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HAIIMOHAJBHBIN CTAHJIAPT POCCUIICKON ®EJIEPALINA

MACO U MACHBIE TPOJAYKTbI
MeTtoa onpenesieHUs1 KMCJIOTHOIO YHCJIa

Meat and meat products

Method for determination of acid value

JlaTa BBEICHUS

1 Ob6aacTs NpUMeEHEHUA

Hacrosmmii  craHmapT  pacnpocTpaHsieTcsi  Ha  MSICO,  MSCHBIE,
MSICOCOJIEpKAIINE MPOIYKTHI, XKUP-ChIPEI] U MPOAYKTHI U3 IIMUKA U YCTAaHABJIMBACT
METOJI ONpEAeNICHUs KHUCJIOTHOTO 4wmclia, B auanazoHe 3Hadenuid 0,1 — 40,0 mr
KOH/r xupa, coaepskaierocsi B mpoayKTe.

2 TepMHHBI U onIpe/ieJIeHUsI

B Hacrosmem  craHgapre  NPUMEHSIIOT — CHEAYIOIIMM  TEPMHH, C
COOTBETCTBYIOILIUM OIPEIEICHUEM:

KHMCJI0THOe 4mncao. Pusznueckas BEIMYMHA, paBHAs Macce TUIPOOKHUCH
Kallisg, B MTI, HEOOXOJUMOMW MJisi HEHUTpalu3aluu CBOOOJHBIX KUPHBIX KUCIOT U
JIPYTUX HEUTpaIU3yeMbIX IIEJI0YbI0 COMYTCTBYIOIIMX TPUTIIUIIEPHUIAM BEIIECTB,
cozxeprkamuxcs B 1 1 xxupa.

3 HopMaTuBHBIE CCHLIKH

B Hacrosimiem craHgapTe UCHOJIb30BaHbl HOPMATHUBHBIE CCBUIKM Ha
CJIEIyIOLIME CTAaHAAPTHI:

'OCT P UCO 5725-2-2002 TouHOCTh (IIPaBUIBHOCTh M MPELIM3UOHHOCTD)
METOJIOB M pe3ynbTaroB uamepeHuil. Yactb 2. OCHOBHOW METOJ OINpEACIICHUS

IOBTOPACMOCTH K BOCIIPOU3BOAUMOCTHU CTAHAAPTHOI'O MCTOda I/IBMepeHI/Iﬁ
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