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[MocTaHoBNeHMeM [TOCyAapCTBEHHOro KomuTeTa cTaHAapToB CoBeta Munuctpos CCCP ot 15 aHBapsa 1972 r. \V? 221
faTa BBefjeHMs yCTaHOBMEeHa

01.01.73

HacToAwmnii ctaHfapT ycTaHaBMBaeT NPUMeEHSAEMble B HayKe, TEXHUKE U MPOU3BOACTBE TEPMUHBI U
onpeAeneHUs OCHOBHbIX MOHATUIA TEXHOMOTMYECKUX MPOLLECCOB B KOHAUTEPCKOW MPOMBILINEHHOCTH.

TepMUHbI, YCTAHOB/IEHHbIE HACTOAWMM CTaHLApPTOM, 06A3aTe/lbHbl AN MPUMEHEHUS B JOKYMeHTa-
LMK BCEX BUAOB, yYeOHMKaX, y4eOHbIX MOCOOUAX, TEXHUYECKON U CMpaBOYHON nuTepaTtype.

[ns KaxAoro NOHATWA yCTaHOBMEH OANH CTaHAapTU30BaHHbIA TEPMUH. MMpUMeHeHNe TEpPMUHOB-CU-
HOHUMOB CTaHAapTM30BaHHOIO TepMMHa 3anpewaeTca. HegonycTumMble K MPUMEHEHUKO TEPMUHbLI-CUHO-
HUMbI NPUBEAEHbI B CTaH4apTe B KayeCTBe CMpPaBOYHbIX U 0603HaYeHbl «Han*.

B cnyuyasx, Korga cyu,ecTBeHHble MPU3HaKN NOHATUA cofepXaTca B 6YKBabHOM 3HAYEHUN TEPMUHa,
onpegeneHne He NpPUBELEHO U COOTBETCTBEHHO B rpade «OnpeaeneHne» MocTaBieH Npoyvepk.

[us pagacTaHfapTN30BaHHbIX TEPMUHOB B CTaHAApTe B KAYeCTBE CMPaBOYHbIX MPUBEAEHbI MHOCTPaH-
Hble 3KBUBaNeHTbl Ha HeMeukoM (O), aHrauiickom (A). hpaHuysckom (F) a3bikax.

B konue cTaHgapTa npuBefeHbl anaBUTHbIE yKa3aTenn COAepXaliuxcs B HEM TEPMUHOB Ha PYCCKOM
A3bIKE U UX MHOCTPAHHbIX 3KBUBAMIEHTOB.

B npunoxeHnn K cTaHfapTy NpuUBeLeHbl PEKOMEHYEeMble TEPMUHbI U UX ONpeAeneHus.

CTaHfapTU30BaHHble TEPMUHbI HabpaHbl MONYXWPHbIM WPUGHTOM, a HeAONYCTUMble CUHOHUMbI —
KYPCUBOM.

TepmMuH Onpegenexve

OCHOBHOE ¥ AOMOMIHNTE/NIbHOE CbIPbE A/19 MPON3BOACTBA KOHAWUTEPCKNX U3AENNIA

" Kakao-600bl CeMeHa [fiepeBa Kakao
Mawn. Bobbl kakao
D. Kakaobohncn
E. Cocoa bean
F. Fcves dc cacao

2. Arap CTyAHCOGpasytoLLcc BeLecTBO, NOMyYeHHOe U3 GarpsiHbiX BOLO-
Wan. Arap-arap pocnen aHgenbLun UK M3 BOJOPOCNEN (ypLennspum
3. Arapoug CTyAHCOGpasytoLce BewccrBo. nosy4YeHHoe U3 BOAOPOCNein (u-
nodgopa HepBo3a
4. MbINbHbIM KOpPeHb BbICYLUEHHbI KOpeHb PaCTEHNSA «MbINbHAHKW NeKapCTBEHHOW»,
D. Scifemvurzcl NpUMeHsieMblil Kak NeHoo6pa3oBaTeNb B MPOM3BOACTBE Xa/Bbl
E. Soap root

F. Racine dc saponaire

V3naHve oduumanbHoe MepeneyaTka BoCMpeLLeHa

HuknTe ¢ N3meneHnamm fb |, 2. yTBep>KaeHHbIMU @ anpene 1977r.,
ceHTsA6pe 1982r. (HYC 5-77. 1-83).
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10. KOHMEHrprpoBaHHOE (hpYyKTOBO-AT0AHOE

nope

niope

11

12.

13.

14.

15.

16.
17.
18.

19.
20.

TepmuH
. Honsapka
Mpunac
. KoHauTepckas nynbna

D. Puipc
E. Pulp
F. Puipc

®pYKTOBO-AroAHOe Miope

Han. ®pyKTOBO-ArofHOe TeCTO

D. Fruchlpiircc
E. Fruit berry puree
F. Puree de fruit

Cyxoe (hpyKTOBO-ArofjHOE Mtope

D. Trockcnes Puree
E. Dry puree
F. Puree seehe

Han. YnnoTHeHHoe (PpyKTOBO-Aro&Hoe

KoHguTepckue cyxume ayxu
D. GewQrze
E. Dry perfume

XumMnueckuii paspbIXnNUTeNb TeCcTa

Han. Mekapckwii NOpoLLoK
D. Backpulvcr

E. Baking powder

F. Levurc chimiquc

KoHauTepckunii nonydabpukar

KoHauTepckas Macca
D. Konditorcimasse
E. Candy mass

F. Masse de confiscne

MpoabI>KeHve
OnpegeneHue
MpofyKT, nonyyaemblii yBapuBaHWeM Ma040BON MAKOTU C caxa-
pom

MpoaykT us3 CBeXero
KOHCEpPBMPOBAHHLIA C caxapom

Mnogabl, 06paboTaHHble KOHCEPBAHTOM, YNoTpe6/seMble Ansi Mo-
NlyyeHUs hPYKTOBO-ITOAHOIO Miope

(hPYKTOBO-ArOAHOTO  CbIpbA,

MpoTepTas NMo04oBas MAKOTb

KOHLEHTpaT hpyKTOBO-ATO4HOIO Miope

®pyKTOBO-ArOAHOE MIOPE C MOBbILLEHHLIM COAEPXKAHUEM CYXUX
BELLIECTB

MpsAHOCTW, NPUMEHsEMbIe ANs apoMaTU3aLnK n3genuit

XUMWYeckuii npenapart, KOTopblid, pas3narasch, BblAenseT raso06-
pasHble BELLECTBA, Pa3pbIX/AOLLNE TECTO

MNONY®ABPNKATDI

MpoayKTbl, MOMYyYEHHblE W3 OTAEMbHbIX BUAOB OCHOBHOIO W
[OMOMHUTENIbHOTO ChIpbs U HYX/atoLLecs B fanbHelLwe 06paboTke
[Ns NpeBpalleHns UX B rOTOBble KOHAWTEPCKUE WU3AeNNs

Monythabprkat, U3 KOTOPOro (hopMyoT KOHAUTEPCKME U3Lenis

NMONY®ABPUKATbI KAPAMEJ/IbHOIO U MPNCHOIO NMPOM3BOACTBA

MNpucHaa macca

D. Wcichbonbonmassc

E. Toffee mass

F. Masse de caramel au lait

NuTtasa vpucHaa macca
MpaxkeHMas MpucHas Macca

KapamenbHas macca
D. Karamcllmassc
E. Caramel mass

F. Pate de caramel

TAHyTaa KapamenbHaa macca

KapamenbHbIii 6aToH
D. Karamcllrollc

E. Caramel roll

F. Baton de caramel

KoHanTepckas Macca, NoslydYeHHas yBapuBaHueM caxapa-maTou-
HO-MaTO4YHOTro cupona

MpucHas macca aMopgHOi CTPYKTYpbl
YacTUYHO 3aKpuCTanIn3oBaHHas MpUcHas macca
Macca, nony4yeHHas yBapusaHueM Kapame/ibHOro cupona

KapamenbHasi Macca MUKPOKanuaisipHOro CTPOEHHS
KapamenbHasi Macca, KOTOpoii mpugaHa hopma KoHyca



21

22.

23.

24.

25.
26.

217.

28.

20.

30.

3L

32.

33.

TepmuH

MpucHbI 6aToH

D. TolTccrallc

E. Tolrce roll

F. Baton dc caramel au lait

KapamenbHblii nupor
Han. KapamenbHbiidi KOHBEPT

KapamenbHbIiA XryT

D. Kammcllstrang

E. Caramel rope

F. Boudin dc sucre cuit

MpUCHBIRA XryT
D. Toflecstrang
E. Toffee rope
F. Boudin dc caramel au lait

KapamenbHasa Lienoyka

ArapoBblil Knei
D. Agarlcim
E. Agar glue
F. Colic d'agar

HoKeHka

1). Karamcllissicrtcr zucker
E. Caramclization sugar

F. Sucre caramelise

VHBEpTHBbIV cupon
Han. WHeepm
VIHBEpTHbI caxap
1). Invertsimp
E. Invert syrup
F. Sirop inverti

KapamenbHblii cvpon

FOCT 17481-72 C. 3

Mpogon>keHne
OnpepgeneHue

MpucHas mMacca, KOTOpoii npugaHa gopma KoHyca

Monydabpukat KapaMmenbHOro NPOM3BOACTBA, COCTOSALLMIA 13 Ka-
PaMCNbHON Macchl M HAYNHKW BHYTPU Hee

KapamenbHasi Macca ¢ HaYMHKOI 1nu 6es Hee. KOTOpOii NpuaaHa
(hopma xryTa ¢ onpefeneHHbIM MNOMNepeyHbIM CeueHnem

MpucHas  Macca, KOTopoil npupaHa opma Xryta c
onpedeneHHbIM MonepeYHbIM CeueHmem

OThopmMOBaHHbIA KapameNbHbIA XryT
Arapo-caxapo-naToyHblii cupon

MpoayKT Kapamenusanum caxapa

PacTBop, ﬂpI/IFOTOBﬂeHHbIVI N3 caxapo3bl NyTEM Ce MHBEPCUN

BbICOKOKOHLICHTPUPOBAHHbIA pacTBOp caxapa C Ao6GaBneHuem
naToKu UM UHBEPTHOTO cupona

MONY®ABPUKATDLI LULOKONTAAHO-KOH®ETHOIO NMPON3BOACTBA

Kakao-Be.na

Han. Kakasenna
O6onouka
LLlenyxa
Benna

D. Kakaoschalcn

E. Cocoa shell

F. Coquc dc cacao

Kakao-menb

Han. Menb kakao

D. Kakaokcrnslaub
F. Poussicre de cacao

Kakao-Kkpynka

Han. Kpynka kakao
D. Kakaokembruch
E. Crushed cocoa
F. Cacao granule

Kakao TepToe

Han. Macca Kakao
Kakao macca

D. Kakaomasse

E. Chocolate liquor

F. Masse dc cacao

O6onouka Kakao-60608

Menbuaiilwas dpakuns fpobneHbIX Kakao-60608

O6xapeHHble 1 apobeHble Aapa Kakao-60608

M3mefibueHHas Kakao-Kpynka
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34.

35.

36.

37.

38.

39.

40.

41.

42.

TepmuH

Kakao-»MbIx

Han. XXmbix kakao
D. KakaoprcBkuchen
E. Cocoa oil cake

F. Gateau prcssc

Kakao-macno

D. Kakaobuttcr

E. Cocoa butter

F. Beurre de cacao

LLlokonagHas macca

1). Schokoladenmassc

E. Sweet chocolate paste
F. Masse dc chocolat

KoHtheTHas macca
D. Konfektmassc
E. Candv mass

F. Pate dc bonbon

KOH(eTHbI Kopnyc
D. Pralinenncinlagc
E. Candv center

F. Corp dc bonbon

MNomaga

Han. MNomagka
D. Fondant

E. Fondant

F. Fondant

MomagHbIii cvpon
D. Fondantsirup
E. Fondant symp
F. Sirop dc fondant

"nasypb

Vaon. KysepTiop
D. Glasicren

F. Glace

MpanunHe
D. Pralincnmassc
E. Praline
F. Praline

Mpogon>keHne

OnpepneneHue

YacTyHO 06e3KMPEHHOe MPEccoBaHWEM KaKao TepToe

TOHKOM3MC/IbYCHHAA KOHAUTEPCKas Macca, NonyyeHHas CMeLLm-
BAHWCM KaKao TepToro ¢ Kakao-mMac/iaoM, caxapoMm W Apyrumu Kom-
MOHEHTaMM, MPUMEHSEMbIMU NPY MPOU3BOACTBE LLIOKONAAHbIX W3-
nenlm

KoHauTepckasa macca, naylias Ha npuroTosneHne KOH(*)eT

CchopmoBaHHas KOH(eTHas macca, npefjHasHayeHHas Ans fanb-
Helilwen 06paboTKM

OpHopoAHas MefKOKpUCTaNIMYecKas KOHAUTEpCKasa macca

YBapeHHbIii caxapo-naToyHblii cupon

KoHauTepckmii nonydabpukat, ynotpe6nsemblii Ans NOKpbITUS
KOHAUTEPCKUX U3AeNnii

TOHKO M3MeNbYeHHasi KOHAMTepcKas Macca, nonydvaemas w3
caxapa, 06XapeHHbIX OPeXOB W Xupa

MONY®ABPUKATbLI MPOM3BOACTBA [APAXE. MAPME/IALA, HACTU/bHbLIX U3AENNA, XANBbI

43.

44,

45.

46.

HoHnapenb
Han. Mavok
D. Nonparcille
E. Nonpareil
F. Nonparcille

KyH>XyTHas macca
Han. benkosas macca
D. Tachinmassc

E. Tachin mass

F. Pate de sesame

MopfconHeyHas macca
Hpan. Mopb6enkosas macca
D. Sonncnblumenolmasse
E. Sunflower mass

F. Pate dc tournesol

MeHoobpa3Has KOHAMTEpPCKas macca
Han. MNeHHas macca

KpynHble KpuUcTanibl CaxapHOro Mecka, Ha KOTopble HakaTaH
CN0WA caxapHoii nyapbl

Macca, nonyyeHHas U3 0GXapeHHbIX U PacTepTbIX sifep CeMsH
KYHXyTa

Macca, MoflydeHHas W3 PacTepTbiX 0GXAapeHHbIX saep CeMmsiH
MOACOMHEYHUKA

Coutas KOHAUTEPCKaa MacCa, cofepkawiaa ny3blpbKN BO3dyXa
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47.

48.

49.

50.

51

52.

TepMuH

FOCT 17481-72 C. 5

Mpogon>keHne

OnpepgeneHne

MONY®ABPUKATbI MPOU3BOACTBA MYUHbIX KOHAUTEPCKUX U3AENUIA

BbineueHHbIiA nonygabpukat
Han. OcHosHoli nonydabpnkaT
D. Gcbackenes Halbprodukt
E. Baked unfinished product
F. Semi-produit cuil

OTaenoyHblil nonygabpukar

Kpem

D. Krcmc
E. Cream
F. Creme

CaxapHas nynpa
D. Puderzueker
E. Sugar powder
F. Poudrc dc sucre

BaHunbHasa nygpa

D. Vanillcpudcmicker
E. Vanilla powder

F. Poudrc dc vanille

BathenbHbiin auct
D. Waftclblatt
F. Feuille de gaulrctte

(N3meHeHHas pepakums. M3m. N? 2).

53.

54.

KoHauTepckuii nonygabpukar nocrne BbINeYKM TeCTOBOI 3aro-
TOBKM

MpoayKT Ans NpocranBaHUs W YKpaLleHUs BbINeYeHHbIX KOHAU-
TepCKUX NonydabpuKaToB N FOTOBbIX WU3AENNi

KoHauTepckas macca, NpUroToBneHHas cbnBaHWemM macna, cim-
BOK. ANL, C f0OaBNEHMEM CaxapHO NyApbl, MONOKa, apoMaTu3npy-
IOLLMX BeLlecTB

Caxap, U3MeNbYeHHbIN B MOPOLLOK

CMecb caxapHoii Mygpbl CO CVPTOBbLIM PacTBOPOM BaHU/MHA

MyUuHOI# TOHKOCTEHHBIV MOPUCTBINA NNCT AN MPOU3BOACTBA KOH-
AVTEPCKUX M3henuit Ha Ba<|K:IbHOW OCHOBe

TEXHONOIMYECKUWE NMPOLIECCHI

OuncTKa KOHANTEPCKOIO Cbipbs
D. Rcinigung
E. Cleaning of raw materials

CopTMPOBKa KOHAMUTEPCKOKO Cbipbs
D. Grossensorticrung

E. Sorting

F. Triage

55. [pobneHne KOHANTEPCKOK ChbIpbs
(nonycabpukaros)

56.

Pa3smMon KOHAMTEPCKOro Cbipbs (Mony-

thabpnkaToB)
57. O6xapka saep OpexoB

D. Rosten
E. Roasting of nuts
F. Torrefaction

58. CMelIMBaHWe KOHAUTEPCKOrO Chbipbsi
(nonythabpHKaToB)

59.

Han. PasmeluvisaHue
D. Mischen

E. Mixing

F. Malaxage

LLinapka (hpyKTOBO-ATO4HOIO ChIpbsi
D. Bchbriihen

E. Scalding of fruit meat

F. Ebouillantage

60. MpoTupka (hPyKTOBO-ArOAHOMO Chipbs

O6Lwme npoLecchl

OcBO6GOXAEHNE KOHAUTEPCKOrO Chipbsi OT MOCTOPOHHWX NpUMe-
celt

PasgeneHne KOHAWTEPCKOrO cCbipbsi MO (opme, pasMepy W
NNOTHOCTK

'py6oe n3menbueHe KOHAUTEPCKOrO Cbipbs (MonythabpmkaToB)

TOHKOe M3Me/ibYeHMe KOHAUTEPCKOro Cbipba (N0nydabpuKaTos)

OG6paboTka (hpyKTOBO-ATOLHOIO CbipbS MNApoM WM  ropsueit
BOOA

OTpeneHne NMofoBOM MAKOTM OT HeCbeJo6HOIN YacTn
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61. YBapuBaHWe KOHAUTEPCKOro mnonyga6-

pukata

62. TemnepupoBaHWe KOHAUTEPCKOK Mosy-

TepmuH

Han. Bapka KOHAWTepCKo Macchbl

thabpukarta

63. KpucTannusaums KOHAMTEPCKON Macchl

64. MogkncneHve KOHAUTEPCKOO nonydab-

puKata

65. OkpaluvBaHue KOHAWUTEPCKOro nony-

D. Temperierung
E. Tempering
F. Tcmperage

D. Krislallisalion
E. Cristallization
F. Cristallisation

D. Siiuren
E. Acidification
F. Acidification

thabpukarta

66. C6vBaHMe KOHAMTEPCKOro nonydabpu-

KaTa

67. Apomatum3auus KOHAWUTEPCKOW nony-

Hpan. Okpacka
Mofkpacka KOHANTEePCKOro
nonychabpukaTa

D. Fiiibung

E. Colouring

F. Coloration

Hpan. B36uBaHne KOHAUTEPCKOro
nonychabpukaTa

D. Einschlagen

E. Beating

F. Battagc

thabpukata

Han. OTaywka
D. Aromatisicrung
E. Perfuming

F. Aromatisation

68. ®opmoBaHMe KOHAUTEPCKOW Macchbl

69. BbICTOVKA KOHAMTEPCKOro nonydgabpu-

Han. ®opMoBKa KOHAVTEPCKON Macchl
D. Formen

E. Moulding

F. Formage

KaTa (HOroBOro KOHAWUTEPCKOM W3Aenus)

70.

71

D. Ablagcrung des Halbfabrikatcn
E. Maturing
F. Repos du semi-produit

Bbl60pKa KOHAMTEPCKOrO MU3fenus
Han. BblkonoTka

D. Ausl'oimen

E. Taking out.

F. Dcmoulage

[nasupoBaHne KOHAUTEPCKOro M3aenusa
Han. Masvposka

D. Obcr/ichcn

E. Enrobing

F. Enrobagc

Mpogon>keHne
OnpepneneHue

YacTuyHoe yJaneHve Barn U3 KOHAMTepCcKoro nonydga6pukara

[oBefieHNe  KOHAUTEPCKOH 3a/jaHHoI

TemMnepaTtypbl Npu nepeMeLLBaHUm

nongabpvkata o

O6pa3oBaHWe KPUCTaNIMYeCKON CTPYKTYpbl B KOHAUTEPCKOIA
macce

[lo6aBneHve B KOHAUTEPCKUIA NonydabpmKaT NULLEBbLIX KUCIOT

MpugaHne KOHAMTEPCKOMY MonytabpukaTy onpeaeneHHoro
LyBeTa 40GABNEHNEM B HEFO KpacuTeneit

VIHTEHCMBHOE MepeMellnBaHNe KOHAUTEPCKOro nonythabpukara
C OHOBPEMEHHBIM HAChILLEHNEM ero BO3/YXOM

[Llo6aBneHve apoMaTU3NPYHOLLMX BELLECTB B KOHANTEPCKMIA nony-
thabpukat

MonyyeHne U3 KOHAUTEPCKOA Macchl KOHAWTEPCKUX W3aenuii
onpefeneHHoi Gopmbl U pasMepoB

BbigepxvBaHne KOHAWTEPCKOro u3genvs unv nonydabprikara B
TeyeHue onpefeneHHoOro BpeMeHU

OCBO6GOX/EHNE KOHAMTEPCKOTO U3AENUs OT (hopMbl

[MOKpbITUE KOHAUTEPCKOrO M3Aenna rnasypbto
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78.
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80.
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81.
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Mpogon>keHne
TepMmuH OnpepgeneHune
InAHLEeBaHMe KOHAUTEPCKOro M3aenus MOKpbITAE KOHAMTEPCKOrO M3LeNnU NpY BPaLLEHNN BbICOKOXMU-
Han. MnaHvoska poBbIM COCTaBOM
D. Glanzcn
E. Polishing
F. Glay-age
[ paxKnpoBaHHe KOHAUTEPCKOro u3genus MMOKpbITME KOHANTEPCKOK W3[eNnus npy BpaLieHnn 060104KON
Han. Opa>kuposka 13 caxapHOI nyfapsbl, WOKONaAa UAnN Apyroro Npogykra
[Lpa>keposaHue
[pa>keposka
HakaTka
D. Dragiercn
E. Panning
F. Dragcification
KOHAMPOBaHWe KOHAUTEPCKOrO U3genus MOKpbITUE KOHAUTEPCKOrO 13Aenus TOHKOW KOPOYKOW 3akpuc-
Han. Koxauposka Tan/N30BaBLLETOCA Caxapa
MPOLLECCbHI KAPAME/IbLHOIO N MPNCHOTIO NMPON3BOACTBA
O6KaTbIBaHWEe KapamenbHOl Macchbl O6pa3oBaHue KapameNbHOro 6aToHa 1 noagepxxaHue ero Gopmsl
Man. ObkaTka
MNogkaTka
MNoakaTbiBaHne
MPOLIECChHI LHOKONAAHO-KOH®ETHOIO NMPOM3BOACTBA
KOHLLUMpOBaHWe LLOKONaAHON Macchl MexaHnyeckas 06paboTka LIOKONafHOW MacCbl MPU MOBbILLEH-
Han. OTpenka LWoKonajHoi Macchl HOVi TemnepaType C Lienbio yNyyLleHns BKyca U apomara usgenus
D. Konschierung
E. Conching
F. Conchage
BHbpoo6pal toTka LLOKOMaAHOW Macchl KonebaHue opm € LOKONAHON MAcCcoli C Lie/lblo paBHOMEPHOT0
Han. YTpscka 3anonHeHns hopM v yaaneHns 13 mMacchbl My3bipbKOB BO3dyXa
PackonoTka Lwokonaga
D. Ruttcln
E. Vibration
F. Vibration
MpokaTKa KOHAWUTEPCKON MacChl O6pa3oBaHue W13 KOHAWTEPCKOW Maccbl miacta OnpejeneHHow
D. Walzen TO/ILUMHBI
E. Rolling
F. Laminagc
BbIHpPeccoBaHNC KOHAUTEPCKON Macchl dopMupoBaHMe KOHAWTEPCKOA Macchl MO faBneHvWeM Yepes
Han. BbigasnueaHue MaTpuLbl
3KCTpy3ua
D. Presscn
E. Extrusion
F. Extrusion
OTnvBKa  LWOKONafHoW  (KOHGETHOIA) HanonHeHne opM LIOKONAAHOW UK KOH(EeTHOI Maccoit
D. Giessen
E. Moulding
F. Moulagc
MPOLIECCHI MPOM3BOACTBA APAXE, MAPMENALA, HACTU/TbHbIX I/I3LI,EI'II/II7I,
XAJIBbI
CTygHeo6pstoBaHNC (pYKT 0BO-ArOAHOM dopmupoBaHMe CTPYKTYpbl  ()pYKTOBO-AFOAHOW  >KeneiHoi
XenenHoi maccbl Maccbl Mpy 0CTbIBAHWM
Han. Cagka hpyKTOBO-Aro4HON >Keneii-
HOIA mMacchbl
ConomypupoBaHHe KyHXyTa OTgeneHne 060M104KN CEMAH KyHXYTa OT fipa B pacTBOpe COMM

82.

59



C.8TOCT 17481-72

85.

86

NEHTbLI

87.

88

89.

90.

91

92.

93.

94.

Mpogon>keHne

Tepmun Onpeaenexne

MPOLLECChHI MPOV3BOACTBA MYUHbIX KOHAWTEPCKUX U3LENNN

. 3amec TecTa MepeMellnBaHMe MyKU C BOAOW M ApYrMW KOMMOHEHTaMu 10

D. Mischen NONYYeHUs Macchbl OMpesieNeHHON KOHCUCTEHUUN
E. Kneading
F. Petrissage

. BbinexxusaHue Tecta Bblgep>XnBaHWe TecTa B MOKOC B TeYeHWe OnpesieIeHHOro Bpeme-

Han. OTne>kka HU
Bbine>kka

D. Aasruhen

E. Maturing

F. Repos dc la pate

MognunusaHue recta HaHeceHne Ha TeCTOBYIO NIEHTY MyKN MAM Kpaxmana
Han. Moanbin

D. Bemehlen

E. Dusting

F. Saupoudragc

dopmoBaHMe 3aroToBOK Ki TEeCTOBOWA

Han. Bbiceuka
Boipybka
D. Ausstcchcn
E. Stamping
F. Matrigagc

KOHAWNTEPCKUWE W3OENNA

KoHauTtepckoe nsgenve MULLICHO NPOAYKT NPeNMYLLECTBEHHO C 6O/bLLNM COfepXaHneMm
D. Konditorciwaren caxapa

E. Confectionery’

F. Confiscric

KoHdeta KoHguTepckoe nsgenue, Nony4yeHHoe Ha OAHON UAWN HECKOMbKMX
D. Praline KOH(ETHbIX Macc

E. Sweet

F. Bonbon

Kapawvenb KoHauTepckoe u3fenve, MNPUTrOTOBNEHHOE W3 KapamesnbHOW
D. Bonbon Macchl C HauYMHKO uan 6e3 Hee

E. Hard candy

F. Sucre cuit

[Opaxe KonguTepckoe usgenune OKpyrnoi (opmbl, He6onbLWMX pasme-
D. Dragees POB. C HakaTaHHOI 060104KOM

E. Pan work

F. Dragees

Wpuc KoHguTepckoe n3genvie, NPUroToBAEHHOE U3 MPUCHON Macchl
D. Toffees

E. Toffee

F. Caramel au lait

Kakao-nopoLuok TOHKOM3MCIbYEHHbIV NPOAYKT KaKao-MbIXa

Han. MopoLwok Kakao

D. Kakaopulver

E. Cocoa powder

F. Poudrc dc cacao

My4HOe KOHAMTEPCKOe n3genve KoHg|rrcpekoc usgenve n3 Myku npevMyLLecTBEHHO C BbICOKAM
Han. MyyHucTOoe koHaMTepcKoe tnde.tue cofepxaHneM caxapa, Xupa u auy,

D. Susswarengchack

E. Flour confectionery

F. Patisserie

MeveHbe My4HOe KOHAMTEPCKOe U3fenne, N3roToBNEHHOE M3 MYKU, caxa-
Han. BuckenT pa. Xupa. auL,. MONOYHbIX NPOLYKTOB, apOMaTU3NPYHOLLMX BELLECTB
D. Keks U XMMUYECKMX PaspbIXnnTenei

E. Biscuit cookies
F. Gateau sec
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95.

96.

97.

98.

99.

100.

101.

102.

103.

104.

TepmuH

[aneta
D. Daucrbrot
F. Galcltc

Kpekep

Han. Cyxoe neyeHbe
D. Crackers

E. Cracker

F. Cracker

Badnu

D. Wafleln
E. Wamc

F. Gaufrcttes

Kekc

D. Kcks
E. Cake
F. Gateau

MupoxkHoe
D. Kuchen
E. Pastry
F. Patisserie

Topt

D. Tortc
E. Tart
F. Tartc

LLlokonag
D. Schokolade
E. Chocolate

F. Chocoiat

Xansa

D. Khalva
E. Khalva
F. Khalva

MapumnaH
D. Mar/ipanc
E. Marchpane

MpsSHWYHOE KOHAUTEPCKOE W3fenue

(MBMeHeHHas pepakumsa. Wau. Nc 2).
104a. TMpsHKK

1046.

D. Lcbkuchen

E. Gingerbread

E. Pain d'cpicc
KoBpwuxka

D. Susscr Schichtkuchcn

104a. 1046. (BBefeHbl AOMOMHUTENBHO.
nan. Ne 2).

105.

106.

Mapwmenag,

D. Marmcladc
E. Marmalade
F. Marmcladc

HactunbHoe nncnunc

FOCT 17481-72 C. 9

MpoabI>KeHve
OnpegeneHue

Myu4Hoe KOHAWTEPCKOe W3fenne, W3roTOBMIEHHOE Ha APOXOKaXx,
npevMyLLEeCTBEHHO 6e3 caxapa v Xwupa

MyuHOe KOHUTEPCKOE M3feNne CIOUCTOI U XPY KO CTPYKTYpbI,
NPeMMyLLeCTBEHHO C 60/bLINM COAepXXaHNeM Xupa

Myu4Hoe KOHAMTEPCKOe n3genue, cocTosLiee U3 BageNibHbIX 11c-
TOB, NMPOC/IOEHHbIX NN He NPOCNOEHHbIX HauvHKOM

MyUHOE KOHAWTEPCKOE M3feNie ¢ GOMbLUNM COAEpXaHUEM Me-
NaHxa, Macna, caxapa, LyKaToB, pyKTOB 1 OPEXOB

MyuHoe KOHAMTEPCKOE U3denie 13 BbiNeuyeHHbIX nonythabprka-
TOB pa3HOii hopMbl 1 C pa3HOOOPa3HOI OTAENKOM

MyuHoe KOHAMTEPCKOe U3fe/Ne, OT/IMYAtOLLEECs OT MUPOXHOFO
GOMbILILL pa3MepoM M Gonee CMOXHON [eKOpaTUBHOMN OTAeNKol

KOHAMTEPCKOE M3fenve, U3roTOB/IEHHOE M3 LOKONAAHOM Macchl
C HAYMHKOW unn 6e3 Hec

KoHanTepckoe u3genne CNOUCTO-BONOKHWUCTON CTPYKTYpbl B
BUAE MacCbl, COCTOALLEl M3 pacTepTbiX 06XapeHHbIX MaCAUYHbIX
A4ep C HaXOAALWMMUCA B Hell TOHKMMU BONIOKHaMW COUTON Kapa-
MeNbHOI Macchbl

KoHanTepckoe u3genue, U3roToBJEHHOE U3 MacChbl HCOGXapCH-
HOro MuHpansa, pacTepTow C caxapHon ny,qp017| Nnn caxapHbIM
cuponom

MyuHoe KOHAMTEPCKOE U3fenne, U3roTOBNEHHOE C 406aB/eHNEM
XUMUYECKNX pa3pbIxnuTeneid, NPSAHOCTEA, apomaTu3aTopoBs, MNpe-
VIMYLLECTBEHHO TN1a3POBaHHOE CaxapHblM CUPOMOM.

MpumeyaHue. TPAHUYHOE KOHAWTEPCKOE MU3AENNEe MOXET
6bITb C HAYMHKOW MM 6e3 Hec

LLITy4yHOoe NPsiHUYHOE KOHAWTEPCKOE U3aenue

BecoBoe NMpsHUYHOE KOHAUTEPCKOE U3fenne, N3roTOBNEHHOE 13
MNacToB BbINeYeHHOro nosygabpukara

KoHanTepckoe usgenne cTyfHeobpasHOW CTPYKTypbl, U3roToB-
NeHHOe 13 (PPYKTOBO-Ar04HOr0 MOpe UM BOAHOIO pacTBopa Xcu-
pYIOLLMX BeLLecTB, caxapa U Apyrux KOMMNOHEHTOB

KoHanTepckoe n3genve neHoo6pasHol CTPYKTYPbI, U3rOTOBEH-
HOEe W3 (hpyKTOHO-ATOLHOIO LUOpE, caxapa U neHooGpasoBaTens ¢
fo6asneHnem nnm 6e3 fobasneHnn ctygHeobpasosaTens
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nma

Mpogon>keHne
TepmuH OnpepneneHue
106a. Mactuna Macrunbuoc usgenvie nnotHoctelo 0,6—0,7 r/cm\ opmyemoe
D. PastHa OT/INBKOI B NNacT C nocneayoLleli peskoi
E. Pastila
F. Pastila
1066. 3edup MacrknbHOC n3genune NAOTHOCTbIO He 6onee 0,6 T/cm3, hopmye-

MOe 0TCafKoi
MW3MEHEHWA, MPONCXOAAWNE B KOHOUTEPCKUX U3AEANAX MNP XPAHEHUWN

107. YBnaKHeHWe KOHAMTEPCKOro usgenus rlornowieHne KOHAUTEPCKUMUW U3JENUAMU BNarv U3 OKpy>Kako-
Han. Wa.mokaHwe e cpegpl
OTMOKaHWe KOHAUTEePCKOro
n3genms
D. Anfcuchten
E. Wetting
F. Humcction
108. 3acaxapuBaHue KOHAWTEPCKOro wu3fe- O6pasoBaHve KpMCTan/aoB caxapa Ha MOBEPXHOCTWM U BHYTPU
KOHANTEPCKNX U3Aenunii
HaH. lMpocaxapvBaHue KOHAUTEPCKOro
n3genus
D. Vcr/uckemng
109. MocepeHue LioKonaja O6pas3oBaHMe Ceporo HaseTa Ha MOBEPXHOCTM LUOKOMaja BCnea-
Han. LiBeTeHue wokonaga CTBWeE BbII€/IEHNA KPUCTA/N0B caxapa Uan Xupa

(N3meHeHHas pepakuus, M3am. Ne 1).

ANTOABUTHbLIV YKA3ATES/Ib TEPMWHOB

Arap 2
Arap-arap (HaH) 2
Arapoug, 3
ApomaTu3aums KOHAUTepCKoro nonygabpukara 67
BaTtoli up1cHbIi 21

—  Kapame/ibHbIM 20
BuckenT (Han) 94
Bo6bl kKakao (HaH) 1
Bapka koHguTepckoii maccbl (HAH) 6!
Bachnn 97
Bento (Han) 30
B36uBaHne koHAMTepCKoro nonycgabpukaTa (Han) 66
BunbpoobpaboTka LLOKONagHOM MacChl 7
Bbi6opKa KOHANTEPCKOrO W3genmns 70
Bbigasnusanue (Ham) 9
BbikonoTka (Han) 70
BbinexusaHune Tecta 84
Bbine>kka (Ham) 84
BbINpcccoBaHUC KOHAMTEPCKO Macchl 79
Bbiceuka (Han) 86
BhbicTolika KoHAUTEpCKoro nonygabpukara (rOTOBOr0 KOHAUTEPCKOrO M3aenus) 69
Bbipy6ka (Han) 86
laneta 95
"nasypb 41
[nasupoBaHne KoHauTepckoro usgenus (HAH) 71
naswposka (an) 7
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"NAHLeBaHVe KOHANTEPCKOro UTAENNs
Insannoska (Nan)
[Opaxe
[Lpa>keposaHve (HaH)
[Lpa>keposka (Haw)
[JpaXnpoBaHHC KOHNTEPCKOro UTAeNns
[Opa>kuposka (Ham)
[pobneHne KOHAMTEPCKOrO Cbipbsa (nonyhabprkaTos)
[Lyxvi cyxue KoHAMTepcKue
XryT npucHsblii
—  Kapame/bHbliA
XOKeHKa
XKmbIx kakao (Han)
3amec TecTta
3acaxapmBaHue KOHAUTEPCKOrO HUCNUA
3edmp
W3penne koHanTepckoe
— KOHAUTEPCKOe My4HOe
— KOHAuTepckoe MyyHucToe (Han)
—  NaeTunbHoe
WueepT (Han)
Mpuc
Kakao-606b!
— -XKMbIX
— -Kpynka
Kakao-macno
Kakao-macca (Hgn)
Kakao-menb
— -MOpOLLIOK
— -TepToe
Kakase.na (HgH)
Kakao-Be.Tna
Kapamenb
Kekc
Kneli araposblii
KoHBepT kapawmenbHbiii (Ham)
Kongvposka (HaH)
KOHAMPOBaHUC KOHAWUTEPCKOro U3fenus
KoHgpeta
KonwmposanHe LLIOKOMaAHOW Macchl
KopeHb MbIfbHbIi
Kopnyc KOHGeTHbIi
Kpekep
Kpem
Kpuctannusaums KOHAUTEPCKOV MaccCbl
Kpynka kakao (Hgn)
KysepTtop (Han)
NucT BaghenbHbIi
Mapwmenag
MapHunaH
Macca 6enkosas (Ham)
— npucHas
— npuvcHaa nuTas
— npuWCHas OTpaXKeHHas
— Kakao (Han)
—  Kapame/bHas
— KapamenbHas TAHyTas
—  KOHAMTepckas
— KOHAMTEepckKas neHoobpasHas
—  KOH(eTHas
—  KYHXYyTHas
— neHHas (Han)
— nog6enkosas (Han)
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72
72
920
73
73
73
73
55
1
24
23
27
4
83
108
1066
87
93
93
106
28
91
1
34
kY
35
3
31
92
3
30
30
89
98
26
2
74
74
88
76
4
3
96
49
63
32
41
52
105
103
44
15
16
17
3
18
19
14
46
37
44
46
45
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—  MOACONHEeYHas
—  LWOKonagHas
Mauok (Han)
Menb kakao (Hown)
HakaTka (Haw)
Hamokanve (Haw)
11oHnapcnb
Obxapka sfep opexos
ObkaTka (Haw)
O6KaTbiBaHWe KapamesbHON Macchbl
O6atouka (Han)
Okpacka (Hgn)
OKpalumBaHne KOHAWNTEPCKOro nonydabpukara
OTpenka wokonagHoi maccol (Han)
OTaywka (Han)
Onuexkka (Han)
OTNMBKa LLIOKONAAHON (KOH(ETHO) macchl
OTMoKaHWe KoHauTepckoro usgenus (Han)
OuncTKa KOHAUTEPCKOIA) Chbipbs
MacTHAbIlOC 1Menuc
Hactuna
MeyeHbe
—  cynoe (Han)
Mupor kapamenbHbIii
MnpoxxHoe
MNopasapka
MopkaTka (Han)
MogkaTbiBaHve (Han)
MofkucneHve KoHAWUTepcKoro nonygabpukara
Mokpacka KoHauTepckoro naugabpukaTa (Ham)
Mognbin (Ham)
MoanbinHBaHWC TecTa
MonydabprkaT BbINeYeHHbI
— KOHANTEPCKWIA
— OCHOBHO (Ham)
— OTAENOYHbIN
Momaga
Momagka (Ham)
Mopoluok kakao (Hawn)
— nekapckwii (Ham)
MocefeHue Lwokonaga
MpannHe
Mpunac
MpokaTka KOHAUTEPCKOM Macchb
MpocaxapueaHne KoHANTEPCKOro nsgenvs (Ham)
MpoTupka hpyKTOBO-Ar0AHOIO Chipbs
MpaHnK
Myapa BaHWbHaA
Myapa caxapHas
MynbHa KOHAMTEpPCKas
Mope hpyKTOBO-ArogHOe
— — KOHLIEHTPMPOBaHHOE
— — cyxoe
— — ynnoTHeHHoe (Han)
Paswmewuvsanve (Hau)
Pagnon KOHAMTEPCKOH Cbipbs (NonydabprkaTos)
PaspbIxnnTens TecTa XUMWUYECKWi
PackasioTka wokonaga (Han)
Capika (pyKTOBO-ArofiHOI >KeneitHoii macchl (Hau)
Caxap vHBepTHbI (Hau)
C6mBaHWe KOHAWTepPCKO nonydabpukara
Cvpon HHBEPTHbIIA
—  KapaMmefibHbliA

45

43
3l
73
107

57
75
75

65
65
76
67

107

106
106a
94
96
22
99

75
75
64
65

47
47

39
39
92

109
42

7S
10S
60
104
51
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Cvipon nomMagHsblIii

CMeLUnBaHne KOHAUTEPCKOro cbipba (nonydabpukaros)
Co0/IOMypHpPOBaHMe KYHXyTa

CopTMpOBKa KOHAMTEPCKOrO ChIpbs
CTyfiHeo6pallBaHUC (PYKTOBO-ITOAHOIA XeneiHoi mMacchl
TemnepnpoBaHre KOHAWUTEPCKOro nonytabpukara
TecTo (hpykTOBO-ArOAHOE (HAN)

TopT

YBapuBaHue KOHAMTEPCKOK nonyhabpukara
YBNaXKHeHVe KOHAUTEPCKOro nMeans

YTpsacka (Hgn)

$opmMupoBaHKe 3aroToBOK 13 TECTOBOW NEHTbI
$opmoBaHMe KOHAUTEPCKONA Macchbl

DopmOoBKa KOHAMTEPCKOiA Macchl (Han)

Xansa

LiBeTeHue wokonaga (Ham)

Llenouka kapamenbHas

LLlenyxa (Ham)

LLlokonag

LLinapka pyKTOBO-Ar04HOrO ChbIpbs

3keTpy3usa (Han)

ANGABUTHbBIN YKA3ATE/lb HEMELIKWX TEPMWHOB

AWagcning dcs Halbfabrikaten
Agarleim
Aromatisicrung
Anfcuchtcn
Ausformen
Ausruhcn
Ausstcchen
Backpulver
Bcbruhcn
Bcmchlen
Bonbon

Brechcn

Crackers
Daucrbrot

Dragee

Dragiercn
Einkochen
Einschlagcn
Einweissmasse
Farbung

Fettrcif

Fondant
Fondantsirup
Formcn
Fruchtpurcc
Gcbackcenes Halbprodukt
Gewiir/c

Giessen

Glanzen
Glasieren
Grossensortierung
Invertsirup
Kakaobohnen
Kakaobutter
Kakaokcmbruch
Kakaokemstaub
Kakaomasse
Kakaoprcsskuchen

65
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40
58
82
54
81
62
8
100
61
107
7
86
68
68
102
109
25
30
101
59
79

69
26
67
107
70

59

89
54
96
95
90
73
60
66
43
65
109
39
40

47
1]

72
41

28

32
3
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Kakaopulver 92
Kakaoschalcn 30
Karamellissierter Zucker 27
Karamdlmasse 18
Karamellrolle 20
Karamcllstrang 23
Kcks 94. 98
Khatva 102
Konditorcimassc 14
Konschicrung 76
Konzcntriertcs Piircc 9
Konfektmasse 37
Konditorciwaren 87
Kreme 49
Knstallisation 63
Kuchen 99
Lcbkuchcn 104
Marmeladc 105
Mar/ipanc 103
Mischen 58. 83
Nonparcillc 43
Pastila 106a
Praline 42
Pralincneinlagc 3B
Pralincn 83
Pralincnmaj&c 42
Prcssen 79
Pudcrzucker 50
Pulpe 7
Reinigung 53
Rosten 57
KuttcIn 7
Saurcn 64
Schaummasse 45
Schokoladenmasse 36
Schokolade 101
Scifcnwurzcl 4
Sonncnblumenolmasse 44
Siisswarcn 86
Susswarengeback 93
Tachinmasse 44
Tempcrierung 24
TolYecs 62
TolTccstrang 91
TolYccroUc 21
Tortc 100
Trockencs Piircc 9
Ubcrziehcn 71
Vanillepudcrzucker 51
Verdunnungsmitlcl 10
Vczuckemng 108
Walzen 78
Wafcllblatt 52
Waffeln 97
Weichbonbonmasse 15
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Acidification
Agar glue
Baking powder
Baked unfinished product
Beating

Biscuit cookies
Blooming
Boiling of candy mas
Cake

Candy centre
Candy mass
Caramel mass
Caramel roll
Caramel rope
Caramel syrup
Caramelization sugar
Chocolate
Chocolate liquor
Cleaning of raw materials
Cocoa beans
Cocoa butter
Cocoa oil cake
Cocoa shell
Colouring
Cocoa powder
Conching
Confectioner)'
Cracker

Cream
Cristallization
Crushed cocoa
Diluent

Dry perfume
Dry puree
Dusting
Enrobing
Extrusion

Flour confectionery
Fondant
Fondant syrup
Fruit berry puree
Hard candy
Invert syrup
Khalva
Kneading
Marchpane
Marmalade
Maturing

Mixing
Moulding
Nonpareil
Panning

Pan work

Pastila

Pastry

Perfuming
Polishing

Praline

Pulp

Roasting of nuts
Rolling

FOCT 17481-72 C. 15

ANDABUTHDBIN YKA3ATE/Ib AHIINACKNX TEPMUHOB

67

14. 37

102

103
105
69. 84

68. 80
43

73

90
106a
99

67

72

42

57
78
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Scalding of fruit meat
Soap root

Sorting

Stamping

Sugar powder
Sunflower mass
Sweet chocolate paste
Sweet

Tachin mass

Tart

Taking out
Tempering

Toffee

Toffee mass

Toffee roll

Toffee rope

Vanilla powder
Vibration

Waffle

Wetting

ANDABUTHBIN YKA3ATESIb ®PAHLLY3CKUX TEPMWHOB

Acidification
Aromatisation
Baton de caramel
Baton de caramel au lait
Battage

Boudin de sucre cuit
Blanchissage
Bonbon

Boudin de caramel au lait
Beurre de cacao
Cacao granule
Caramel au lait
Chocolat

Colic d’agar
Coloration
Conchage
Confisene

Corp de bonbon
Coque de cacao
Cracker

Creme
Cristallisation
Dcmoulage
Dragees
Dragcification
Ebouillantage
Enrohage
Extrusion

Feves de cacao
Fondant

Fromage

Feullc de gaufrcttc
Galctlc

Gaufrettes

Gateau

Gateau presse
Gateau see

Glace

Glacage

68

59

86
50

36

100
70
62
91

24

51

97
107

67
20

66

23
109

101
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Humcction 107
Khalva 102
Laminage 78
Lcvurc chimiquc 12
Malaxage 58
Marmcladc 105
Masse dc caramel au lait 15
Masse dc cacao kel
Masse dc chocolat 36
Masse dc confiseric 14
Matrigage 86
Montage 80
Nonpareillc 43
Pain d'cpice 104
Pastila 106a
Pate de bonbon 37
Pate de caramel 18
Pate de tourncso! 45
Pate de sesame 44
Patisserie 93, 9
Petrissage 83
Poudre de cacao 92
Poudre dc vanille 51
Poudre dc sucre 50
Poussicrc dc cacao 31
Praline 42
Pulpe 7
Puree dc fruit 8
Puree scchc 9
Racine dc saponairc 4
Repos de la pate 84
Repos du semi-produit 69
Saupoudrage 85
Semi-produit cuit 46
Sucre cuit 89
Sirop dc caramel 17
Sirop invert! 28
Sirop dc fondant 40
Sucre caramelise 27
Tarte 100
Tempcragc 62
Torrcfaction 57
Triage 54
Vibration 7
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MPUNOXEHUE
PekomeHgyemoe
TEPMWHbI, BCTPEYAOWWMECA B CTAHOAPTE
TepmuH Onpegfenexve
1 ApomatusMpytoLLee BeLLecTBo BelecTso, npugatolee NpuATHLIA apoMaT NPoAyKTam
2. KoHcepsaHT BeulecTBo, fo6aBNsieMOe B NULLEBON NPOAYKT 415 NpUgaHns emy
MWKPO6KMONOrMYeCKON CTORKOCTH
3. KapamenutaHus O6pa3oBaHve NPOAYKTOB pacnafa caxapa nof aTUVHWEM CWMb-
HOro TeMna0BOro BO3AEWCTBMUA
4. WNHBepcua PacluennieHne caxapo3sbl ¢ 06pa3oBaHMEM CMECU PaBHbIX KOAU-

4ecTB (*)pyKTO3bI N TNHKO3bI
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