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3acoX CBMHOI'O MEC& NIPM MeXBHMYECKOM 00peloTke BnoAHEe
NOATBSEepXJeH B NPOMSBOACTBE NACTEPHBOBAHHHX MACHEX KoHcepBoB, Og~
HaKO,HECMOTDPS H& 8TO, B AMTEpaTyDE eme HeT NaHHEX 06 MEMEHeHMAX
OPOMCXONfSuMX B Taxko#h oGpatoranuok muune.

C uHexs» NOMOYL OOnSCHEHMD BoselicTeus MeXaHU4YecKod oG-
pPaboTkX 38COXEHHOr'O MHCA HA HEKOTOpHe cBOKcTBE MHUN B NPOMBBOX -
CTBe, HaMu OwIK NPOBeJEHH XB& ONNTA. B OGOMX ONNTEX B m. icep:s
f cBuHed Mu Bopuckusaxm [0Y /o paccoxa u obpabaTuBaau ux
nepemeumBeHKeM B nocyne (I onwr) wam nepesopauuBaHKeM B GapaGaxe
(I onmr). B I-OoM OnNTe MmN nepeMenmM BaIMCh nBa pasa no I0 uu-
HyT B TeueEMe 24 vacoB uaM Bcero 480 MUHYT, & BO II-OM onure -
HeNpepHBHEM [NepesopauMBaHMEeM B TeueHue 360 MEHYyT. OO6pasum wus
nocyas Cpaimch Yepes Kaxjawe nBa waca PasMelMBeHMA, a M8 GapaGana
- nocxe 120, I80, 240 360 muuyr. o 200 r ML MH yKASINBSAW X
SaKPHBAAM B XKeCTAHKEX,M OacCTepH3oBaiM. B KoHcepmax wmy onpeneas-
Ak (&) KOAMUECTBO BHUEAEHHOTO cOKa ¥ (6) HeXHOCTHy nmpoaykra (I u
Il onur),xak x pH(s) (I onmr). Bo II-oux ONNTEe NPOBOMMIOCE ¥ pPy—
CTOXOrMYeCcKOe NpoCMaTpuBaEKe OOpPaSNOB.

Ha OCHOB&HMKM NOXYUEeHHHX pesyasraros ( n
KADIHTH, Y9TO NPOAOAXMTEALHOCTH N€pEeMemy Banus 88COJeHHOro usica B
TedeHne 320 MMHYT BHSWBEET yMEHLUEHWEe BHACATEMOIO COK& B KOHCep-
BaX, & OPK NPONOANEHHH MNEePeMEemMBAHMS ,cBume 460 MEHYT =

14) moxHO sa-

NOBHmeHNKe
(rpe@.I,I).lepeMemsparne 8acOXEHHOr'0 Mfca MMeeT noxoxee nelicraune
M HE HEXHOCTH MMIL B KOHCEDPBAX. A MMEHHO, NPOJOAXeHMe nepememn -

BaHWS sacoxeHHON mmunm zo 320 MMHYT ,0KQ8HBAET BAMAHME
HOCTb, OH& CTEHOBMTCH MArkol, a npu maxpneltwen OepeMelM BAHMN ee
HeXHOCTb 3HAUMTeALHO CcHMEgeTcH (rpad.2,I), Hoxoxee zelicTeue Ha
oTM cBOMCTBA NOAyY&eM ¥ NpPK IlepeBOpPaYM BAHKK Mica B GapaGane
(rpag.I x 2,II).

Spess ODepeMeUMBAHMS 8S8COAEHHOI'O
BIMAeT HEa pH NPORYKTE, MSrOTOBAEHHOTO U3 B
OpofBAfeTCH B HEBHAUMTEALHOM
BaHUN.

Ha ee Hex~

Mica SHAYMTEALHO He
TOT'O Mfica, XOTH OH X
OOBHUIeHMM OpM DAMTEeAbHOM nepesmemwn~

lipy NpoCMOTPe I'UCTOAOTMYECKMX I
ice Lemoris e KOHCEPBOB, MSIOTOBAEHHNX M8 88COAEHHOI'0
Msica, MBMEHMACS UDK NEPEeBOPAYMBAHMM B TeYeHKE 120,180,240 u 360
MuHyT. leKde WSMEHEHMS NDOABASDTCH B HACYX&HMN X ocrabreHuu
CTPYKTYPH CErMeHTOB C8PKOMeDH, & OpPK NPOLAeHKK nepeMemn BaHuS
MHILY HEUMHEOT BCE COXble M COXbNE DaspHBATHCS TPaHCBePCAaILHO M
ZOErMTy M aXbH0. TpancBepcalbHOe paspwBanuKe nosBaseTcH vame o
OHO BHp&axXeHO pesve. lpozoaxenxe sacoxa HepeBopauMBaHUEM BHSNBaeT
N nosuwenMe usMeHeHMd CTPYKTypM Taxum 00pasoM,uTo cTpyKTypa cap-
KOMepH COBeJWeHHO paspywseTcs nocxe NPOZIOAXUTEABHOIO NEepPeBopayu~
BEHNS. A CerMeHTH MeJXeHHee paspywaprcs ¥, IO BK MMOMY , COXM pacco-
48 ONCTpee DEespylanT aKTMHCKME (MXaMeHTH ¥ 7 MeMOpaHuN, &8 Mejy =
AGNNO® relicTBYDT HE SKTOMMOSHEH.
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