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[lpeaucnoBue

Llenn nnpuHumnel cTaHgapTusauum B Poccunckon egepaunmnyctaHosneHbl egepanbHbiM 3aKOHOM OT
27 nekabpsa 2002 r. Ne 184-03 «O TexHU4YeCcKOM perynmupoBaH1Un», a npaBuna npmmMmeHeHuns HauMoHanbHbIX
ctaHgapToB Poccunckon ®epepaumm — [OCT P 1.0—2004 «CtaHgapTtusauma B Poccumnckon ®epgepaumn.
OCHOBHbIE NONMOXEHUAY

CBeoeHUA o cTaHgapTe

1 PASPABOTAH [ocypnapcteBeHHbIM ydpexaeHnem BcepOCCUUCKMM Hay4dHO-UCccneaoBaTebCKUM
MHCTUTYTOM NULLEBbLIX apoMaTU3aTOPOB, KACMOT U Kpacutenen POCCUMNCKOMN akagaeMU CebCKOXO3SAUCTBEH-
HeIX Hayk (I'Y BHUWITAKK)

2 BHECEH TexHunuyeckum kommuteTom no ctaHaaptusaunm TK 154 «l'lneBble KUCNOTHI, 3CCEHLUNN apo-
MaThYecKmne NULEBLIE N apoOMaTU3aTOPbl, KpacuTenun NMLLEBLIE CUHTETUYECKUNE»

3 YTBEPXXIEH MWBBEOEH B AEVNCTBWE Mpukaszom deaepansHOro areHTcTBa rno TexH N4ECKOMY pery-
NMpoBaHUO U MeTponornn ot 29 aekadpa 2005 r. Ne 482-cT

4 BBEAEH BINEPBbIE

5 NEPENSOAHUNE. UoHb 2007 T.

VIHpopmauusa 0b UsMeHeHUsIX K HacmosuwieMy cmaHoapmy rybrnuKkyemcsi 8 eXe200H0 u3oasaeMoM
UHOpMaUUOHHOM yKa3zamerne «HalyuoHanbHbie cmaHOapmbl», a meKcm U3MeHeHUU U r1ornpasoK — 8 exeMe-
CSYHO U30asaeMbiX UHOOPpMaUUOHHbIX yKa3zamerssax « HayuoHarbHbie cmaHoapmebl» . B criydyae riepecmompa
(3aMeHbl) Ui omMeHbl Hacmosuie20 cmaHoOapma coomeemcemeyrouiee yeedomMrieHue byoem orybriukoeaHo
8 eXXeMECSIYHO U3dagaeMoM UHpopMalUUOHHOM YKazamerne « HayuoHarnbeHbele cmaHoapmeil». Coomeemcmaey-
rowasl UHopmauus, yeeoOoMileHUe U meKcmbl pasMelaromces makxxe e UHGhopMallUoHHOU cucmeme obuieao
ro/1b308aHUsA — Ha opuyuanibHoM caume PedeparibHo20 azeHmemea o MexHU4YeCKoMy pez2yrupoeaHuro U
MempoJsioauu 8 cemu MIHmepHem

© CtaHpapTtuHdopm, 2006
© CraHgaptuHdopm, 2007

HacToawumn ctaHaapT He MOXeT ObiTb MOMHOCTBIO UITN YacTUYHO BOCNPOU3BEAEH, TUPAXKNPOBAH U pac-
MpocTpaHeH B KadecTBe oduumanbHoro nsgaHma 6es paspeweHns PegepanbHOro areHTCTBa Mo TEXHUYECKO-
MY PeryrimpoBaHUio N MeTPOSIoru
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BBenoeHue

YcTaHOBMNEHHbIe B cTaHOApPTe TePMUHbI PacnonoXeHbl B CUCTEMAaTU3MPOBAHHOM nopdagke, oTpaXato-
LLIEM CUCTEMY MOHATUN B 0DNACTU BKycoapoMaTUieckmMx 4obaBoK 1 NULLEBLIX apoMaTU3aTopOB.

[na kaxxgoro NnoHATUSA ycTaHoBNEeH OgMH cTaHO4apTU30BaHHbBINM TEPMUH.

[TpuBegeHHbIe onpeaeneHmns MOXXHO NPy HeobXoAMMOCTN USMEHUTL, BBOASA B HUX MPOU3BOAHLIE NPU3Ha-
KW, pacKpbIBas 3HAYEHUSI UCMOMNb3yEeMbIX B HUX TEPMUHOB, YKa3blBasi OO bEKThLI, BXOAsILLME B 00 BEM onpeaense-
MOro MNOHATUA. M3MeHeHUsaA He OO0MKHbl HapywatTb 0bbeM U coaepXaHue MOHATUA, onpeaeneHHbIX B
HaCTosALWEM cTaHaapTe.

B cTaHgapTe npuBedeHbl 3KBUBANEHThl CTaHAapTU30BaHHbIX TEPMUAHOB HA aHITTMUCKOM SA3bIKE.

B ctaHgapTe npuBeaeH angaBUTHbIN yYKa3aTenb TEPMUHOB Ha PYCCKOM A3bIKe, a TakKe andpaBUTHBIN yKa-
3aTeslb 3KBMBaNEeHTOB TEPMUHOB Ha aHTMTMUCKOM SI3LIKE.

TepMUHBI 1 onpeaeneHnst NOHATUA, HeodbxoanmMmble NS NOHUMaHUS TeKCTa cTaHaapTa, NpUuBedeHbl B
npUNoXxeHun A.

CTaHaapTU3oBaHHbIE TEPMUHBLI HAbpPaHbI NONYXUPHBLIM LLUPUEPTOM.
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HAUUWOHANBbHBIN CTAHOAPT POCCUUCKOMWN

PEOEPALUMN

HOBABKU BKYCOAPOMATUYECKUE U NALLEBBIE APOMATUSATOPDI

TepMUHBI U onpeageneHUNA

Food flavour additives and food flavourings.
Terms and definitions

Ilata BBeaeHna — 2007—01—01

1 ObnacTb NpUMeHeHus

HacToawuni ctangapT ycTaHaBnMBaeT TEPMUHbBI U onipedeneHnsa NOHATU B 0bnacTu BKycoapoMaTnyec-
KUX 400aBOK N NULLIEBLIX apoMaTK3aTOPOB, NpeAgHasHavYeHHbIX 4118 NULWEBOW NPOMBILLIIEHHOCTH.

TepMuHBI, YCTaHOBMEHHbIE HACTOALLMM CTaHAapTOM, PeKoOMeHayrTCAa ANa NpUMEHeHNsa BO BCeX Buaax
OOKYMEHTaLUM U nuTepaTypbl NO NULLIEBO NPOAYKLUMN, BXOAALWNX B cdpepy paboT no ctaHgapTUsaumm n/mnm

MCNOMNb3YIOWMX pe3ynbTaThl 3TUX PaboT.

2 TepMUHbI U onpegeneHUs

2.1 BKycoapomaTuiveckaa gobaBka: KomnnekcHasa nuuieBas aobaska, npegHasHa-
YeHHasa anga npugaHug NULWEBLIM NPoAayKTam apomMarta U/Mnu BKyca, B COCTaB KOTOPOU
MOIYT BXOAWUTb NMULLEBbIE apoMaTU3aTophl.

2.2 HaTypanbHas BKycoapoMaTtudeckada aobaBka: BkycoapomaTtuieckasa gobaska,
B COCTaB KOTOPOW BXOOAT OAHO WUITNM HECKOTbKO HAaUMMeHOBaHUK cneunin W/unm npsaHoc-
TeW, W/ NPoayKToOB X nepepaboTKn, W/nnn HaTypanbHbIX apoMaTM3aToOpOoB.

2.3 nuweBoUu apomMaTunsaTop: BkycoapomaTuyecKkoe BeLLECTBO U/ UMW BKYyCOapOMaTH-
yeckuin npenapart, W/nnm TeXHONorM4ecknii apomaTmnsaTop, UW/nnm KonTuibHbIM apomMa-
TU3aTop UM UX CMeCb, 0bpasyole BKycoapoMaTUYECKYO YacTb, NpeaHasHauveHHbIe
ON8 NpyuaaHna NMWEeBbLIM NpoayKTam apomMarta U/Unm Bkyca, 3a UCKMoYEeHNUeM cragkoro,
KUCIOro 1 coneHoro, ¢ oobaeneHnem nnm bes godbasneHns HocuTenen-HanonHuTenei
NN pacTBoOpUTENnen-HanonHuTenen, nmesbiX 4odaBoK N NULLEBOrO ChIPbA.

2.4 HaTypanbHbIXM apoMaTtusartop: [l1weBon apomaTmusaTop, BKycoapomaTieckas
YacTb KOTOPOro coOepXuUT OAUH UNKU HEeCKOINbKO BKycoapoMaTUYeCKUX npenapaToBs
/NN OQHO UM HECKOMNBKO HaTypalbHbIX BKYyCOapOMaTUYECKUX BELLIECTB.

2.5 WOeHTUYHbIU HaTypanbHOMY apoMaTusaTtop: [l1weBon apomMaTmnsaTop, BKYCO-
apoMaTtuyeckaa 4acTb KOTOPOro CoOAePXUT O4HO UNU HECKONBKO BKycoapoMaTUYeCKNX
BellecCTB, MOeHTUYHbIX HaTypanbHbIM, MOXET CoAepXaTb BKycoapoMaTudeckme npena-
paThbl N HATypanbHble BKycoapoMaTUYeCKne BellecTBa.

2.6 UCKycCTBeHHbIN apomaTusartop: [nweBon apomaTusaTop, BKycoapoMaTniec-
Kasl YaCTb KOTOPOro COAePXXUT OHO UMK HECKOSTbKO MCKYCCTBEHHbLIX BKYyCcoapoMaTuyec-
KUX BELLEecTB, MOXEeT coAep)aTb BKycoapomMaTU4ecKue npenapathbl, HaTypanbHble U
MOEeHTUYHbIE HaTypalibHbIM BKycoapoMaTM4ecKne BellecTBa.

U3paHune odbmumnanbHoe

flavour additive
natural flavour

additive

food flavouring

natural flavouring

nature-identical
flavouring

artificial flavouring
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2./ TeXHonorn4vyeckumu apomartusartop: VlaeHTUYHBIN HATypanbHOMY apoMaTnu3aTop,
npeAcTaBnArOLWMA cOBON CMecCb BeLWecTB, MONMyYEHHYD B pe3ynbTarte B3auMo-
OencTBnga aMMHOCoeAUHEHUN U peayLUMpPYIIOLWNX caxapoB Npu HarpesaHuu.

2.8 KONTUNbHbIU apoMaTusartop: VlaeHTMYHbIMHaTYypansHOMY apomMaTusaTop, npea-
cTaBnsoLWwmm cobon cMmech BelWEeCTB, BblAENEeHHbLIX U3 AbIMOB, NPUMEHSIEMbIX B Tpaau-
LMOHHOM KOMYeHUN.

2.9 BKycoapomaTuieckum npenapar: Cmecb BKycoapoMaTU4eCKUX BeELEeCTB WU
BELWECTB, BblAEeNTIeHHbIX U3 CbIPbSl PACTUTENIBHOIO UM XXUBOTHOMO MPOUCXOXAEHUS, B
TOM uYucne nepepaboTaHHOro TpaguLMOHHBIMUA cnocobamMmn NPUroTOBNEHUS NMULLIEBbLIX
NPOAYKTOB C NOMOLLbI PUINYECKUX UITU BUOTEXHOMOrMYECcKUX MeTO40B.

2.10 BKycoapomMaTuueckoe BelwecTtBo: THOMBMAOYaNbHOE BELWECTBO C XapakTepPHbIM
3anaxom WU/nnun BKYCoM, 3a UCKIOUYEHNEM CnagKkoro, KNCNoro 1 CoONeHoro.

2.11 HaTypanbHOe BKycoapoMaTUieckoe BellecTBO: BkycoapomaTudeckoe
BELLEeCTBO, BblAeNNeHHOE U3 ChipbA PaCTUTENBbHOMO UM XXMBOTHOIMO NMPOUCXOXOEHUSA, B
TOM vKCne nepepaboTaHHOro TpagMUUOHHBIMU cnocobamMmn NPUroTOBNEHUS NMUALLIEBBLIX
MPOAYKTOB C NMOMOLLBLH U3NYECKUX NI DUOTEXHOMOTMYECKNX MEeTOO0B.

2.12 npgeHTU4YHOe HaTypanbHOMY BKycoapoMaTuieckoe BelwlecTBo: [1onyyeHHoe C
MOMOLLbIO XUMUYECKMX METOA0B BKycoapoMaTUYeCKoe BeLWeCcTBO U UAEHTUPULMPO-
BaHHOE B CbIpbe PacTUTENBHOMO UM XMBOTHOIO NPOUCXOXKOAEHUS.

2.13 UCKycCcTBeHHOe BKycoapomaTudeckoe BellecTBoO: [lonyyeHHOe mMeToaamMu
XUMUYECKOI0o CUHTE3a BKycoapoMaTuieckoe BeLecTBO U He NAEHTUPULUNPpOBaHHOE B
Cblpbe PACTUTENbHOIO UM XXMBOTHOTO NPOUCXOXOEHUS.

process flavouring

smoke flavouring

flavouring
preparation

flavouring
substance

natural flavouring
substance

nature-identical
flavouring
substance

artificial flavouring
substance
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AndaBUTHbLIN yYKa3aTeNlb TEePMUHOB Ha PYCCKOM A3blKe

apoMaTu3aTtop UOeHTUYHbLIN HaTypanbHOMY
apoMaTU3aTop UCKYCCTBEHHbLIU

apomMaTu3aTop KONTUNbHLIU

apoMaTu3aTop HaTypanbHbIU

apomMaTus3aTtop NnULLEeBON

apomMaTu3aTtop TeXHONorM4ecKkumn

BelleCcTBO BKycoapoMaTuieckoe

BelleCcTBO BKycoapoMaTuiyeckoe UAeHTUYHOe HaTyparibHOMY
BelleCTBO BKycoapoMaTUuiyeckoe UCKYCCTBEHHOe
BelleCTBO BKycoapoMaTUu4yeckoe HaTypanbHoe
AobaBKa BKycoapoMaTu4ieckas

AobaBKa BKycoapomMmaTuyeckasa HaTyparnbHas
npenapaTt BKycoapoMaTUu4ieCckuin

AndaBUTHbLIU YKa3aTeNb 3KBUBaNeHTOB TEPMUHOB Ha aHIMMUCKOM A3blKe

artifical flavouring

artifical flavouring substance
flavour additive

flavouring preparation
flavouring substance

food flavouring

natural flavour additive
natural flavouring

natural flavouring substance
nature-identical flavouring
nature-identical flavouring substance
process flavouring

smoke flavouring

2.5
2.6
2.8
2.4
2.3
2.7
2.10
2.12
2.13
2.11
2.1
2.2
2.9

2.0
2.13
2.1
2.9
2.10
2.3
2.2
2.4
2.11
2.5
2.12
2.7
2.8
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[MpnnoxeHne A
(obsizaTenbHOE)

TepMUHBbI U onpeaeneHUA NOHATUMN,
HeobXxoauMble ANA NOHUMaHUA TeKCTa cTaHaapTa

KOMMNINEeKCHas nvweBasa gobaBka: CMmechb NMwWeBon 400aBKU MNMU NULLEBbBLIX A00aBOK C NULWEBbLIM complex food
CbIpbEM, MULLEBLIMW apomMaTmn3artopamMmm, NAULLEBLIMU MPOAYKTAMW U/UNTN X KOMIMOHEHTaMW, Bblpa- additive
BoTaHHAas Kak TOBapHas NpoayKUUS.

[TOCT P 52499—2005, ctaTtba 2.2]

YOK 663.051:006.354 OKC 01.040.67 HOO OKCTY 9209
67.220.20

KntoyeBble crioBa: AobaBKa BKycoapoMaTUyeckasi, NMLLEBON apoOMaTN3aTOpP, BKycoapomMaTUYECKOe BELLIECTBO,
BKycoapomMaTU4yeckm npenapar

Penaktop Jf1.B. Kopemnuxkoga
TexHu4veckun pepakrop B.H. lNpycakosa
Koppektop B./. Bape+nyosa
KomnboTepHas sepctka JILA. Kpyeosou

[TognucaHo B nevatk 20.06.2007.  Popmat 60 x 84%. bymara opcetHana. [apHutypa Apuan.  [levatb odceTHas.
Yen.ned. n. 0.93.  Yu.-uzn. n. 0.40. Tupax 143 3K3. 3ak. 502.

OIryn « CTAHAAPTUAR®OPM», 123995 Mockea, ['paHaTHbIn nep., 4.

www.gostinfo.ru info@gostinfo.ru
HabpaHo Bo ®I'Y[1 « CTAHOAPTNH®OPM» Ha [MTOBM.
OtnevaTtaHo B punuane Oyl « CTAHOAPTUAR®OPM» — tun. «Mockosckun nevatHuk», 105062 Mockea, JlanuH nep., 6.




