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TOCYJAPCTBEHHBIN CTAHJAPT POCCUUMCKOMN ®PEJEPAIIUHU

MACO U MACHBIE ITPOAYKTHI
Meroz onpeneiends MACCOBOJ A0JIH BIATH

Meat and meat products.
Method for determination of moisture content

Jlata sBenenns 2001—01—01

1 ObaacTb mpumMeHeHns

Hacrosmumit cTaHmapT pacrpocTpaHIeTCss Ha MSCO, BKITIOUAS MSICO TITULBI, U MSACHBIE TIPOXYKTH U
VCTAHABIMBAET apOUTPaKHBIA METOJ OIpeNeIEHUS MACCOBOI JTOJIU BIIATH.

2 HopmaTuBHbBIE CCHLIKH

B HacrostiieM craHmapTe UCIIOIB30BAHEI CCHUTKM HA CIIEAYIOIIME CTAHIAPTHI:

TOCT P CO 5725-1—2002 TouHOCTH (IIPpaBWIBHOCTD U IIPELIM3UOHHOCTH) METOAOB U PE3YIBTATOB
usMepeHuil. Yactp 1. OCHOBHBIE TIOJIOXEHUSA U OIPENETCHUS

TOCT P 51447—99 (MCO 3100-1—91) Msco u MIcHBIe TIPOAYKTEL. MeToasl or6opa 1npo6

3 Onpenenenns

B HacTosmEM cTaHIAPTE IPUMEHSIOT CIEAYIOIINE TEPMUHBI C COOTBETCTBYIOIIMMY OIIPEAETIEHUSMMU:

MaccoBas J0Ji BJIArM B MCe U MSACHBIX MPOAYKTaX: BernuurHa moTepu MacCchl UCIIBITYEMOTO obpaslia,
OIIpeNeIeHHAS B COOTBETCTBUM C METOIUKOM, U3JIOXKEHHON B HACTOSILEM CTAHIAPTE, OTHECEHHAS K MACCE
HaBeCKU.

MaccoBas 1o BiIary BhIpaXaeTcs B IIPOLEHTAX K MACCE;

pe3yabTAT UCHBITAHMIA: 3HAUEHUE 10KA3ATENS, ONPEAEIEHHOE METOIOM, M3JI0KEHHBIM B HACTOSIIEM
crangapre, u o FOCT P UCO 5725-1.

4 CymmHocTbh MeTOAA

BricymBaHue HaBeCKU IPOOHI ¢ IIECKOM O IIOCTOSHHOM Macchl Ipu temueparype (103+2) °C.

5 Martepuajibl

Tlecox ounMIIeHHBIN, IPOMBITBIM KUCIOTOM, POXOMAANIEH yepe3 CUTO AUaMeTpoM suekiku 1,4 MM u
OCTaIIMICA HA cUTe auaMeTpoM sueiky 0,25 MM.

Tlepen ncrionb30BaHNEM TIECOK BEICYIIMBAIOT U XPAHAT B 3aKPBITOM BO3IYXOHEITPOHUIIAEMOM COCYIIE.

OuHCTKYy TIecKa OCYIIECTBISIIOT CIEHyIOIMM o6pa3oM. IIecox IPOMBIBAIOT MPOTOYHOU BOAOU U
KHUIIATAT B COTTHOM KUCTOTe (IUTOTHOCTB Pyy = 1,19 r/cM3), pasbasneHHoOl B cooTHOUIeH!H 1:1, B TeueHue

30 MUH TIpU TIOCTOSHHOM TiepeMenBaHuy. KUIsTue e IOBTOPSIOT, UCIIONB3YS IPYTYIO ITOPIUI0 pa3baB-
JIEHHOU KUCJIOTHI, IO TEX TTOP, TTOKA KUCJIOTA IIEPECTAHET OKPAIIIIBATECS B KEJITHII 1IBET IIOCTIE KUTISTYEHUS.
3aTeM MecOK IIPOMBIBAIOT TUCTWIIMPOBAHHON BOIOM M0 OTPUIATEILHON PeakIny Ha XJIOPUABI U BBICY-
IUBAT IIpu Temueparype ot 150 mo 160 °C.

HU3nanme odpuuuannaoe
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6 Ammaparypa

TIpumMeHsI0T 00BIYHOE JIaGOpaTOPHOE 000OPYIOBAHUE!

TOMOTEHM3aTOP WIN MICOPYOKa MeXaHJecKas WIH IeKTpHUIecKasd ¢ PeIIeTKOM, IUaMeTp OTBEPCTHU
xoTopoil He 6omnee 4,0 MM;

YaIlKy IUIOCKOMOHHYIO (OI0KCY), CTEKIIHHYIO MM METAUIMYECKYIO (HAIpUMEpP, HUKEIEeBYIO, ajllo-
MUHUEBYIO WIM U3 HEPKaBEIOWEH C¢Taay) IuaMeTpoM He MeHee 60 MM U BBEICOTOM OKOJIO 25 MM;

TAJIOYKY CTEKJITHHYIO IUIOCKYIO ¢ OMHOTO KOHIIA, JIMHON HECKOIBKO OOJIBINe myaMeTpa Jalllki;

nkad CYNIMIBHBIA 3JI€KTPUUEeCKU, 00eCIIeunBalOUi ITogaepxxanue temuepatypsl (103+£2) °C;

3KCUKATOP, comepKarmuii 3 heXTUBHBIN OCYIINTEIbHEI aTeHT, HallpuMep CUIMKaresb;

BECHI aHAJIUTHUECKVE C JOIYCKAEMOM IIOTperHOoCThIo B3BenmBanusa +0,001 r.

7 Ot6op npod

Ot160p 11po6 o TOCT P 51447.

IIpo6a momxHa OBITH TIPEOCTABUTEILHON, a Takke 0e3 TOBPEXIeHUN U WM3MEHEHWI KadecTBa
MIPOAYKTA TIPU TPAHCIIOPTUPOBAHUU Y XPAHEHUU.

Or IpeacTaBUTENBHON IIPOOEI 0TOMpaloT pody Maccoil He meHee 200 T.

TIpo6y xpaHaT Takum o6pa3oM, YTOOHBI IPENOTBPATUTH TTOPUYY U U3MEHEHVE XUMUIECKOTO COCTABA.

8 IloaroroBka nmpoObI

8.1 IIpoOy mM3MerpyIaloT, ABaXIhl IIPOIIYCKasa Yepe3 MACOPYOKY, U THIaTeIbHO IepeMernuBaoT. Ilpu
9TOM TEMIIEpaTypa IIpo0sI ToKHA OBITE He Oornee 25 °C.

8.2 H3MeapueHHYIO IIpo0Yy XpaHAT He Ooiee 24 9 B BO3MYXOHEIIPOHUIIAEMOM, T€pMETHICCKHI 3aKPbI-
TOM COCYyJIe, He JOITycKasd IOpYM U U3MEHEHUSI coCTaBa IIPOAYKTA.

9 MeroauKa NpOBEAEHHS HCIBITAHMIA

9.1 B uyamky moMenawT NecoK B KOJIMIECTBE, IIPUMEPHO B 3—4 pa3a IpeBHIILAI0IIEM MAacCy HABECKU,
¥ BBICYIIMBAIOT YAIIKY, IIECOK M CTCKISHHYIO INMAJTo4Ky B TeueHHe 30 MUH B CyILIWIbHOM liukady mpu
Temreparype (103+2) °C.

Yamiky ¢ COIepXUMBIM M CTEKITHHOM IAJIOYKOI OXJIaXIaloT B 9KCUKATOPe JO0 KOMHATHOM TemIre-
paTyphl U B3BEIMBAIOT. 3HAYCHME MACCHI 3aIIMCBIBAIOT IO TPETBETO AECATUYHOIO 3HAKA (7).

9.2 B "almKy ¢ IIECKOM M CTEKISHHOH IaJouKoil MOMELIAI0T 5—8 I HCIBITyeMoil mpodsl (8) u
MOBTOPHO B3BEIIMBAIOT. 3HAYEHUE MACCHI 3AIIMCHIBAIOT JO TPETHETO AECATUYHOTIO 3HaKa (m).

9.3 ComepXuMoe YaIllK¥ IIePeMEIINBAIOT CTEKISTHHOI IaJouKoif. 3aTeM YallKy ¢ COHEPXUMBIM U
CTEKISTHHOM TTAJIOYKOM BBIIEPXUBAIOT B CYIIWIbHOM 1Kady mpu Temieparype (103+2) °C B TeueHue 2 4,
OXJIAXIAIOT B SKCHKATOPE JI0 KOMHATHOM TeMIIEpaTyphl U B3BEIIMBAIOT. 3HAYEHME MACCHI 3aITMCHIBAIOT JIO
TPETHETO AECATUIHOTO 3HAKA.

HormyckaeTcst JUIS JIydIIero IepeMeINBaHUs ITPOGH ¢ ITECKOM B YallIKy TOOABISITh THJIOBBII CITUPT.
B 3TOoM ciyyae mepej BBICYIIMBAHMEM IIPOOHI B CYIIMJIBHOM IIKady STWIOBBIA CIIUPT HEOOXOIMMO
aKKypaTHO BhIIApUTh. ISt 5TOro 4aiky ¢ cogepXXUMBIM ITOMEIIAIOT Ha BOASHYIO GaHIO 10 UCUE3HOBEHUS
3amaxa STWIOBOTO CIIMPTA.

9.4 BricymmBaHue, OXIAXACHIE U B3BeIIMBaHME 110 9.3.1 IMMOBTOPSIOT IO TEX IIOP, II0KA PACXOXKICHUE
MEXIY PE3YJIBTaTAMU JIBYX IIOCIIENOBATENbHBIX B3BELUMBAHUI (), Pa3lIMYalOMIUXCS 110 BPEMEHU BBICY-
muBaHuA Ha 1 4, He Oyaer npessuath 0,1 % Macchl HABECKI.

IIpoBomAT IBa €AMHIYHBIX OIPEAEIEHUS B OAMHAKOBBIX YCIOBHUSAX B COOTBETCTBMM € 9.1—9.4.

10 ObpadoTKa pe3yJbTaTOB

Maccosyio gomo Biaru X, %, BIYUCIAIOT 110 (opMyJIe

100

X=(m—m,) - -y’

[Ie My — Macca YallKu ¢ MTAIOYKOi U MECKOM, T;
m; — Macca YallKy ¢ HABECKOIl IPOGBI, MAJIOYKOil U ITECKOM Ieped BRICYIUMBAHWEM, T;
m, — Macca YallKy ¢ HaBeCKOIl TPOGHI, MAJIOYKOIl U IMECKOM IIOC/e BHICYIIMBAHUA, T.
BrUMCIIEHIS ITPOBOMIAT JI0 BTOPOTO AECATHYHOTO 3HAKA U OKPYIVIAIOT A0 MEPBOTO IECATUIHOTO 3HAKA.
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11 KoHTpoab TOYHOCTH MeTOAA

11.1 TouHOCTb MeTOHA YCTAHOBIIEHA MEXIA00PATOPHBIMU UCIILITAHUSAMU U UCCIEAYEMBIX OOBEK-
TOB B JAMAaIlla30HE KOHIIEHTPAIIUN aHAJIU3MPYEMOTO BEIECTBA B COOTBETCTBMU € [1].

11.2 CxoaumocTh

PacxoxpeHue Mexay pesyIbTaTaMU IBYX eIMHUYHBIX OIIpeAeIeHU, ITOJYUYeHHBIMU TP UCITOJIb30-
BaHMM OJHOTO M TOrO Xe MeToda, Ha OMHOM U TOoM Xe Ipobe, B OMHOI 1abopaTopuyu OMHUM U TEM XKe
OIIEpaTOPOM C MCIIOJIb30BAHUEM OTHOTO M TOTO K€ OOOpYIOBaHUSA, BBIIIOJHEHHBIMU 3a KOPOTKUIA
TIPOMEXKYTOK BPEMEHM, HE MOJDKHO IIPEBBIATH 3HAUYEHUS CXOMVMOCTU 7, pACCUUTBIBAEMOIl 110 (hopMyIie

r= 0,593 %+0,0017w, 1)

rae w — cpegHeapuMeTHIeCKOe 3HAUYEHIe PE3YILTATOB OBYX €AMHUYHEIX OIpeneicHuii, %.

11.3 Bocnpou3BoauMocTh

Pacxoxmenue mexny pesyiabTaTaMy IBYX HE3aBUCHMMBIX OIIPEICICHWIA, TOYICHHBIMHI IIPH MCIIONh-
30BaHMM OZHOTO M TOTO XK€ METOma, Ha OTHOM M TOH Xe IIpo0e, B pasHBIX JIA0OpATOPUSIX, pa3HBIMU
OIIEpaTOPaMH, C UCIIOIb30BAHUEM PA3TMIHOTO 0O0OPYAOBAHUSA, HE JHOJDKHO IIPEBLIIATH SHAYEHUSA BOCIIPO-
U3BOAMMOCTH R, paccyuThiBaeMoil 1o dopmyne

R = 0,797 %+0,00471w,, Q)

Ime w; — cpemHeapruGMeTIIecKoe 3HAUEHNE PE3y/IBTaTOB IBYX HE3aBUCUMBIX OIpemesieHuii, %.

12 Odopmiaenue pe3yabTaToOB HCIBITAHHIA

TIpoToxo MCIIBITAHMIA TOJDKEH COAEPXKATh CISAYIONLYI0 MHGOPMALIIIO:

- CCBUIKY Ha METOJH, B COOTBETCTBUU C KOTOPHIM IIPOU3BOAWICA OTGODP IMPOb;

- CCBUIKY Ha UCIIOJIB3YyEMBIIT METO;

- TIOJTyYeHHBIE PEe3YNIbTaThi;

- CXOIUMOCTb.

B nporoxone ucnbITaHMiT JOIKHBL OBITH OTPAXEHBI BCe TIOAPOGHOCTH TPOBEACHUSA MCIIBITAHUS, HE
MPETYCMOTPEHHBIE HACTOSIIMM CTAHZAPTOM WM CYMTAIOINMECA HeOoOA3aTeNbHBIMM, KOTOPBIE MOIJIM
MTOBITUATH HA PE3YJIbTaT.

[IpoToKoI MCTIBITAHWIA JOJKEH COIAEPKATh BCIO MH(MOPMAIINIO, HEOGXOMUMYIO JUIS IIOJIHOMN MIAECHTH-
dukanum obpasia.

MMPUNOXEHUE A
(cipaBoYHOE)

Bubanorpadus

[1]1 Nordic Committee of Food Analysis (NMKL). No. 23, 3/ end., 1991. Available from NMKL, Statens Tekniska
Forskingscentral, Livmedelslaboratoriet, SF-02150 Esbo, Finland
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