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OBJNIACTb NPUMEHEHUA

HacTtosilwmin ctaHgapT pacnpoCTpaHsaeTcsl NUWb Ha Macnio Kakao, Mcnonb3yemoe LS M3roTOoBfeHUst
LIoKoMnaaa v WokonaaHblX n3aenun.

OMNMUCAHME
OnpeneneHune macna Kakao

Macno kakao npepacTaenseT cobol Xup, MonyYyaemblil U3 Kakao-6060B M obnagawowWwuii creayroLmmm
XapaKTepucTMKamu:

- copepxaHue cBoBOAHbIX XKUPHBLIX KUCMOT mMaccoBasi fons He 6onee 1,75%
(B NnepecyeTe Ha ONEMHOBYIO KUCIOTY):
- HeoMbInsieMoe BelLEeCTBO: mMaccoBas fons He 6onee 0,7%,

3a UCKINYeHnem npeccoBaHHOro macna Kakao, B
KOTOPOM 3TOT NoKa3aTesib He AO0JKEeH npeBblllaTh 0,35%

NMULEBBIE OBEABKU

MuweBble 4oGaBKM B 3TOM NnpoaYyKTE HEe JOoNYyCKarTCA.

3.2 TexHonornyeckue go6aBku MakcumanbHbIN YyPOBEHb

3.2.1 | lekcaH (62°C - 82°C) 1 Mr/kr 3a uckntoveHnemM NPeccoBaHHOro
macrna Kakao

lMpumMmeHeHue TexHonorm4yecknx ob6aBoK B M3OenusaX, COOTBETCTBYOLLMX HACTOSLWEMY CTaHOapTy, AOMMKHO
OCYLLEeCTBMATbCA cornacHo "PykoBOACTBY MO MCMOMb30BaHWMIO HEKOTOPbIX BELLECTB B KayecTBe
TexHonornyecknx gobasok" (CAC/GL 75-2010).

CAHUTAPHO-TMTMEHNYECKUE TPEBOBAHUA

Mpn n3rotToBNEHNM NPOAYKTOB, HA KOTOPbIE PACNPOCTPAHSIETCA HAaCTOALMIA CTaHaapT, 1 obpalleHm ¢ HUMK
peKoOMEHAYeTCsl PYKOBOACTBOBATbCS COOTBETCTBYWOLMMK pasfgenamu [okymeHta "Obuwjue npuHyurnsi
eueueHbi nuwesbix npodykmos" (CAC/RCP 1-1969), a Takke UHbIMM COOTBETCTBYHOLLMMM TekcTamn Kogekca,
TaKUMU Kak KOOEKCbl TMrIMEHNYECKON NPaKTUKN U CBOAbI NpaBuIl.

MpooyKkTbl [OMKHBI COOTBETCTBOBATb BCEM MWKPOOMOMOrMYECKUM  KpUTEPUSM, NPeayCMOTPEHHbIM
"lpuHyunamu u pyKogodsWUMU yKa3aHUusMu Oris yCmaHOo8s/1eHUs1 U MPUMEHEeHUs] MUKPOBUOIo2UuYeCcKUX
Kpumepuee omHocumesibHo nuwiesnix npodykmos" (CAC/GL 21-1997).

MAPKMPOBKA

Momumo nonoxeHnn "Obwezo cmaHdapma Ha MapKuposKy ¢haco8aHHbIX NuUWEsbIX podykmos"
(CODEX STAN 1-1985) npumeHsitoTcsa cneaytolme TpeboBaHus:

HaumeHoBaHue npogykTa
Macno kakao

HaunmeHoBaHve npogykta — "Macno kakao"; KpoMe Toro, Ans ob6o3HavyeHuss NpoayKToB, COOTBETCTBYOLLMNX
onuncaHuio, NpuBegeHHOMY B pasgene 2.1, MoXeT MCMoNb30BaTbCA CNOBOCOYETaHUe "npeccoBaHHOe Macro
Kakao".

MapkupoBKa TpaHCNOPTHOM Tapbl

WHdopmaums, Tpebyemas B Pasgene 5.1 HacTodwero ctaHgapTta v B Pasgene 4 "O6uwero ctaHgapta Ha
MapKMPOBKY (pacoBaHHbIX MULLEBbIX MpPOAYyKTOB", mnpuBoguTca nnbo Ha camon Tape, nmMbo B
COMNPOBOAUTENbHbLIX JOKYMEHTaX, 32 UCKIIOYEHUEM HAaMMEHOBAHUSA NPoAyKTa, HOMepa NapTuW, Ha3BaHWUIA U
a[pecoB M3roTOBUTENS, yNaKkoBLUMKA, MOCTaBLUMKA W/MUNU MMIOpTepa, KOTOpble OOJKHbI ObiTb yKasaHb
HEenocpeacTBEHHO Ha Tape.

OpHako, HOMep napTuu, a Takke HaMMEHOBAHUSI U agpeca M3roTOBUTENS, YNaKoBLUMKA, NOCTaBLLMKA WU/Mnn
nMnopTepa MoryT ObiTb 3aMeHeHbl MOEHTUMUKALMOHHBIM 3HAaKOM, MPW YCIOBUK, YTO Takol 3HaK No3BonseT
OOHO3HaYHO ONpPeaEeNnNTb COOTBETCTBME CONPOBOANTENbBHBIM LOKYMEHTaM.

METO[b! AHANU3A U OTEOPA MPOB
Onpe,qeneHMe CBOGO,D,HbIX XUPHbIX KUCNOT
no metoay IUPAC (1987) 2.201.
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Onpep.eneHMe HeoMblNideMoro BelljectBa
no meToay IUPAC (1987) 2.401.
Onpep.eneHMe CBUHLaA

no metoay AOAC 934.07 nnn no metoay IUPAC (Pure & Appl. Chem., 63).
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