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Hacrosiumii crangapT pacnpocTpaHAeTcd Ha mpeHble Konbackl, COCHCKH, Capiclbki M BapeHLie
MPOAYETE W3 CEHHMHE! M YCTAHARLTHEARST METON ONPeIeieHid OCTaTOYHOH aKTHEHOCTH KHeaol (qocdaraiul.

MeTon ocHOBAH HA (ROTOMETPHYECKOM OTIPEIeNeHNHN B MPOOIVKTE HHTEHCHBHOCTH PaEMBAI0LLe e
OKPACKH, 3ABHCALICH OT OCTEATOYHOH akTHEHOCTH Kol dwediaTaiil, Bulpake iHol Maccoroil Jonef e~
HOUTA.

MeTon NpRMEHAKT B CAYHAL COMHEHHA B MPOBAPEHHOCTH TIPOIYVETEL

. OTEOP H [IOATNOTOBKA IIPOE

[.1. Ordop npod — o DOCT 9792,

[.2. Touweunble npodL TPOOYETOE M3 COHHHHL S0THHE DMHTE OCBODOAIeHE OT BHPoBoH TEAHH H
LEYPEH, & TOMEYUHLIE NMPpodel GapeHky Koabac, COCHCOK M CAPIEIEK - OT ODOI0UYKH W LIIMHE.

[.3. s coctapnedus odbedmie ol npobhl Touedibe npolbl COSMHHAINT, TBAKILL H3MENBYIHT
Ha DEITOBOH HAH 2TeKTPHYSCKON MACOPYOKS W TIHATEALHO TIE [eME I BAKIT.

OfeeIHHEHHYD [pody NOMEILAKDT B CTEKIAHHYEY HIH MIACTMACcCoBvVIo DaAHEY BMECTHMOCTLIO
200400 cxd, JAMOIHHE E8 NONHOCTLID, H JAKPEIBRIOT KPEIUKO,

L4, OfhLe nHeHHYED MPOGY, TOANMOTORTEHHYD D05 HCTBITAHMA, XPAHAT IPpH Temneparype (4 £ 2) °C
A0 OKOHYAMMWA HCTBITAMME,

L. AIMIAPATYPA, MATEPHA/BI H PEAKTHEBLI

Macopyira Gumopad no NOCT 4025 vad saekrposacopybka oumonan no DOCT 20469 ¢ oTeepcTHA-
MH PEIETEH JHAMETPOM OT 3 10 4 MM.

Becw naboparopueie obnero dasiagedns no NOCT 24104% 2-ro knacca TOYUHOCTH, © HAaWDO0EBLIHA
npenetos seeimeanms 200 r.

MNoTenuronMeTp © NOPeHOCTEID Hasepenna £ 0,06 pH.

Kaaopuserp doToraekTpideckiil madopaTopHelil © vCTPOHCTBOM QI8 OTCYMTRIBAHHA IHAUSHHA
OOTHHECKOH MIIOTHOCTH W CRETORHABTROM C Apn,, = (000 £ 10} js HAK cOekTpo@oToMeTp 1T HIMEPEHHA
B BHANMOH O0I3CTH CTCKTPE.

¥NeTparepuMocTaT WIH BOTAHAS Ganda, odecneddiiolide PeryiHpoRIHHe TeMMepaTyphl o7 30 1o
i

Boponxknr B-36—80 XC, B-36-80 XC no 'OCT 25336,

Kondel seprpie 2-500-2, 2-1000-2 oo [OCT 1770, seMepeBLIe Ha HATHEHOR 00LeM.

Munerkn 4-2-1, 4-2-2 7-2-5 7-1-1) no 'GCT 29169,

Xononunseue XL -1T-400-29,/32 XC no [OCT 25336.

Konba K-1-2000-29/32 TXC no FOCT 23336,

* 0| woma 20602 . ogedcreyer DOCT 24104 —200F.

Hisanne opunsaisnoe MepenesaTEa BOCHpeliena

w

2 HagarenwcTeo cTandapTon, 199
L CranmaprHHdgrops, 2008
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C. 2 rocCr 23131--90

Npotuprn [11-16-130 XC, [11-21-200 XC, [11-253-200 XC no DOCT 23336,

IManowkn cTekIaHHLIE.

bymara daeTponagesad naboparopias no FOCT 12026,

I'pyviua pesunoBas.

Kucnora musonnan no FOCT 3632, x. u.

Harpuii auMoHHoRHCIB 3-poauui no DOCT 222800 v, 1. a.

il_-:E‘IIJ-!JII‘I!DEﬂ'.In}pIIDﬂ KHCAOTEL THHATPHERAA COAL 0 TY 6=09-3732 crpesenpUroTorie UL pacTBOp
2 rfam’,

Kucaora TpHOIOpYECYCHAR KpHCTAaHUeckKan mo TY 6-09- 1926, pactoopied 50 v 200 r/fosw?,

Harpua ruapocsncek no DOCT 4328, xu., rpasyvanposadnan, pactoop ¢ {MaOH) = 0,35 moan/ms’.

Boaa suermanmporansag no DOCT 6709,

Memon no TV 6-09-3303, 4. 1. a.

Tonyon no I'OCT 5789, v, a.a.

Harpuii poikhpaMOosokHchbil 2-poanuiit no NOCT 18289, ¥ u.

Harpuit sonubaesopokacsll no DOCT 108931, v 1. a.

Jaral ceprokdcnsl [-poansil oo TY 6=09-32% % .

Kuncnota oprofocdopuas no FOCT 6332, x. v, miotHoctse 1.72 riow’

Kucnota conanaa mo NOCT 311E, x. u., nnotnocTteo 1,19 rfiom®.

bpos no NOCT 4108, x. u.

JonyckaeTCd NPHMEHEHHE OPYTHY CRSICTE HIMEPEHHHE ¢ METPONOTHHECKHMHE NAPAKTEPHCTHEAMH K
OOOPYAOBAHKA C TEXHHYSCKHMHE XapakTePUeTHEIMH, & TAK#KE PeIKTHREOR © KAMECTEEHHMEMH MOKATATENAMI
HE HE&E YEA3AHHBIX B HACTOAIIEM CTAMIAPTE.

3. NOArOTOBEA K HCINTBITAHH KD

il MpovroTogaen e UATpATHOTO Gydepa

B sepuoit konbe nvecTimoctsi 1000 ey’ o ancTinanposannoll poae pacteopstior 13,88 1 anmonno-
KHCTOMG Hatped B 0,388 r amsoi ol KHCIO0TE, JoIHERIOT BOOoH 10 MeTki H nepesemineanT, pH Gydepa
6,3, 3arem nobannaoTt 1 o Tonyona. PacTeop XpaHAT B XOAOTWILHHES NpH Tesnepatype (44 1) *C ue
Doaee 12 cvr.

32 NpuroTosdedHe peakTuea Ponuwua

100 r ponsdpaMoBOKECIOND HATPAA # 25 ¢ MooniIcHOBOKMCIOND HATPHA pacTEopaoT & 700 o’
AHCTHMposalHoi Boaw. K pacteopy nofanraiot S0 cm® oprodocdopioll kmcaors v 1M ca’ conanoil
KHCHOTEL. CMECE OCTOPOXHD KHOATAT & Tedeinie 10 v B konGe smecTHMocTLo 2000 cv’ ¢ obpaTheiM Xoio-
NHIILHHKOM, TIOCTE Yero oXTasnaoT 8 dobannanT 130 r cepiokucioro nuTHa, 30 cu® poms 4 HecKonLKD
Kanent Gposa. OCTatok GpoMa OTraMsoT EHMAYEHHEM CMecH D83 XOAOIHILHHED B BRITSHHOM WKady,
OMTAAIAINT, MEPEHOCHT B MepHYIo Konby MecTHMocTLie 1000 ea®, goponst ofbes QAHCTHLIHpOBAHUHON
BOEGH A0 METEH, NepesMelntamnT 1 GUALTPVIOT. PeakTHB J0MKEH DHTE IWIOTHCTO=RENTOMD UBeTa 8% 5e-
NeHoro OTTeHKa. PeakTHD XpaHAaT B CEMAHKE ¢ NTPATERTON Npobkoi B TeMHoM MecTte He Doaee 6 smec.

33 MpuroToadeMHe CTAHIAPTHOTO pacTBOpa

2 1 dhenoma (PesyNBTAT BIBELIHBAHEH JANHCHIBIIOT 00 TPSTLErD JECATHYMONDY IHAKA) PACTROPAIOT B
BORe B Mepuoil konfe svectHsocTeio 1000 ca’, noponat ofuesm Do MeTEH 0 nepesenriianT. Oréupalor
MUIETEOH ¢ noMomse pesniosoil rpyius 3 oy’ pactoopa & koady pMecTuMocTeio 300 cw®, nofannaor
okono 300 cv? JHCTHLTHPORIHHON BOILM, BHOCAT 25 ¢ EPHCTANIHYECKDH TPHXIOPYECYCHON KMCIOTEH.
[Mocne pacTEOPEHHA CORePRHMOE KONOL AOBOIAT 40 METKH THCTHITHPORAHHOH BOIOH 1 MepeMe il MBasnT.
MonyuenHei pacTeop corepxuT 20 vkr dewona B 1 ol

id [MocTpoenve rpadyYHpPpoOBOUYHOro Fpathuka

B npoSupkH BHOCAT cheIyiciine ofLesn cTalgapraHore pactoopa: 0; 0,25: 0,5; 1,0: 1,5; 2.0 cu®, uto
COOTBETCTEYET Macce (rerona: O 5: 10: 20; 30; 40 mikr. JoBoast ofbeM b Kawmod npodupre 10 2.5 cu’, no-
DARIAA COOTRETCTIVIOUIN obLey 30 r/ov? pacTeopa TPHXI0PYECYCHOH KMcnoTe (2,5, 2.23; 2.0: 1,5, 1.0;
(0,5 cy?) n mepesewnnai. B kaxoavio npoSapky gobapnant 3 cx® 0.5 Mmoneau? pacTeopa rHIpookncH Ha-
TPHA, TEfeMEIIHGATOT, BhinepausanT 10 vun 1 gobasngioTt 1.5 owm? peaktipa Poniia, passeleHHoTo IHC-
TIUIHPOBAHEGH BOAOH B COOTHOIWEHHKR 122 H nepesMeliHBainT.

Yepes 30 MUl HIMEpHIOT ONTHYECKYIO TIOTHOCTE PACTROPOL N0 OTHOWEHWE K 30 r/cq? pacTaopy
TPHAIOPYECYCHOT KRCI0TE Ha (POTOMEKTPHYECKOM KLTOPHMETPE ¢ NPMIMEHEHHEM CReTORPHILTRS ¢k ), =
= (GO0 £ 10} By B KoBpeTE © PACCTOSHNEM MeRIy pabourmH rpasami [0 My HIH HA cnekTpodioToMeT pe
MPH AHHe BOdHBD GO0 HM B KIDBETE AHLTOMHYHOTO [RISMe .
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Mo noayweHyEM CpeaHUy TaHHEM 0 TREM CTAHIAPTHEM PAacTROpast Ha MHUTHMETPORON Oyvare
pazvepos 20 = 20 cu cTpoAaT rpatyviposouHLli rpagui. Ha ooy abcumed oTENAEBAKT JHAYSHHE MACCO-
Bol ooutk heroia (MEKporpaMM 6 % o’ OKPAIEHHOND PACTBOPG), HA OCH OPIWHAT — IHAUEHHE COOTDE-
TCTRYIOWER onTHYeCKoH naoTHocTH (0} panyHposoddei rpadmk 200Hed NpoXoInTE Yepes Havailo
KoopaHuaT. [lpaMep rpagyapoBodHors rpadiies NPHseIes B IPHI0KeHHH.

4. NPOBEAEHHE HCNBITAHHA

4.1. Or ofpednHeHHOR MPOoDEL, MOAMOTORTENHON K HCIMETAHHK, DepyT ABE HABECKW Maccoi no 1 r
(PeIVABTAT BIBSIIHBAHHA JATTHCHBAKT 10 TPETLEND JSCATHYHOID 3HAKA) H NepeHocAT B 0Be NpobHprH
(DIHA — KOHTPONLHAA, APYIag — ONLITHAH ).

B npoGupen suocat no 10 ey uutpatioro Gydepa pH 6,5, TiiaTenLHo NepeMeli BT CTEETAHHO
MATOYKOH H HACTANBAKT B TedeHre 2 MHH NpH KOMHEATHOH TEMIEPATYPE, NEPHOIHYECKH NEPSMe B

B wotrpoasyio npobupry podaniaor 3 cx® 200 rfou? pacTeopa TRHXIOPYECVCHON KHCIOTI, nepe-
MEWH BT W nofanmoT 5 o 2 r/aa’ pacTeopa TMHaTprenoid conn dennadochopioil KHCIOTH, BLaep-
HHE0T 10 MU 0 QHABTPYIOT.

B onuitiyie npobupky aobasaaeTt 5 ow® 2 rios’ pacTeopa aMHaTpHenoil conm dermndocdioproi
KHCAOTE B NOMEIIANT 6 VILTPETepMOCcTaT npH Temneparype (39 4 13 °C |a | v, jarem noGapndaioTt 3 oq?
200 o/om? pacThopa TRHXTOPYKCYCHON KHUCHoTH, Beiteprusant 10 Mud 1 diasTpyiorT.

A nponeaeHus UEETHON peakiMi HI KOHTPOAEHOH H onuTHOH npobipok oTthrpaoT no 2,5 cu?
oeadenkororo guansTpara. ety peakusio OpoRoIaT no m. 3.4,

Macconyeo om0 edoaa onpeIendnT o rpAIYHPOROYHOMY TPadiiky.

5. OBPABOTKA PEIVILTATOR

5.1, Maccomyio noak esoaa X, . BeMBCTHRT Mo Gopyie
. Lty — mg ) 20 1060
A —

w25 000"

Cae i, — sacca edoia ¢ onuTHOH npobHpre, HalZenHas no rPAIyHpoBoYHOMY MPadHEy, MK
i, — Macca eHoa B KOHTPOIEHON npofupre, HaHIEHHAA N0 TPAEYHPOBOTHOMY IPadiHky, MK,
Mt — MACCA AHATHIHPYeMOol npobbl, T
108 — kot HUHENT NEPECUeTE B CPaMMLL;
M) — paimeggMHe, M

2.5 — pOvesM GunLTparTa, oToopaHHEE LIE UBeTHON Peakimin, oy,

Brrqucnenue nponoiaT 4o YeTEEPTOTS JeCcATHYHOID JHaka.

5.2, 3a OoKOHIATENLEBLIA PeIviLTAT HCOLITAHMA NPHHHMIOT CpedHeapidMeTHUECKoe PesvILTaTOR
OBYY MAPATAelLHELY OMPeLeleiiil, 1I0MVCKAEMOe PackosIeHHe MexkIy KoTopeMi npu P = 0,95 ne nons-
HO OpepkiaTs 10 % No oTHOLWENKID K cpeaHeapHMe THUS CKOMY.

OROHYATENLHBH PemvIRTAT OMPeIeianT 00 TReTESrs JecHTHHHOTO THAKA.

3.3, HonycKacMoe PACKOMIEHHE MEeRIY PeiyikTaTaMH HCTHMTIHHIE, MPpOoBeicHHMY B IGYX PaiHLX
naboparopeax, npH F= 095 ge 10000 NPesLWATe 23 % no oTHOWENHIO K cpendeapiliMeTHUSC koMY
IHAYSHH K.

5.4, 3xadeHue cpeaHernd KBIPaTHYeCKorD OTEIOHEHHE COyYalHoll COCTamlaomed norpeluHocTH
HIMepeHni Macconoil poam denona oapod 1 Tol Ke npode B paIHLIY TaGOPATOPHAY TIPH J0MVCKASMLIX
METOOHKOH MIMEHEHHAX WIHAOIIHE gakTopos cocTapnaer O W02 X
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HPHAOKENHE

Chipaansaoe

[pumep rpagvaposoanore rpadeka Aas onpeIcieHds Maccopod 100 genoaa
C OOMOIER GOTOIEKTPOKLIGPHMETRA

o
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HHPOPMALIMOHHBIE JAHHBIE
1. PAIPABROTAH H BHECEH lNocynapormentibivM arponpoMuiilienibiyM gorMiTeTom CCCP

1. YTBEPAIAEH H BEEIEH B,EI,EI"{L’I‘BHE locranosnenwes Nocvaapersensoro Komurera CCOCE no
VEPARTEHHID KAYECTEOM NPOIYELHE H cTaapram ot 27.06.90 Mo 1935

3. BIAMEH IocCT 1323178

4. CCHITOMHBIE HOPMATHBHO-TEXHHYECKHE TOKYMEHTbI

Ofesmaueawe HTA, wa Oaomaaenne HTO, va
Huosep pasnenn, mynera

) Howep pasnena, nyHkTy
KOTFEH J0H0 CORIKEY KOTOEE OAHa CCunkKn

rocT 12026—76
rocT 1828974
rocT X4e9-—-93
rocT 231MR0-—76
FOCT X4104—8§
rocT 25336-—382
roct @le2-—91
TY A6-0%-1926—77
TY 6-09-3732—74
| TY 6-0%-5209—8h
TY 6-0%-5303—84

MOCT 1770—74
rMoCT 311877
MOCT 3632—69
MOCT. 4025-95
FOCT 4109 —T79
MoCT 432877
MOCT 5TE9—TH
I'oCT 6532—80
MOCT eT0e—72
TOCT 979273
MoOCT 10931—74

P ™ et Fd B Bt i fed Fod Bl Bt
[y S R P DN B A R By P B

5. OrpasHaedde cpoka JelCTEBAA CHATO MO NPOTORMTY No 5—Y94 MexrocyaapeTeeniornn COBETA 00 CTAH=
AAPTHIANHK, METPoAorHE | cepradmiaman (MY C 11-12=94)

6. HEPEM3ITAHHE. ®enpans 2008 r.
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Penakrop M. Macciwoms
Textrnwersn il penagTop JH Tpyoekowr
Koppexrop W8 Sywarn
Komnuwrepitan neperien 1A, Kpyeowon
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