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M EXTOCYAPCTUBEUHH HUbB N CTAHOAPT

rocT

MPOAYKTbI MNWEBBLIE KOHCEPBNPOBAHHbLIE 8756.17-70

MeTopa onpegeneHnsa Temnepatypbl NiasieHNUs Xesne B MACHbIX
KOHCepBax BrameH

Canned food products. Method for determination ofjelly-melting roCT 8756-58
temperature in canned meats B yactu n. 44

MKC 67.050

lNocTaHoBNeHMem [ocydapCTBeHHOro KomuteTa cTaHfjaptos Coseta MwuHuctpos CCCP ot 03.12.70 /b 1700 pata
BBEfleHNs YCTaHOB/IEHA
¢ 01.07.71

OrpaHnueHne cpoka AeiiCTBMA CHATO HO mpoTokony Jlb 2—92 MexrocyapCTBEHHOr0 COBETa HO CTaH/MapTy TalHH,
meTponoruu v ceptTudmkaummn (MY C 2—93)

HacTtoswuid cTaHgapT pacnpoCcTpaHAeTCs Ha KOHCEPBMPOBaHHbIE NKLLEBbIE NPOLYKTbI U YCTaHaB/N-
BaeT METOZ OnpefeneHns TemMnepartypbl NaaBneHns Xene B MACHbIX KOHCepBax.
MpumeHeHWe MeTofa NpefycMaTpyBaeTcs B CTaHAApTaxX WM TEXHUYECKUX YCNOBUSAX Ha NPOAYKLWUIO,
yCTaHaB/MBAKOLWMX TeXHNYeCKNe TpeboBaHUA Ha Hee.
MeTog OCHOBaH Ha M3MepeHuW TeMmepaTypbl, NPy KOTOPOi Xene TepseT
nnacTMyeckne CBOWCTBA WM MepecTaeT YAepXMBaTb Ha CTEPXHe CTaHAapTHbIN
TUrenb.
1 OT6op 1 noaroToBKy Npo6 npoussogat no NOCT 8756.0—70.
2. [139 npoBefieHNs UCMbITaHWUA [O/MKHbI MPUMEHATLCA CNedytoLLme anna-
paTypa n martepuanbl:
- u3nomeTp (CM. yepTex) —He6OMbLUION Cnerka KOHMYECKMA NaTyHHbIN
TArenb /, Maccoi TOYHO 7 T C METaN/IMYeCKUM UMW CTEKNSHHBIM CTEPXXHEM 2.
- TepmomeTp 3no MOCT 28498-90;
- baHA BOAsHas;
- CTaKaH XMMuyecknin no 25336—_82, BMecTMocTbio 400 Mi;
- mapns no MOCT 9412-93.
3. VicnbiTyemble KOHCEPBbI 40 BCKPLITWS MOMELLAIOT B BOAY TEMMepaTypoit
40 *C n BbigepxunBatoT 30 MWH. 3aTeM 6aHKy ObICTPO BCKPbIBAOT U CAMBAKOT
Xene Yepe3 Map/o B HEGOMbLLIOK XMMUYECKUI CTaKaH.
MeTannnuecknii nn CTEKNAHHBIA CTEPXKEHb CTaBAT Ha AHO TUrNs (r3no-
MeTpa v NMOCNeAHWUI OBEPXY HAMONHAKT PAaCTBOPOM WCMbLITYEMOr 0 Xene. Turenb
C Xene BblgepXusatoT | 4 npu 10—12 *C 1 3aTeM NepPeHOCAT B CTakaH, Hanos-
HeHHbIR Ha 3/4 obbema Bogol TemnepaTypoit okono 15*C. CTepXxeHb C MPUKPENIEHHBIM K HEMY TUT/EM
H TEPMOMETP NOZBELLMBAIOT Ha 00LLEM LUTaTVBe Tak. YTOObI TUrenb ¥ Wapynk TePMOMETPA HaXOAUINCH B BOAE.
MoBepXHOCTL BOAbI A0/MKHA KacaTbCa KpaeB TUMNA. LLIapuk TepMoMeTpa AO/MKEH HaxXOAWUTLCS Ha YPOBHE fHa
TUMAA Ha PaccTosHUM OT Hero He 6oniee Yem Ha 0.5 cM. YCTaHOBMB CTakaH Ha BOAAHOW 6GaHe, HauMHalOT
Me//IeHHO HarpesarTb ee, MOBbILLIAsA TeMMNepaTypy BOfbl B CTakaHe npubnunsntenbHo Ha 1°C B TeueHne 3 MUH.
OTMeyatoT Temnepatypy, Mpu KOTOPOI CTaHAAPTHbIA TUreNb C XKeNne He YAepXVBaeTCs Ha MOABELLUEHHOM
CTepXHe.
4, Toukoii NNaBneHns Xene AaTAETCA TeMMepaTy pa, KoTopas HabnoaaeTcs No TepMOMETPY B MOMEHT
nageHns TUIs Ha JHO CTaKaHa.
3a KOHEYHbI pe3ynbTaT WCMbITaHWS MPUHUMAOT CpeAHeapuMeTUUecKoe ABYX MNapansfiebHbIX
onpefeneHnii, BbIYNCNEHHOE C TOYHOCTBIO A0 1 %.
PacxoxaeHne mexay napasnefibHbIMU ONpeaesieHnsMy He SO/MKHO npesbiwats 0,5 %.

W3gaHve oduumansHoe [MepenevaTka BocnpeLleHa
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© CTAHOAPTUH®OPM, 2010

54


http://files.stroyinf.ru/Index/374/37429.htm

