTOPHBE,

Bymara WHIMKATODHAN YHHBEPCANBHAR JUIA MaMepedHuws pH ¢ OWanaloHoM HIMEPEHHA
6—8 en. pH.

MMecor peunod, nogroToRneHHwR no 4.2.2,

Eucnora comanan, xu. no FOCT 3118; pasfapnedsas ponod & coorHomwennmn 1:1,

Kanbumit xnopueTsiit TexHiseckuit kaisieHuposasssil no NOCT 450, npokaneHHs (N8 JKCHK-
Topa).

Bona suctrnsposanian no NOCT 6709,

Bona nureceas no DOCT 2874,

MonyekasTed NpHMEHEHHE AIPYIHY CPEICTE HIMEPEHHH © MeTPOMOTHYECKHMH XADaKTEPHCTHEAMH M
oHOPYNOBAHWA © TEXHHYCCKMMH XADAKTCPHCTHEAMH HE XVHE, 8 TAKKS PEAKTHHOE MO KAYECTHY He HHME
BBIGY KASAHHELX,

4.2, MoaroToska K BREOINEHHD KIMEPEHH

4.2.1 CongHyi KHCIOTY pastasmdaoT Bogoi B cooTHomeHAn 1:1,

4,22 [lecok NpoCEHBAKIOT Yeped CHIO ¢ OMAMETPOM OTBepeTHH 1,5 MM, 201eM 4epen cHTO ©
muameTrpom 1,00 M. BepyT Ty 4acTh, KOTOpad OCTANach Ha BTOPOM CHTE, MPOMLIBAKT HeCKONMBKO pald
MUTECBOH BOMOH 0 MONYYEHHA NPO3PavHOTD CNOH BOAL Hal neckom, Bony cowsawt, TTpwimsaor
COMSHYI kMeaory (1: 1) .40 NOAHOO NOKPHTHA NECKa, MEPeMELLIHBII0T CTEKTAHHON MANOYKOH W OCTARNAIOT
HA TPOS CYTOK, NepeMelidean 2—3 paza B oyTeM. CRHBIOT CONAHYI0 KHCAOTY, NPOMBIBAKT NECOK ITHTHE RO
BOAOH 10 HeATPAnEHOH PeakiiHE {KOHTPOE BEIVT M0 HHIMKATOPHOR GyMaxke), 3aTeM DHCTHILIMPOBAHHOH
BOAOH, MOCTE HETO MPOCYIIMBAOT BHAYUANG HA BOAMYNE, 3ATEM B CVILHALHOM WEAdY NpH TeMNepaType
(16045) ° C g resenye 4 4, Xpanar necok » GaHke, MIOTHO 3aKpeiToit npobroii.

4.3 Tlposencnse HaMepenni

[MpoBoOAT NAPAENEHO 0B HIMCPEHMA MACCOROH NONM BAATY,

OTEpHTE cTakaHyuE ¢ 20—23 r npoKaneHHOTO MECKR, CTERIRHHOR MAanoYko B KEpRILUKOR cTaRdT
B CYIUHMBHBE mkath W BROcpEMBaoT np tesneparype (10242) ° C p reqenne (30£2) mun. 3atem
CTAKAHMME BBICTABMAIOT M3 CYIWIHARHOM WKada, NepeHoCAT B IKCHEATOP, IaKPLIBAIDT KPLILKOA,
OMIARAAIOT B SKCHKaTope B TeyeHue (3022) MMM B BIBCIUMBAKT C OTCUCTOM peayaeraTa oo 0,000 r,

Tecox COBMMAT MATOUKOA K 0OHONA CTOPOHE cTaKkaHwwes. Ha nosepxHOCTs cTakaHyMKa, ceoBoiHYH
oT necka, noMenEot 1L,5—20 r orviieHHEN MOTOUHEN KOHCEDBOE ¢ caxapos Wi 2,530 r crymeHHom
CTEPIIHIOEAHHOID MONOKA. 3JaKpPhBAKT CTAKAMMMK KPMIIKOH M BIBCIMBAKOT ¢ OTCHETOM PElyAbTaTa 10
0,001 r. HaknoHAOT cTaKaHYHE, MPHIMBIOT E HABSCKS LHAMHIPOM 3 oMY BOIM Temneparypoil 85—90 " C
TaK, UTO0L BOME HE cyMosmna recor, [TepeMeiieaiT BHAYANE HABECKY C BOSOA, TITEM HARECKY, POIBETEHHYIO
BOSOH, CMELIHBAKYT C NECKOM,

OTKPLITEA CTAKAHYMK C CONSPXKHMBIM CTABAT HA (60+3) MHH HA KMIALLYIO BOAAHYI DaHo wis
noncvinHeaHus. CMeck MepeMCLIMBAIT CTEKMAHHON nanoukoi, Tlpy %rom mHO cTAKAHYMKa AOIKHO
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HAXOOHTECA Han napos. Korga Gonblias 4acTs BIard HCHApUTcd M o0pajyeTca paiphDUTeHHAA Maccs,
NEepeMECIUHEAHHE NpekpaanT. [lanodxa oCTaeTes B CTAKAHYHEE A0 KOHIA HIMEPCHHA.

OTEPRITEI CTAKAHYHME ¢ CONCPMMMBIM M KPBILKY TIOMELIAIOT § CYVUMMIBHEIN WRady TIPH TeMIepaType
{10242} “C ma 2w, Op# 9TOM LLAPHE YCTAHORIEHHMOTD B IKady TEpMOMETDS TOTHEH HAXOOHTLRCA HA YPORHE
crakaHuika. [lo McTeuerMH 2 9 CTAKAHYME BRIMHMAKT H3 CYUIUIBHOM WiKadw, NEpeHOCHT B SKCHEATOD,
JAKPEIEIOT KPRILKGH, OXTA%0I0T B 3KcHKaTope B TeucHie 30—40 MHH # MBEILMBIOT C OTCYSTOM PETyITRTATR
oo 0001 1.

CTaKaHIME ¢ COTEPRMMEIM M KPRIIKY BTOPHYHO NOMEILANT B CYIHIBHB wKad, BRICPERBIANT B
TedeHHe | 4, ONIKIAKT H EIBSIIMBART ¢ oTcucToM peayabtata oo 0,001 r. Ecnn vMeHLleHHe B Macee
MOCAe BTOPOrO BRICYLWIHMEAHHA He npensmaer 0,001 r, to seyvinHeanne sakamiupactea. Fomm yMensne-
#He B Macce npepermaet 0,001 r, cTaKaHYHE CHOBZ TOMEIIANT B CYINMABHER mixad, Brleylimpanus mo
| % NpoaoekaeTed 00 Tex nop, NOKA PAIHHLUA MERTY IBYMS MOCTEIVIOMINMA BIReUTMBAHHAMH He Byiaer
npersate 0,001 . Ecod npd pIgseiMBaHHH T0CE BRCYIIHEAHHA GVICT 0OHADYKEHD YEEAHYEHHE MACCE,
Ana pacdeTa HEpyT PeIVALTAT TIPETRIYIIEND BIBSTIMBAHMA,

4.4 OOpaGoTEA PEIFABTATOR HIMEDEHHA

4.4.1 Macconryio Lo BIATH B ApoavkTe X B IPOLEHTAX BuMHCISIOT IO (hopMyne

im = )

X= 100,

me
LIE i — MACCA CTAKAMYHKA C KPBIMKOR, MecKoM, CTEKMAHHOW MAnOMKo ¥ HaBeCKOR NpoovkTa oo
BREICYLUIHBAHWA, T
M — MECCA CTAKAHYHEA © EpBIUKO#, MeckoM, CTERMHHHOA Nanoykol H Haseckol NpoJyvkTa moche
BEICYLUMBAHWA, T,
my; — MACCA CTAKAMYHKA C KPLIIIKOH, MECKOM H CTEKMAHHOR manoykoi,
10 — koaduDHIHEHT [UTA MepecseTa IPaMMOR B TIPOLUEHTEL.

Ja OKOHYATENRHEIA PEIVAETAT HAMCPEHMA MPHHHMANIT CpeIHes apHbMeTHUECKOS THAYEHHE Peryh-
TATOR ARYX MAPAMNETEHLIY HIMEPEHHN, BRYHCIEHHOE 0 BTOPOTG AECHTHYHOMD 3HAKA W OKPYTICHHOS IO
MEpBOro QecaTHYHOID 3Haka. OKpyIneHNe peswibTaTa MIMEPEHMA TIPOBOOAT B COOTEETCTEHM C Tpeloma-
HHAMKE cTantapma COB 543,

Pacxomnenme MeXIY PeIVILTATAMH OBYX MAPATTENEHEY HIMEpEHHA He MOMEHO npesenuats 0,1 %.

PacxosleHMe Mesiy peavibTaTaMM H3IMEePEHHI, BHIMOMHEHHLIX B OIBYX TaGopaTopHAax, He Soi4H0
nperkate 1,0 %,

ADCOMIOTHAN NOTPEIHIHOCTE HIMEPEHHA MACCOBON JOTH BNArH HAXOMUTCH B MHTEPRLIE © MPaHHLIAMH
+1,0 % npH pepoaTHOCTH P = (.95,

B cmyuae daMepeHud MOKAIATENA B My 1abopaTopra PasHEMH METOIHKAME PACKOBUIEHHE MENITY

PEIVALETATAMM HE AOMKHO MPEREMIATE CyMME aBCoMiTHEN IHAYCHMA HHTepRana abCONOTHMXY MoOTpeLL-
HOCTER METOINE.

5 MeToaHKa BHNOAHEHHA HIMEPEHHA MACCOBOH HOAH BIATH HAPEBAHHEM
B napagune

5.1 AnnaparTypa, MATEPHATH B PEAKTHER
Becwr mafoparopHee obILErs HATHAYEHHA 4-10 KNaccs TOMHOCTH, © HAWDOIBIUMM NPEISNoM Bike-
wxeakua 2 © oo FOCT 24104,

AnekrpornarTes no DOCT 14919,
Crakanaurs tana CTH-45/13 no FOCT 25336,
IlraTve nabopaTopHLH.

I Hms MeTANTHYECKHE Tab0paTOpHEIE,

MManovks cTERIMHHBIE OTUIERASHHRE ¢ J8vX KoHUoB mmmaod 10—15 oM.
Jeprano,

[Mecok, npuroToRNeHHBIN no 4.2.2,

Mapadmn no NOCT 23683,

IaWTea METALIHYECKAR WIH KEpaMHHMECKan pasMepor MUHMMATEHO 100 om.

Honyckaetcs npUMeHedHe OPYTHY CPEICTR HIMEPEHHA ¢ METPONOTHMECKHMH KADAKTEPHCTHKAMH H

Dﬁﬂp!ﬂlﬂﬁ-ﬂlﬂﬁ[ C TCXHHMECEHMH XapaxkTEDPHCTHKAMH HE XVEE, 4 TakWe PEakTHROR MO KAYECTBY He HHMe
BRIIEYKAIAHHBIX,
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5.2 IlomroToBKS K BEIOHEHHID

5.2.1 B crakanumk sssewmsaor (5,0040,10) r napadwuua u warpesawT ero oo oGeIBOKHBAHMA.
Oxomianme 06e3B0RHBAHIA YCTAHARTHEOT N0 IPEKPALICHHIO BCNEHHBAHMA PACILIARTEHHOTO napadHka.
B pacrnamnennwit napadmy nobasmmor (8,0040,10) r necka. ITepeMeliHBaRT KOMIOHEHTH CTEETSHHOH
MANCYKOH, KOTOPAA OCTASTCA B CTAKAHYHES OO0 KOHUA HIMEPEHMA, M OXTAMAAKT 00 KOMHATHOH Teme-
PATYPB.
3.2.2 3aKpennAwoT 3epEanc Ha 1afOpaTopHOM INTATHEE Ha BHCOTE OKONO 5 MM HAD CTAKAHYHEDM
OO ¥TAOM OKOI0 43 °,

5.3 Ilposencane mamepenni

[MpoBORAT MApALIEALHD OBA HIMEDEHHA.

CTakaH4YMK ¢ Oecko, napatMHoM H CTEKTAHHOMN NANOYKOR BIBCIIHBAOT C OTCYETOM Pe3VILTATA 00
0,01 r. Bapeumsawor tyna xe (5,0040,01) r npoavera. BepyT CTAKAMMHE METAUIMUECKHMH LIMILEAMH H
HArpEBaT Hall AEKTPOMNMTKOH, MIOIIEPAHBAR CIIOKORHOE H PABHOMEPHOS KHIICHHME, HE AOMYCKaA paifiphia-
rvBatuA. Bo BpeMs HAIPCBAHMA CTAKAHYHKA COAEPMHMOE NEPEMEILHBAIOT CTERIRHHOM MATOTKO,

KoHell BRICYIUMBAHKS ONPEJENHIOT N0 NPEKPAIEHHIO BCTIEHHBARHA H TIOTPECKHBAHMA MACCH, MO
ec NODYPEHHIO, OTCYTCTEMIO 3aNMOTEBAHMA 3EPKATd M no obpasoBavWio paccwmyaToli, oTcramuiel or
NanodkH KpynkH. [Tocne OKOH4AHKA BHICYIUHBAHWA CTAKAHYWK CTABAT HA YHCTYIO MCTALTHYECKYIO WAH
Ee'f]aummm MANTKY LA OXALKNEHHA B TeveHHe 3—5 MHH W BIBCLUMBAIOT C OTCYETOM PEIy/IBTATA OO0

A1
5.4 ObpafoTEa peayaLTaTOR HIMepenil

Maccosyio n0M0 BIard B NPpoAYKTe X B NPOLEHTAX BRINHCARIOT Mo hopmymne

M, — M,

xu Jm l_luﬂ:

rae m; — MacCa CTAKAMYHEA ¢ NapadMHOM, MECKOM, CTERNAHHOH MANoYKod W HaBeckofi MpoIVKTa A0
BHCYIUHBAHHA, I;
mty — MAacca CTAKAHYHKA C MapadiHOM, NECKOM, CTEXIANHON NaneYKeil H HaBeCcKoH NPoaYKTa nocne
BBICVILHBAHKA, T}
m — HABECKA NPOIYKTa, I, pasHa 3;
100 — xoaddmument ans nepecyeTa MAcCOBON MOAH B MPOLEHTAX ["Tm].

3a OKOHUATENBHEI PEIYNILTAT HIMEPEHHA MPHHHMAIOT CPelHee apHBMETHIECKOE JHAUCHHE Peayh-
TaTOB ABYX NApaLNeJbHBIX HIMEPEHHA, BEMHCACHHOE 0 BTOPOTO ECATHMHOID JHAKA W OKPYINEHHOE 10
NEPBOre JECATHYHOND 3Haka. OKpyIMeHHe pesyibTata MIMCPEHHA NPOBOAAT B COOTBETCTEHH C Tpefosa-
HHAMM cTapgapra CIB 543,

PacxoweHHe MERIY Pe3yNILTATAMH ABYX MAPAUICABHMY HIMEPEHHE MaccOBOE NOMH RIATH He
JOTKHO MpeBbEaTs 0,5 %.

PacxosneHne Mesiry peaynsTaTamu HOMEPEHHHA MACcCOBOA NONH BAard, BHEMNOTHEHHEIX B OBYX
naBopaTopHax, He QOUKHO NpeBbiwats 2,0 %,

ABCONIOTHAA MOTPEIHOCTE HIMEPEHHA MaCCOBOH I0/TH RNATH HAXOAMTCA B HHTEPBAE C MPAHHLAMHA
1,0 % npu sepostHocTH P = 0,95

B ciyyae HaMepeHHs MOKA3ATeNA B ABYX NaGOPaTOPHAX PAIHBEIMH METOLHKAMH PACKORIEHHE MERITY
PEILTATAMHE HE AOMDKHO NPEBBIETE CYMMBE AGCOMIOTHBX IHAYCHHA IPaHMll MHTEpBANa aBComOTHRX
NOrpelHOCTEH METOIHE.
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MEC 67.100.10 H19 OKCTY 9209

Eomodenble cAOBal KOHCEPBE MONOYHLIC CTYIIEHHEIE C CAXAPOM, CIYILICHHOE CTEPHIHIOBAHHOE MOTOKD,
RIAra, MAccoBAN OO/, BECYITHEIHHE
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