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Mpepgncnosune

Lienn n npuHumnel cTaHgapTm3auumn B Poccuiickoin @egepauymn yctaHoBneHbl ®efepanbHbiM 3aKOHOM OT
27 pekabps 2002 r. Ne 184-d3 «O TeXHMUYECKOM perynnpoBaHnMmn», a npasunia NpUMEHEHUs HaunoHaNbHbIX
cTaHpapToB Poccuiickoin ®epepaumn — FOCT P 1.0—2004 «CtaHgapTtusauua B Poccuiickoin ®epepauun.
OCHOBHbIE NONOXEHUA»

CBejeHusi o cTtaHgapTte

1 PASPABOTAH T[ocyaapCTBEHHbIM YyupexaeHnem Bcepoccuiickum Hay4vyHO-UCCnefoBaTesIbCKUM
WHCTUTYTOM MULLEBLIX apoOMaTn3aTopOB, KACAOT U KpacuTeneir Poccuiickoli akagemMmmnn cenbCKOX03SNCTBEH-
HbiX Hayk ('Y BHUWMAKK)

2 BHECEH TexHunyeckum KomMmuteToM no ctaHgaptusaummn TK 154 «Mulesble KUCMO0Tbl, 3CCEHLNN apo-
mMaTuyeckre nNuLLeBble N apoMaTu3aTopbl, KpacuTesu NULLEBbIE CUHTETUYECKE»

3 YTBEPX/EH 1 BBEJIEH BJEICTBME MNpukazom ®efepanbHOro areHTcTa No TEXHUYECKOMY pery-
NMPOBaHN0 N MeTponorum oT 29 gekabpsa 2005 r. No482-cT

4 BBEJEH BMNEPBbIE

5 NMEPEN3OAHUE. VioHb 2007 T.

MHdopmauns 06 n3MeHeHnsax K HacTosilweMy cTaHgapTy nybnvkyeTcs B OXKerogHo nsgasaemom
MHbopMaLMOHHOM yKa3aTe e «HalunoHanbHble CTaH4ap Thi». a TeKCT U3MEeHeHWA nNonpaBoK— B eXeMe-
CAYHO M3AaBaeMbIX NHPOPMaLNOHHbIX yKasaTenax «HauvoHanbHble cTaHgapThl». Bcnyyas nepecmoTpa
(3ameHbl) M 0TMeHbI HaCT oAl ero cTaHjapTa cooTBeTCTBYyLee yBejoMmeHne 6yeT onyb/MKoBaHo
B ©XXEMeCSAYHO U3jaBaeMoM MHpOpPMaLMOHHOM ykasaTene «HaunoHanbHble cTaHgapThi». COOTBETCTBY-
owan nHpopmauums, yseoMmaeHne n TeKCT bl pasmMeLLarnTca Takke B MHOpMaLMOHHON cucTeme obLero
nonb3oBaHWsA — Ha oduumanbLHOM caiiTe PefepanbHOro areHTCTBa N0 TeXHUYECKOMY PErynpoBaHuio 1
MeTPposiornv B ceTu MInTepHeT
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MPOCTPaHEH B kKayecTBe 0(huLManbHOrO U3faHus 6e3 paspelleHus defepasibHOro areHTCTBa N0 TEXHUYECKO-
MY peryiupoBaHuio 1 MeTposioriu
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BeBepeHune

YcTaHOBMeHHblE B CTaHapTe TePMUHbI PACMOIOXKEHbI B CUCTEMATU3MPOBAHHOM MOPALKE, OTpaaro-
Lem cuctemy NoHATUIA B 06/1aCTV BKYyCOApOMaTMYeCKMX A06aBOK 1 NULLEBLIX apoOMaT3aTopoB.

[N KaXaoro NOHATUS YCTAHOBMEH O4UH CTaHAAPTU30BaHHbIA TEPMUH.

MpuBeaeHHble onpeaeneHns MOXHO NpyY HE06XOAUMOCTU U3MEHUTb, BBOAS B HUX MPOM3BOAHbIE MPU3HA-
KW. packpblBasi 3Ha4eHus UCMOJIb3yeMbIX B HUX TEPMUHOB, YKa3blBas 06beKTbl, BXOAsLL e B 06EM onpefense-
MOrO MOHATUA. V3MEHeHUs He [AO0/KHbl Hapywatb 06beM W codepXaHue MOHATUIA, onpefeneHHbIX B
HacTosLleM cTaHgapTe.

B cTaHpapTe npuBeeHbl 3KBUBANEHTbl CTaHAAPTN30BaHHbIX TEPMUHOB Ha aHr/TIMACKOM A3bIKe.

BcTtaHgapTe npuBegeH andaBuTHbI yka3aTelb TEPMUHOB Ha PYCCKOM 5i3blke, a Takke andaBuTHbIA yka-
3aTeslb 3KBUBANEHTOB TEPMUHOB Ha @HTNINACKOM A3bIKE.

TepMuHbl 1 onpefeneHns NOHATWIA, HeobxoauMble AN NOHUMaHUA TekcTa cTaHAapTa, NpuBeAeHbl B
npunoxeHnn A.

CTtaHfapTM30BaHHble TEPMUHbI HabpaHbl NOAYXUPHbIM WPUDTOM.
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HALULMWOHANBbHBLBINK CTAHOAPT POCCUNCKOMN

PELEPALMUM

OOBABKW/ BKYCOAPOMATUYECKWVE U MW EBBIE APOMATU3ATOPDI

TepMuHbI U onpegeneHns

Food flavour additives and food flavourings.
Terms and definitions

fNarta BBegeHns — 2007—01—01

1 O6nacTb NpPUMEHeHUS

HacToswuii ctaHAapT ycTaHaBMBaeT TePMUHBI Y ONpeaeneHns NoHATuiA B 061acTi BKycoapomaTuyec-
KX 406aBOK 1 MULLEBbIX apOMaTN3aTOPOB, NPeAHA3HAYeHHbIX 415 MULLEBO NMPOMbILIEHHOCTY.

TepMuHbI, YCTAHOB/EHHbIE HACTOALLMM CTaHAAPTOM, PEKOMEHYIOTCSA A5 NPUMEHEHUs BO BCEX BUAAX
[OKyMeHTaLWn 1 nnTepaTypbl No NULLEBOI NPOAYKLMM, BXOAALWMX B cchepy paboT no ctaHgapTiaumm uvnm

MCMOMb3YIOLWNX pe3ybTaTbl 3TUX PaboT.

2 TepMuHbI 1 onpeaeneHnsa

2.1 BkycoapomaTtmyeckasa fobaska: KomnnekcHas nuwesas go6aska, npeHasHa-
YeHHas 419 NpuaaHus NULLLEeBLIM NPOAYKTam apomara u/wnu Bkyca, B COCTaB KOTOPOIA
MOryT BXOAWTb NULLEBbIE apoMaTn3aTopsbl.

2.2 HaTypanbHas BKycoapomaTumyeckas gobaska: Bkycoapomartuueckasa fobaska,
B COCTaB KOTOPOIi BXOAAT O4HO WM HECKO/IbKO HaVMeHOBaHWii cneunii n/wnu npsHoc-
Teil. n/Mnn NpoAyKTOB UX NepepaboTku, /NN HaTypasbHbIX apoOMaTn3aTopoB.

2.3 nuweBoii apomaTtunsaTtop: Bkycoapomartmyeckoe BeLL,eCcTBO U/unn BKycoapomatm-
yeckuii npenapar, W/uam TeXHOMOrMYeCcKnii apomaTnsarop, U/nunu KONTUAbHbIA apoma-
TM3aTop WUAM UX CMEeCb, 06pasytoLLe BKycoapoMaTUiecKyto YacTb, NpeAHa3HayeHHble
ANA NpUAaHns NUWLEBLIM NPOAYKTaM apomara u/uim Bkyca, 3a UCK/IloYeHUEM CagKoro,
KWC/I0TO U COMEHOr0, C Ao6aBneHnem unu 6e3 gobasneHnsa Hocutenen-HanosHuTenemn
WU pacTBopuUTesieit-HanonHUTeNel, NUWEBLIX 406aBOK 1 MULLLEBOTO CbIpPbS.

2.4 HaTypanbHblii apomaTu3aTop: MuweBoii apomMaTu3atop, BKycoapoMaTtuyeckas
yacTb KOTOPOrO COAEPXWT OAMH WU HECKOJIbKO BKYCOApOMaTM4Yeckux npenaparos
W/ OJHO UM HECKOJIbKO HaTypasibHbIX BKYCOApPOMAaTUUYECKUX BELLeCTB.

2.5 NAeHTUYHbI HaTypanbHOMy apomMaTu3aTop: MuuieBoii apomaTnsaTop, BKYCO-
apomMaruyeckas 4acTb KOTOPOro COAEPXMUT OAHO MU HECKO/IbKO BKYCOapOMaTNUeCKNX
BELLECTB, UAEHTUYHbIX HATypasibHbIM, MOXET COAepXaTh BKycoapomaTuueckme npena-
paThbl U HaTypasibHble BKycoapoMaTuyeckue BELLECTBA.

2.6 MUCKYCCTBEHHbIi apomaTm3aTtop: lMuueBoOil apomaTm3aTop, BKycoapoMaTtuyec-
Kasi HacTb KOTOPOro COAEPXUT OHO NN HECKOLKO NCKYCCTBEHHbIX BKycOapomaTunyec-
KX BELecTB, MOXeT cofepXaTb BKycoapomaTuyeckue npenapartbl, HaTypasbHble 1
MAEHTUYHbIE HaTypasibHbIM BKyCcOapomMaTuyeckue BeLecTsa.

N3paHne opuymnanbHoe

flavour additive

natural flavour

additive

food flavouring

natural flavouring

nature-identical
flavouring

artificial flavouring
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2.7 TexHonoruyeckuii apomaTtusaTop: NAeHTUYHbI HaTypasibHOMY apoMartusaTop,
npeactaBnaloWMil co60ii CMecb BeLWecTB, MOJIyYEHHY0 B pesy/bTare B3auMo-
felicTBUA aMmrHocoeaMMeHNUit 1 peayLpYIOLLMX CaxapoB Npu HarpeBaHum.

2.8 KONTWU/bHbIV apoMaTu3aTop: VAEHTUYHbI HaTypasibHOMY apomaTn3aTop, npej-
CTaB/ALLWMIA cO6OIl CMech BELLECTB, BblAeNEHHbIX U3 bIMOB, MPUMEHSIEMbIX B TPAAU-
LIMOHHOM KOMYeHUN.

2.9 BKycoapomaTtuuyeckuii npenapat: CMecb BKycOapOMaTW4eCKMX BeELLeCcTB U
BELLECTB, BblAENIEHHbIX U3 CbipbA PACTUTE/IbHOrO WU XUBOTHOIO NPOUCXOXAEHUSA, B
TOM uyuncie nepepaboTaHHOro TpaanLMOHHLIMK crocobammn NPUroTOB/IEHUA NULLEBbLIX
NPOAYKTOB C MOMOLLbI0 PU3NYECKMX WU BUOTEXHOMOTMYECKUX METOAOB.

2.10 BKycoapomaTuyeckoe BelecTBO: MHAMBUAYAIbHOE BELLLECTBO C XapakTepHbIM
3anaxom W/Wny BKyCOM, 3a UCK/IIOUEHWEM CMAAKOro, KUC/IOTO U COJIEHOTO.

2.11 HaTypasibHOe BKycoapomaTu4yeckoe BelecTBo: Bkycoapomarunyeckoe
BELLLeCTBO, Bblfie/IeHHOe U3 CbIPbsi PACTUTE/ILHOIO U XUBOTHOTO NPOUCXOXAEHUS, B
TOM yucne nepepaboTaHHOro TPaAULMOHHBIMK CNOCO6aMN NMPUrOTOBEHNA MULLEBbLIX
NPOAYKTOB C NOMOLLbIO PMU3NYECKNX NN BUOTEXHONOTNYECKUX METOAOB.

2.12 ugeHTUYHOe HaTypasbHOMY BKyCOapoOMaTMyocKoe BellecTBo: [MonyyeHHoe ¢
MOMOLLbI0 XMMUYECKUX MEeTOZ0B BKycOapoMaTUyeckoe BeLlecTBO U UAeHTU(ULMpo-
BAHHOE B Cbipbe PACTUTESILHOIO U/ XKMUBOTHOTO NPOUCXOXAEHUS.

2.13 uUCcKycCTBEHHOe BKycoapoMaTuuyeckoe BellecTBO: [loflyyeHHOe MeTojamu
XUMUYECKOTO CHHTE3A BKYCOApOMAaTMUYeckoe BeLLeCTBO U He UAEHTU(MLMPOBAHHOE B
CbIpb€ PACTUTESIbHOTO WM XMBOTHOTO MPOUCXOXAEHNS.

process flavouring

smoke flavouring

flavouring
preparation

flavouring
substance

natural flavouring
substance

nature-identical
flavouring
substance

artificial flavouring
substance



AN aBUTHBIN ykasaTesib TEPMUHOB Ha PYCCKOM Si3blKe

apoMartun3aTtop UAEHTUYHbI HaTypasnbHOMY
apoMaTtn3aTop UCKYCCTBEHHbI

apoMaTtnsaTtop KONTUbHbI

apomaTtmn3aTop HaTypasbHblii

apomartn3aTtop nuieBoi

apoMaTtn3aTop TEXHO/0TMYeCcKuii

BellecTBO BKycoapomaTtmyeckoe

BelecTBO BKycoapomMmaTMyeckoe UAEeHTUUYHOEe HaTypasibHOMY
BelecTBO BKyCOapoOMaTU4Y0CKOe UCKYCCTBEHHOE
BELLEeCTBO BKycoapoMaTU4yockoe HaTypasibHoe
nob6aBka BKycoapoMaTtuyeckas

fo6aBka BKycoapomaTuyockas HaTypasbHas
npenapart BKycoapomatuyeckui
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2.5
2.6
2.8
2.4
2.3
2.7
2.10
2.12
2.13
211
21
2.2
2.9

AN aBUTHbIN yka3aTeslb 3KBUBaSIEHTOB TEPMUHOB Ha aHTNUIACKOM SA3blke

artifical flavouring

artifical flavouring substance
flavour additive

flavouring preparation
flavouring substance

food flavouring

natural flavour additive
natural flavouring

natural flavouring substance
nature-identical flavouring
nature-identical flavouring substance
process flavouring

smoke flavouring

2.6
2.13
21
2.9
2.10
2.3
2.2
2.4
211
2.5
212
2.7
2.8
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MpunoxeHne A
(o6a3aTenbHoOe)

TepMuHbI U onpeaeneHns NOHATUN,
Heo6xoauMble ANA NOHUMAHWA TekcTa cTaHgapTa

KoMnaekcHas nuweBas fo6aBka: CmMmecb N1 EeBO J06aBKN AN NULLEBbLIX 06aBOKC NULEBbLIM complex food
CblpbeM, NULLEBLIMU apoMaTu3aTopamMmu, NULLEBLIMWN NPOAYKTAMMN U/MIN UX KOMNIOHEHTaMW, Bblpa- additive
60TaHHas kak ToBapHas nNpoaykuus.

(TOCT P 52499—2005. ctaTtbs 2.2]

YAK 663.051:006.354 OKC 01.040.67 HOO OKCTY 9209
67.220.20

KnioueBble cnoBa: fo6aBka BKycoapomaTuieckas, Nl eBoii apoMaTn3aTop, BKyCoapoMaTMyeckoe BeLlecTso,
BKycOapomaTudeckuii npenapar

Pepaktop /1.B. KopeTHukoBa
TexHuyeckunit pegaktop B.H. Mpycakosa
KoppekTop B./. BapeHuoBa
KomnbloTepHas BepcTka J1.A Kpyrosoii

MoanncaHo a neyatb 20.06.2007. ®dopmart 60 Kk 64~ Bymara othceTHas Fapunutypa Apuan. MeyaTb othceTHas.
Yen. ney. n. 0.93. Yu.-nag.n 0.40. Tupax 143 3k3. 3ak. 502.

oryn «CTAHOAPTUH®OPM», 123995 MockBa. [paHaTHbIll nep , 4
www .gostinio.ru T'0@ gostinfo.ru
Ha6paHo Bo ®Ir'YM «CTAHOAPTUH®OPM» Ha M3BM.
OTnevyataHo a punuane ®ryn «CTAHOAPTUH®OPM» — Tun. «MoCKOBCKMIA neyaTHUK», 105062 MockBa. /ianuH nep . 6.
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W 3mercmme Ne 1 FTOCT P 52464—2005 [lo6aBky BKycOapoOMaTUYCCKUC U Nu-
LLieBble apoMaTn3aTopbl. TEPMUHLI 1 OnpeaeneHuns

YTBepXaeHo ¥ BBefeHO B felicTBue MpukaTn PefepansHOro areHTCTBa HO
TEXHUYECKOMY perynnmposaHuio H metponiorum ot 09.11.2010 Ne 357-ct

[ata BeefeHns 2011—07—01

BBefieHWe U3N0XWTL B HOBOI pefakLum:
«BBegieHne

YCTaHOBMEHHblE B CTaHAApTe TEPMUHbI PACMO/IOXKEHbI B CUCTEMATU3MNPO-
BaHHOM MoOpsAfKe, OTpaXarollemM CUCTEMY MOHATUIA B 06nacTy BKycoapoma-
TUYECKUX [06aBOK 1 MULLEBLIX apoMaT Taropos.

[ns kaX[oro NOHATUSA YCTaHOBMEH OAWH CTaH4ApPTW30BaHHbIA TEPMUH.

MpvBefeHHbIE OMpPeAeneHNs MOXHO NPy HEO6X0AUMOCTY U3MEHUTb, BBOAA
B HMX MPOU3BOAHbIE MPU3HAKM, PAaCKPbIBas 3HAYEHWS UCMO/b3YEMbIX B HUX
TEPMUHOB, YKa3blBas 06 bEKTbI, BXOASALLME B 06BEM OMNpefefiieMoro NoHATUS.
M3MeHeHNs HC JO/MKHbI HapyLlaTb 06bEM U cofepXKaHue MOHATUIA, onpeae-
NEHHbIX B JaHHOM CTaHfapTe.

B cTaHfapTe NpMBeAeHbl 3KBMBaNEHTbI CTaHAapPTM30BaHHbIX TEPMUHOB Ha
aHrIMIACKOM fI3bIKe.

CTaHAapTN30BaHHble TEPMUHbLI HabpaHbl MOAYXWUPHLIM LLUPUDHTOMY.

Paszgen 1 BTopoii ab3al, M3N0X1Tb B HOBOI pefakLuuu:

*TepMUHbI, YCTAHOB/EHHbIE HACTOALMM CTaHAAPTOM, PEKOMEHAYHTCS
L9 MPUMEHEHNS BO BCEX BMAAX AOKYMEHTaLWM W IuTepaTypbl N0 BKYCOapo-
M3TMYECKMM [06aBKaM W HULIEBbIM apomaTtu3aTopam, BXOAAWMM B Cepy
paboT HO cTaHAapTM3aLMmn U/MaM UCNOMb3YHOLWNX Pe3y/bTaTbl 3TUX PaboT».

Pasgen 2. TepMUH 2.2 UICKNHOYNTb.

TepMmuH 2.3. OnpegeneHne U3N0XuTb B HOBOW peAakLuu, AONONHUTb NpU-
MeyaHueMm:

«[poAYyKT, He ynoTpebnsemblii 4eNnoBEKOM HEMocpefCTBEHHO B KayecTse
NWLLIK, COAEPXKaLLnii BKYCOapoOMaTUUCCKOC BELLECT BO, B TOM YMC/e HaTypasb-
HOE, UM BKyCOapoMaTU4ecKuidi npenapaT, Uav apomMaTr3aTopbl UK UX CMECh,
npegHasHauyeHHble Ang NPUAAHUA HULEBLIM NPOAYKTaM apomata u/unm BKy-
ca, 3a UCK/OYEHUEM CNafKOK, KWUCIOrO U CONEHOro, ¢ A0GaBNeHWEM Wu
6e3 f06aBNEHNA HULLIEBLIX 06aBOK U MULLEBOrO ChIpbA.

MpumeyaHune — BbHHOM ONpejeneHnn nNon ApoMannatopamMu noHMmaro!
apoma!mmmpbl Konranbelwe. TepMmuyeckme n ap.«.

MyHKT 2.7 N310X1Tb B HOBOW pefakuuu:

«2.7 TepMUYeCKNiA apomaTnsatop: MpogyKT, NoMyYeHHbIN thermal
B pe3y/bTaTe TENJ0BON 06pabOTKM H ONpefeNeHHbIX yeno- flavour
BUSX MULLEBBLIX UK HE UCNOMb3YEMbIX B MULLY UHFPEANEH-

TOB. OfjUH W3 KOTOPbIX AO/MKEH OblTb aMUHOCOCIVHCHUCM,
a fpyroii —peLyLupyoLMM caxapomM.
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MpumeuvaHun

1¥Ycnosua TennoBoil o6paboTku: TemnepaTypa He Bbiwe 180'C.
NPoOAONXMUTENbHOCTb TennoBoi o6paboTkn 1S mMuH npum 180'C ¢
COOTBETCTBYH TUM YyBelMYEeHUEM BpEMEHW Npu ncnanblaBaHumn
6onee HU W U Temnepatyp - YABOEHUU BPEMEHW HarpeBaHWa npu
yMeHbWeHNN TemnepaTtypbl Ha Kaxgble 10 'C. HO He 6onee 12 y.

BenunHa pH B TeueHWe mpomecca He [ONXWJA npeBbiwaTsh 8.0.

2 WHTpeavneHTamn AN nponWTBOACTBA TEPMUYECKOIO
apomaTtm3aTopa MOFyT CAYXWT* HUWweBble NPOAYKTbl W/mnn
CblpbeBble MaTepuanbl, He WBNAKOLWINECA HULIEBBIMU I'IpOAyKTaMI/I*.

TepmuH 2.8. OnpefieneHne U3N0XNUTb B HOBO pefjakLmu:

«CMecCb BellecTB, BblAeNeHHas W3 [bIMOB, MPUMEHAEMbIX B TPafULMOH-
HOM KOMYeHUu nyTem YHKLUOHMPOBAHUSA U OYUCTKU KOHLEHCATOB [biMax.

TepmuH 2.10. OnpefeneHmne N3N0XUTb B HOBOW pefakLum:

«HaMBMAYanbHOe BeLecTBO CO CBOMCTBaMM apomatm3aTtopa, obnagato-
Liee XapaKTepHbIM apoMaToOM W/UAWM BKYCOM, 3a WUCK/KOYEHUEM CNnafkoro,
KWUCNOrO W COMEHOro*.

TepMuHbl 2.5, 2.6. 2.12 1 2.13 UCK/OYNTL.

Pa3gen 2 4oNONHUTL TEPMUHOM, ONpesieNleHNEM U 3KBUBANEHTOM Ha aHr-
NUIACKOM s13blke —2.14:

«2.14 npefLuecTBEHHVK NWLLEBOro apomaTusaropa: Mpo-  predecessor of
LYKT. HC 06s13aTeNlbHO o6nagatowmii ceolicteamu apomat- food flavour
3aTopa, NpeAHamMepeHHO [06aBnsemMblii K MNWLLEBOMY Mpo-

[YKTY C eJMHCTBEHHOI LieNbl0 NOMyYeHNs apoMaTta U BKyca
nyTem SeCTPYKLUN UNN peakunuu ¢ Apyrumm KOMNoHeHTaMm
B MpoLiecce NpUroToBAeHNUS NMULLIK.

Mpum™meuaHwue - [llpefwecTucHMu*. wnpgenoto
APaM T pn maxert 6bITb nony4yeH Kak in HUWeHOW npoaykTa,
raKk 1 UT NnpoAykKTa, HC UCNONb3yemMOro HenocpeaCcTBeHHa 1 Ka4yecTee
HUWn».

Anasu THbIN yKasaTeNb TEPMUHOB Ha PYCCKOM £ 3bIKE U3N0XWTb B HOBOM
pefakuunu:

«AN(aBUTHBIN yKasaTeNlb TEPMUHOB HA PYCCKOM si3blKe

apomMaTtm3atop KOMTW/bHbI 28
apomaTm3aTop HaTypasbHbIii 24
apomMaTu3aTop HULLEBOIA 23
apomaTmn3aTop TepMUYECKHii 17
BELLIECTBO BKYCOapoOMaTu4eckoe 210
BELLIECTBO BKyCOapOMaTUYCCKOe HaTypaibHOe 211
nfobaBKa BKycoapomaTuyeckas 11
[o6aBKa BKycoapoMaTuyeckas HaTypasibHas 12
NpefLUIecTBEHHNK HULIEBOro apomaru3aropa 114

npenapaT BKYCOapOMaTUUCCKHIA 19».



(MNpogomkenne Hrverennsa Ne | kK TOCT P 52464—2005)

ANngaBUTHbI yKasaTelb TEPMUHOB Ha aHMIMIACKOM SiTbIKE WM3MOXWUTbL B
HOBO pefakuum:

«AN(aBUTHBINA YKazaTeNb TEPMUHOB Ha aHIIMACKOM Si3blKe

flavour additive 21
flavouring preparation 29
flavouring substance 210
food flavouring 13
natural flavouring 14
natural flavour additive 12
natural flavouring substance 21
predecessor of food flavour 114
smoke flavouring 18
thermal flavour 2.7».

MpunoxkeHne A NCKNIOUUTE.

Bubnnorpaguueckme ganHble. VcknounTs kog: OKCTY 9209.

KntouyeBble CNOBa U3N0XUTb B HOBOW pefakLum:

«KntoyeBble cnoBa: BKycoapoMaTHYCCKan fobaBka, HULLEBOW apomaTnsa-
TOp, BKYCOapoMarm4ycckoe BeLLECTBO, BKYCOapoOMaTWuecKuidi npenapar».

(MYCNe 3 2011 r.)



W weHeHne K* 1 FTOCT P 52464—2005 [lo6aBKy BKycOapoMaTUYCCKUC U Nu-
LLieBble apoMaTn3aTopbl. TEPMUHLI 1 OnpeaeneHns

YTBepXaeHo ¥ BBefieHO B felicTBue MpukaTn PefepanbHOro areHTCTBa HO
TEXHUYECKOMY perynnmposaHuio H metponiorum ot 09.11.2010 Ne 357-cT

[ata BeefeHns 2011—07—01

BBefieHWe U3N0XWUTL B HOBOI pefakLum:
«BBegieHne

YCTaHOBMEHHblE B CTaHAAPTe TEPMUHbI PACMO/IOXKEHbI B CUCTEMATU3MNPO-
BaHHOM MoOpsAfkKe, OTpaXalollemM CUCTEMY MOHATUIA B 06nacT BKycoapoma-
TUYeCcKUX 06aBOK 1 MULLEBLIX apoMaTn Taropos.

[ns kaX[oro NOHATUSA YCTaHOBMEH OAWH CTaH4ApPTW30BaHHbIA TEPMUH.

MpvBefeHHbIE OMpPeAeneHNs MOXHO NPy HEOBX0AUMOCTY U3MEHWTb, BBOAA
B HUX MPOW3BOAHbIE MPU3HAKMN, PAaCKPbIBas 3HAYEHWSI UCMO/b3YEMbIX B HUX
TEPMUHOB, YKa3blBasa 06bEKTbI, BXOAALLME B 06bEM OMpeAenseMoro NOHATUS.
M3MeHeHNs HC JO/MKHbI HapyLlaTb 06bEM U cofepXKaHue MOHATUIA, onpeae-
NEHHbIX B JaHHOM CTaHzAapTe.

B cTaHfapTe NpMBeAeHbl 3KBMBaNEHTbI CTaHAAPTU30BaHHbIX TEPMUHOB Ha
aHrIMIACKOM fI3bIKe.

CTaHAapTN30BaHHble TEPMUHbI HabpaHbl MOAYXMUPHLIM LLUPUDHTOMY.

Paszgen 1 BTopoii ab3al, M3N0X1Tb B HOBOI pefakLuuu:

*TepMUHbI, YCTAHOB/IEHHbIE HACTOALMM CTaHAAPTOM, PEKOMEHAYHTCS
19 MPUMEHEHNS BO BCEX BMAAX AOKYMEHTaLMMW W IuTepaTypbl N0 BKYCOapo-
MaTUUCCKMM [06aBKaM W HULIEBbIM apoMaTu3aTopam, BXOAAWMM B Cepy
paboT HO cTaHAapTM3aLMmn U/MAM UCNOMb3YHOLWNX Pe3y/bTaTbl 3TUX paboT».

Pasgen 2. TepMUH 2.2 UICKNHOYNTb.

TepMmuH 2.3. OnpegeneHne U3N0XUTb B HOBOW peAakLuu, AONOAHUTL NpU-
MeyaHueMm:

«MpoAyKT, He ynoTpe6nseMblii 4eNnoBEKOM HEnocpefCTBEHHO B KayecTse
NWLLIK, COAEPXKaLL i BKYCOapoOMaTMUCCKOC BELLECTBO, B TOM YMC/e HaTypab-
HOE, UM BKyCOapoMaTU4ecKuidi npenapaT, Uav apomMaTr3aTopbl UK UX CMECh,
npegHasHauyeHHble Ang NPUAAHUS HULIEBLIM NPOAYKTaM apomata u/unm BKy-
ca. 3a UCK/OYEHUEM CNafKOK, KUCMOFO U CONEHOro, ¢ Ao6aBneHWEM Wu
6e3 [06aBNEHNA HULLIEBLIX 406ABOK M HULLEBOTO ChIPbA.

MpumeuyaHune — BbHHOM OnNpejeneHnn nNou ApoMannatopamMyu noHumMaro!
npoMannarwpbl KOMTAbMNWe. TEDMUYECKNE U Lp.«.

MyHKT 2.7 N310XNTb B HOBOW pefakuuu:

«2.7 TepMUYeCKNiA apomaTn3aTop: MpogyKT, NoMyYeHHbIN thermal
B pe3y/bTaTe TENJ0BON 06pabOTKN H OMpefeNeHHbIX Yeno- flavour
BUSX MULLEBBLIX UK HE UCNOMb3YEMbIX B NULLY WHFPeAUEH-

TOB. OfjUH W3 KOTOPbIX AO/MKEH OblTb aMUHOCOCAVHCHUCM.
a fpyroii —pefyLupyoLMM caxapom.
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MpumeuvaHun

1¥Ycnosua TennoBoilt 06paboTku: TemnepaTypa He Bbiwe 180'C.
NPoOAONXMUTENbHOCTL TennoBoi o6paboTkn 1S mMuH npum 180'C ¢
COOTBETCTBYH TUM YyBelMYEeHUEM BpPEMEHW Npu ncnanblaBaHumn
6onee HU W U Temnepatyp - YABOEHUU BPEMEHW HarpeBaHWa npu
yMeHbWeHNN TemnepaTypbl Ha Kaxpble 10 'C. HO He 6onee 12 v.

BenunHa pH B TeuyeHWe mpomecca He [ONXKWA npeBbiwaTsh 8.0.

2 WHTpeavneHTamn AN npous3Bo/jCcTBa TEPMUYECKOIO
apomaTtmsaTopa MOFyT CAYXWT* HuUWweBble MNPOAYKTbl W/Mnn
CblpbeBble MaTepuanbl, He WBNAKLWINECA HULIEBBIMU I'IpO,quTaMI/I*.

TepmuH 2.8. OnpefieneHne N3NoXnUTb B HOBOI pefjakumu:

«CMecCb BelLecTB, BblAeNeHHas W3 [bIXI0B. MPUMEHAEMbIX B TPafuULMOH-
HOM KOMYeHUu nyTem YHKLUOHMPOBAHUSA U OYUCTKU KOHLEHCATOB [blMax.

TepmuH 2.10. OnpefeneHmne N3N0XUTb B HOBOW pefaKLun:

«HaMBMAYanbHOE BeLecTBO CO CBOMCTBaMM apomatm3aTopa, o6najato-
ee XapaKTepHbIM apomMaTtoM W/'MAM BKYCOM, 3a WCKIHOYEHUEM CNagKoro,
KWUCNOrO W COMEHOro*.

TepMuHbl 2.5, 2.6. 2.12 1 2.13 UCK/OUYNTL.

Pasgen 2 4oNONHUTbL TEPMUHOM, ONpesieNleHNEM U 3KBUBANEHTOM Ha aHr-
NUIACKOM s13blke —2.14:

«2.14 npefLuecTBEHHVK NWLLEBOro apomaTusaropa: Mpo-  predecessor of
LYKT. HC 06s13aTeNlbHO o6nagatowmii ceolicteammn apomat- food flavour
3aTopa, NpeAHamMepeHHO [06aBNSeMbIM K HULLIEBOMY Mpo-

[YKTY C eJMHCTBEHHOI LieNbl0 NOyYeHNs apoMaTta 1 BKyca
nyTem SeCTPYKLUN UK peakunuu ¢ Apyrmmm KoOMNoHeHTaMm
B MpoLiecce NpUroToBeHNUsS NMULLIN.

Mpum™meuaHwue - TllpefwecTucHMu*. wnpgenoto
APaMrMmni pn maxert 6bITb nony4yeH Kak in HUWeHOW npoaykKTa,
raKk 1 UT NnpoAykKTa, HC UCNONb3yemMOro HenocpeACcTBeHHa 1 Ka4yecTee
Huwun».

ANhaBnUTHBIN yKasaTe/lb TEPMUHOB Ha PYCCKOM $1 3bIKE U3/TI0XKWUTb B HOBOIA
pefakuunu:

«AN(aBUTHBINA yKasaTeNlb TEPMUHOB HA PYCCKOM Si3blKe

apomMartun3atop KOMTW/bHbI 28
apomaTmn3aTop HaTypasbHbIii 24
apomMaTu3aTop HULLEBOA 23
apomaTmn3aTop TepMUYECKHiA 17
BELLIECTBO BKYCOapoMaTn4eckoe 210
BELLIECTBO BKyCOapOMarnyeckoe HaTypanbHOe 211
fo6aBKa BKycoapomaTuyeckas 11
[o6aBKa BKycoapoMaTuyeckas HaTypasibHas 12
NpefLUIecTBEHHNK HULLEBOro apomaru3aropa 114

npenapaT BKyCOapOMaTUUCCKHIA 19».
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AN(aBUTHBIA yKasaTeNb TEPMWUHOB Ha aHT/IMIACKOM BTbIKE W3MOXWUTb B
HOBOI pefakumn:

«ANaBUTHBIA yKazaTelb TEPMUHOB Ha aHINIMIACKOM S3blKe

flavour additive 21
flavouring preparation 29
flavouring substance 210
food flavouring 13
natural flavouring 14
natural flavour additive 12
natural flavouring substance 111
predecessor of food flavour 114
smoke flavouring 18
thermal flavour 2.7».

MpunoxeHne A UCKNOUNTL.

Bubnnorpaguueckme naHHble. VcknounTs kon: OKCTY 9209.

KntoueBble CNOBa U3N0XUTb B HOBOW pefakLum:

«KntoyeBble cnoBa: BKycoapoMaTHYCCKan fobaBka, HULLEBOW apomaTusa-
TOp. BKyCOapoMaTuuyeckoe BELLeCTBO, BKyCOapoMaTW4ecKuii npenapar».

(MYCNe 3 2011 T.)
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