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OBJIACTb NPUMEHEHUA

Hactosiwun CtaHgapT pacnpocTpaHseTcs Ha KOHCEpBbI M3 TyHUa M nenamugpl. Hactoswun CtaHgapTt He
pacnpoCcTpaHsaeTCst Ha NPOOYKThI, B KOTOPbIX MaccoBas Aonsi pbidbl coctaBnseT MeHee 50%.

ONMUCAHME
OnwucaHuve npopykTa

KoHcepBbl U3 TyHLA 1 NenaMuabl NPeAcTaBnaoT coboii NPOAYKT, MPUIOTOBMEHHbIN U3 MAca NepPeYNCEHHbIX
HWXKe BMOOB pblB, repMETUYHO YKYNOPEHHbIN B Tapy.

— Thunnus alalunga

Euthynnus affinis
— Thunnus albacares

Euthynnus alleteratus

— Thunnus atlanticus Euthynnus lineatus

— Thunnus obesus

Katsuwonus pelamis (syn. Euthynnus pelamis)

— Thunnus maccoyii — Sarda chilensis
— Thunnus thynnus — Sarda orientalis
— Thunnus tonggol — Sarda sarda

OnucaHue npouecca

MpoaykT gormkeH nponTtn 06paboTKy, AOCTAaTOUHYIO Ans o6ecnedeHns NPOMbILLNIEHHON CTEPUNBHOCTMW.
BHewHun Bup,

MpoaykT npurotaBnmMeaeTcs U3 pbidbl:

uesibHOKycKkogou (¢ koxel unu 6e3) — pbida, paspesaHHasa Ha NonepeyHble KYCKW, YIOXEHHbIE NONepeyHbIM
CPe30M K JOHBILKY 1 Kpbllwke 6aHKkn. [lons oTaenbHbIX KYCOYKOB MW AOBECKOB He JOIMkHA npeBbiwaTb 18%
YMCTONM Macchl Tapbl 6€3 Xnakon cpeasbl;

KDYMHOKYCKO80OU — KyCOYKM pbibbl, Gonbluas 4acTb KOTOPbIX UMeeT pa3Mepbl He MeHee 1,2 cM npwu
COXPaHEHUN NCXOLHOWN CTPYKTYPbl MbILLEYHOrO BOSIOKHA. [0S KyCOUKOB, pa3Mep KOTOPbIX COCTaBNSAET MeHee
1,2 cm, He gormkHa npesblwaTtb 30% YMCTOM Macchl Tapbl 6e3 XUaKonm cpeapl;

MEJIKOKYCKOBOU — CMECH YaCTUL, U KyCOYKOB pbiObl, 60MbLIas YacTb KOTOPLIX UMEET pasMmep MeHee 1,2 cm npu
COXpaHEHUN NCXOOHOWN CTPYKTYPbl MbILLEYHOro BOMNOKHA. [1ons KyCOYKOB, pa3Mep KOTOPbIX COCTaBNAeT MeHee
1,2 cm, npeBbiwaeT 30% 4ncton macchl Tapbl 6€3 Xnakon cpeapl;

U3MesIb4EHHOU — PaBHOMEPHO MepeMellaHHas Macca M3 OOHOPOAHbIX KYCOYKOB pbiGbl, He oGpasytouias
nacry.

,D,OI'IyCKal'OTCFl nobble aopyrue BapuaHTtbl BHELWWHEro Buaa npu ycrnoBun, 4YTo OH:

— B AOCTaTOYHOW CTEMEHW OTNM4yaeTcsi OT APYrMX BapuaHTOB BHELLUHEro Buaa, NpUBEOEHHbIX B
HacTosawem CTaHgapTe;

—  YOOBMETBOPSIET BCEM OCTaslbHbIM TpebGoBaHusaM HacTosiwero CtaHaapTa;

— Hagnexawum obpasoM onuMcaH Ha 3TUMKeTKe BO u3bexaHue BBeAEeHMsI MoKynaTens B
3abnyxaeHue.

OCHOBHbIE UHFPEOUEHTbI U ®AKTOPbI KAYECTBA
Chbipbe

KoHcepBbl 4OMKHBI M3roTaBnMBaThCs U3 300POBON PhiObI BUAOB, MEPEUYNCIEHHbIX B nogpa3saerne 2.1, kotopble
Mo NnokasaTernsim KadecTBa MOryT ObITb peanv3oBaHbl B CbIPOM BMAE AN1S ynoTpebneHvs B nuiy.

Opyrve nHrpegueHTbI

3anueBka U Bce Apyrne WHrpeameHTbl AOIMKHbI ObiTb MULLEBOrO KayecTBa M COOTBETCTBOBaTb BCEM
cooTtBeTcTBYlOLWMM CTaHgapTam Kogekca.

PasnoxeHue

Uccneaoyembln obpasel, npoaykTa He gomkeH cogepxatb 6onee 10 mr/100 r ructamuHa B cpeaHeM.
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FoToBbLIN NPOAYKT

MpooykT cuuTaeTcs yOoBneTBopsiolUMM  TpeGoBaHusaM HacTosiwero CraHgapTa, ecnu  oGpasubl,
nccnenoBaHHble B COOTBETCTBUMMU C TpebGoBaHusaMKM pasgena 9, yooBnNeTBOPSAT MOMNOXeHWAM pasgena 8.
MpoayKT aomkeH GbITb UCCNeOoBaH C UCMONb30BaHWEM METOAOB, NPedyCMOTPEHHbIX B pasaene 7.

MALWEBBIE JOBABKU

B nuweBbIx npodyKkTax, Ha KOTOpble pacnpocTpaHseTca gencteue Hactosiwero CTaHgapTa, AOMnycKaeTcs
MCMOMb30BaHWE PErynsaTopoB KUCMOTHOCTW, MNPUMEHSEMbIX B COOTBeTCTBUM C Tabnuuamm 1 un 2
Obuwux cmaHlapmos 0ns _nuuwiessbix 0obagok (CXS 192-1995) ana kateropuun nuwieBbiX npoayktos 09.4
(MonHoCTbLI0 NpegoXpaHeHHbIe OT NOpYK, B TOM YMCie NOCPEeACTBOM KOHCEPBUPOBaHUSA Unun pepmMeHTaumu,
pbida 1 pbiOHble MPOAYKTbI, BKItOYas MOJITHOCKOB, PakoobpasHbIX M WITIOKOXMX), a Takke HEKOTOpbIX
perynsitopoB KUCIOTHOCTW, 3MYIbraToOpoB, XENMPYHOLWMX BeELLeCTB, CTabunvM3aTopoB W 3arycTuTenemn,
npeaycMoTpeHbIx B Tabnuue 3 Obwux cmaHdapmos 015 nuulesbix dobasok (CXS 192-1995).

ApomaTtunsaTtopbl, UCMNOMb3yeMble B MPOAYKTaX, Ha KOTOpble pacnpoCTpaHseTcs OeNcTBMEe HacTOosILLEero
CraHpgapTa, OOIMKHBbI COOTBETCTBOBATL Pyk080dcmey 10 Ucrionb308aHuro apomamudamopos (CAC/GL 66-
2008). Mpu npuroToBneHMM NPOAYKTa, Ha KOTOPbIA pacnpocTpaHseTcs aencTteme Hactoswero CtaHaapTa,
JOonycKaeTcs UCNOorfib30BaHUE TOJSIbKO HaTyparibHbIX apoMaTu3aTopoB U apoMaTU3NPYIOLLNX KOMIMIIEKCOB U
KOMTUNbHbBIX apoMaTn3aTopoB.

CAHUTAPHO-TUTMEHUNYECKUE TPEBOBAHUA

MpoaykT, nognapatowmii nof pgewcteve Hactoswero CraHgapTa, pekoMeHAyeTcsi M3roTaBnuBatb WU
obpabatbiBaTb C COGMOOEHUEM MOMOXEHNA COOTBETCTBYOLWMX pasgenoB OOwux npuHUUNos8 nuuiesou
euaueHbl (CXC 1-1969), Ceoda npasun u Hopm "Pbiba u pbibHbie npodykmbl” (CXC 52-2003), Kodekca
CaHUMapHo-2u2UEeHUYEeCKOU  MpakmuKku _ Onsi  MasOKUCIOMHbIX U MOOKUC/IEHHbIX MallOKUC/IOMHbIX
KOHCepB8UPOBaHHbIX _nuuiesbix npodykmog (CXC 23-1979) ¥ WHbIX COOTBETCTBYIOLUMX KOAEKCOB
TMrMeHNYECKOM NPaKTUKN U CBOSOB NPaBuil U HOPM.

MpoayKTbl 4OMKXHLI COOTBETCTBOBATL BCEM MUKPOBMONOrMYeCKNM KpUTEPUAM, YCTAHOBIIEHHBIM B JOKYMEHTE
[NpuHyunsl U pykogoosiwue ykasaHusi 07151 ycmaHo8/IeHUS U MpUMeHeHUsT MUKpobuosioauyecKux Kpumepues

OMmHocumersibHO nuuiessbix npodykmos (CXG 21-1997).

Harnuyve B roToBOM NpoAyKTe MOCTOPOHHMX NMpUMECEl, NpeacTaBNsoWmUX yrpo3y 340P0BbI0 YeSloBeka, He
JornyckaeTcsi.

B cootBeTcTBUM C TpeboBaHMAMU, NPeaYyCMOTPEHHbIMU MeTodamu oTbopa obpasuoB M nNpoBeAeHus
nuccnepoBaHus, paspaboTtaHHbiMu Komuccnen "Kogekc AnnmeHtapuyc':

i) NpoAyKT He OOJDKeH coAdepXaTb MWUKPOOpraHu3Mbl, CnocobHble pa3BmBaTbCA MPU HOPMaJlbHbIX
YCNOBUAX XpaHEHUA,

i) MPOAYKT He AOIMKeH cogepxaTb rMcTaMmuH B o6bemax, npesbiwarowmnx 20 mr/100 r;

i) MpoaykT He [JOMKeH cogepxaTb mnbble ApyrMe BellecTBa, BKIOYask MPOM3BOAHbIE
MWKPOOPraHn3MoB, B 00bemax, NPeAcTaBnsALLNX Yyrpo3y 340POBbI0 YEroBeka, B COOTBETCTBUMN C
nonoxeHnamn CtaHgapTtoB Komuccum "Kogekc AnumeHtapuyc”;

iv) ynakoBka TNpoAdyKTa He [JOoJkHa UMeTb [edeKToB, KoTopble MOrM Obl HapylwuTb ee
repMETUYHOCTb.

MAPKUPOBKA

MNomumo nonoxeHnn Obuwe2o cmaHlapma Ha MapKuposKy ghbacosaHHbIX nuuiesbix mpodykmos (CXS 1-1985)
cnegyeT NPUMEHATb crieaytoLme NonoXeHus:

HanmeHoBaHue npoaykTa

HanmeHoBaHWe npoaykTa, ykasaHHOe Ha 3TUKETKe, JOMKHO COCTOATb U3 criosa "TyHel" unu "nenamuaa” nepeq
nnu nocrne obbIYHOro NN NPUHATOrO Ha3BaHNA BMOMNOrMYecKoro Buaa B COOTBETCTBUMN C 3aKOHOAATENLCTBOM U
TpaguLmMsiMu CTpaHbl, B KOTOPOW NpoAaeTcs NPOAYKT, YTOObl He BBOAMTL NOTpebutens B 3abnyxaeHue.

HaumeHoBaHve npogykta Takke MOXET AOMONHATbCS TEepMMHOM, OOO3HaYawLWwum €ero uBeT, npu TOM
MOHUMaHWUK, YTO TEPMUH "OenbIn" NPUMEHMM UCKNIOYUTENBHO K BuAy Thunnus alalunga, a TepMuHbI "cBeTNbIN",
"TEMHbIN" MM "CMeLlaHHbIN" MOTYT NPUMEHATBCS UCKITIOYMTENBHO B COOTBETCTBUM C TPEOOBaHUSAMN CTpaHbI
peanusauuy COOTBETCTBYHOLLIEro NPOAyKTa.

O603HaYyeHue eHelWHe20 euda

O6o3HayeHne BHelHero BuAa MPOAYKTa, MPeLyCMOTPEHHOro pasgenom 2.3, OOMKHO pasMellaTbcs B
HenocpeacTBeHHOW BrIM30CTU OT ero 0bLeynoTpednTensHOro Ha3BaHus.


http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCODEX%2BSTAN%2B192-1995%252FCXS_192e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCODEX%2BSTAN%2B192-1995%252FCXS_192e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+GL+66-2008%2Fcxg_066e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+GL+66-2008%2Fcxg_066e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+RCP+1-1969%2FCXP_001e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+RCP+1-1969%2FCXP_001e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+RCP+52-2003%2FCXP_052e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+RCP+23-1979%2FCXP_023e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+RCP+23-1979%2FCXP_023e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+RCP+23-1979%2FCXP_023e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+GL+21-1997%2FCXG_021e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+GL+21-1997%2FCXG_021e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCODEX+STAN+1-1985%2FCXS_001e.pdf
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B Ha3BaHMM NpoaykTa Takke HeOOXOAUMO yKasbiBaTb BU 3aNMBKM.
OTBOP, UCCNNEOQAOBAHUE N AHANTU3 OBPA3LIOB
OT160p 06pasuoB

)

i)

oTbop ob6pasuoB ANA uMccregoBaHMA KOHEYHoro npogykra (cMm. pasgen 3.3) npousBoavTcs
COrnacHo CooTBETCTBYHOLLLEMY nnaHy oTbopa npob (AQL-6.5);

0TO0p 06pa3sLOB A11s MPOBEPKMN YACTOM Macchbl U, MPU HEOOXOAMMOCTM, Macchl 6e3 >xnaKon cpeapl
NMPOM3BOAMTCS COrMMAacHO COOTBETCTBYKOLIEMY MraHy oTtbopa o6pasuoB, YCTaHOBIIEHHOMY
Komuccuen "Kogekc AnmmeHTtapuyc".

OpraHonenTuyeckoe un hnanyeckoe uccriegoBaHme

OGpasubl, oTo6paHHble Ans OpraHonenTUYeckoro M U3NYEcKoro MCcreaoBaHusl, OOIMKHbI OLEeHMBaTbLCS
KBanMULUNMpoBaHHbIMI CrieunanmMcTamm U B COOTBETCTBMU C NpoLiedypamu, onnucaHHbIMU B pasaenax 7.3-7.5,
MpunoxeHun A n B Pykogeodcmee no opaaHoienmuyYeckoli oueHke pbibbl, pakoobpasHbiX U MOJIIHOCKOS8 8
nabopamopusix (CXG 31 - 1999).

OnpepeneHve YMCTON Maccehbl

UucTyto maccy Bcex obpasLoB onpeaensioT cnegyrowmm obpasom:

i)
i)
i)

iv)

B3BELLMBAIOT 3aKPbITYIO Tapy;
Tapy BCKPbIBAKOT M U3BIEKAIOT €€ COAEPXKMMOE;

MyCTyl0 Tapy OYMLLAIOT OT OCTaTKOB NPOAYKTa, MOKT, MOACYLUMBAKOT M B3BELUMBAOT (BMeCTe C
KPbILLKOR);

Maccy NycTOM Tapbl BbIYUTAKOT U3 MacChbl 3aKpbITOW Tapbl. [lonydeHHOe 3Ha4YeHne COOTBETCTBYET
YMCTOM Macce.

OnpepneneHue macchl 6e3 Xuakon cpeabl

YucTyo Mmaccy Bcex ob6pasLioB 6e3 xuakor cpeapl onpeaensioT crneayroLmm obpasom:

)

i)

ii)

iv)

v)

nepe NpoBeAeHEM MUCCrefoBaHWs Tapy He MeHee 12 YacoB BbiAepPXKUBAIOT NpU TeMnepaType oT
nntoc 20°C po nntoc 30°C;

Tapy BCKPbIBAOT U €e CoAepXUMoe NepeHOCHAT B NpeaBapuUTeribHO B3BELLEHHOE KPYrroe CUTO C
KBagpaTHbIMU s4yeikamu pasmepom 2,8 X 2,8 Mu;

CUTO yCTaHaBnMBatroT NoL yrrnom okKoJso 17-20° n patoT XKNOKoCTM CTeYb B TEYEHUE OBYX MUHYT C
MOMEHTa nNomMeLlleHnd NpoayKTa B CUTO;

CUTO C pbiGOIt Ge3 Xnakoi cpenbl B3BELLVBAIOT;

macca pblobl 6e3 XXMOKoW cpedbl paBHa pasHOCTM Macchl cMTa C MPOAYKTOM U Macchl cuta 6es
npoaykTa.

OnpepeneHue macchl 6e3 Xuakon cpeabl (A5 KOHCEPBOB B coyce)

)

v)

nepep npoBeaeHMeEM UCCIEAOBaHUS Tapy BblAEPXKUBAIOT Npu Temnepatype ot nntoc 20°C oo nntoc
30°C He meHee 12 4yacos;

Tapy BCKpbIBAOT M C NOMOLLBIO HAMOMHEHHOW Tennown sogonpoBogHon Bogow (okoro 40°C)
NPOMbIBarnku (HaNnpUmep, NNacTUKOBOWR) KNAKYIO YacTb KOHCEPBOB U CaMy KOHCEPBbLI CMbIBAKOT B
npegBapuUTENbHO B3BELLEHHOE KPYrIoe CUTO;

coaepXmnmoe cuTa NpoMbIBalOT ropsvert BOAOW A0 MOMHOro CMbiBa coyca; npu HeobxoammocTu
OCHOBHOWM MpPOAYKT W rapHup (Npunpaebl, OBOLWM, (PYKTbl) pasgenstoT MNUHLETOM; CUTO
yCTaHaBMMBaKT MOA Yrnom okono 17-20° n gatT XUOKOCTU CTeYb B TeYeHMe OBYX MUHYT C
MOMEHTa 3aBepLUEHUS NPOMbIBKY;

OHO cuTa NpomakmBalT GymaxkHon candeTkon. CMTO ¢ NPOMbITON pbibon 6e3 xuakon cpeabl
B3BELLUBAIOT;

macca NpoMbITol pbiObl 6€3 XUAKON cpelbl paBHa PasHOCTU Macchl cUTa € NPOAYKTOM 1 Macchl
cuta 6e3 npoaykra.

Onpenenel-wle BHellHero smaa

BHewHun BMA Bcex obpa3uoB onpeaenseTcs cnegylowmum obpasom:


http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+GL+31-1999%2FCXG_031e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+GL+31-1999%2FCXG_031e.pdf
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i) Tapy BCKpblBalOT W CNMBAKOT XWAOKYO Cpefy B COOTBETCTBUMM C npoueaypour, ONUCaHHOW B
pasgene 7.4;

i) cogepxuMmoe u3BneKkawT M MNOMELlalT B YCTaHOBNEHHOe Ha noAdoH npeABapuTenibHO
B3BELLEHHOE CMTO C pa3MepoM s4ernkun 1,2 cM;

iii) Kycouku pblObl OTAENAT APYr OT Apyra wnatenem, He nospexaas nx. CHayana BblknagbiBaloT
bonee MerkMe KyCOoYKM, KOTopble NPOBanMBalTCsa Yepes SYerkn Ha NOAAO0H;

iv) cogepXumoe nogaoHa COPTUPYHOT MO pa3Mepy Ha MeJiKMe KYCOYKW, U3MENbYEHHYI pbiby niu
nacTy W B3BELLUMBAIOT KaXabli KOMMOHEHT MO OTAENbHOCTH;

V)  ONS KOHCEPBOB M3 KPYMHOKYCKOBOW PbiObl B3BELUMBAKOT CUTO C Kyckamu pbibbl. Maccy uenbHbIX
M KPYNHBIX KYCKOB OMpeaensoT MyTeM BblYMTaHMSA Maccbl CMTa M3 MaccCbl CUTa C KPYMHbIMU
Kyckamm pbibbl;

Vi) [Ons KOHCEPBOB U3 LENbHOKYCKOBOMW pbiObl M3 cCUTa yaansioT Bce OOBECKM U NPOU3BOAST
NOBTOPHOE B3BelUMBaHUe. Maccy LenbHbIX KYCKOB ONpeaensioT nyTeM BblYMTaHUs Macchbl cuta
13 Macchbl CuUTa C LenbHbIMU Kyckamu pbibbl.

BbluncneHusn

i)  MaccoByto 0O MENKOKYCKOBOW M M3MerNbYeHHOM pbibbl (NacTbl) ykasbiBaloT B NPOLEHTax oT
obLen maccol pbibbl 6€3 Xuakon cpeabi.

Macca MenkoKyCcKkoBOW pbiObl
% mernkmx KycoukoB= X 100

O6Lwasn macca pblbbl 6e3 xuakon cpeapl

i)  Maccy LuenbHO- 1 KpyMHOKYCKOBOW pPbiObl B CUTE PacCUMTLIBAKOT NMYTEM BblYMTAHUA U YKa3biBaOT
B MpoueHTax oT obLel Macchl pbiObl 6€3 XnaKom cpeapl.

Macca LernbHO- U KpYMHOKYCKOBOW pbiGbl
% UenbHbIX 1 KPYMHbIX = X 100

KyCO4KOB O6Lwasn macca pbibbl 6e3 xuakon cpeapl

iii) Maccy LenbHOKYCKOBOW pbiObl B CUTE PacCYMTBLIBAIOT MYTEM BbIYMTAHUSA U YKa3bIBAKOT B
npoLeHTax oT obLien macchl pbibbl 6€3 XXuakon cpefbl.

Macca uenbHOKYCKOBOW pbiObl
0% LenbHbIX KYCOYKOB = X 100

O6bwas macca pbibbl 6€3 xugKon cpeabl

7.7. OnpepeneHne KOHUEHTpaLUU ruCTamMuHa

MoryT NpUMEeHSITbCA MeTOAbI, YAOBNETBOPSIOWMNE CNEAYIOLWUM TEXHUYECKUM XapaKkTeprucTkaM 1 KayecTBY:

May MwuHumans- YpoBeHb YpoBeHb OTHocK- Bocnpows- MpumeHnMble
(mr/100 1) HbIN onpegene- YyBCTBM- TenbHoe BOAUMOCTb MeToapbl,
NPUMEHUMBbIV HKA TenbHOCTH CTaHOapTHoe yaoBneTBopsioLLme
YPOBEHb (mr/100 r) (mr/100 1) OTKINOHEHWe KpuTepusam
(mr/100 1) (%)
10 8-12 1 2 16.0 90-107 AOAC 977.13 |

NMKL 99, 2013
NMKL 196, 2013

(B cpegHem)

AOAC 977.13 |
20 16-24 2 4 14.4 90-107 NMKL 99, 2013
(B Kaxxgom

ob6pasue) NMKL 196, 2013
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OMPEONEHUE NMOPOKOB
O6pasey, cuntaeTcd NOPOYHbLIM NPU HANU4YMK NBOro U3 NPUBELEHHLIX HUXE CBOWCTB:
MocTopoHHUEe NpumecuH

MpucyTcTBre B 0GpasLie BELLECTB, KOTOpble He ABMATCA NPOU3BOAHLIMM Pbibbl, HE NPEeACTaBNAT Yrpo3bl
AN 300pOBbA YernoBeka W Nerko pacrnosHarTca 6e3 yBenuyeHust UM MPUCYTCTBYIOT B KONUYecTBaXx,
onpegensieMbIx fo6bIM METOAOM, BKIOYasi yBENMYEHUE, YKa3blBaET Ha HapyLleHNe caHWTapHbIX NpaBui u
HOPM MPOU3BOACTBA.

Bkyc un 3anax

MpucyTcTBrE y 0Opasua CTOMKOro MopoYallero sanaxa WM BKyca, SIBMSIOLLErocs Npu3HakoMm pasnoXeHust
UM NPOTOPKOCTMU.

KoHcucrteHuus

i) HexapaktepHasa ons gaHHOro BUAa U3NULLIHE MSArkas KOHCUCTEHLMS; Unu

i) HexapakTepHas Ans JaHHOro BMAA U3MNULLHE NIOTHAA KOHCUCTEHLUS; Unn

iii) gons Maca pbiBbl C PbIXNON KOHCUCTEHUMEN NpeBbiaeT 5% coaepxmmoro 6e3 xuakon cpeapl.
HecBolCcTBEHHbIN LBET

Hanuune siBHOro nameHeHuns uBeTa, YKa3bIiBakOWEero Ha pasfoXeHune unn nporopknocTb, Ui nosdsreHune
NATEeH, BbiI3BaHHOE Nepexonom MeTariia B NpoaykKT, Yy 6onee yem 5% coaepXxmmoro 0e3 xuakon cpenbl.

HexxenatenbHble npumecu

Hannuue kpuctannos cTpyBuTa AnvHHoM 6onee 5 mMm.

NMPUEMKA NAPTUN

MapTna npusHaeTcs ygoeneTeopstoLen TpeboBaHuam HacToawero CtaHgapTta, ecnu:

i) obLlee KONMYECTBO MOPOKOB, MEPEYUCIIEHHBIX B pasgenie 8, He MpeBblaeT UX A0MNyCTUMOe
KONmM4yecTBo (C), NpeayCMOTpEeHHOe COOTBETCTBYIOLLMM NnaHoM otbopa npob (AQL-6.5);

i) oblee konuyecTBo 06pa3L OB, He yOOBNETBOPAOLWNX TpeboBaHMAM K BHELLHEMY BUAY U LBETY,
nepeyvncrieHHslM B pasgerne 2.3, He npeBbllaeT AonycTMMoe 4ucno (C), npegycMOTpeHHoe
COOTBETCTBYIOLWMM NnaHoMm otbopa npob (AQL-6.5);

iil) cpegHas yucTas macca un cpegHas macca 6e3 XMAOKOM cpefbl BCEX M3YYeHHbIX 0b6pasLoB Kak
MUHUMYM paBHa YKa3aHHOW, Mpu YCNOBUKM, YTO HM B OLHOMW YynakoBke He Habniopaetcs
HeonpaegaHHO 6ONbLIOro HEAOCTATKa;

iv) MNpoaykT cooTBeTcTBYeT TpebGoBaHusiM pasgdenoB 4, 5 1 6, kacalwwmxcs NUWEBLIX 40GaBOK,
CaHWUTapHO-TUTMEHNYECKMX HOPM U MapKUPOBKM.
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NPUNOXEHUE A
OPrAHOJIENTUYECKOE N PUSNYECKOE UCCIIEOOBAHUE

1. MpounsBoauTCa HapyXHbl OCMOTP Tapbl AN onpeaeneHns ee LenoCTHOCTU UMW Hannyus npuM3HakoB
H6ombaxa.

2. Tapy BCKpbIBalOT Ans onpeferieHMss MacCbl B COOTBETCTBUWM C Mpouenypon, npesycMOoTpeHHON
pasgenamu 7.3 n 7.4.
MpogyKT M3y4aroT Ha NpeagMeT Hanu4ms HECBOWCTBEHHOTO LiBETA.

4, MpooyKT akkypaTHO WM3BMNEKalT AMs U3y4yeHus Ha npegMeT COOTBETCTBMSA YKa3aHHOMY BHELLUHEMY
BMAY B COOTBETCTBUM C NpoLieaypon, NpeayCcMOTPEeHHON pa3aenom 7.5.

5. MpoaykT uccnenyeTcs Ha npegMeT Hanuums HECBOMCTBEHHOrO LiBeTa, MOCTOPOHHUX Npumecen u

Kpuctannoes CTpyBUTa. Hanunune TBEpPAbIX KocTen yKa3blBaeT Ha HeOOCTaTOYHYIo o6pa60TKy n
Tpe6yeT npoBeaeHnAa OUueHKN CTEPUNIbHOCTU.

6. OueHka 3anaxa, BKyca M KOHCUCTEHUWUM MpOAyKTa MPOBOAMTCS B COOTBETCTBUM C MOMOXEHUAMU
Pykosodcmea o _opaaHonenmuyeckol oueHKe pblbbl, pakoobpasHbIX U __MOJI/IFOCKO8 8
nabopamopusix (CAC/GL 31 - 1999).



http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+GL+31-1999%2FCXG_031e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCAC+GL+31-1999%2FCXG_031e.pdf
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