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MNpegncnosne

Lienu, ocHOBHble NPUHLUMUNBLI U 06LWMe NpaBuna NposefeHns paboT NO MeXrocyAapCcTBEHHON cTaHaap-
Tnsauunu yctaHossieHol TOCT 1.0 «MexrocyfapcTBeHHasa cucrtema crtaHgaptmsaumnm. OCHOBHbIE NMOJIOXEHNA»
n FOCT 1.2 «MexrocyfapcTBeHHas cuctema craHgaptusaymn. CtaHgapTbl MexXrocyapcTBeHHble, npasuna
N pekomeHfauum no MexrocyfapcTBeHHON cTaHgapTusaumun. MNMpasmuna pa3paboTkm, NPUHATUA, OOHOBNEHUS
N OTMEHbI»

CeefleHus o cTaHgapTe

1 NOATOTOB/IEH Hekommepueckoin opraHusauuneli «Poccuiickas accouynauns npovwssoauTesnein vas
n kohe «POCUAMKO®DE» (Accounauma «POCYANKODE») Ha ocHOBE COGCTBEHHOTO NepeBoaa Ha pycckuii
A3blK aHIN0SA3bIYHON BEpPCUN CTaHAapTa, ykasaHHoOro B nyHkTe 5

2 BHECEH ®epgepasibHbiM areHTCTBOM MO TEXHWYECKOMY pPery/simpoBaHunio U MeTponoruu

3 MPUHAT MexrocygapcTBeHHbIM COBETOM NO CTaHAapTu3auun, meTposiornm n ceptudumkayum (npo-
Tokon oT 30 utonsa 2019 r. No 120-M)

3a npuHATME nporonocosanu:

KpaTkoe HauMmeHoBaHWe CTpaHbl Kop cTpaHbl CokpalleHHOe HauMeHoBaHue
no MK1MCO 3166) 004- 97 no MK (MCO 3166) 004-97 HauuoHaNbHOW0 OpraHa no craHgapTusayumn
ApmeHusa AM MwuH3aKoHOMYVKM Pecnybnvkn ApMeHns
Benapycb BY locctaHgapt Pecny6nuku Benapycb
Knprusus KG KbipreisctaHaapt
Poccus RU PoccraHgapT
TamkmkicTaH TJ TamxuxcrangapT
Y36ekncTaH uz Y3crangapt

4 Mpukasom defepasibHOro areHTCTBa N0 TEXHUYECKOMY PEerysiMpoBaHuio U MeTpoiorTun oT 4 oKTAbps
2019 r. No 875-cT mexrocyfapcTBeHHblt ctaHgapT FOCT ISO 3509—2019 BBefeH B felicTBue B KayecTse
HauuoHanbHoOro ctanfjaprta Poccuiickoih ®egepaunn ¢ 1 nons 2020 r.

5 HacToswwii cTaHgapT MAEHTUYEH MeXAyHapoaHoMy cTaHaapTy ISO 3509:2005 «Kode n kodheliHble
npoayktel. CnoBapb» («Coffee and coffee products — Vocabulary», IDT).

MexayHapoaHblii cTaHAapT paspabotaH nogkomutetom ISO TC 34/SC 15 «Kodhe» TexHN4YecKkoro Komu-
TeTa no ctaHgaptusauun ISO/TC 34 «MuweBble NPOAYKTbI» MexayHapoAHOW opraHm3auumm no ctaHgaprusa-
uun (ISO)

6 BBEJLEH BMNEPBbIE

WNHbopmaLuus o BBefeHUn B feiicTBUE (NpekpalleHun AeicTBUS) HacTOoAWero cTalgapTa u nme-
HEHUI K HEMY Ha TeppuTOpMM yKasaHHbIX Bbille rocygapcTB Ny6nvkyeTCca B ykazaTensx HauMoHaIbHbIX
CTaHapTOoB, U3faBaemblx B 3TUX FrocyfjapcTBax, a Takke B CeTU MIHTepHeT Ha caiiTax cCooTBeTCTBY-
IOLLMX HAaLMOHAabHbIX OPraHoB No cTaHjapTu3auun.

B cnyyae nepecMoTpa, M3MEHEHNS UM OTMeHbl HACTOALEero cTaHjapTa CooTBeTCTBYIOLLAaa UH-
dhopmauma bygeT onybnnkosaHa Ha ouULMasIbBHOM MHTepHeT-caiiTe MexrocyfapcTBEHHOr0 coBeTa no
cTaHgapTusauumn, MeTponorun n cepTudukaummn B kaTanore «MexrocygapcTBeHHble CTaHAapTbi»

© 1SO, 2005 — Bce npasa coxpaHsalTCs
© CraupapTuHdopm. opopmneHne. 2019

B Poccwuiickoii degepaunmn HacToAWMiA cTaHAapT He MOXET BbliTb MOSTHOCTbIO WK
4YacTUYHO BOCMPOU3BEAEH, TUPAXMWPOBAH U PaCNpOCTPaHEH B KayecTBe 0(ULMaNbHOTO
n3gaHna 6e3 paspelweHna ®efepasnbHOr0O areHTCTBa N0 TEXHUYECKOMY PeryimpoBaHuio
n meTponoruun
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M E X IO C Y 4L AP CTUBETUHHDbB 1 C T A HAOAPT

KO®E N KOGENHBLIE MPOAYKTHI
Cnosapb

Coffee and coffee products. Vocabulary

[ata BeefeHna — 2020—07—01

O6nacTb NpMMeHeHus

HacTtoswuii ctaHAapT onpegensieT TEPMUHbLI, OTHOCALMECA K KOthe U KOheliHbIM NpoAyKTaM.

1 O6wwme TEPMUHbI

1.1 kodpe (coffee): Mnopabl U 3epHa pacTeHnin poga Coffea, 06bIYHO KYNbTYPHbIX BUAOB, U MPOAYKThI,
noslyyaemble U3 HUX. HA pa3Hoii cTagun nepepaboTkn, NpefHasHavYeHHble Ana NoTpe6eHUss YeN0BEKOM.

MpumeyaHune — ISTOT TEPMUH NPUMEHSETCA K TakMM NPOAyKTam kak kode ueppu, xack. koe B neprameHTHOM
060/104Ke, NOMMPOBaHHbINA Kodhe, feKkothenHN3NpoBaHHbI Kodie, XapeHblil Koe B 3epHax Uav MOsoTbIi kKode, HacTol
Kodpe, pacTBOpUMbIN Kodhe 1 KOhelHbIA HanMToK.

1.2 HopmanbHbIl (CTaHfapTHBIW) Koe (normal coffee): OgHopoAHas napTusa Ko eliHbIX 3epeH, uc-
Koyasa NAaTb KaTeropuii matepuanos, onpefeseHHbIX Kak AedeKTbl, & UMEeHHO:

- MOCTOPOHHME MaTepuasnbl OTINYHOTO OT KOodhe MPOUCXOXAEHWS;

- MOCTOPOHHME MaTtepuasbl OTINYHOTO OT 6060BbLIX NMPOUCXOXKAEHNA:

- 606bl HEeNpaBUbHOWN HOPMbI;

- 606bl HEO6bLIYHOTO BNAA;

- 3epHa Koe C NOCTOPOHHUM MPUBKYCOM.

MpumeuaHne 1— 3To onpefeneHne kode TOBApHOMO kauecTsa 6bl10 pas3paboTaHo C rMaBHOM Lenbio nosy-
UeHUsl NPoAYKTa, YAOBETBOPSIOLLETO NOTPEGUTENS U COOTBETCTBYHOLLENO HaA/1exalleli NPakTUKe TOProB/u.

MpumeyaHne 2 — B mexayHapogHom cTaHgapTe 1ISO 10470 nogpobHo onucaHbl AedekTbl 3en1eHoro Kode.
1.2.1 «oche Apabuka (Arabica coffee): Kodhe 6oTaHnueckoro suga Coffea arabica L(inney).

MpumeyaHne — PasHoOBUAHOCTU KOodhe Apabuika, Hanpumep:

Byp6oH: koche 6oTaHnyeckoro Buga Coffea arabica L.. TpagnumoHHble copta B BocTouHoii Adppuke 1 Bpasmnum.

Tunuka: kode 60TaHnuyeckoro Buga Coffea arabica L., anuTHble copTta B IHAOHE3WUW 1 OCHOBHbIE KYNbTYPHbIE BUAbI,
BblpalvBaeMble B LieHTpasibHOl 1 FOXHOI AMepuke [Takxe HasbiBaeMble Apabuika (Bpa3unus), Bt MayHTuH (Amaiika)).

MyHzo HoBo: kodhe 60TaHnyeckoro Buga Coffea arabica L.. nonyyeHHbIi ckpelymBaHnem Buaos Byp6oH 1 Tunuka.

Mokka: kope 6oTaHnyeckoro Buga Coffea arabica L.. 4OCTaTOYHO peaKo BbipaLBaEMbIiA.

Katyppa: kothe 6oTaHnyeckoro suaa Coffea arabica L., MyTaHTHbIN BUA, (Kap/ukoBoe Aepeso) Byp6oHa.

Tumop Mmbpug; kode 6otaHnyeckoro Buga Coffea arabica L., BbiIBeieHHbIV B NpoLiecce eCTeCTBEHHOTO MeXBUAO-
Boro ckpewmsaHus C. canephora v C. arabica. 06Hapy»eHHbI B BocTouHoM Tumope.

KaTtumop: kodpe 6oTaHmueckoro Buga Coffea arabica L.. nonyueHHblii ckpelyyBaHnem BuaoB KyTyppa u Tumop
mépua.

Katya: koche 60oTaHnuyeckoro Buga Coffea arabica L.. pesynbTar ckpewmanms MyHao HoBo v KaTyppa. BbipalleH-
Hoe B bpasunun.

M3paHue ouymansHoe
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Mkaty: Kobe 6oTaHunueckoro euga Coffea arablca L., nonyyeHHoe ckpewmsaHmem ¢ C. canephora 1 obpaTHbIM
ckpewmBaHnem ¢ C arablca.

Konom6us: kothe 6oTaHmueckoro suga Coffea arabica L.. Tvn Katumopa. cenekumoHnpoBaHHbIii B Konymoun.

CR95: kothe 6oTaHnueckoro Buga Coffea arablca L., Tun Katumopa. cenekumoHmpoBaHHblii B KocTa-Puike.

Pyupy II: kocdhe 60oTaHnueckoro Buaa Coffea arabica L., nonyveHHoe ckpelymsanuem C. arabica u Catimor (kocpe,
ycToliumBsblIii K CBD).

1.2.2 koghe PobycTa (robusta coffee): Kodhe 60oTannyeckoro Buga Coffea canephora Pierre ex A. Froehner
C HECKONIbKUMW Pa3HOBUAHOCTAMMW 1N cOpTammn 3TUX BUAOB.

MpumeuaHne — KoHunnoH: Kothe 6oTaHnueckoro Buaa Coffea canephora Pierre ex A. Froehner. Kouillou nnm
pasHosuaHocTu Kouillou. BbipalmsatoT B Epasunum n Ha Magarackape.

1.2.3 kope NNnbepuka (liberica coffee): Koche 6oTaHnuyeckoro snga Coffea liborica Hiern.
MpumevyaHune — Ob6bEMMEXAYHAPOAHbLIX CAEMOK HA 3TOT KO(DE HE3HAUUTENEH.

1.2.4 xope dkcuenbca (excelsa coffee): Koche 60TaHnueckoro suga Coffea dowevrei De Wild n Durand,
pa3HoBMAHOCTb excelsa Chevalier.

MpumeuaHne — O6bEM MEXAYHAPOAHbIX CAEMNOK C 3TUM KO(PE HE3HAUNTENEH.

1.2.5 kothbe ApabycTta (arabusta coffee): Koce mexsugosoro rubpuga Coffea arabica * Coffea
canephora Capot u Ake Assi.

2 Martepuarsbl, OTHOCALWMECA K Kodhe

2.1 yenbto KopeiHble nnoabl (coffee cherries). Mnoabl KoeiiHbix fepeBbeB Coffea.
2.2 kodhe yeppwu (cherry coffee): Mnoasbl kocheiHoro gepesa Coffea nocne c6opa ypoxas nepepg cyuu-

2.3 xack, kopeliHoe 3epHo B o60n0ouke (husk coffee, coffee in pod): Cyxoii koche yeppu.

2.4 xkotho B meprameHTHON o6onouke (parchment coffee, coffee in parchment): KodheiiHble 3epHa B
3aHfoKapne.

2.5 3eneHblit koo (green coffee, raw coffee): BbicylWweHHbIE N OYMLLEHHbIE OT NEPramMeHTHOl 060/104KN
KoheliHble 3epHa [cM. cBexuii KodeiHblii nnog (3.4)].

MpumeuyaHne — Tak Ha3biBaeMbIil 3e/1eHbIi Kothe Heo6sA3aTeNlbHO MEeT 3e/1eHbli LBET.

2.6 KoheliHble nnopabl, obpaboTaHHble BAaXHbIM cnocob6om (wet-processed coffee): 3eneHblit
Kodhe, MONYYEHHbIN O4HUM U3 ABYX BNaXHbIX CNOCO60B 06paboTky KodheliHbiX NA0AO0B [CM. BaXHbIA cnoco6
06paboTkn kogeiiHbix nogos (7.3)].

MpuMmeuyaHne — TepMUH «MbITbli kOdhee UCMONb3yeTCs A1 METOAOB, NPUMEHSIEMbIX K M1o4aM C yAasieHHbIM
Me30KapnoM. TEPMUH «MONYMbITbI» Kohe ncnonb3yeTcsa Ans MeTofoB, NPUMEHSEMbIX K N104aM, Ha KOTOPbIX OcTaeTcs
MSIKOTb (Me30okapn), NpUAuMLWas K Cyxoi neprameHTHO 060/104Ke (3HA0KapMY).

2.7 markunit kope (mild coffee): 3eneHnlli Kode, NonyvyaemMblil BaxHbIM CNOCO60M 06paboTKn CBEXUX
nnogos koge Apabuka.

2.8 KOo(holiHblO nnogbl, o6paboTaHHble cyxum crnoco6om (dry-processed coffee): 3eneHsblii kKode,
nosy4yaemsblii Cyxum cnoco6om o6paboTku Na10A0B [CM. Cyxoi cnocob 06paboTkn kodeliHbiX nnogos (7.2)].

MpumeyaHne — [N 3TOro NPoAyKTa TaKXKe UCMOSb3YIT TEPMUH «HATYpasbHbIl kKodhe.

2.9 nonupoBaHHbIn kode (polished coffee): 3eneHblii kode, nonyvyaemblii 06paboTKoli KoheliHbIX NAo-
[OB. Npun KOTOpOli cepebpuctas 060/104ka yaansaeTcs MexaHu4yeckn ¢ Lenblo npuaanva 61ecka u ynyyweHms
BHELIHero Bnaa KogeliHblX 3epeH.

2.10 MbITbIA 1 ounweHHbIi kKodpe (washed and cleaned coffee): 3eneHblii kohe, nonyyaemblii 06-
paboTkoil KodeliHbIX N10A0B, NPU KOTOPOI cepebpucTas 060/104Ka yaansdeTca MexaHuuyecku B MpucyTCTBUM
BOAbI.

2.11 Hu3wasna cpakymsa kode, oTXoAbl COPTUPOBKU (triage residue screenings): NMocToOpoHHUI mMaTe-
puan, gpyrue npumecu ot KopeiHoro naoga, a Takke gedekTHble NIoAbl, OTAE/IeHHble COPTUPOBKOIA.

2.12 xapeHblii kohe (roasted coffee): MuweBoli NpoayKT, Nonyvyaemblii 06xapuBaHuem 3eneHoro kode.

2.13 xapeHblit monoTblii koge (ground coffee. R&G coffee): MuuweBoit NPoAYKT, NosyYyaeMblit NOMO-
JIOM XapeHoro kode.

2
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2.14 xoeliHblli akcTpakT (coffee extract): MuweBoil NPoAYKT, NONyYaeMblii NCKIOUYUTENBHO U3 Xape-
HOro koghe hn3nyeckMMy MeTofamu ¢ UCNob30BaAHMEM BOJbl Kak eAMHCTBEHHOrO HOCUTENS, OT/INYHOTO OT
KOheliHOro NPONCXOXAEHUS.

2.15 pacTBOpuMBbIN Kode, cyxoli kodeiHbli akcTpakT (instant coffee, soluble coffee, dried coffee
extract): Cyxoit BoAOpacTBOPUMbI NULLEBOI NPOAYKT, NosyYaeMblii UCKIOUUTENBHO U3 XapeHoro kode gu-
3M4ecKMMM MeTo4aMu C UCMOJIb30BaHUEM BOAbl Kak e fJMHCTBEHHOr0 HOCMTENS, OT/IMYHOTO OT KodheliHoro npo-
NCXOXAEHUS.

2.15.1 nopowkoobpa3Hblii pacTBOopuMbIA kKode (spray-dried instant coffee): PacTBopumblii kodhe B
BMUAEe MesKOAMCNEPCHOT0 XOPOLLO CbiNyYero nopolika, nosy4yaemMblii cCnoco60M, Npy KOTOPOM XUAKWIA Kodeit-
HbIl 3KCTPaKT pa3bpbi3rnBaeTcsa B ropsyeil cpeje v Npu ucnapeHun BoAbl NpeBpaLlaeTcs B CyxXme YacTuubl.

2.15.2 rpaHynunpoBaHHbIn pacTBopuMblii kode (agglomerated instant coffee). PacTtBopumblii Kodhe
B BUAE XPYNKUX arioMeprupoBaHHbIX YaCcTUL, C MOPUCTON CTPYKTYpOIi, Nonyyaemblii cnocob6om, Npu KOTOPOM
cyxue yacTtuubl cnunakwTcs, o6pasysa yacTuuybl 60nblIEro pasmepa.

2.15.3 cy6nNMMMpPOBaHHbLIA pacTBOpUMbIli Kode, CybnMMMpoOBaHHbI KOENnHbIi 3KCTpaKT, cy-
6numnpoBaHHbili Kodpe (freeze-dried instant coffee, freeze-dried coffee extract, freeze-dried coffee, freeze-
dried soluble coffee): PacTBopumelii kodhe, nonyyaemMblit METOAOM, MPWN KOTOPOM XWUAKWI KOheiHbI aKCTpakT
3amMopaxuBalT, a nej yaansoT nytem cybnuManmm.

2.16 nekotonHnanpoBaHHblil kogpe (decaffeinated coffee): Kode, ns kotoporo akcTpakuuein yganeH
KOoheunH.

MpumeyaHne — B HEKOTOPbIX HALMOHA/bHBIX CTaHAapTax YCTaHOB/IEHO MaKCMMaslbHO JONyCTMOe cofepxka-
HUe KohemHa UM MUHMMasbHas cTeneHb AekcenHuaumu.

2.17 3aBapeHHbI kKohe (coffee brew): Hanutok, nonyyaemsblii NM60 06paboTKO MOSIOTOrO XapeHoro
Kohe B BoAe, NMb0 fo6aBneHreM BoAbl B KOPeHbIA aKCTPaAKT MAN pacTBOPUMBIN Kode.

3 YacTtn kodpeiriHoro naoga (40 CyLUKNM)

3.1 yeppwu (coffee cherry). CBexwuii cyxoii nnog koceliHoro gepesa.

3.2 nynbna (pulp): YacTb cBexero kodgeiiHoro nnoga, cocrtosiwasi U3 (BHeLWHero) ak3okapna v 60/b-
el yacTu (BHyTpeHHero) Mesokapsa (TkaHu MSKOTK), oTaensemas npu nyabJMpoBaHUM [CM. NyNbNMpoBaHue
(7.3.1)].

NMpumeyaHue — lMynbny yaansioT B NpoLecce My/bNpoBaHns 1 hepMeHTaLmm.

3.3 neprameHTHasa obonouka (parchment): SHgokapn cBexero kogeliHoro nanoga.
3.4 kopeitHoe 30pHO (bean, fresh bean): 3Hpocnepm (cems) kodeliHoro nnoga.

MpumMmeuaHne — Kak npasuno, KoheliHblii NNog COAEPXUT ABa 3epHa.

4 YacTun KohenHoro nnoga (Cyxoro)

4.1 cyxoil yoppwu, opex (dried coffee cherry, coco): Cyxoit nnog kodeiiHoro gepesa, Bk/IoYas ero Ha-
pYXHble 060/104KN N OAHO UNKN 6onee cCeMsH.

4.2 xack, cyxaa nynbna yeppu (husk, dried cherry pulp): CoBOoKynHOCTb HapyXHbIX 060n104ek (nepu-
Kapn) cyxoro kodeiHoro nioga.

4.3 koheliHoe 3epHO B 060n04ke (bean in parchment): KodeiiHoe 3epHO, HaxoasLweecs NOMHOCTbIO
WM 4YaCTUYHO B CBOEN mepramMeHTHON o6osiouke (3HAOKapne).

4.4 neprameHTHas o6onouka (hull, dried parchment): Cyxoii aHgokapn kodeiiHoro nioga.

4.5 cepobpucrtan ob6onouka, cyxas cemeHHas o6onouka, cyxoin nepucnepm (silverskin, dried testa,
dried seed perisperm): O60n04ka KOhelHOro 3epHa.

MpumeuaHune — Kak npasuio, UMeeT CepebpucTbIii U MeaHbIi OTTEHOK.

4.6 xoheliHoe 3epHO (coffee bean): Toprosblii TepMUH, 0603HaYalOLWLMIi cyxoe cemsa KodeliHoro naoga.
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5 3eneHbin kode
5.1 F'eomeTpuyeckne xapakrepucTuku

5.1.1 gnameTp KocpeliHoro 3epHa (bean diameter): JuameTp HaMMeHbLUErO KPYraoro oTBepcTus, yepes
KOTOPOEe MOXET NpoiTK KodpeliHoe 3epHo.

MpumeuyaHune 1— Kaknpasuio, NPUMEHSIETCS K OTBEPCTUSIM CUTA, UCTIOMNb3YEMOr0 A/151 COPTUPOBKY KOHEHBIX
3epeH no pasvepam.

MpumeyvaHne 2— [nA copTUPOBKK kapakoneli (5.1.3) MOryT NPUMEHSATLCS CreLnasbHblE TEPMUHBI.

5.1.2 nnockoe kodeliHoe 3epHo (flat bean): KodeliHoe 3epHO C OfHOW 3aMeTHO NAIOCKONM nepeaHeit
yacTblo.

5.1.3 kapakonb (peaberry bean, caracolito): KoceiiHoe 3epHo, nmetowee opmy, 613Ky K OBasIbHOW,
Kak pe3ynbTat pasBuTUA B N0A4e TOSIbKO OLHOIO 3epHa.

5.1.4 cnoHoBoe KoheliHoe 3epHo (elephant bean, elephant): Heckonbko cpocwmnxcsi B pesynbrate
NIOXHOW NONM3IM6PUOHNM (CM. 3epHO C BMATUHON (5.4.3)] KodheliHbIX 3epeH (kak npasuso, ABa. nHorga 6o0nb-
lwe) B 04HO 3epHO.

5.2 TlocTOpOHHWUI MaTepuan

5.2.1 nocTopoHHMiH maTepuan (foreign matter): MaTepman MuHepanbHOro, pacTUTENbHOrO AN XNBOT-
HOro NPOMUCXOXAEHUSA, HE ABNAOLWMIACA YacTblo Yeppu.

5.2.2 kaMOHb (stone): KameHb No60ro pasmepa.

5.2.3 nanouka (stick): BeTouka nwo60ro pasmepa.

5.2.4 komok 3emnu (clod): Cnnnwwnecs yacTuubl NOYBLI.

5.2.5 meTtannuyeckas npumochk (metallic matter): MeTannuyeckue yacTuuybl 1060ro pasmepa.

MpumeyaHne — ITO MOTYT 6bITb YACTULbI, OBHAPYXKEHHBIE MOC/E CYLIKU KOE B 30HE CYLUKN MWW B pe3yrb-
Tare NosIOMK/ WX M3HOCA NPOMBILLIEHHOTO 060PYA0BaHNS, CONPUKACAIOLLErocst C KOGeiHbIMU Nnogamu.

5.2.6 NpuMech XMBOTHOTO nMpoucxoxaeHus (animal matter): YacTuubl No60ro pasmepa, BKkIUal-
uime NpUMecH XUBOTHOTO MPOUCXOXAEHUS, Takne Kak MepTBble HaceKkoMble, )parMeHTbl HaceKoMbIX, (eka-
NINN 1 MOYA KUBOTHBIX.

MpumMmeuyaHne — ro MOTYT 6bITb HACTULLI, 06HAPYXEHHbIE NOCNE CYLIKM KOEe B 30HE CYLLKM.

5.2.7 NOCTOPOHHUE NPUMECK, OT/INUYHbIE OT yKa3aHHbIX Bbiwe (other foreign matter): YacTuubl nto-
60ro paamepa, OT/IMYHOTO OT KOPEHHOTO NPOUCXOXAEHUS.

MpumeuyaHne — Hanpumep, OKYpPKM CUrapeT, YyacTuupl NNacTukKa, YacTulbl MeLKa, BEePEeBoK, CTekla, MuHe-
pasibHbIE YaCTULbI U 3epHa APYTMX TUMOB, HANpPUMep KyKypy3bl, MUEHULbI U T. 4.

5.3 [OedekTbl, cBA3aHHbIE C KO eliHbIM NN0A0M

5.3.1 cyxolii yeppwu (dried cherry): Cyxoii nnog (606) kodheitHoro AepeBa, COCTOSALWMIA U3 HAPYXHbIX 060-
NI04EeK N OJHOTO UMW HECKO/IbKUX 3epeH.

5.3.2 dpparmeHT xacka (husk fragment): ®parmMmeHT cyxoli HapyXHoi 060104k Yeppu (Nepukapn).

5.3.3 3epHO B neprameHTHOl o60no4yke (bean in parchment): KocheiiHoe 3epHO, NO/THOCTbIO UK Ya-
CTWYHO MOKPbITOE NeprameHTHON 060104KOI (3HAO0KAPNOM).

5.3.4 yacTb neprameHTHON o060s104kK (piece of parchment): dparmeHT cyxoil neprameHTHOl 060104-
Ku (akgokapna).

5.4 KogeiiHble 3epHa HenpaBWAbHOW hopMmbl

5.4.1 kotheitHoe 3epHO HenpaBunbHoOW hopmbl (malformed bean): KodeiiHoe 3epHO, Ybs HenpaBU/b-
Haa popma fenaeT ero Xopollo 3aMeTHbIM.

5.4.2 3epHo-pakoBuHa (shell bean, shell): KodeiiHoe 3epHO HenpasBuW/IbHON (DOPMbI, aHOMasbHas
BHELUHSA CKop/ynka (MMeloLwas nonocTb, T. B. 6€3 cepALeBuHbl) KOTOPOro AenaeT ero Bbigensowmmcs cpeam
Apyrux.

MpumevyaHne — Takve 3epHa, kak NpaBUIO, HAXO4saT BMecTe ¢ 3epHamu ¢ BmaTuHamu (5.4.3). 3epHa Takoi
Henpasu/IbHOM hOPMbI MOJTyHAIOTCA NPU pacLLenieHn CoHoBoro 3epHa (5.1.4).
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5.4.3 KoheiiHoe 3epHO Cc BMATUHamu (ear bean, shell core): 3epHo HenpaBUAbHON (hOpPMbI, cneLu-
hnyHaa nomsaTas aHomanbHaa chopma KOTOPOro BbiAeNnseT ero cpean Apyrux.

MpumMmeyaHne — 3epHa C BMATUHOMN, Kak NpaBuo, HaXo04saT BMECTe C 3epHamu ¢ pakoBuHoli (5.4.2). Oba npo-
NCXOAAT Npu pasnome c/ioHoBoro 3epHa (5.1.4).

5.4.4 o6nomok 3epHa (bean fragment): YacTb kocheliHOro 3epHa, 06beM KOTOPOro MeHbllUe MOI0BUHbI
Lenoro 3epHa.

5.4.5 nomaHoe 3epHo (broken bean): YacTb kodeliHOro 3epHa, 06bEM KOTOPOro paBeH Uau 6onblue
NO/IOBUHbI Lie10r0 3epHa.

5.4.6 3epHO, NoBpexaeHHoe npu nynbnupoBaHuu (pulper-nipped bean, pulper-cut bean): KoceiHoe
3epHO B1aXHOro cnoco6a 06pa6boTkM, pazbuToe nan paspesaHHoe Ha CTaAnn MybNMPOBaHUA. 4aCTO C KOPUY-
HEBbIMU WU YEPHBLIMU NATHAMMU.

5.4.7 3epHO, NOBpeXA0OHHOO HacekoMbiMyu (insect-damaged bean): KodheliHoe 3epHO, noBpexaeHHoe
BHYTPUW UM CHAPYXW HACEKOMbIMU.

5.4.8 3epHO, 3apaxeHHoe HacekomblMu (insect-infested bean): KodheiliHoe 3epHO, B KOTOpOM 06uTaloT
OJHO W/IM HECKOJIbKO HACEKOMbIX Ha N110601 cTagnmmn pasBuTus.

5.4.9 3epHoO, 3apaxeHHoe XNBbIMU HacekoMbiMu (live-insect-infested bean): KodeliHoe 3epHo, B KO-
TOpOM 06MTalT OA4HO UM HECKO/IbKO XUBbIX HACEKOMbIX Ha M0G0 cTagMm pasBuTus.

5.4.10 3epHO, 3apaxeHHoe MepTBbIMM HacekoMbiMu (dead-insect-infested bean): KoeiiHoe 3epHo,
B KOTOPOM HaxoAMTCA OAHO WAV HECKOJIbKO MepPTBbIX HACEKOMbIX UNu pparMeHTbl HACEKOMbIX.

5.5 lepeKTbl, CBA3aHHbIE C BHEWHUM BMAOM KO ElHOro 3epHa

5.5.1 yepHoe 3epHo (black bean). KotheliHoe 3epHO, 60/1€€ NOIOBUHBI HAPYXXHOI NMOBEPXHOCTU U BHY-
TPEHHSAA YacTb (3HAOCNEPM) KOTOPOro MMEKT YEPHbI OTTEHOK.

5.5.2 yacTu4yHo yepHoe 3epHO (partly black bean): KocheliHoe 3epHO, NOIOBUHA UM MEHEE MOMNOBUHbI
HapyXXHON NOBEPXHOCTN U BHYTPEHHASA YacTb (3HAOCNEPM) KOTOPOro MMET YepHbI OTTEHOK.

MpumMmeuaHne — YacTo UCMOML3YIOT TEPMUH «MOJTyYEPHOE 3EPHO.

5.5.3 yepHo-3eneHoo 3epHo (black-green bean): He3penoe kodeliHoe 3epHO, 4acTO CMOPLLEHHOE,
TEMHO-3e/1eHOro, NOYTU YEpPHOro LBeTa ¢ 6necTawein cepebpuctoii 060/104KON.

5.5.4 He3penoe 3epHO (immature bean, quaker bean): He3spenoe kopeiiHoe 3epHO, HaCTO CO CMOPLLEH-
HOVi MOBEPXHOCTbIO.

MpumeuaHne 1— Takve 3epHa MMEIOT CEPeBPUCTYIO 060/10UKY C 3€/1EHOBATLIM OTTEHKOM /1M 3€/1IEHOTO LBETa
C MeTanmueckum 6neckom. Meperopoakn N BHYTPEHHSIS CTPYKTYpa Takvx 3epeH Heaopassuta.

MpumeuaHune 2 — Mocne o6xaprBaH1s Hespesibie 3epHa MMEeIOT 60siee CBET/IbI KOPUYHEBbIN LBET, YeM Hop-
MasibHble 3pesible 3epHa.

5.5.5 kopnuHeBoe 3epHo (brown boan, ardido): KoeliHoe 3epHO B Anana3oHe LBETOB: O4eHb CBET/I0e
KOpUYHEBO-KpaCHOE, KOPUYHEBO-YEPHOE, OT Xe/ITOBaTO-3e/1eHOr0 A0 TEMHOrO KPacHO-KOPUYHEBOTO U TEMHO-
KOpu4YHeBOe BHYTpW (3HAOCNEpM).

MpumeuyaHune 1— MNpu o6xapuBaHUM 1 3aBapUBaHUN AAET HENPUATHBINA KUC/bIA BKYC 1 3/10BOHHbIN 3anax.

MpumeyaHune 2— Takoe 3epHO He criegyeT nyTaTb C 3epPHOM pbiXeBaToi cepebpucToii 06on04koii (5.5.6). nme-
IOLLYIM BHYTPY O6bIYHbIN 3€/1eHbIii LIBET, KOTOPbI MPOSIBISIETCS MOC/1e /IerKOro nockabimBaHys Mo MOBEPXHOCTY; HaMUTOK
13 3TOr0 3epHa He NMeeT NpuBKyca.

5.5.6 3epHO ¢ pbixeBaToli cepebpuctoin o6onoukoii (foxy silverskin bean, melado): KogeiiHoe 3epHo
C UBETHOI cepebpucToii 060/104KON (NepucnepmomM) OT XeNToBaTO-poO30BOro A0 TEMHOIO KpacHOBaTO-KOPUY-
HeBoro.

MpumeyaHnne 1—locne yaaneHns cepedbprcToli 060/104KN HA FO/I0M 3ePHE HEOObIUHbIX OTTEHKOB HEe OCTaeTCs.
MpumeyaHune 2— Takue 3epHa He cniegyeT nyTaTtb C KOpUUHeBbIMU 3epHamm (5.5.5).

5.5.7 TeMHo-KopuyHeBoe 3epHo (dark brown bean): KodeiliHoe 3epHO, cMOpLLEHHOE, TEMHO-KOPUYHE-
BOrO LBeTa B pe3ynbTaTe HanajeHnsa Xy4ykoB Antestia unn 3a6oneBaHns Heco3peBLUNX NIOL0B.

MpumeyaHne — ITOT AeEKT [NIOKET TaKKE ObITb BbI3BAH NEPe3pesIoCTbi0 U HENpPaBUIbHbIM NybMMPOBAHNEM.
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5.5.8 BockoBMAHOe 3epHO (waxy bean): KodheiiHoe 3epHO ¢ MONynpo3payHoii BOCKOBUAHOWN MOBEPXHO-
CTbl0, OT XEe/ITOBATO-3€e/IeHOr0 10 TEMHOT0 KpacHOBaTO-KOPUYHEBOTO LiBeTa.

MpumeyaHne — Knetku 1 NOBEPXHOCTb BOJIOKHUCTLIE M Pa3pyLUEHHbIE.

5.5.9 sHTapHoe 3epHO (amber bean): KocheiiHoe 3epHO SHTAPHO-XENTOro uBeTa, 06bIYHO MOMYNpo-
3payHoe 3a CYeT HegocTaTka nMMTaTeNIbHbIX BOLECTB B NOYBE.

5.5.10 6enoe 3epHo (white bean): KocheliHoe 3epHo 6enecoro uBeTa B Anana3oHe OT CBET/10-3e/1€HOr0
[0 LBeTa C/IOHOBOW KOCTW; MHOTAA NEeCTPOro pUCYHKa.

MpumevyaHne — Takoi ,qecpeKT TakKXe BbI3bIBAET NOBTOPHOE YBJTaXKHEHME NOC/1€ CYLLUKWN.

5.5.11 nAaTHucToe 3epHo (blotchy bean spotted bean): KodeliHoe 3epHo, nMew L ee NATHA 3e/1€HOBATO-
ro. 6enecoro, a MHOrA4a xenTosaToro Lseta.

5.5.12 cmopuieHHoe 3epHo (withered bean): KodheliHoe 3epHO CMOpLLEHHOE U NNIETKOBECHOE.

5.5.13 ry6uyaToe 3epHO (spongy bean): KotheiiHoe 3epHO, N0 KOHCUCTEHLMM HaNOMUHatLee NPo6Ky 1
umetouiee, kak npasuno, 6enecolii UBeET.

M punmedyaHne — Ha 3€pHEe MOXHO OCTaBUTb BMATUHY Npu HaaaB/IMBaHUU HOTTEM.

5.5.14 6enoo 3epHO HU3KOI nnoTHocTK (white low-density bean, floater bean): KodgeiiHoe 3epHo, Ge-
I0B W OYeHb fierkoe, NI0THOCTb KOTOPOTr0 3HAYNTEsIbHO HUXE NIOTHOCTU 340POBOT0O 3epHa.
5.5.15 nnecHeBenoe 3epHo (mouldy bean): KocheliHoe 3epHO, Ha KOTOPOM 3aMeTeH POCT NAECeHU.

5.6 Kodpe c NOCTOPOHHUM NPUBKYCOM

5.6.1 kucnoe 30pHO, (hepMeHTUpoBaHHOe 3epHO (sour bean, fermented bean): KodeiiHoe 3epHo,
Ka4yecTBO KOTOPOro yXyALWWN0Chb M3-3a U36bITOYHOW hepmeHTaunn, LBETOM B Anana3oHe OT CBET/10-KOpUY-
HEeBOro J0 TEMHO-KOPUUYHEBOTO BHYTPU (3HA0CNEPM) 1 BOCKOOGpPA3HOE CHapyXu, Aakolee KUCMbIA BKyC npu
06)XapuMBaHUM 1 3aBapuBaHuUM.

5.6.2 3epHO C CUNbHbIM HENPMUATHbIM 3anaxom (stinker bean): KodeliHoe 3epHO, ucnyckawuiee
OYeHb HEMPUATHbIN 3anax Npu paspesaHun N 04eHb HEMPUSATHBIA BKYC NPU 3aBapuBaHUU U C KUC/IbIM 3anaxom
APOXXKEeN NN NCNoOpYEHHON pbibbI.

MpuMeyaHune — Takoe 3epHO MOXET UMETb CBET/I0-KOPUYHEBLIA UM KOPUYHEBATbLINA LBET, MM MecTamu BOC-
KO06pa3Hyto NOBEPXHOCTb WM faXe 0ObIYHbIV BHELLHWIA BUA.

5.6.3 3arpa3HeHHoe 3epHo (dirty bean, untidy bean): KodeliHoe 3epHo, gatkoliee npu 3aBapuBaHuu
HENpUATHBINA, 3aTX/blil, NNECHEeBbIW, 3eMANCTbIN, APEBECHbI NPUBKYC, TPybbIli 1 OCTPLIA BKYC, (DEHOMbHbI
3anax, 3anax J)XyToBoro Metuka u ap.

6 YXapeHblii kodhe

6.1 obyrnueweecs 3epHo (carbonized bean): YepHoBaToe 3epHO XapeHoOro koge, TEKCTYpPOIi noxoxee
Ha fpeBecCHbIii Yyrofib, KOTOPOE JIErKO KPOLIMTCA B pyKax Ha Mesikue YacTulibl.

6.2 3epHO HepaBHOMEpPHON okpacku, nATHUCTOe 3epHo (blotchy bean, spotted bean): 3epHo xapeHo-
ro koe ¢ HepaBHOMEpPHbIMY LLBETOBbIMW NATHaAMMU.

6.3 6negHoe 30pHO (pale bean): 3epHo xapeHoro kode, MMetLwee LBET ropasno 6osee cBET/bIN, YeM
LBeT 0ObIYHbIX XapeHblX 3epeH.

6.4 3epHO c oTTankuBawwmmMm 3anaxom (vile-smelling bean): 3epHo xapeHoro kodge, nsgatuiee He-
NPUATHBIW 3anax, Kak Npasuo, 3TO 3ePHO C HENPUATHbLIM 3anaxoM (5.6.2) unu kucnoe 3epHo (5.6.1).

7 Mpougeccbl 06paboTKN

7.1 copTupoBka (selection): TexHoNOrM4Yeckunii npouecc, NnpegHasHa4YeHHbl 4NA yaaneHus nNocTOpPOH-
Hero maTepuana (Hanpumep, KamHeli, Nasoyek, TNCTbEB) U COPTUPOBKM KOhelHbIX NN10A40B MO pasmepy, N1oT-
HOCTW 1 CTEMEHMN 3penocTy.

7.2 cyxolii cnocob o6paboTku (dry process): Ob6paboTka KoheHbIX N1040B, 3aK/0YaLLasacs B CyLIKe
Ha COMHLLE UK B CYLUU/IbHBIX MallnHax ANa nofyyeHust xacka (2.3).

MpumeuyaHne — 3aaTnM, kKak NpasusIo, CnedyeT MexaHn4yeckoe yjasieHre cyxoro nepmkapna (xacka) Ans no-
NyyeHust «HaTypasibHOro» 3eeHoro koge (cMm. 2.8).
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7.2.1 cywka kope yeppwu (drying of cherry coffee): TexHonoruyeckuit npouecc, npegHasHayeHHbI 415
YMeHbLIEHUA CoAepXaHusa Bnarv B KoperHblx nnogax, KoTopoe cnoco6cTByeT ob6neryeHnto npouecca ygane-
HUA nepukapna (xack) u NpoAJsIeHNI0 CpOKa XpaHeHus.

7.2.2 ypanenne nepukapna (dehusking): MexaHuuyeckoe ypaneHne xackos (nepukapna) ¢ CyxXux Ko-
heiHbIX NNOAOB.

7.3 BNaxHblit cnocob o6paboTkm (wet process): O6paboTka KohelHbIX N10A0B, 3akvalwascs B
MexaHU4yeckoM yaaneHun ak3okapna (Nynbnbl) B NPUCYTCTBUU BOAbI, 38 KOTOPbLIM CefyeT O4HO U3 ABYX:

- nnbo yganeHue cAM3nCToro cnos (Mcsokapna) dpepmeHTaumeid uam gpyrumm metogamu, ¢ nocneayto-
weli NpOMbIBKOI A58 NOAyYeHUs KoheliHbiX 3epeH B NeprameHTHOl 0600uke:

- 60 npsAMas cylka nynbNMPOBaHHbLIX 3epeH B NepraMeHTHOR 060/104ke C Me30Kaprnom € nocnegyto-
WKUM yaaneHuem Cyxoi neprameHTHON 060/104KN A4NA NONYYEHUS «NOMYMbITOrO» 3e/1eH0ro kode.

MpumeyaHne — 3ayaaneHnem Me3okapna. kak Nnpasuo, cnegyet cyllka v yaaneHne nepraMmeHTHoli 060/104-
KV 4151 NOJTyYEHUsT «MbITOrO» 3e/1eHoro kodpe (cm. 2.6).

7.3.1 nynenuposaHune (pulping): TexHONOrMYeckuini Nnpouecc, MCNoNb3YyLWNIACA BO BAAXHOM cnocobe
06paboTkn ANA yaaneHus nynbnbl (3k3okapna) U MakcMMasibHO BO3MOXHOMO yAasieHus mesokapna MexaHu-
Yyeckumu cpefcream.

MpumeyaHne — YacTb me3okapna 06bIYHO OCTAETCHA MPUINMLLEN K NneprameHTHOl 060104ke (3HAOKapny).

7.3.2 bepmeHTayna (fermentation process): TeXHONOrMYECKNiAi NpoLecc, 3aknvawwuiica B pasmar-
YeHUn mesokapna. NPUAMNLWEro K NneprameHTHON 060/104Ke NpoLWeALWnX NyAbNMpoBaHue Ko erHbiX N1o40B,
ANs ero nocneayoLlero yaaneHus npoMbIBKOWA.

MpumeyaHne — depmMeHTaUMIO MOXHO 3aMEHWUTb CUCTEMOI MeXaHWYecKoro yAasieHWsi CAM3UCTOro Ccrost
TpeHnem.

7.3.3 npombiBKa (washing). TexHonornyeckuii npouecc, 3aknyawlmiics B yaaneHnn ¢ noMoLLbio
BOZbl OCTATKOB Me30Kapna C MOBEPXHOCTW NeprameHTHON 06010UKN.

7.3.4 cywka kodelHbIX 30peH B neprameHTHOl o6onouke (drying of parchment coffee): TexHono-
rMYeckuin npouecc, 3akayalwmniica B CHIKEHUN BNaXHOCTN KO EWHbIX 3epeH B NeprameHTHoOn o6onouke
[0 YPOBHS, 06ecneynBaioLLero ya0B1eTBOPUTE IbHbIE TEXHNYECKNEe BO3MOXHOCTY ANA yAaneHns cyxoi nep-
raMeHTHOl 060/104KM 1 He OKa3sblBaloLWero oTpuLaTenbHOr0 BAUSHUS Ha AanbHellee XpaHeHWe 3eneHoro
Kodpe.

7.3.5 ypaneHune cyxoii neprameHTHoit o60onoukn (hulling): YpaneHue cyxoro aHgokapna ¢ Lesblo no-
NyyeHns 3eneHoro Koge.

7.4 nonupoBka (polishing): TexHonornueckuin npouyecc, 3akayalWmniica B yganeHmm octatkoB cepe-
6pucToii o60n04kM (Nepucnepma) c 3e/1eHOro kohe NCKIYNTENBHO MEXaHNYEeCKUMMN CpeACcTBaMMU.

MpumevyaHne — MonMpoBaHne MOXHO UCMOMHATL NOC/IE NOBTOPHOTO YBMXKHEHNS 3€/1EHOr0 Kodhe.

7.5 cenapauusa (sorting): TeXxHONOrMYECKUA nMpoLecc, 3akayaloWwminca B yagaseHun nocTOPOHHEro ma-
Tepuana, pparmeHToB Kohe 1 fedeKTHbIX 3epeH N3 3e1eHOro Koge.

7.6 o6xxapuBaHue (roasting): Tennosas o6paboTka 3e21€HOro kope, B pesysibTate KOTOPOI NpoucxoasaTt
CyleCcTBEHHble (hU3NUYECKME N XUMUYECKNE N3MEHEHUA CTPYKTYPbl U cCOCTaBa 3e/1eHoro kode, npusoaswmne K
NOSIBNEHUI0 KOPUYHEBOI OKPACKM 3EPEH U XapakTePHOro apoMarta XapeHoro koge.

7.7 nomon (grinding): MexaHunyeckas onepauus pasMmasnbiBaHWs XapeHbiX KO eiHbIX 3epeH ANnsa nony-
YeHna MON0TOro Kode.
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Bubnuorpacusa

1SO 6668:1991 Green coffee — Preparation of samples for use in sensory analysis (3eneHblii kothe. MogroToska
06pasLoB A/159 CEHCOPHOTO aHaNN3a)

ISO 10470:2004  Green coffee — Defect reference chart (3eneHbiii kocpe. CnpaBoyHasa Tabnuua no gedekram)
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