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HMHO®OPMAITMOHHBIE TAHHBIE
1. PASPABOTAH 1 BHECEH HIIO «Macaoxupnpom»

PASPABOTYHUK
A.B. BenoBa

2. YTBEPKJIEH U BBEJEH B JEMCTBHE Ilocranosiennem Tocyzapctsennoro xommrera CCCP no
YIPABJICHHIO KAYSCTBOM Npoaykumu U crangapram ot 12.03.91 Ne 241

3. Crannapr cootsercreyer CT COB 6926—89
4. BBEJIEH BIIEPBBIE

5. OrpannyeHne cpoKa JeliCTBHS CHATO MO MPOTOKOaY Ne 5—94 MexrocysapcTBEHHOrO COBETA MO CTAHAAp-
TH3auuK, MeTposiorun u ceprudukamun (MTYC 11-12—94)

6. IIEPEN3JAHUE. ®enpam 2005 r.
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Cocoa butter substitutes. Method for determination of cocoa butter
compatibility
MKC 67.200
OKCTY 9140

HMata seeaenns 01.07.91

Hacrostuii cranmapT paclpoCTpaHsIeTcss Ha 3aMeHMTeTM Macja Kakao, comepxaiuue He 6onee 2 %
TPAHCH30MEPOB XMPHBIX KUCIOT M He Gomee 1 % XUPHBIX KUCIAOT ¢ MMHOH uenu MeHee Ci4 U
YCTaHABIUBAET METOJ MX COBMECTUMOCTHU C MAC/IOM KaKao B JTIOOOM COOTHOILLEHHH.

1. CVIIIHOCTH METOJIA

Meton OCHOBaH Ha CpPaBHEHUM MO (PU3MKO-MEXaHWYECKUM CBONCTBAM IIPUTOTOBJICHHBIX CMECEH
3AMEHUTEN Macia Kakao ¢ HaTypajbHbIM MaciaoM Kakao.

2. OTBOP IIPOB
O160p TIPOG — MO HOPMATUBHOMY JOKYMEHTY™.

3. AIITIAPATYPA 1 MATEPHAJIBI

1) BecHl 1abOpATOPHBIE ¢ MOTPEIIHOCTHIO B3BelmBanus + 0,1 r;

2) TepMOCTAT, OGECTICUMBAIONIMIA MOANepKaHHe TemmepaTypsr (60 + 1) °C;

3) cTaKaHBI CTEKSTHHbIE BMECTHMOCTEIO 250 U 500 cM3;

4) Melanka aBTOMATHYECKAS;

5) ofpaseu Macia Kakao ¢ M3BeCTHHIMH (PH3HKO-MEXaHHUYECKHUMH XapaKTCPHCTHUKAMM, OTpeaeieH-
HBIMH TI0O HOPMATHBHOMY HOKYMEHTY*,

4. TIOATOTOBKA K UCHIBITAHHIO

4.1. TIpuroropjieHHE CMeceil HAUMHAIOT C PELIENITYPHOTO COOTHONICHHSI, 00SCIICUMBAIOIIETO HOPMHU -
PYeEMYI0 COBMECTHMOCTb.

5. IPOBEOEHUE UCIIBITAHUA

5.1, O6pasupl 3aMEHUTENS. U MACia KaKao MAcCoi, JOCTaTOUYHOM Wi MpUTOTORICHUS 200 T CMeCH,
MOMEILAIOT KAXKIBI B CTEKITHHBII CTAKaH BMECTUMOCTBIO 250 cM3 U HarpeBaloT B TepMocTaTe TipH 60 °C
JIO pacIvIaBicHHA. 3aTeM CTaKaHbl BBIHHMAIOT M3 TEPMOCTATa M OTBELIMBAIOT HEOOXOAUMOE ISt JAHHOTO
COOTHOILLUEHHS KOJMYECTBO 3aMEHMTENS M MAcia KaKao B CTAKaH BMECTHMOCTHIO S00 cM3 st mosmydyeHust
200 r cMecH, OKPYIJIAsA pe3yabTaT B3BeunBaHus 10 0,1 r. CoaepxuMoe CTaKaHa TIepeMENIMBAIOT MEIIAJIKOMH
B TEUCHHE 5 MHH.

* Panee meiicrpoBan CT CDB 6923—89.
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5.2. OnpenensioT (PU3MKO-MEXaHWUECKHE TMOKA3ATE/M TOJMYYeHHON CMECH M CPaBHHBAIOT HX C
noKa3aTeIIMH HCXOTHOTO 00pasiia Macjia Kakao.

3HaUYeHUS MOKA3aTeeH CMECH HE NOJLKHBI ObITh HHXE COOTBETCTBYIOIIHX MOKA3aTeIed Macia Kakao
o TeMIiepaType IaBJcHUs 0osee yeM Ha 2 °C, nmo TeMreparype 3acThiBaHHI — Oonee yeMm Ha 1,5 °C (1o
metony JI>keHceHa) m 6onee yeM Ha 1 °C (mo metony 2KykoBa), o MacCOBOI JOJI€ TBEPABIX TPUTITULIEPHIOB
— Gonee yeM Ha 5 %.

Ecnu 3HaYeHWe XOTd OBl OTHOrO IMOKA3aTeNsl CMECH OTIMYACTCS OT COOTBETCTBYIOIIETO ITOKA3aTes
Macia Kakao OoJblIe, 4YeM YKAa3aHO BHIIE, TO TOTOBIT HOBYIO CMECh C MAaCCOBOIl JoJieil 3aMeHHUTENS Ha
5 % MeHbIIIEH, YEM B MPOAHANIM3UPOBAHHOM CMECH.

Ecau OoTKIOHEHME 3HAYCHMI MOKa3aTeNel MCIBITYyeMOIl CMECH HE IPEBBINAET YCTAHOBJICHHBIX
3HAYCHUI, TOTOBAT HOBYIO CMECh, YBEJIMUMUBAS B HEMl MacCOBYIO JOJIO 3aMEHUTENA Ha 5 %.

6. OIIEHKA PE3YJIbTATOB

3a pe3yabTaT UCTIBITAHUS TPUHUMAIOT MAKCUMATBHYIO MAaCCOBYIO IOJTIO 3aMEHHUTENA B CMECH C MACIOM
KakKao, pU3MKO-MEXaHUYECKHUE XapaKTePUCTUKU KOTOPOM HE OTJIMYAIOTCA OT COOTBETCTBYIOIIMX XapaKTe-
PUCTHK HUCXOTHOTO Macja Kakao 0ojiee, YeM YKA3aHO BHILIIE.

Pemakrop T.I1. Hlawuna
TexHuuueckmii penakrop O.H. Bracosa
Koppextop M.B. Byunas
KomnbiotepHast Bepctka JI.A. Kpyeoeoii
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