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M E X T OCYIAPCT BEH HT B U CTAHIAPT

IocCT

IHPOAYKTDbI IIMIIIEBbBIE KOHCEPBUPOBAHHDIE 8756.17—70

MeTtoa onpeneiieHUs TEMIEPATYPHI ILIABICHHS Xejle B MACHBIX
KOHCEepBax Biamen

Canned food products. Method for determination of jelly-melting I'OCT 8756—58
temperature in canned meats B yacTv n. 44

MKC 67.050

IlocTranosienueM I'ocymapcrBennoro kommrera crangaapros Cosera Mummcrpos CCCP ot 03.12.70 Ne 1700 mara
BBC/ICHHS YCTAHOBJICHA

¢ 01.07.71

Orpanuyenne CpoKa ACiHCTBHA CHATO MO NPOTOKOJY Ne 2—92 MeXrocyaapCTBEHHOIO COBETA IO CTAHAAPTH3AIMH,
MeTpoJiorad M ceprudukaman (UYC 2—93)

Hacrosiiumii ctaHaapT pacipoCTpaHsIETCS. Ha KOHCEPBUPOBAHHBIE IMHUIIEBLIEC IIPOAYKTHI U YCTAHABIIU-
BacT METO, ONPCACICHUS TEMIICPATYPhI IUIABJICHUS XEA¢ B MSICHBIX KOHCEPBaX.

I[IppMeHeHHE METONA MPEAYCMATPUBACTCSI B CTAHAAPTAX M TEXHUUYCCKUX YCIOBMSIX Ha IMPOAYKIIHIO,
YCTAaHABIMBAIOIINX TEXHUICCKHUE TPCOOBAHUS HA HEE.

MeToa OCHOBAaH Ha UBMEPEHHM TEMIIEPATyphl, IIPU KOTOPOH XKeEJie TepseT
IVIACTUYECKHE CBOMCTBA U IIEpeCTaeT VIEPXMBAaTbhb Ha CTEpXHE CTAaHIAPTHBIA
TUTEIIb.

1. Or6op u moaroroBkKy mnpood npoussomdaTr o 'OCT 8756.0—70.

2. JI1s1 npoBEACHUS UCTIBITAHUSL JOJDKHBI IPUMEHSITBHCS CICAYIOIME AIlIa-
parypa 1 MaTcpHAIbI;

- pusnoMeTp (CM. 4epTeX) — HEOOJBINOM CiIerka KOHUJYECKUM JIaTYHHBIN
TUrelIb I, MacCod TOYHO 7 I' C METAUIMYIECKUM WIM CTEKISIHHBIM CTEPXKHEM Z;

- repmoMeTp 3 o I'OCT 28498—90;

- OaHA BOASHAA;

- CTaKaH XxuMHUuecKud mo 25336—82, sBMectTuMOoCTbLIO 400 MII;

- mapiss mo I'OCT 9412—93.

3. HcobITyeMble KOHCEPBBI 1O BCKPBITUS TOMEIIAIOT B BOAY TEMIICpaTypOn
40 "C u BeimepxuBaloT 30 MUH. 3aTeM OaHKY OBICTPO BCKPBIBAIOT U CIHMBAIOT
XeJle yepe3 Mapiio B HEOOJIBIIOM XMMHUYECKUM CTaKaH.

MeTaumMyecKUid WIM CTEKIISTHHBIA CTepXEHDb CTaBAT Ha JTHO THUIJISA (PU3HO-
METPa ¥ NOCIACAHWN JOBEPXY HAIIOJIHSIOT PACTBOPOM MCHBITYEMOrO XeJie. TUreib
¢ xeye BeiepxXuBaloT 1 4 npu 10—12 "C 1 3aTeM nepeHOCAT B CTAKAH, HAIIOJ-
HEHHBIK Ha 3/4 0b6beMa Bogon Temmeparypoid okoao 15 °C. CrepxXeHb ¢ NPUKPEIVICHHBIM K HEMY THIJIEM
MU TEpMOMETP IOABEILMBAIOT HA OOILEM IIITATUBE TaK, YTOOBI TUTE/Ib M 1LIApUK TEPMOMETPA HAXOOWIMCH B BOJIE.
[ToBepxHOCTDh BOIBI IOJDKHA KacaThbCd KpaeB THIVI. 11lapukK TepMoMeTpa JOJDKEH HAXOOUTHCS HAa YPOBHE IHA
THUIJISI HA pPaAcCTOSTHUM OT Hero He oosee yeM Ha 0,5 cM. YCTaHOBHMB CTaKaH Ha BOASHOM OaHE, HAYMHAIOT
MEJUICHHO HarpeBaTh €€, IOBbLIIIAsI TEMIICPATypPy BOALL B CTaKaHE NpuoOmm3uTeabHO HA 1 "C B TeueHHe 3 MUH.
OrMeyaoT TeMIepaTrypy, OIpM KOTOPOM CTAaHAAPTHBIM TUTEIH C XKEJIE HE YASPKMBACTCS Ha IOABEIICHHOM
CTCPXHE.

4. Touyxko# IUIaBJICHUS XeEJI€ SIBJISIETCS TeMIlepaTypa, KOTopasi HabaoaaeTcs 110 TepMOMETPY B MOMEHT
[MaJCHUS TUIJISI Ha THO CTaKaHa.

3a KOHCUYHBIM pe3yJIbTAaT MUCIBITAaHUS IIPUHUMAIOT cpeaHeapU(PMEeTHUYECKOE IBYX IMapaUICAbHBIX
onpeaesieHUi, BBIYUCIEHHOE ¢ TOYHOCTBIO 10 1 %.

PacxoxaeHue Mexay napaulebHbIMU ONpPEASICHUSIMUA HE JO/DKHO mpeBnimaTh 0,5 %.
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