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IMpeovcaosre

I PA3PABOTAH Texumueckm koMuTeToM no cransaprisanud TK «3epHo, npoavkrs ero nepe-
pabOTKM K MaC/IoCeMEHRs

BHECEH loccrannapronm Poccui

2 NMPHHAT MexrocynapeTeeHusiM COBETOM M0 CTAHAAPTHIALMH, METPOJOIHH W CePTHRPHKALIHN

tnpotokaT Ne 6 ot 21 oxTadpa 1994 1)

3a NMPHHATHE MPOroJIOCOBATH!

1
H““H:Ilﬂﬂul‘l“‘ﬂ rOCYIapCTES H-aHWI"JHHHE' HEUHOHATLHOD GPrafs !
AC CTAHRAPTHLIEAK |
Asepbaieanckan PecnyBanka AZMOCCTAHRART '
Pecnylfinuxa Apsierna APMIOCCTAHIART
Pecnybnexe Benapyeh BeaCTaHIApT
Pecnyfinmea Ipyaua I'pyscramaapr
Pecnyfinuxa Kasaxcran Toccrangapr Pecnyfnmsn Kasaxcris
Koiprssckar Pecnyinmxa K hIpradscTaH g
Pecnyiauka Monaona Moanosactanmapr
Poccuickan Peaepaims MoccTannapT Poccin
Pecoyfinaia Yibekncrad Varocorangapt
¥rpanHi [pccTaHiapT YEpauhe

3 Hacroswmi cramnapr npescrTasnneT coboll noauell ayrermHui Texer MC HCO 7304—85

«Kpynka v MakapoHHBIe HIOSTHA W3 TBCPIOH MUeHMOBL. OpraHoAeiTHHCCKAR OLeHKI KY M HAPHELX
CEOHCTE CNareTTis

4 Mocranornenwem Komutera Pocouiicroil Menepatmu no cranaaprriaisn, MeTpoIorim n CEPTH-
hukaunu or 31 man 995 r. Ne 276 mewrocynaperseHssiii cranpapt TOCT HCO 73M-—94 poesen o

e ACTEHE HCMOCPEICTEEHHO B KAINECTBE FOCYAAPCTEEHHOMD CTaHiapTa Pocouiickoi Megepamy ¢ | AHBapa
1996 r.

5 BBENEH BTIEPBHIE
& MEPEM3OAHHME

HacTosuwuil cranazapt He MomeT BHTE MOJTHOCTEIO KIH YACTHYHO BOCTIPOHIBCACH, THPLEHPOBAH W

PACHIPOCTPAHEH B Ka4eCTHe O(PHUMATEHOTO M3AaHHA Ha TeppuTopHy Poccnitckoi Meaepaumn Gea paspe-
weHuA Nocoradoapta PoccHi

Il Gt

GOST
I

FOCT NCO 7304-94, Kpynka n MakapOHHble n3aenu n3 Teepaov nwenuubl. OpraHonenTtnyeckas oueHka KyrnvMHapHbIX CBOMCTB cnareTtu
Durum wheat semolinas and alimentary pasta. Estimation of cooking quality of spaghetti by sensory analysis


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-7304-94
http://gostexpert.ru/gost/gost-7304-94

T'pyuna H39

MEXTIOCY I APCTUBEHHUB A CTAHILAPT

KP¥IIKA H MAKAPOHHRKIE HITEITHA
H3 TRBEPIOH MIIEHWIIRI
OpranofenTHYeckas OUeHKa Ky THHAPHLX CBORCTE CRATeTTH HCGF?E_QJ

Durum wheat semolinas and alimentary paste.
Estimation of cooking quality of spaghetti by seRs0ry analysis

OKCTY 9204
MEC a7 .06

Jlara seeneman 1996—01-—01

1 Hasnauenwe u ofnacTs npumenenns

HacToaumii craaapT nprMes MM TOTRKD B IKCMOPTHO-HMAOPTHRY OMEPALHAY, 3 TAKEE B HAVYHO-
HCCHENOBATEMRCKHX padoTax,

CTasiapT YCTAHARTHEAET METON OPTAHOMENTHUCCKON OlEHKH EYTHHAPHBIN CBOHCTE MAKAPOHHEIX
HINENHI B (OPME CRATETTH, BREPLKEHHBIX TOKAMATENAMHE COCTOSHHA MOBCPRHOCTH H MECTKOCTH.

Meron npenHasHaueH TOMLKO ATA ONpEIcneHHS KVIHHAPHBIY CROMCTB cnarettl. JdamHei nwpn
MPOaYKTa MPHHAT B Ka49ecThe ofpaila NoToMy, YT0 ero reoMeTpHdeckan ihopua HammyuIMAM obpaiom
OTPEKAET KaYicCTBO KPYITKH W3 TBEPAOH MIUEHMLL, MONYSeHHON NPOMEINEHHBM HTH IKCIEPHMEHTAT -
HBIM TTYTEM.

Mpusvesanue — Dror meron NPHMEHRM TAKKE 0 CIIAMSTTH, MOAYSEHNLE B3 MATKGHA DML W 1
CMECH MAFKOH M TBepooil mueH ML,

2 Ounpenenennn

B nacToawesm crannapre neofXoiMMO HCTONLIORATS ONPEIENEHUS, NPHBEIEHHbIC HIKE.

21 cocrosmme nosepxnocTh: CTENCHE PAIBAPMMOCTH fOBEPXHOCTH CRAPCHHLIX MAKAPOHHBX HITCTHE.
MOXHO OUEHHTE BUIVATLHO MO KOHTPOIRHBIM thoTorpadiass,

2.2 weerwocts: CONpoOTHEASHHE NEPEKVCh BAHNID IyDaMK M PACTHPAHMEDY MEXOY SILIKOM H HEDOM.

3 CymnocTe MeTona

OnpeneneHne MHHHMATEHOO BPEMEHH BAPKH M MOAcYeT BPEUMEHH 33 KAKIYH M3 ABYX IKCIICDPHMEH-
TaNLHEIY BAPOK ILTH Kasrof npofs,

HEryeTaudoHHan OleHKa MEKCHMYM WECTH Mpod, MpeLTaraeMery MOMEPHS CPYTINE, COCTORWLEH, o
KPpaiHEH MEpe, W3 IWECTH ONLITHRIX SKCNEPTOR,

knaccudmrkanms n ouenka npol — B COOTBETCTRHM ¢ COCTORHMEM NOBEPXHOCTH H HCCTEOCTEI,

4 PeakTHBBI

Henons3osare TONBKO XMMUUECKME PEAKTHBEL HIBECTHOM AHATHTHYECKOD KAUECTHA,

4.1 Bona ¢ HekyceTBEHHOH KECTROCTLIO, NPHIOTORIEHHAS CNEMYHUHM 0DpaI0M

Banecure 1,4656 r GespoaHore oxcHaa Kankuma u 0,2974 r okcuia MATHHA, JTEM CYCIeHSHPOBATE
HX B H) aM? AMCTHATHPOBAHHON MM DEMOHH3HPOBAHHON BOLH,

[lpoBecTi GapHoTax YIIEKHCIEIM T3I0M, NPeABAPHTENLHO TIPOMBITEM TTYTEM NPONYCKAHHA Yepes
AHCTHILTHPOBAHHYI0 BOY 3 annapaTa KMMma win 3 WANHHAPA N0A J8RAEHHEM 10 NANHORO PACTEOPEHHS
OKCHIA KATBLHA M OKCHMIA MATHHA (CM. PHCYHOK | ). PACTBOPEHHE OKCHOOR NPOHEXOINT OYEHb MELTEHHO
u Tpebver 10 cyt SapGoTuposanua. Ecan no werevenny 10 EVT PACTROP NPOAKLEAET GCTARATHCA MYTHRIM,
€10 HEOOXOIHMO NPOgHITLTPOBETD.

Hanamme oduupansnoe
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Jarem HenOXOIMMD NpoREpHTE, YTO0R pH Gaumo okono 6 # YTobbL KOHUCHTPALHA KATRLIHA W MATHHA
{MECTHOCTE BOAR) PARHANACE 3,2 MMOME/ M N0 YTHEKHCIOMY MATLIIHK.

MMpuweywanwne — Bo spems papey HIBRITOR YIACKHCIOND rae (HecpeardpoBiBlers) yaanseres # pH
crabriHIHpyeTcH okodig 8.
4.2 X1opHeTeiH HATpHE.
Cxema anmaparyped L08 NPHIOTORNEEHS BOTM ¢ ACKYCCTREHHON BECTIOCTRE)
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Mpumewan e — [loBoIMOKHOCTH COBTHANTE HECKOEKD COCYI0E b CCPHH.

Pueymor 1 — Cxema annaparypsl (0 NPHIOTORIEHHA BOAK © HCKYCCTROHHON MECTROCTRD

5 Ammaparypa

3.1 Cocynsl BApOMHBIC © TOMCTEIM JHOM, DTHAMETPOM OKOTO 17 CM H BMECTHMOCTLEH 2,5 am®.
5.2 Jee MIHTKH 3NCKTPOHATPEEATENLHEIE, AHAMETPOM okone 19 oM W MolHocTRE okono 1500 Br.
3Ta MOWHOCTL AOTKHA, ¢ OIHOH CTOPOHE! NOIBOMHTE HAPeBaTe 2 IM° BOOEl B BAPOYHOM cocyae ot 20 1o

100 °C 3a 10—14 MHH, & ¢ IPYTOHR CTOPOHB — MOAASPXHAATE TCMACPAaTYDY BOOB ¥ TOYKH KHMOeHHA Gex
DATBHERINENo peryiMpOBAHMA MOLIHOCTH.

3.3 TInacTHHa DABMIEHAR W1 NPOIPAtHOND IUIACTHER TOTMHHOR 3 MM B COOTBETCTEHH C PHCYHEOM 2,

(3

¥ N

30

[

L.";j

155

Pucyror 2 — JaBMnbHaa IMIACTHHKS

5.4 CHTO ¢ paiMepoM OTBEPCTHA 2 MM H IHAMETPOM TpHBAHSHTENEHD 20 cu.
5.5 Tapenkn Genkle OOMHAKOBEE B KOAHYSCTRE, MOCTATOUHOM 108 MO TAHMIA.
5.6 Inarens nepessHHB.

5.7 NnuTKa INeKTPHYecKad WK Wkad cyiiMAsHL I8 HarpesaMA Tapedok o 40.—30 "C.
5.8 TogHOCE W BRAKH.

3.9 DororpadHy KOHTPONRHEES 1A OTPEIENEHRA MEHHMATEHOTO BPEMEHH BAPKH (CM, npanosende B).

5.10 Pororpadun KOHTPOARHEE LA ONPSIENeHHA COCTORHHH NMOBEPXHOCTH CEAPCHHBIN CHATETTH
(cm. npunomeHue ).
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6 Iloaroroska npod IA CERCOPHBIX AHAIH3OB

6.1 MunHMANEHOE BpEMA BAPEH (1)

6.1.1 Onpegeneume

MHHHMATEHOS BPEMA BAPKH () — 3T0 BPEMA, M0 HCTEYEHHW KOTOPOMD HenpepuBHan Bena AnHKA,
AHAMMER B IEHTPE KYCOUKA CIATETTH BO BREMS BADKW, HCUEIACT IIPH PA3NARTHBIHHHN CIIATETTH C OMOLIEI0
NABMALHON TLTACTHHEM,

¥oposHo NMPHHATO CHHTATE, YTO e IMHHA HoYE3a8T B TOT MOMEHT, KO OHL CTAHOBHTCH BUIMMOH
KAK PRI Toqer (CM. KOHTPONBHBE hoTorpadmum B npunosesad B)

fi.1.2 MMpoBeneHAE HCOBITAHHA

6.1.2.1 Hanure 2 am? Boosl © MCKYCCTBCHHO COBIAHHON MECTKOCTEID B BAPOYHEIH cocyl, A0BanHTE
14 r X10PHETOTD HATPHS M A0BECTH 10 KMIICHHA,

6.1.2.2 Momectute 1 T HEPAINOMAHHBIX CRATETTH B KMIRLWVIO BOGY M TTI0CTC PAIMATICHAA CrHbaTs
HX © TeM, YTOBLL MOTHOCTEIG TOMECTHTE HX B BApOUHEIR cocyl UenMKomM, He JomMan, OoToposHo noeMenn-
BATE WINATENEM B Hadane sapkH. BapouHill cocyl He 3aKphiBaTh,

6.1.2.3 3a 2 MuH 00 OKOHYMEHIA MHHHMATEHOTD BPEMEHH BAPKH, YCTAHOBMEHHOIMD PaHEE CormacH
PAIMERY CIATETTH, HIRIEY L KVCOYEK COATETTH M PAIIABHTh CT0 C MOMOLIBK TABHILHOR TIACTHHEN.

6.1.2.4 MNMorropate a7y npousaypy kaxasie 3 ¢ a0 Tex nop, NoKa He HCYEIHET HEMpepkiBHan Genan
TMHHHA, BUOIMMAA B HeHTPe NanMABHON MIACTHHKH, HCIONLIVA [UIA NPOBSRKH KoHTpoasHbe doTorpadem,
FAnHCcATL COOTRETCTEYIOMIEE MHHHMANLHOE BPEMA BapkH (1)

6.2 DrasoHHas BApKa

6.2.1 Hanume 2 av® BOIM © HCKYCCTBECHHO COIAHHON SKECTEDCTHIO I BapOuHLIE cocyl, aobasnrs 14 ¢
SAOPHETOND HATPHA M DOBECTH A0 KHICHHS,

6,22 Tlomectite 100 r Hepa3AOMAHHBIX CIMATCTTH B KHITHILYH BOOY H MOCTE paiMArvieHHA crdbarh
HX C TeM, YTOBB NONHOCTLED MOMCCTHTE HX B BAPOUHLEH COCYI LETHEOM, He AoMan, QCTopomH NoMen-
BaTh WIMATCACM B HAYATE BapkM. BapouHefl cocyd HE 3AKPLILATL.

6.2.3 [lo HcTeMeHHH BPeMEHN, PABHOTG § = f+ | MUH, NEPeHEcT COAEPMMMOC BAPOYHOTD Cocyaa
Hi CHTO M ZaTk CTEME MMIKOCTH B TeueHMe |5 C, HIMWHAA ¢ MOMEHTA, KOPD3 BOC CRADCHHBIE CTIATETTH
MOMECHLEHB Hi CHTO, OCTOPOMHD BCTPAXMDBAA CHTO BCE 3TO BREMA,

6.2.4 Pacnpefle nTs CRAPSHHEIE COATETTH MO TAPETKAM, Japades 3ai0HPORIHHEM ¥ HATPETRM 10
40-=50 "C Ha 3 e KTROMIATEE WIH B cyilisHoM wikady. Ha kasnoil mapenke 1omeio 6wmTh ot 30 po 50 ¢
CHAPEH MBI MAKAPOHHBIX HITENHIL,

6.2.5 TMoMECTHTE TAPEAKY MEpel KAKIBM W3 JKCTICPTOR HE MIOSIHEE 4eM “eped | MHH noche Toro,
KAK MHAKOCTE CTeYeT,

6.3 [Mepenapusanne

Mpusmede e — [NepepapnBaHue NMOIBOAAST NATH CUCHKY KYMHHAPHLM CBOWCTHAM CHATETTH,
KO HPEMA STAM0HHOH BAPKH YBCOHYCHO HA ONPEIEneHHOS IHANEHHE, panHoe npusepHo 10 v,

MosTopHTE BCC ONCPALMK, HAMKEHHEIE B 7.2, HCTIONLIYA BPEMA BApKH & =1+ 11 Mun,

TTOT AOTOITHHTENLHE Mepaol B 1] MEH (0 OTHOLEHEI K MHHHMATRHOMY BPCMCHH BAPEH) MOMET
GLITE HIMEHEH © YHETOM JHAMETPA CNATETTH,

7 JlerycTaummonnas OLEHKR

7.1 Qe ¥enoBMS WENLITAHHR

T.1.1 MensImanHa J0mKHEL MPOBOIHTECA B MOMEISHHH, CNELMLHO TPeIHl3HaYeHHOM 018 ferye-
TAUMOHHON OUEHKH,

T.1.2 [pynna nom«Ha coOCTOATE, N0 KpaiHelt Mepe, H3 LWECTH ONBITHBIX 3KCTICPTOB, NOAOOPAHHEIX
MyTeM [POBCPKH N0 TPEYVTONBHOH CNEME COMTAcHD METONY CTHeUMAnRHD paspaboTaHHOMY LT OUCHEM
CHAreTTH (CM. npuacxende ).

7.1.3 Drenep ol AOTBHHEL TPOHTH NPpeIBapETeIbHYED NOLTOTOBKY NO OUSHKES KECTKOCTH ¢ HCMOALI0-
EAHHEM KOHTPOARHEN NPoS, CERIPeHHBY 33 CTAHAAPTHOR BPEMH B NMEPEBAPEHHEY HA PATTHYHYI TIROLOT-
KHTENBHOCTE BPEMEHH ILNH TOTO, SMTO0M COMATE HAHOONEE IHPOKHI ANANAI0H 0 MECTKOCTH.

T.1.4 Cwbica aHKETBL M KOHTPOABHLX doTorpadmll omkeH OMTE JapaHes 0DLHCHEH KKIOMY M3
IKCTNEPTOR, KLAI0MY H3 KOTOPRIX JAETCH MHCHEMEHHOE PYKOBOICTRED.

7.1.5 MNepen masams M3 IKCNEPTOR JOMKHO PATMEILATECA He Bodice ARYY TAPSNOK ¢ npobamu.
ONEHHBADT MAKCHMYM LIECTL MM MHHHMYM HETLIPE BHAA MAKAPOHHBIN HINETHIT,
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T.0.6 Tapsl Gom#HE GRTE COCTARNEHE! TAK, YToOM Ka®Iad npods MakapOHHEIR H3TeWH npeicran-
NENACE B COMETAHMMW © KAKIOH W1 OpVIHX.

MostoMy wsmeercs 10 coueTaHmil MO BPEMEHH BAPKH UM NATH BHAOR MAKAPOHMHBIX Wanenui u 15
COMETAHWI MM 1ICCTH BMIOE MAKAPDHHKLY HUIEmMIT.

Mopapok pasdelledds nap tapenok onpegensior xepebpepkoil. Takum & 0DpasoM ONPEnetAKT
MpaBoe | JeBoE paiMelleHHe Tapenok B kamnoll nape, TpuMeps Nopaika paiMelledHd NPHBEIEHT B
MPHINHEHHH A ATH MATH BUOOE MAKIPOHHBIX H3OeaHi,

7.1.7 CrapeHHBIC H AEpeBAPEHHEIE HINETHA HUKONTA He TOMEEHED MPeICTARNATECH B OMHHY H TEX He
CepHAX,

7.1.E derycraupa A0GEHA TPOBOOHTHCA YTPOM MTPH HCKYCCTESHHOM KPACHOM WA KENTOM OCRELLES-
HMH, PEEMENEHRE OTIENLHEN CEpHit OCYIIECTRIAETCA N0 NPMHATOMY NOPAIKY B TEUEHWE FTOMD Ke yTPa.

7.2 llposenenme HCHBITAHHS

7.2.1 Tlepen ka#ibiv IKCOSPTOM A0 HB ORITH PAIMEIIEHE HA NOOHOCE CPA3Y NBE TAPCIKH, KA#IAA
M3 EOTOPEX COASpHT 3l ndipoRadHy0 Npoby MakapoHHex witenwid. Aee npobe nonxnn GuTe paase-
L HA KEADOM MOTHOCE B OIHOM H TOM R NOpAIKe (CAess HANPABO) WA BCeX IKCTEpTOR.

7.2, KAkl 3KCTCPT OUCHHBAET COCTORHME NOBEPXHOCTIA MAKAPOHHEY WI1eAHMA NyTeEM CPARHEHHA
HX C KOHTPONBHBIMK (horopadiiamd, OH npocTanndet 0ann, BEpasesHHbi HeasiM YHcnom oT | {oyMeHb
crunmHeca) 20 9 {MeTHOCTL pajgesolMecn) cHavana nepodl Tapenake, noroM npasof Tapeaks. Banak
AOBLIIAINTCH BMECTE © Ka4YCCTBOM COCTOAHMA NMOBEPXHOCTH,

Jarem KasOMH KCNEPT HADHPAST TIOMHYK BWITKY MAKAPOHHEY HATETHH, KOTOPEE OH OUEHHEAET Ha
HECTEOCTh, PAMKeBRIBAA WX 3y0aMM, HauMHaa ¢ npobel B MeR0il TAPCIKE M 3aTEM NEPEXoIs K npobec B
npapodl Tapenke, O NPOCTAENACT OLUEHKY, BEIPAXEHHYI? HEAM GHeaomM Gannos, oT | (04eHE MATKHE) 10
9 {ouent #ectkre). Bannwl nossluaoTes © MOBBILIEHHEM RECTEOCTH (CM. NMpHMEp QOPMEl AHKETE B
npuaoseHuH B).

7.2.3 DKCMepT JomKeH NMPOCTABHTE OUEHKY KOKIoll mpobe B TeYeHME 1 MHH NOCAS TOTO KAk MOIHOC
€ MpOGaMH TIOMELUCH TePEL HMM,

8 ODpaboTka pe3yaLTaTOBR

MperoTopuTs Aae TAlIMLKG OAHY JUIH 3TANOHHOM BPEMEHH BAPKH, APYTVID — AIH NepeBapHBaHHA,
C DUEHKAMME B Dannax, NPHCAOEHHEIMHY KK IEIM H3 IKCIEPTOR MAKADOHHBM HIOCTMAM, MOIECPrABILIMMCS
OETVCTALIMM.

"mlﬂ‘-lH’l‘HTbE]:IERJiEﬂi:lH‘IiHE'EH‘-LEEKﬂE IHAYEHHE LA ITPDE*E-I H LT FKCTIEPTA MO KARIOMY MoK AT,

Pausuposadue npod NPpoBOIHTC IO CYMME Gannos, NOATBSPHACHHE ENACCHOMKALIMH — C TTOMOLIRED
ONPEIeTEHHA CTATHCTHYECKOH IHAMHMOCTH (HANPHMED DHCTPEs! PAHTOBAR OUeHKA MeTonom Kpamepa) win
C TIOMOLLLED OHCTTEPCHOHHOTD AHATHIA MO PAaHTAM [METOL mﬂHINEHﬂ]. HH AHCTIEPCHOHHOTO AHATHIE No
fannam (meton Dmmepa-CHegexopa).
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[MTPHACKEHHE A

[IpHmeps nopanKa pasMEmieHHA Wpod

Huxe npueencHr NpUMepl NOPRAKE Pa3MELLeHHA NPod 4TS NATH BHIOR MAKAPOH Y H3AemHi moa KoLarH
A, B, B, I' n [, npensazHaseHHBX LIS OUEHKH NMOCAE TOTO, XAK fyTeM HepeBbeskn YOTAHORNEH NOPALOK Hx

p&mcliE}EHHﬂ MApAME W PACTONOREHHE TApEAoK Ha noaxoce (nepszd GYKBL OOHAYECT NCRYR TAPSNKY, BTopas —
NMPapyed

Mopraok pasmeenna Mpumep nepnak Mprsep sropod Mpsisiep TpeTHi
| AR All Ba
2 B EE Br
| 3 1A AB B |
4 BE ra LB 'I
5 ra e ar
6 BA AT | Bl
7 e AB Al
] Bil bA BI
9 Y e A
10 4B Bl BA

MPHICCREHHE B

Mpsmep doprnr anxeTs
M= MonwTAHHR: Iara:
Pampaus axcnepra:
(e HES MAKAPOHHMY Hazennit B Gannax ot | oo 9
Homep no nopanky COCTORMAS TOBSPRHOCTH MAKADOHHED HLTERHH W
B Tapenke ECTROCTE MAKAPOHHEN WA B TApLIke
aepof NpAELA nepof Tigmamandh
1
2
3 |
n
93 5
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NMPHNOXKEHHE B

Drranonmsie hororpan IR ONPEZENCHEA MHHEMANLHOTD BPEMEHH BAPKH
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GOST FOCT UCO 7304-94, Kpynka v MakapoHHble n3aenv u3 Teepaon niueHuubl. OpraHonentuyeckasi oueHKa KynMHapHbIX CBOWCTB cnareTTu
(I L FE 1T Durum wheat semolinas and alimentary pasta. Estimation of cooking quality of spaghetti by sensory analysis


http://www.gostexpert.ru
http://gostexpert.ru/gost/gost-7304-94
http://gostexpert.ru/gost/gost-7304-94

rocCT HOO 7304194

El Zl i oL B g L =] g r £ Z L 0
Fisstosselssoshomn s lisssbi ol bl on et ool sl v A e R

NMPHACAKEHHE T

Trranonnie PoTorpahHE LA GAUIERGE OOEHEH COCTOSHHA NMOBEPXHOCTH CEAPEHHLIX CIEATETTH
{aMCaa CcooTReTCTEYIOT GaaM, KOTOpMe HOUsKEE Durrs npHcsoeis)
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MPHICKEHME 1

Mogfop 3KCNEPTOR UIH OPrafoNemTHIECKOND ARANHIA N0 TPEYTOILHOE Cxeme™

Ipssiikm.

DaHospeMEHHO: PEICTARTEHHE JKCHepTasM Habopa HI TpeX HEMBTATENRHLMK obpaiuoe, AR HI KOTOPRIX
MREHTHYHE AR TOTO, HTO0R OMpeReInTh Benaprbtd obpazey.

Mocne TECTHPORAHAR — MHACEMEHHBE OTBETH IKCTIEPTOR H MHTZPNPCTRUHA TOAYHCHHEIX J3HHBX,

Drcnepre. KaanwdHeaimd, oriop, cnocofHocTLy BRIMTHATL palkory,

Bee SHCNEPTH JoUHE HMETE O0HH B TOT Xe YpoBeHL uanmbnmtmn, COOTEETCTBEYIOWMA Lend gaHHom
HCMBWMTAHWE,

Koanuecreoe sKenepTon.

HHZIEID.EHMIJE MHHHMARRHOE KONMHMECTBED JECMCPTORE JABACAT OT LLEMH MCTTREITHHASA. ,[E.ILI CTPOTOND NpUMEHCHWR
CTATHCTHKH M B COOTBETCTEHH © MPHHATHM YPOBHCM IHAMHMOCTH MOKHO NPOBCCTH 3TO HCNHMTAHHE © MAHHMATBHELM
HOMHMECTROM IKCTIEPTOR = 5 MPH VPOBHAX 3HAUMMOCTH 5 % win | % M 7 — nps vpoRre suagamocta 0,1 %,

YHCO 4120 «Opragonenmiyeckiit adaana, Merogonorus, OpraHonenTiieckas oUeHES N0 METOIY TREYT L=
HHEd®»,
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