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N3meHeHue 2022 ropa

B cooTtBeTcTBMM C pelueHnsMmu, npuHaTeiMu Komnccumen "Kogekc AnmumeHTapuyc” Ha ee COpok NATOM ceccum
B Aekabpe 2022 roga, B TEKCT HaCTOSALWLEro cTaHgapTa BHECEHO cneayoLlee n3MeHeHuve:

CTp. Pasgen TeKcT B npeAblaylen peaakumm TeKCT B HOBOW peAakumm

MHdopmaums, Tpebyemas B Pazgene 6.1
HacTosiLero ctaHgapTa u B Pasgene 4
"O6Lero cTaHaapTa Ha MapK1poBKY
dacoBaHHbIX NULLEBLIX NPOAYKTOB",
npueBoauTcs Nnbo Ha camon Tape, nubo B
COMPOBOAMTENbHBLIX OKYMEHTAX, 3a
UCKIIOYEHNEM HAVMEHOBaHUS NMPOAYKTa,
HOMepa napTuu1, Ha3BaHWi 1 agpecoB
M3roTOBUTENS, YNAKOBLLMKa, NOCTaBLUMKa
n/vnu nmnopTepa, KOTopble AOSMKHbI ObITb
yKasaHbl HenocpeAcTBeHHO Ha Tape. OfHako,
HOMep NapTuu, a Takke Ha3BaHUsi 1 agpeca
M3roTOBUTENS, YNAKOBLLMKA, NOCTaBLLMKa
n/vnn umnopTepa MoryT 6bITb 3aMeHEHbI
MOEHTUPUKALMOHHBIM 3HAKOM, MPU YCIIOBUMU,
YTO TaKoOW 3HaK NO3BONSIET OAHO3HAYHO
onpeaenuTb COOTBETCTBME
COMPOBOAMNTENbHBIM JOKYMEHTaM.

5 6.2 MapkupoBka
TPaHCNOPTHOW Tapbl

MapkupoBka TpaHCnopTHOM Tapbl
[OJMKHa COOTBETCTBOBATh
TpeboBaHusim "O6LLero ctaHaapTa Ha
MapKMPOBKY TPAHCINOPTHON Tapbl
ans nuweBbix npogykTos" (CXS 346-
2021).
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OBJNNIACTb NPUMEHEHUA

HacTosimin ctaHOapT pacrnpoCTpaHsAeTCs Ha Kakao-MopoLKM (Kakao) M CyxMe CMECU Kakao C caxapom,

npegHa3Ha4YyeHHble anAa HenocpeacTtBeHHOro yI'IOTpGGJ'IeHI/IH B nuLly.

OMNMUCAHME

Kakao-npoaykTbl

"Kakao-nopowok”, a Takke "4yacTU4YHO 0BE3KMPEHHbIN Kakao-MOpOoLIOK" 1 "00e3XMpPEeHHbI Kakao-MopoLLoK"
npeacTaBnstoT coO0N NPOJYKThl, MONTyYEHHbIE MYTEM U3MENbYEHUS B MOPOLLUOK Kakao-xXMbixa (cM. "CTaHgapT

Ha Kakao-Maccy (Kakao TepTOe) U Kakao-XMblIx").
COCTAB U KAYECTBO — OCHOBHBbIE MOKA3ATENU

OcHoBHoOM cocTaB

CodepixaHue enazu

MaccoBas gons He 6onee 7%.

Kaxao-nopowox U cyxue CMecCU KaKao ¢ caxapom

COLOEPXAHME MACIJIA KAKAO
(MMHMManbHOe coaepXaHue Kakao-nopoLlKa B nepecyeTe Ha cyxoe

BeLlecTBO)

TOJNIbKO KAKAO-
MOPOLLKK

MaccoBas gons He
meHee 20%

MaccoBasi gjonsi
meHee 20%,
HO He meHee 10%

MaccoBas gons
meHee 10%

Kakao-nopoLuok

YacTnyHO 06e3XMpPEeHHbI
Kakao-MopoLLOoK

Ob6e3xMpeHHbIN
Kakao-nopoLLIOK

MaccoBasi
Oons He
mMeHee 25%

[NopgcnalleHHbIn Kakao

nn

[NoacnalleHHbIn Kakao-
NMOpOoLLIOK

nnum

Llokonaa B nopoLuke ons
NpUroToBNEHNSI
HanuTKoB

[NogcnalleHHbIn YacTUYHO
06€e3XXMPEHHbIN Kakao

nnn

[NoacnalleHHbI YaCTUYHO
06e3XMPEHHbIN
Kakao-mMopoLLOK

nnun

YacTnyHo 06e3KMPEHHbIN
LLIOKOMaA B NOPOLLKe Ans
NPUrOoTOBNEHUS HANMUTKOB

MNogcnalleHHbIn
00e3XMPEHHbIN Kakao

nnn

MNogcnalleHHbIn
06€e3XNPEHHbIN
Kakao-MopoLLOK

nnn

OB6e3xKNPEHHbIN
LLIOKOoaa B NOpOLLKe
Ansl NPUroTOBMNEHMS!
HanuTKOB

MaccoBas
aons He
meHee 20%

COOEPXXAHUE KAKAO-MOPOLLKA B CYXUX CMECSIX

MopcnaleHHas Kakao-
cMecb

nnn

MopcnalleHHas cmech ¢
Kakao

MNoacnaleHHas YacTUYHO
O663)KMpeHHaﬂ KaKkao-
CMecCb

nnn

MopacnaleHHas YacTU4YHO
06e3xunpeHHas CMecb C
Kakao

MNogcnalueHHas
obe3xmpeHHasi
Kakao-cmecb

nnn

MNogcnalueHHas
obezxmpeHHasi CMecb
C Kakao

MaccoBasi
OOnsA MeHee
20%

lNopgcnalleHHas cmecb
CO BKyCOM Kakao

lNopgcnalyeHHas YacTUYHO
06e3xnpeHHasi CMecb
CO BKYCOM Kakao

MNoagcnaleHHas
obe3xmpeHHasi CMecb
CO BKYCOM Kakao

LllokonadHbIll MTOPOWOK

LLokonaaHbI MOPOLLUOK: CMECb Kakao-nopoLuka C caxapoM W/Miv MOACNacTUTENsIMM C MacCOBOW [onew

Kakao-nopotuka He meHee 32% (29% B nepecyeTe Ha CyxOe BELLECTBO).

Heo6s3aTenbHble MHIPeAWEeHTbI

- [psiHocTn

- Conb (xnopug HaTpus)
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NMULWEBBIE JOBABKU

[na wncnonb3oBaHMst B MULIEBLIX NPOAYKTAX, Ha KOTOpble PacnpOCTPaHSIETCS HaCTOSAWMIA CTaHaapT,
OOMYCKalOTCS NUWb PErynsaTopbl KUCMOTHOCTU, WMHIMOWUTOPLI KOMKOBaHWS, HaMOMHUTENW, 3Mynbratopbl,
ctabunusaTopsl, NoACNACTUTENW U 3arycTuTenu, NnpuMmeHsaemMble B COOTBETCTBMM ¢ Tabnuuammn 1 n 2 "O6wwero
cTaHgapTa Ha nuweBble gobaskn" (CXS 192-1995) ana kateropuu nuweBbix npogykToB 05.1.1 (Kakao-cmecu
(mopowkM) u Kakao-maccalkMbIX) W POACTBEHHbIX KaTeropuin. B nuweBbiX NpOAyKTax, Ha KoTopble
pacnpocTpaHsieTCsl HacTOAWMIA CTaHOapT, AOMYCKaeTCs WUCMOoSib30BaHWE TOSMbKO HEKOTOPbIX MULLIEBLIX
nobaBok u3 Tabnuupbl 3 (CM. ykasaHus B Tabnumue 3).

MprmeHeHne apomMaTn3aTopoB B NPOAYKTAX, HA KOTOPbIe PacnpoCTpaHAETCa HaCTOSALWMN cTaHaapT, AOMKHO
COOTBETCTBOBATb nonoxeHusam "PykoBoacTBa MO ucnonb3oBaHuio apomartusaTtopoB” (CXG 66-2008).
B cootBetctBMM ¢ HI pgonyckaeTca wucnonb3oBaHWe nub TeX apoMaTu3aTopoB, KOTOpble
He BOCMPOU3BOAAT 3anax LUOKOnaza UM Moroka.

CAHUTAPHO-TMTMEHNYECKUE TPEBOBAHUA

MpousBoactBO M nocriegylollee obpalleHne MpoaYyKTOB, Ha KOTOPble PacrnpOCTPaHSIOTCS MOSOXKEHUS
HacTosILLero ctaHgapTa, PeKOMEHAYETCS OCYLLECTBRATL C cobnogeHnem TpebGoBaHUIM COOTBETCTBYHOLLMX
pasgenos "O6LWuX NPMHLUMMIOB rMrmeHbl nuweBbix NpoaykToB" (CXC 1-1969), "TurneHn4eckmx Hopm 1 NpaBun
ONsl NULLEBBLIX NPOAYKTOB C HU3kuMm cogepxaHuem Brarn” (CXC 75-2015) u gpyrmx COOTBETCTBYHOLLMX
nokyMmeHToB Kogekca, Takmx Kak KOAeKChbl TMTMEHNYECKOW NPaKTUKNA U CBOA4bI HOPM U MpaBun.

MpoaykTbl [OMKHbI COOTBETCTBOBATb BCEM  MMUKPODMOMOrMYECKUM  KpUTEPUSIM, MPeayCMOTPEHHLIM
"MpyHUMNaMN U METOOUYECKUMW YKA3aHUSIMU MO YCTAHOBIIEHWIO U MPUMEHEHWUID MUKPOOBMONOrMYECKnX
KpuTepueB Ans nuwesbix npogykToB" (CXG 21-1997).

MAPKUPOBKA

Mommmo nonoxeHun "Ob6Lwero ctaHgapTa Ha MapKMpoBKYy hacoBaHHbIX NuweBbix npogykTos" (CXS 1-1985)
NPUMMEHSTCA cnegyoLme TpeboBaHus:

HAUMMEHOBAHME NMPOAOYKTA
Kakao-nopouwku u cyxue cmecu Kakao ¢ caxapom

B kauecTBe HauMeHOBaHMSA NULLIEBOrO NPOAYKTa BO BCEX Cry4vasx UCMOMb3YOTCS ONMcaHus, coaepxalimecs
B pasgene 3.1.2.

LllokonadHbIl NOPOWOK
MpopykT, oTBe4vatowmii TpeboBaHuam pasgena 3.1.3, HasbiBaeTcs "LIOKOMNaAHbIA NOPOLLOK”.

B cnyuae, korga atoro TpebyeT HauuoHanbHOe 3aKoHOA4ATEeNbCTBO, YKa3aHue "MUHUMMarbHoe codepxXaHue
KaKkao-nopoLuka (Mnn YacTUYHO 0BE3KMPEHHOrO Kakao-nopoLluka, unm obe3xnpeHHoro kakao-nopotuka) x%"
NPMBOAWUTCA B COOTBETCTBUM C MonoxeHmsmu pasgena 5.1.1 "O6wero craHgapTa Ha MapKupOBKY
dhacoBaHHbIX MULLEBBLIX NPOOYKTOB".

Modcnacmumenu

B Tex cny4yasix, Korga caxap 4YacTU4YHO WIM MOSMHOCTbIO 3aMEHsIeTCs MOACHacTUTENs MU, ONMUCaHHLIMU
B pa3fene 4.7, B Ha3BaHWM MpOAYyKTa He AOMKHblI urypmposaTtb crnosa "c caxapomM" unv aHanorunyHble
HOPMYMNNPOBKN: B 3TUX CIly4asx Ha s3blke CTpaHbl-UMNopTepa UCMomnb3yeTcs TeEpMUH "noacnalleHHbIn" nnm
aHanorn4Hasa opmynmpoBka.

B Tex cnyyasx, korga B npogykT Ao6aBnsioTcA nogcrnactuteny, psaoM € HasBaHWEM NpoAyKTa criegyeT
ykasaTb: "MCKYCCTBEHHO noAcnalleHHbln", unu "c pobaBneHuem nogcractutenen”, unu "c caxapom U
pobasneHnem nogcnactutenen”.

HaumoHanbHoe 3aKoHOAaTeNbCTBO AOIMKHO paspellaTb UCMOMb30BaHMe B CTpaHe Ha3BaHWUN, He BKITHOYEHHbIX
B pa3gensl 6.1.1 n 6.1.2, nuwb B TOM cry4yae, ecrnv Takue Ha3BaHUs SBNATCA TPaAULNOHHBIMM, NONHOCTLIO
MOHSTHBI NOTPEOMTENIO, HE BBOAAT €ro B 3abnyXaeHNe 1 He Le30PUEHTUPYIOT B OTHOLLEHUN OPYTrUX KaTeropum
NpOAyKTa, WCXOAsE W3 TOro, YTO HUKAKOW MNPOAYKT, COAepXawun B OOWen CIOXHOCTU MeHee
25% kakao-nopoLlKa Unn 4YacTu4HO 06E3IKUPEHHOTO Kakao-nopoLlKa, He O0JPKEH UMETb B Ha3BaHWM CrioBa
"wokonag".

MapkunpoBKa TPaHCNOPTHOM Tapbl

MapkvpoBka TpaHCMOPTHOM Tapbl [OJPKHA COOTBETCTBOBaTb TpeboBaHuam "OOwero craHgapTa
Ha MapKMPOBKY TPaHCMOPTHOW Tapbl AN nuLieBbiX NnpoaykTos" (CXS 346-2021).

METOObI AHAITU3A U OTBOPA MNMPOB
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ONPEOENEHVNE COOEPXXAHUSA MACIA KAKAO
Bynet nobaBneHo nosxe.

Onpep.eneHMe cogepXxaHuA H906e3)KVIpeHHOrO KaKao-nopoLlKa,
KaKao-nopoLika n 0693)KVIpeHHOI'O KaKao-nopoLllKka

Bynet nob6aBneHo nosxe.
OnpepeneHue cogepXxaHus Bnaru
CornacHo AOAC 977.04 nnn IOCCC 26 (1988) — meToa Kapna duwepa.

YaCTU4YHO

06e3XUpPeHHOoro
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