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N3meHeHue 2022 ropa

B cooTtBeTcTBMM C pelieHnsmun, npuHateiMmu Komuccumen "Kogekc AnmmeHTtapuyc” Ha ee COpoK NATon ceccum
B Aekabpe 2022 roga, B TEKCT HaCTOSALLEro cTaHgapTa BHECEHO cneayoLlee n3MeHeHuve:

CTp. Pasgen TekcT B npeablaylen peaakumm TeKCT B HOBOW pefakumu
3 5.2 WHdopmaums, Tpebyemas B Pazgene 5.1 MapkmpoBka TpaHCNoOpTHOW Tapbl JOSMKHa
Mapkuposka HacTosiero ctaHgapTa u B Pasgene 4 "O6wero CoOoTBETCTBOBaTb TpeboBaHusm "ObLiero
TpaHCMOPTHOM | CcTaHgapTa Ha MapKMPOBKY hacoBaHHbLIX NMULLEBbLIX cTaHgapTa Ha MapKMpoBKY TPaHCMOPTHOM Tapbl
Tapbl npoaykToB", npueoautcs nubo Ha camoli Tape, ans nuweBbix npogykTos" (CXS 346-2021).
nmbo B CONPOBOAMTENbHBIX JOKYMEHTAX, 3a
MCKIMOYEHEM HaUMeHOBaHWs NPoAyKTa, Homepa

napTuu1, Ha3BaHW U aapPEeCcoB U3rOTOBUTENS,

ynakoBLLMKa, NOCTaBLUMKa W/MIIM MMNopTepa,

KOTOpbIE AOMKHbI BbITb YKasaHbl HEMOCPEACTBEHHO
Ha Tape.

OpHako, HoMep NapTuK, a Takke HaMMeHOBaHWA 1
appeca U3roToBMTENS, YNaKoBLLMKA, NOCTaBLUMKa
n/vnu nmnopTepa MoryT GbiTb 3aMeHeHbI
NAEHTUUKALMOHHBIM 3HAKOM, NPY YCIIOBUM, YTO
TaKoW 3HaK NO3BOMSIET OAHO3HAYHO OMNpeaenuTb
COOTBETCTBUE COMPOBOANTESbHBIM LOKYMEHTaM.
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OBJNIACTb NPUMEHEHUA

HacTtosilwmin cTtaHgapT pacnpoCcTpaHsieTcsl fMWb Ha Macro Kakao, Mcnonb3yemoe Afis M3roTOBreHUs
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.

TexHonornyeckune gob6aBKu

may
ekcaH (62°C - 82°C) 1 Mr/kr 3a UCKntoYeHneM NPeccoBaHHOro
macra Kakao

lMprMmeHeHne TexHonormyeckmx AobaBoK B NPOAYKTax, COOTBETCTBYIOLUMX HACTOSALWEMY CTaHAAPTY, OOMKHO
OCYLLEeCTBMAATbCA cornacHo "PykoBOACTBY MO  MCMONb30BaHUIO HEKOTOPbIX BELeCTB B KayecTBe
TexHonormdeckux gobasok” (CXG 75-2010).

CAHUTAPHO-TMTMEHNYECKUE TPEBOBAHUA

MpoussoactBo M nocriegyrollee obpalleHne MpPoaYKTOB, Ha KOTOpble PachpOCTPaHSOTCS MOMOXEHUs
HacTosiLLero ctaHgapTa, PeKOMeHAYeTCs OCYLLECTBRATb C cobnogeHnem TpebGoBaHUIM COOTBETCTBYHOLLMX
pa3genoB "O6LWMX NPUHLMMNOB rMrmeHbl nuweBbix npoayktoB" (CXC 1-1969) n gpyrMx cOOTBETCTBYHOLLUX
nokymeHToB Kofekca, Takmx kak KoAeKchbl TMrMeEHUYECKON NPaKTUKU U CBOAbI HOPM U NpaBus.

MpooyKTbl [OOMKHBI COOTBETCTBOBATb BCEM  MUKPOOMOMOrMYECKUM  KPUTEPUAM, NPEAYyCMOTPEHHbBIM
"MpuHUMNaAMN M METOOMYECKUMU YKA3aHUAMW MO YCTAHOBIIEHUIO W MPUMEHEHWUID MUKPOOMOMNOrnyYecKmx
KpuTepueB Ang nuwesblx npogyktos" (CXG 21-1997).

MAPKMPOBKA

B pononHeHue k nonoxeHusm "OB6LWero ctaHgapTa Ha MapKMPOBKY (hacoBaHHbLIX MULLEBLIX MNPOAYKTOB"
(CXS 1-1985) npumeHstoTCS cnegyroLimne nonoXeHus:

HanmeHoBaHue npoAykTa
Macno kakao

HaunmeHoBaHve npofykta — "Macno kakao"; KpoMe Toro, Ans ob6o3HavyeHuss NpoayKToB, COOTBETCTBYOLUMNX
onuncaHuio, NpuBegeHHOMY B pa3sgene 2.1, MoXeT MCMoNb30BaTbCA CNOBOCOYETaHUe "npeccoBaHHOe Macro
Kakao".

MapkupoBKa TpaHCNOPTHOM Tapbl

MapknpoBka TpaHCMOPTHOM Tapbl [AOMKHA COOTBETCTBOBaTb TpeboBaHusaM "O6uliero craHgapTa Ha
MapKMpPOBKY TPaHCNOPTHOW Tapbl AN nuiesbix npoaykTos" (CXS 346-2021).

METO[bl AHANU3A U OTEOPA NPOB
OnpepeneHne cBO6OAHbLIX XXUPHbIX KACNOT
Mo meToay IUPAC (1987) 2.201.
Onpe,qeneHMe HeoMbINnsdeMoro BeuiectBa
Mo meToay IUPAC (1987) 2.401.

OnpepeneHue CBMHLUA
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Mo metogy AOAC 934.07 nnn no metogy IUPAC (Pure & Appl. Chem., 63).
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