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Pecny6nmka Mongosa MongosacTtaHgapT
Poccuiickas ®epepayus occtaHgapt Poccum
Pecny6nuka TagKnKncTaH TagXukctaHgapt
TypKMeHUcTaH Inasroccnyx6a «TypKMcUcTaHgapTapbl»
Pecnybnuka Y3bekuctaH YwnocctaHgapt
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AnthaBnTHbLIN yKasaTeslb TEPMUHOB Ha PYCCKOM fA3blKe
AntaBUTHbLIA yKasaTeslb TEPMUHOB Ha HEMELLKOM A3 bl K€
AntaBUTHbIA yKasaTeslb TEPMUHOB Ha aHIINIACKOM f13bl Ke
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BsegeHue

YCTaHOBNEHHbIe B CTaHAAPTE TEPMUHbI PACMONIOKeHbl B CUCTEMATU3MPOBAHHOM MOPALKE, 0TPaxato-
LLEM CUCTEMY MOHATUIA OCHOBHbLIX NPOAYKTOB CaxapHO NPOMBbILLIEHHOCTU.

[ns KaXgoro NOHATWUS YCTaHOBMEH OAUH CTaHAAPTU30BaHHbIA TEPMUH.

3ak/nyeHHas B Kpyr/ible CKOGKM YacTb TEPMUHA MOXET ObITb ONYyLLEHA NPU UCNOMb30BaHUW TEPMUHA
B JOKYMEHTax Mo CTaHAapTM3aLmu, Npy 3TOM He BXOAALLas B KPYT/ible CKOOKM YacTb TepMMHA 06pasyeT ero
KpaTKyto thopmy.

Hanunuve KBafpaTHbIX CKOGOK B TEPMUHONOTMYECKOI CTaTbe 03HAYAET, YTO B HEE BK/HOUEHbI ABa Tep-
MVHa, MMeloLLMe 06l Me TEPMUHOIEMEHTbI.

B anthaBnTHOM yKasaTene faHHble TEPMUHbI NPUBESEHbI OTZAEMbHO C yKasaHWeM HOMepa CTaTbyl.

MpuBegeHHble onpefeneHns MOXHO, NMpyU He0BXOAMMOCTW, U3MEHWTb, BBOAA B HUX MPOM3BOAHbIE
NPU3HaKW, PacKpbIBas 3HaA4eHUS UCMO/b3YeMbIX B HUX TEPMUHOB, YKa3blBas 06beKTbl, BXOASALLME B 00BEM
onpenensieMoro NOHATUA. VI3MeHeHUs He LO/MKHbI HapyLlaTb 06BbEM W CofiepXKaHue MOHATUIA, ONpeaeneH-
HbIX B JAHHOM CTaHAapTe.

B cTaHfjapTe npuBeAeHbl NHOA3bIYHbIE 3KBMBANEHTbI CTAaHAAPTN30BAHHBIX TEPMUHOB Ha HEMELKOM
(de), aHrnuiickom (en) u tpaHuy3ckom (IT) A3bIKax.

CTaHfapT30BaHHbIE TEPMUHbI HabpaHbl MOMY>XUPHBIM LLUPUGTOM, UX KpaTKne QopMbl, NpeacTas-
NeHHble B aNnaBUTHOM yKasaTefie. —CBET/bIM.
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CTAHALAPT

MPOAYKTbl CAXAPHOW MPOMbILLU/IEHHOCTW

TepMUHbI 11 OMpeaeneHNs

Products of sugar industry.
Terms and definitions

1 O6nacTb NpUMeHeHUs

fata BBefeHns 2003—10—01

HacToswmnii cTaHAapT yCcTaHaBIMBAET TEPMUHBI 1 ONPeeneHns OCHOBHbIX NPOAYKTOB CaxapHoii npo-

MbILLTIEHHOCTW.

YCTaHOB/MEHHbIE HACTOSALWMM CTaHAAPTOM TEPMUHbI 06s13aTerbHbl ANl MPUMEHEHUS BO BCEX BMAax
LOKYMEHTaLMM 1 INTepaTypbl MO NPOAYKTaM CaxapHOK NPOMBbILLAEHHOCTU, BXOAAWMM B cepy paboT no

CTaHAapTM3aunmn n/mnn NCMONb3YHLWNM pe3ynbTaTbl 3TUX pa60T.

2 HopmaTtuBHble CCbIIKK

B HacToslieM CTaHAapTe WCMO/b30BaHa CCbINIKA Ha CeAytoLWniA CTaHAapT:

FOCT 20578—85* Csekna caxapHas. TepMUHbI 1 OnpegeneHns

3 TepMuHbI 1 onpegeneHus

1 caxap-necok: MNuiieBov NPoAyKT, NpeACTaBAAOLWMA cObOol caxa-
po3y B BUe OTAENbHBIX KpUCTanios pasmepom o1 0,2 10 2,5 MM C COAepsKa-
Huem npumeceii go 0,45 %

2 caxap-patmmag: MueBoin NpofyKT, NpeACcTaf3sAtoLHIA coboli ca-
Xapo3y ¢ coaepxxaHmem npumeceii 4o 0,1 % B Buge KYCKOB, KPUCTa/I/OB 1
M3MeNbYeHHbIX KPUCTaNIo0B

3 MpeccoBaHHbI caxap-paduHag: Caxap-padvHajg B BuAe OTAe/b-
HbIX  KYCKOB OMpefeneHHbIX  pa3MepoB, W3rOTOA3eHHbIX  MyTeM
MpeccoBaHms

4 padmHUpOBaHHbIN caxap-necok: lMuLLeBoi NpoayKT, NpeacTaBns-
OLLMIA COBOI KpUcTanibl caxaposbl pasmepom oT 0,2 4o 2,5 MM C cofepka-
Hvem npumeceit go 0.1%

5 caxapHaa nygpa: V3mefibyeHHble KpUCTas/bl caxapa-necka pas-
MepoMm He 6onee 0,2 MM

6 padwmHagHas nygpa: M3mMenbyeHHble KpUCTai/ibl patMHUPOBaH-
HOro caxapa-necka pasmepom He 6onee 0,2 MM

7 caxap-cblpew;: MpodyKT nepepaboTKW caxapHOii CBeK/bl UK ca-
XapHOro TPOCTHUKA B BU/E OTAE/bHbIX KPUCTa0B, COCTOALLMX M3 Caxapo-
3bl 1 HECAxapoB, ABMAIOLIMIACA CbIpbeM /11 NPOM3BOACTBA Caxapa-necka,
caxapa-pajuHaga v WUAKOro caxapa

e YTpatun cuny Ha tepputopun PP B yacTu TepmuHos 15. 19. 40. 41. 51—54
FOCT P 52647-2006.

M3gamHe oduunansHoe
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de WeiBzucker
en white sugar
fr crisiallise

de Raffmade
en refined sugar
fr sucre rafiine

de Wurfelrafitnade
en pressed refined sugar
fr sucre granule ratline

de RaffinadeweiBzucker
en refined granulated sugar
fr sucre rafi'me comprime

de Zuckerpuder
en castor sugar
fr sucre en poudre

de Ralfmadepuder
en refined castor sugar
fr poudre rafiine

de Rohzucker
en raw sugar
fr sucre de canne brut

. 56. 57. ¢01.01.2009 nonb3oBatbLCA
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8 >uakuii caxap: BopgHblii pacTBOP caxapo3sbl PasnMUHO CTEMeHM
OYMCTKM, UCNONMb3YEMbIA KaK rOTOBbIA NULLEBOI NPOAYKT, a Takxke Ans ne-
pepaboTKM Ha NpefnpUATMAX MNULLEBOM NPOMbILLIEHHOCTH

9 oboralleHHbI caxap: MuueBol NPOAYKT, MPeAcTaBAAOWMIA Co-
60ii caxap C 61ONOrMYECKN aKTUBHBIMW J06aBKaMM, MOBbILIAKLWMUMY Er0
MULLEBYIO LLEEHHOCTb.

NMpumevanne —K 6MONOTNYECKN aKTUBHbIM BeliecTBaM OTHOCAT
MWKPO3/1EMEHTbI, BUTaMWHbI N Ap.BeLieCcTBa

10 caxapHasa csekna: Csekna, BO3fe/ibiBaemMas MpenMyLLecTBeHHO
ana nonydeHms caxapa (['OCT 20578)

11 cBeknoBMYHas CTpYXKKa: Cpesbl CBEK/bl OMPefeNeHHbIX pasme-
poB U (hOPMbI, MONyYaeMble MyTeM W3PE3bIBAHWS KOPHEMONOAOB B
CBEK/IOpE3Kax

12 »om: CBEKNOBMYHasA CTPYXXKa, obeccaxapeHHast B AU(y3MOH-
HOM anmnapare

13 kcrbIi >xom: XKoM. noggepriuuniics 6poXKeHWo nog AeiicTBrem
MWKPOOPraHW3MOB B XXOMOXPaHWU/HLLE

14 npeccoBaHHbI XOM: XKOM. 0TXKaTblil B npeccax

de Fliissigzucker

en liquid sugar

IT sucre liquide

de angereicherter Zucker

en enriched sugar
IT sucre enrichie

de ZuckerrObe
en sugar beet
IT beiterave a sucre

de Riibenschnitzel
en beet cossettes
IT cossettes de betterave

de extrahierte Schnitzel
en exhausted cossettes
IT cossettes epulpees

de s3ure Schnitzel
en fermented pulp
fr pulpes formentees

de PreSchnitzel
en pressed pulp
fr cossettes epuisees

pressees
15 CYLLEHbI YXOM: XKOM C OCTaTOYHbIM cofepxkaHnem Bnaru He 6de Trockenschnitze!
nee 14 % en dried pulp
fr cossettes epuisees
sechees
16 oboraLLieHHbI xoM: CyLUeHbI oM, oboralleHHbIii gobaskamde  Trockenschnitzel  mil
NOBbILLIAIOLWKUMY €ro KOPMOBYHO LIEHHOCTb ZiLsStzen

17 GPUKETMPOBaHHbIA [rpaHyNMpoBaHHbI] >xom: CyLUIEHbIA KoM,
CMpeccoBaHHbIVi B GPUKETHLI [FpaHy”bl) onpeseneHHOW GopMbl

18 cBeknocaxapHbIii cvpon: TMpoAYyKT, MOMY4YeHHbIN B pesynbTare
BblNapMBaH1A BOJIbl 13 OUMLLLEHHOIO COKa CaxapHOoi CBEeK/bl B BbiNapHOi
yCTaHOBKe

19 menacca: Mo60YHbIV NPOAYKT CaxapHOro NMpPoOM3BOACTBA, Mpej-
CTaBnAWMiA cob0l MEXKPUCTaNbHbIA PacTBOpP, OTAENAEMbIA MPU LeH-
TpUdyrmpoBaHum yTdens nocnegHein Kpuctanamsaumum

20 (MNbTPaUMOHHBIA OCaZOK CaxapHOro mpousBoAcTBa: COBOKYM-
HOCTb TBEPAbIX YaCTUL, C KUAKOCTbHO, 3aMO/HAOLLE X NOpbI 1 NPOCTpa-
HCTBO MeXay HWMM, MOJSlyYeHHas B MpoLiecce pasfeneHusi COKOBOM nm
CVPOMHOI CYCMeH3UK B CaxapHOM MPOW3BOACTBE

21 pacmHagHas Kaluka: CMecb KpUCTanioB caxapa W Knepca c onpe-
[eNeHHON BNaXKHOCTLIO, NOyYeHHas Nocne LeHTpUgyrnpoBaHus yTienei
pathMHaaHbIX KpucTanamsaunuii 1 HanpaensiemMas Ha NPeccoBaHWe
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en enriched dried pulp
fr cossettes  epuisees
sechees enriches

de Pressling (Briketts)
en briquette pulp
fr briquette de ptilpe

de ZuckerrObendicksaft
en sugar beet syrup

fr sirop de betterave

a sucre

de Melasse
en molasses
fr melasse

de Filtrationsschlamm
en filtration sludge
fr boue de filtration

de Raffinadebrei

en sugar-melt mixture

fr melange du sucre et de
clairce



22 pagwmHagHas natoka: MMo6o4HbIfi NPofsyKT caxapopatuHagHoro
NpPOM3BOACTBA, NPEACTaBNAOWNIA COO0N MeXKPUCTabHbIA pacTBop, OT-
Jensemblii MpU LeHTpUYrnpoBaHnm yTdens nocnegHein Kpuctanamsawum

23 KpenocTb caxapa-padmHaga: [lMokasatenb, onpeaenstowmin co-
NPOTWBNEHWNE AABMEHUIO Ha eANHMLY NoLWaan, nog AeicTBUEM KOTOPOro
KyCOUYeK caxapa-paMHaga  OnpefeneHHbIX pPasMepoB  MOHOCTbIO
paspyLuaertcs

24  MPOLO/MKMTENBHOCTL MPOU3BOACTBA caxapa: VIHTepBan BpeMeHu B
CYTKax OT Hauana 13pe3blBaHUs CBEK/IbI 1N MOJYYEHNS KNEepOBKYM B padu-
HafHOM MPOW3BOACTBE U MPW NepepaboTKe caxapa-chbipua 40 OKOHYaHWMS
LeHTPUYrMpoBaHus yTthens nocneaHeid Kpuctanamsauum

25 BbIxog caxapa: KonmnyecTBo caxapo3sbl, BbipabOTaHHOW U3 CbipbS,
BbIPa)XEHHOE B MPOLIEHTax K ero macce

26 BepcTarT 3aBofia Mo caxapose: Macca caxaposbl, CofepXallieiics B
MPOMEXYTOUHbIX NMPOLYKTaX TEXHONOMMYECKOrO MOTOKa.

Mpwn McM3H1c—K npoMexxyTo4HbIM NMPOAYKTaM OTHOCAT COK. cupon,
KNepoBKY, yrdenb, oTTeK, caxap BTOPOB H TpeTbeil KpucTannusayuu

27 obLye noTepn caxapa B NPOU3BOACTBE: PasHOCTb Mexay KoJn-
4eCTBOM Caxapo3bl, BBEeHHOW B NPOM3BOACTBO, U KOIMYECTBOM €€ B FoT0-
BbIX MPOAYKTaxX, NMPoAyKTax He3aBepLUeHHOro Npov3BOACTBA U B Menacce
nin paduHagHO naToke, BbIPXXEHHAA B MPOLEHTax K Macce nepepabo-
TaHHOTrO CbIPb MK K Macce BBEJEHHON caxaposbl B caxapopafuHagHoM
npou3BoACTBE

28 yuTeHHble MOTEPH Caxapa B NPOW3BOACTBE: KonMuecTBo caxapo-
3bl, COZiEPIKALLENCA B XKOMe, (DUNbTPALIMOHHOM 0CafKe, aicopbeHTe 1 CTo-
Kax, BbIDKEHHOE B MPOLEHTaX K MacCe MepepaGoTaHHOrO Chipbsi UAN K
Macce BBEEHHOIi caxapo3bl B caxapopagMHagHOM MpOM3BOACTBE

29 HeyuTeHHble NOTEPM caxapa B NPOV3BOACTBE: PasHOCTb Mexay 06-
LWMMU 1 YYTEHHBIMU MOTEPSIMK caxapa B MPOU3BOACTBE, BbIpaXeHHas B
MpoLieHTax K Macce nepepaGoTaHHOrO Cbipbsi UM K Macce BBELEHHOI Ca-
Xapo3bl B caxapopajuHagHOM NPOU3BOACTBE

30 6anaHc caxapo3bl: COMOCTaBfiEHNE KO/IMYECTBa Caxapo3sbl, BBE-
[EHHOIA C CbIpbeM, C KOJIMYECTBOM Caxapo3bl B BbIpab0TaHHOM caxape, Me-
nacce wam  padMHagHOW  MaToke, NPOAYKTaxX  He3aBePLUEHHOro
NPOu3BOACTBA M MOTepPsiXx»! ee B MPOM3BOACTBE Ha ONpefeneHHyo JaTy

31 caxapuctocTb: CofepyKaHue caxapo3sbl B CBEK/E U CBEK/TOBUYHOM
CTPYXXKE, BblpaXKEHHOE B MPOLEHTaX K UX Macce

32 cyxve BellecTBa (MPOAYKTa caxapHOro NMpou3BoAcCTBa): TBepaple
BELECTBA, PACTBOPUMbIE M HEpacTBOPMMbIE B MOAE, COAepXKaliMecs B
Cbipbe M MPOAYKTaxX CaxapHOro Mpou3BOACTBA
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de Raffinationsmelasse
en refinery molasses
fr melasse de raffinade

de Raffinadestiirke
en hardness of refined sugar
fr solidite de raffinade

de Kampagnedauer
en length of the campaign
fr duree de la production

de Zuckerausbeute
en yield of sugar
fr recolt du sucre

de Saccharosenmasse im
Produktionsprozess der
Fabrik

en sugar filling lines and
apparatus

fr masse du sucre contenu

dans lescommunications
et les appareils de
fabrication

de Gesamtzuckerverluste
en total sugar losses
fr pertes totales de sucre

de bestimmbare
Zuckerveriuste
en determined sugar losses
fr pertes determines de
sucre

de unbestimmbare
Zuckerveriuste
en undetermined sugar
losses
fr pertes non-determinees
de sucre

de Saccharosenbilanz
en sugar balance
fr bilan en sucre

de Saccharosengehalt
en sugar content
fr teneur en sucre

de Trockensubstanz
en dry substances
fr matieres seches
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33 BMAMMbIE CyXMme BellecTBa (MPoAyKTa CaxapHOro NpPov3BOACTEA):
MaccoBas LONsl CyXUX BELLEeCTB NPOAyKTa CaxapHOro Npou3BoACTBa, onpe-
[€NeHHas KOCBEHHbIM METO/IOM, BbIpaXKEeHHas B MPOLIEHTaX.

MpumevyaHune —lpu KOCBEHHOM MeTOfe ONpefeseHns MaccoBOW Aonn
NMPUMEHAOTCA pethpakTOMETPbl, apeoMeTpbl U Np.Npubops

34 UCTVHHbIE CyXvie BelLEecTBa (MPOLYKTa CaxapHOro Npou3BOACTBA):
MaccoBasi LONsl CyXMX BELLECTB MPOAYKTa CaxapHOro Npou3BOACTBa, Onpe-
LeNneHHas NpsiMbIM METOAOM, BbIPXEHHas B MPOLEHTAX.

MpumeyaHHe — K NpsaMoMy METOAY OTHOCMTCS METO/ BbICYLUMBAHUS U .

35 uucToTa (NpoayKTa caxapHoro Npou3BOACTBa): Maccosas Aosis
caxaposbl B MepecyeTe Ha Cyxue BELLECTBa MPOAYKTa CaxapHoOro npou3Bo-
OCTBa. BbIPAXXeHHas B MPOLEHTax

36 BugMMas uncToTa (NPojyKTa caxapHoro nNpousBoAcTea): Macco-
Bas [JONA caxapo3bl B BUAMMBIX CyXUX BELLECTBaX NMPOLYKTa CaxapHoro npo-
M3BO/ACTBA. BbIPaXXEHHasA B NMpOLeHTax

37 UCTVHHas uncToTa (NPOoAyKTa caxapHoro npovseoacTea): Macco-
Bas 1015 Caxapo3bl B UCTUHHBIX CyXMX BELUECTBaX MPOAyKTa CaxapHOro
MPOU3BOACTBA, BbIPAXEHHAs B MPOLIEHTaxX

38 Hecaxap: Cyxue BelLecTBa, KpOMe Caxapo3bl, B MPOAYKTax caxap-
HOro NpPou3BOACTBA

39 wuHBepcys caxaposbl: MpoLece pasnoXXeHUs caxaposbl B BOAHBIX
pacTBopax Ha FfIt0KO3y W (PyKTO3y Noj AeCTBMEM MOHOB BOAOPOAA WK
(hepMeHTOB

40 HHBEPTHbIA caxap: [poLyKT MHBEPCHMM Caxaposbl, COfepXaLluii
THOKO3Y W PPyKTO3y

41 peayuypytoLLme BellecTBa (MPOAyKTa CaxapHOro npov3BOACTBA):
OpraHM4yeckme BeLLeCTBa, CNOCOOHbIe BOCCTaMaayHBaTh B LLEN0YHOI cpefe
OKCUJ, Mefy B 3aKUCb B MPOAYKTaxX caxapHoOro npou3BOACTBa

42 30MbHOCTL caxapa: MaccoBasi 10N MUHEparbHbIX BELLECTB B Ca-
Xape. BbIpXeHHas B MPOLeHTax

43 uBeTHOCTb caxapa: [lokasaTeflb, XapaKTepu3yHLWil cTeneHb
OKpalleHHOCTM pacTBopa Caxapa, BbIP&XEHHbIA B YCMOBHbIX eAnHMLAx
Un efuHNLAX ONTUYECKOW NNOTHOCTM

44 BnaXHOCTb caxapa: MaccoBasd [J0M1A Biarn B KPUCTa/IMyecKoM
caxape, BblpakeHHas B NMPOLEHTax

45 rpaHynoMeTpUYeCKmMiA cocTaB caxapa: CoOoTHoWeHMe pakuumii
KpUCTaNNoB caxapa OnpefefieHHbIX pa3MepoB B  06Llein  macce,
BbIP&XXEHHOE B MPOLIEHTax

46 HopMmasibHaA Menacca: Menacca, ABNAOLWAACH HACbILWeHHbIM ca-
XapHbIM PacTBOPOM MpuW TemnepaType LeHTpudyrmposaHus ythens 40 “C

47 ycnoBHasi Menacca: Menacca, MaccoBasi 015 CyXWX BeLLeCTB KO-
TOpoli nepecymTaHa Ha 85 % npy HEM3MEHHOW ee YncToTe
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de scheinbar Trocke-
nsubstanzgehalt

en apparent dry' substances

fr matieres seches
apparentes

de wahr Trockensub-
stanzgehalt

en true dry substances

fr matieres seches reelles

de Keinheit

en purity

fr purete

de scheinbare Reinheit
en apparent purity

fr purete appaiente

de wahre Reinheit
en true purity
fr purete reelle

de Nichtsaccharose
en non-sugar
fr non-sucre

de Saccharoseninversion
en sugar inversion
fr inversion du sucre

de Invertzucker
en invert sugar
fr sucre inverte

de reduzierende Substanzen
en reducing substances
fr malieres redukleures

de Aschegehalt
en ash
fr cendre

de Farbe
en colourity
fr coloration

de Wassergehalt
en humidity
fr humidite

de Zuckergranulometrie
en sugar granulometry
fr granulometrie du sucre

de Normalmelasse
en standard molasses
fr melasse normale

de 85er Melasse
en 85 % molasses
fr melasse de 85 %



48 cymma copadkMBaeMbIX Caxapos: Maccosas f0Ns caxapos B Me-
nacce, CNoco6HbIX K COpaXknBaHWUiO, BbIpaXXeHHasA B MPOLEHTaxX

49 cblIpoli NpoTenH (CaxapHoli cBek/bl): HaTWBHbIA KOMMNMeKC Kie-
TOYHOI TKaHW caxapHOW CBEK/Ibl, COCTOSALLMI U3 BELLECTB 6eKOBOA Mpu-

poAbl U CONYTCTBYHOWMX a30TUCTbIX COeAUHEHUI

MOCT 26884-2002

de Summe der vergarbaren
ZucKer

en sum of fermentable
sugars

fr somrne de sucres
fermentes

de Rohprotein
en crude protein
fr proteine drut

ANaBUTHBIA yKa3aTe/lb TEPMUHOB Ha PYCCKOM Si3bIKe

BanaHc caxaposbl

Bepcrat 3aBogja no caxapose

Beluec3Ba cyxue

BelyecTBa Cyxue nNpojyKra caxapHoro npoussofcTea
BellecTBa BUANMbIE Cyxue

BelecTsa BUANMbIE CyXU1e NPOAYKTa caxapHoo Mpou 3B0ACTBa
BelyecTBa UCTUHHbIE CyXue

BellecTBa UCTUHHbIE CyXMe MPOAYKTa caxapHoro Npou3BoacTea

BeulecTBa pegyuupytoLmne

BelyecTBa pegyuupytoLLe NPoAyKTa caxapHoOro npon3soAcTaa
BnaxHocTb caxapa

Bbixog caxapa

Xom

Xom 6pnKeTNPOBaHHbII

>Kom rpaHynvnpoBaHHbIN

Xom kucnbiit

XKom ob6orateHHbI

XXom npeccoBaHHbIN

Xom cyLieHbli

30/1bHOCTL Caxapa

MHBepcus caxaposbl

Kauwka pajpuHagHas

KpenocTtb caxapa-pauHaga

Menacca

Menacca HopmanbHas

Menacca yc/oBHas

Hecaxap

OcafoK (uabTPaLMOHHBIV CaxapHO NPou3BOACTBA
MaToka paduHagHas

MoTepwn caxapa B NPOM3BOACTBE HEYUTEHHbIE
MoTepu caxapa B Npon3BoAcTBe 06Lyme
MoTepwn caxapa B NPOM3BOACTBE YUTEHHbIE
MpofoMKNTENLHOCTL NPOM3BOACTBA Caxapa
MpoTenH cbipoit

MpoTenH cbIpoii caxapHoii CBEKbI

Myapa pahmHagHas

MNygpa caxapHas

CaxapucrocTb

Caxap xugkui

CaxapHHBEPTHbI

Caxap o6oralleHHbli

Caxap-necok

Caxap-necok paMHMPOBaHHbIN
Caxap-paumHag,

Caxap-pauHag npeccoBaHHbIN
Caxap-cbipen

CBekna caxapHas
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Cupon cBeknocaxapHblii

CocTaB caxapa rpaHynioMeTpuyecKnii

CTpyXKa CBeKN0BUYHas

CymMa chbpakmBaeMbIX caxapoB

LiBeTHOCTL caxapa

YuctoTta

YucToTa npoAyKTa caxapHOro npon3BoAcTBa
YuncroTta Buagnmas

YucTtoTa BUAMMAsA NPOAYKTa CaxapHOro Npou3BofCcTBa
Yuncrota UCTUHHAA

YucTtoTa UCTUHHAA NMPOAYKTa caxapHOro Npon3BoACTBa

Aﬂ(*)aBVITHHVI YKa3aTe/lb TEPMWHOB Ha HEMELIKOM A3blKe

angcrciehcrtcrZucker
Aschcgehalt
bestimmbarcZuckcerverluste
extrahierte Schnitzel

Farbc

Filtrationssehlamm
Flussigzucker
Gesamtzuekcrvcrluste
Invcrtzucker

Kampagncdauer

Mclassc

8ScrMclas.se

Nichtsaccharosc
Normalmclas.se

Prc8chnitzcl

Pressling

KafTinadc

RafTinadcbrcl

Raffinadcpudcr
Rafimadcstarkc
RafTinadcwciH/ucker
RafTmationsmclassc
rcduzicrcndc Subsianzen
Reinheit

Rohprotcin

Rohzucker

Rubcnsehnit/el
Saccharoscnbilanz
Saccharoscngchal!
Saccharoscninvcrsion
Saccharosenmassc im Produktionsprozess dcr Fabrlk
saurc Schnitzel

schcinbarc Reinheit

schcinbar Trockcnsubstanzgchalt
Summe dcr vergarbaren Zucker
Trockcnschnitzcl
Trockcnschnitzcl mil Zusatzen
Trockcnsubstanz
unbestimmbarc Zuckcrvcerlustc
wahre Reinheit
wahrTrockcnsubstanzgchalt
Wasscrgchalt

Weciflzucker

Wourfclraffinadc
Zuckcrausbcutc
Zuckergranulometric
Zuckcrpuder

ZuckerrSbhc
Zuckerriibcndicksaft
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AndaBnTHbLIA yKaszaTeslb TEPMUHOB Ha aHI/IMACKOM f3blke

apparent dry substances
apparent purity

ash

beet cosscttcs

briquette pulp

castor sugar

cotourity

crude protein
determined sugar losses
dried pulp

dry substances

enriched dried pulp
enriched sugar
exhausted cosscttcs
fermented pulp
filtration sludge
hardness of refined sugar
humidity

invert sugar

length ofthe campaign
liquid sugar

molasses

85 % molasses
non-sugar

pressed pulp

pressed refined sugar
purity

raw sugar

reducing substances
refined castor sugar
refined granulated sugar
refined sugar

refinery molasses
standard molasses

sugar balance

sugar beet

sugar beet syrup

sugar content

sugar filling linesand apparatus
sugar granulometry
sugar inversion
sugar-melt mixture

sum of fermentable sugars
total sugar losses

true dry substances

true purity
undetermined sugar losses
white sugar

yield ofsugar
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AnaBuTHbIN yKaszaTeslb TEPMUHOB Ha (PpaHLy3CKOM SA3bIKe

bcttcrave a sucre 10
bilan cn sucre 30
bouc dc filtraiion 20
briquette dc pulpc 17
cendrc 42
coloration 43
cosscttcs dc bettcrave 11
cosscttcs cpulpecs 2
cosscttcs cpuisccs presses 14
cosscttcs cpuisces scchees 15
cosscttcs cpuisccs scchees enriches 16
cristallisc |
durcc dc laproduciion 24
granulometric du sucre 45
humiditc 44
inversion du sucre 39
masse du sucre contcnu dans leecomm unicationsct les apparcilsdc fabrication 26
malicres reduklcurcs 41
maturesscchcs 32
maticresscchesapparcntes 33
matu-rcsscchesrccllcs 34
melange du sucre etdcchaircc 21
mclassc 19
mclassc dc 85% 47
mclassc dc raffinadc 22
mclassc normalc 46
non-sucrc 38
pcrtcsdctcrminecsdc sucre 28
pertes non-dctcrminccs dc sucre 29
pcrtcstotalesdc sucre 27
poudre rafTinc 6
protcincdrut 49
pulpcsfermentces 13
purctc 35
purctcapparcntc 36
purctc recllc 37
rccolt du sucre 25
sirop dc bcttcravc a sucre 18
soliditc dc raffinadc 23
somme dc sucres fermentes 48
sucre dccannc brut 7
suicrc cn poudre 5
sucre cnrichic 9
sucre granule ratline 3
sucre inverte 40
sucre liquidc 8
sucre raflinc 2
sucre raffinccomprimc 4
tcncurcn sucre 31
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KntoueBble cnosa: caxap-necok, caxap-pa(bMHaA, caxap-CblpeL, CBeK/ia caxapHas, Mesacca, >XOM. 4ncToTa.
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