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M EXTOCYJXAPCT BEHHEB # CTAHZIAPT

IrocCt
IPOTYKTBI IUIIEBBHIE KOHCEPBIPOBAHHBIE 8756.17—170

Mertoa onpeaenenns TEMIEPATYPHI IIABICHAS Xeje B MACHBIX
KOHCepBax Baamen

Canned food products. Method for determination of jelly-melting TOCT 8756—58
temperature in canned meats B 9acTH m. 44

MKC 67.050

ITocranoBienneM TocyzapcTBennoro Kommtera cranaaptoB Cosera MummcrpoB CCCP or 03.12.70 Ne 1700 nara
BBEJICHHSA YCTaHOBJICHA
¢ 01.07.71

OrpanmycHHe CPOKA JEiCTBAA CHATO MO OPOTORONY Noe 2—92 MeXrocyAapCTBEHHOr0 COBETA N0 CTAHIAPTH3AIMM,
MeTpoJiorid H ceprudukamau (MYC 2—93)

Hacrosmmimii craHaapT pacpocTpaHIeTCs Ha KOHCEpPBHPOBAaHHBIE IMHIIEBbIE MPOAYKTH M YCTAHABIIA-
BaeT METOJ ONPEACICHNS TEMIIEPATYPHI IUIABJICHUS XeJIe B MSICHBIX KOHCEPBAX.
IIpuMeHeHNE METOAA MPEAYCMATPUBACTCS B CTAHAAPTAX M TEXHWYECKHX YCIIOBHUSX HA MPOAYKIIHIO,
YCTaHABIMBAIOIIMX TCXHHYECKHUE TPeOOBaHUA HA Hee.
MeTton ocHOBaH Ha U3MEPEHHH TeMIIEpaTyphl, IIPH KOTOPOM XeJie TepsieT
IJIACTHYECKHE CBOMCTBA H TIEpecTaeT YAEpXHBaTh Ha CTepXHe CTAHAAPTHBIM

® TUTEb.
3 1. Or6op u moaroroBky npod mpoussoaar mo F'OCT 8756.0—70.
2\08 2. JIns npoBeACHUS UCIIBITAHUSA AOJDKHBI MPUMEHSITHCSA CICAYIOIHE allna-
- patypa U MaTepHaJIbl:
174 - usroMeTp (cM. YyeprexX) — HeOOJBIIION ClIerKa KOHHYECKHM JIaTYHHBIA
- - TUTEND 1, MAaccoil TOYHO 7 T ¢ METAUTMYECKUM WIH CTEKISTHHBIM CTEPXHEM 2,
o - tepmMometp 3 o IT'OCT 28498—90;
1 Zzs - OaHs BOISIHAS

- CTaKaH XuMAJYECKHiA mo 25336—82, sBMecTuMocThIo 400 Mir;
- Mapis mo 'OCT 9412—93.
3. HcnbrTyeMble KOHCEPBHI 10 BCKPHITHS TIOMEINAIOT B BOAY TEMIIEPATypOi
e 40 °C u BepiepxwuBaoT 30 MuH. 3aTteM 6aHKY OBICTPO BCKPHLIBAIOT M CIMBAIOT
XeJle yepe3 Mapilio B HeOOJBIIOH XMMIIECKHIA CTAKAH.
MeTtaumMgecKrid WM CTEKIISTHHEBINA cTepXEHb CTABAT Ha THO THIVIA (PU3HO-
i ] METpa M MOCJICAHHMA IOBEPXY HATIOMHSIOT PACTBOPOM HCHIBITYEMOTO XeJie. THTreIh
¢ xene BoiaepxuBatoT 1 4 mpu 10—12 °C 1 3aTeM mepeHOCST B CTaKaH, HAIIOM-
HEHHBIA Ha 3/4 oOBeMa Bomoil Temmeparypoit okoso 15 °C. CrepXeHb ¢ IPHKPEIUICHHBIM K HEMY THIVIEM
H TepMOMETP IOIBEIMBAIOT Ha OOIIEM INTATHBE TaK, YTOOBI THTENb ¥ INApHK TEPMOMETPA HAXOMWINCH B BOJIE.
IToBepXHOCTh BOIBI IOJDKHA KacaThcsl KpaeB THIVI. IIlapuk TepMoMeTpa JOMXEH HAXOMUTHECSI HA YPOBHE JTHA
THIVISI HA PAacCTOSHUM OT Hero He Oonee yeM Ha (0,5 cM. YcTaHOBMB CTakaH Ha BOJASHOM 0aHe, HAYHHAIOT
MEJJIECHHO HarpeBaTh €€, TOBHIIIAs TEMIIEPATypy BOABI B cTakaHe NpuOmm3uTensHo HA 1 °C B TeueHue 3 MUH.
OrMevyaoT TeMIIEpaTypy, IpM KOTOPOM CTAaHHAPTHBIM THUTENL C XEJI€ HE YIEpXMBACTCS Ha IOABEILIEHHOM
CTEPXKHE.
4. TouKoii IUIaBJICHHUS XeJle SBJISIETCST TeMIlepaTypa, KoTopasi HaGIIomaeTcst 110 TEPMOMETPY B MOMEHT
MMaJieHWs THDII Ha JHO CTaKaHAa.
3a KOHEYHBIA pe3YJIbTaT HCIBITAaHHS NPHHUMAIOT CpelHeapuPMeTHIeCKoe IBYX IIapajUleIbHBIX
OIIPeNEIeHIIA, BRIYUCICHHOE C TOYHOCTHIO 10 1 %.
PacxoxmeHne Mexay Imapajuie/IbHBIMK ONPEIeICHAAMA He JOJDKHO npessnnath 0,5 %.
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