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% tersuchungen über organoleptische und chemische Qualitätsmerkmale bei Brühwürsten mit 
ägS^Ziel der Klassifizierung nach dem Fett-Eiweiss-Verhältnis und anderen Werten

G*L.SOLNZEWA, A.A.SOBJANHTA und O.W.MOSEENA

^-lunions-Forschungsinstitut für Fleischindustrie, Moskau, UdSSR

wurde die chemische Zusammensetzung und organoleptische Werte bei Brühwürsten studiert, 
4ie nach Eiweiss- und Fettgehalten sowie nach Verhältnissen Wasser/Eiweiss, Fett/Eiweiss 

Wasser/Fett beurteilt wurden.
jj

wurde festgestellt, dass es unter Berücksichtigung der energetischen und Eiweisswertig— 
®it von Brühwürsten zweckmässig ist, sie nach folgenden Produktgruppen anzuordnen:

Eiweiss - nicht unter 12%; Fett - nicht über 23%; Fett-Eiweiss-Verhältnis - nicht 
über 2;
Eiweiss - nicht unter 10-11%; Fett - nicht über 28%; Fett-Eiweiss-Verhältnis - nicht 
Über 2,5;
Produkten mit hohem Kaloriengehalt; Eiweiss - nicht unter 9%; Fett - 30-40%; Fett- 
Eiweiss-Verhältnis - nicht über 3.

-^Sí'hdy into the organoleptic and chemical characteristics of cooked sausage quality. 
§̂¿igneri to grade sausages by fat;protein ratio and other criteria

G’E.S0L1ITSEVA, A.A.SOBYANINA and 0.V.M0SK3RA
All-Union Meat Research Institute, Moscow, USSR

chemical composition and organoleptical characteristics of cooked sausages were studi- 
6<̂ and the quality of the latter evaluated by protein and fat contents, as well as by the 
tatios of water-to-protein, fat-to-protein and water-to-fat.
U  ̂Was found that, on the basis of the protein and caloric values, cooked sausages can be 
^asonably graded into the following groups;
^he first one is characterized with, at least, 12% protein, no more than 23% fat, the 

^-to-protein ratio not higher than 2;
^he second one comprises the sausages having, at least, 10-11% protein, no more than 
fat, the fat-to-protein ratio being up to 2.5; 

the third one covers the caloric sausages containing, at least, 9% protein, 30-40% fat 
having the fat-to-protein ratio not higher than 3»
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Etude des caractéristiques organoleptiques et chimiques de la qualité des saucissons _çüi^ 
pour leur classification selon le rapport graisse/protéine et d'autres indices

G.L.SQLNTSEVA, A.A.S0BJA1TINA et O.V.HOSKINA
Institut de recherches scientifiques de l'industrie de viande de l'URSS, Moscou, URSS

On a étudié le composé chimique et les caractéristiques organoleptiques des saucissons 
cuits et on a apprécié la qualité selon la teneur en protéine, en graisse aussi bien 
selon les rapports humidité/protéine, graisse/protêine, humidité/graisse.

Il a été constaté qu'à partir de la valeur protéique et énergétique, il est rationnel 
classifier les saucissons cuits en groupes suivants.

- Le premier est caractérisé par la teneur en protéine non moins que 12%, en graisse - ̂
plus que 23%, le rapport graisse/protéine est non plus que 2. ,
- Le deuxième est caractérisé par la teneur en protéine non moins que 10-11% , en grai®3e 
non plus que 28%, le rapport graisse/protéine est non plus que 2,5 .
- Le troisième est caractérisé par la teneur en protéine non moins que 9%, en graisse 
30-40%, le rapport graisse/protéine est non plus que 3. Ce sont des produits riches et 
lories.

HceAeÆOBaHHe opraHOAenTHqecKHx h xHMuqecKHx xapaKTepHCTHK KaqecTBa BapeHux Kojiöac 
c uejiBP KJiaccHmKwanww ht no cooTHomeHHP rap/dejiOK g imvrnM i70Ka3aTejiHM_____________

rji.cojnmEBA, a .a .c o e h h w h a, o .b .moc kh h a

BceconsflaS HayqHO-HCCJxesoBaTejiBcaHS HHCTHiyT mhchoS npoMHnuieHHOCTH, r.MöcKBa, CCCP

IÎ3yqeHn xHMHiecKH® cocTas h opraHOJienTHqecKHe xapaKTepHCTHKH BapeHHX KOJidac h npoBefle®a 

oueHKa KaqecTBa no coAepsaHHfo dejixa, rapa , a Tarate coothomentit) BJiara/dejioK, aup/deJioit* 

BJiara/rap.

ycTâHOBjieHO, hto Hcxojifl H3 dejiKOBofi h 3HepreTnqecK0fl ue H HOC TH accopTHMeHT BapeHHX K oJi(̂ C 

uejiecooôpasHO miaccH$HUHpOBaTi> Ha cjiesynmae rpynnH:

nepBan -  xapaKTepH3yeTcs coaepacaHHeM He MeHee 12$ deama, He dojiee 23$ rapa , cooTHoniefl*1̂  

He BHme SByx rap/dejioK;

BTopaH -  cojiepaaHHeM He MeHee 10-11$ dejiKa, He dojiee 28$ rapa , cooTHomeHHeM He BHœe ^  

rap/deJioK;

TpeTBH -  KajiopHfiHHe H3flejiHH -  co^epacaHHeM He MeHee 9$ dejuca, 30-40$ rapa , cooTHomefl#eW 

He BHme Tpex rap/dejioK.



HccjeaoBaHne ODraHoaenTHHecKKX h XHMHaecrax xapaKTepHCTHK KaaecTBa Bapenux Koadac c aeaBB 
¿jtaccHdMKauHH hx no c o o t h o u is h h p  rap/deaoK h gpyrHM noKa3aT6JiHM 
r.JI. COJIHUEBA, A. A. COBflHKHA
Bceco»3HHá HayHHO-HCCJieaOEaTeJIBCKHÄ HHCTHTyT MHCHOÄ HpOMHHUI6HHOCTH, r.MOCKBa, CCCP
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Öpodaeiaa odecneaeHHH KaaecTBa npoayKiyiH HBJineTCH ohhoh H3 aKTyaauHux Ha coBpeMeHHOM ypoBHe 
P93BHTHH OÖUieCTBa.

nocTOHHHoe noEumeHHe MaTepHaatHoro tíaarococTOHHHH Harnero Hapona CBH3aHO c HenpepuBHHM p oc- 
tom TpedoBaHHg k KanecTBy roTOBux H3HeaHft.

KanecTBo mhchux npoayKTOB xapaKTepH3yeTCH coBOKynHocTBio XHMHHecKoro cociaBa h opraHoaenTH- 
^ecKMx cbohctb , KOTopue onpeneJunoT hx nnineByo aeaHocTB h BKycoBue HocTOHHCTBa.
KoatíacHue n3aejiHfl coaepsaT pa3Hue KOHMHecTBa d e n n o s , aapa h bohh , hto 38bhcht ot cocTaBa 
cs pb h , KOTopoe corJiacHO peaenType HcnojiB3yeTcfl Ha hx h3roTOBaeHHe .

PadoTaMH coBeTCKHx yneHKX / I ,2 ,3 /  HOKa3aHO, h t o  MHCHue npoayKTu hojix.h u  coaepxaTB onpeaeaeH- 
H°e KOJiHuecTBO ÖejiKOB, npa 3t o m  HeKOTopym hojho HenojiHoqeHHux. H t o  KacaeTca rapa, to ero k o - 
^ H e c T B O  He HOJIXHO b h x o ä h t b  3a npeflejiu onTHMaJiBHoro, T.e. 20-25$.

^ccjienoBaHHfl, npoBeHeHHue bo BHTOMIe /4/, noKa3aJiH, hto noBumeHHoe coaepacaHHe rapa He tojib-  

CHHxaeT dejiKOByK) peraocTB KOJidacHux H3Hejm2, ho h pe3K0 yxyamaeT hx opraHOJienTHaecrae 

XapaRTepHCTHKH: apoiuaT, BKyc, HBeT, KOHCHCTeHUH». Bhjio ycTaHOBJieHo, hto Handoaee onTHMaaB- 

cooTHomeraeM vieray coAepxaiuieM rapa h dejnca b BapeHux Koadacax caeHyeT craTaTB 2 :1 . 

%eBumeHHe aioro cooTHomeHHH Buine 3 iiphboäht k SHaraTentHOMy cHHxeHHB opraHoaenTHHecKOä 
°^6hkh KaaecTBa.

ÖQcMOTpfl Ha MHoroodpa3He cymecTBymmero accopTHMeHTa MHorne KoadacHue H3neJiHH hmcbt cxohhh2 

^®MHHecKHá cocTaB. 3to HBJiHeTCH ocHOBaraeM ajjh naJiBHeämero coBepnieHCTBOBaHHH accopTHMeHTa 

HacTH ero  Ha rpynnu, djiH3KHe no XHMHnecKOMy cocTaBy, numeBoS peHHOcTn h

°aPeneaeHHH hx MecTa h Ha3HaneHHH b paunoHaaBHOM nHTaHHH HaceaeHHH.

HacToamero HccJienoBaHHa hbhjiocb: Ha ochobb H3yaeHHH opraHoaenTHaecKHx h $h3hko—xh— 

^ e c K H x  xapaKTepHCTHK KaaecTBa BapeHux Koadac H3tb HayaHoe odocHOBaHHe jpa KaaccH$HKauHH 
BaPeHux KOJidac Ha rpynnu no cooTHomemuo ochobhux nHmeBux KOMnoHeHTOB -  dejiKOB, rapoB h npy- 

KpHTepneB KaaecTBa.

-̂SSffHHKa HccJieflOBaraa. OdseKTaMH HccaenoBaHHH cJiyiKHJiH odpa3pu BapeHux KOJidacHux h3HsJihA, 
â »dojiee pacnpocTpaHeHHux HaHMeHOBaHHñ, H3roTOBjieHHux b cootb6tctbhh c npHHaToá TexHoaora-

Ka3aTeJiH KaaecTBa Koadac - bh6iiihhh bhh, UBeT Ha pa3pe3e, apoMaT, BKyc, KOHCHCTeHPHK), coa— 
°CTB onpeaeJiajiH opraHoaenraaecraiM m6tohom, enmara cneiiHaaBHo nonroTOBaeHHoñ rpynnu fleryc- 

^Topos c npoBepeHHoü ayBCTBHTeaBHOcTB». JíerycTaTopu onpefleaajia Tarae odmee KaaecTBO npo- 
^ T a , xapaKTepH3yiomee ero noTpedHTeaBCKyu npneMJieMocTB.
QPeseaajiH caenyrauHe raraaecrae xapaKTepHCTHKH KaaecTBa KOJidac: conepsarae BJiarH - Bucyira- 
asaeM npn 200°C b TeaeHHe 20-30 mhh, conepxaHHe rapa - m6tohom sKcnpeccHoS aKCTpaKUHH cMe- 
® xjiopo$opMa h aTanoaa, conepxaHHe deara - no KBeaBnaaa c oTroHKoS aMMHaKa b aauiKax Koh-

^  xapaKTepHCTHKH KaaecTBa KoatíacHux H3fleaHl paccaHTUBajm cooTHomeHHa: BJiara/tíeaoK, 
^P/deaoK, BJiara/rap.

^íaBTaTu HccaeHQBaHHH h hx odcyraeHHe. Pe3yaBTaTU opraHoaenTHaecKoro h <|)H3hko—XHMHaecKoro 
a>®03OB BapeHux Koadac Bucmero h nepBoro coptob npencTaBaenu b Tatía.. I ,  2, 3.

c» Ta(5jI-1 BH®a° ,  qT0 B Koadacax Bucmero copTa pa3HHpa b conepxaHHH rapa, HanpHMep, b Koada- 
x SjaadeTHaecKaH h aiodHTeaBCKaH cocTaBJLaeT 4,88$, to pa3HHpa b coflepKaHHH tíejncoB b bthx 

h ^ 6aCax Bcero 3to cBHAeTejiBCTByeT o doaee H3MeHaHBOM coaepxaHHH rapa b Koadacax
^cmero copia npn HOCTaToaHo cTadnanHOM KOJmaecTBe dejnca (I2,I-í-I3,24). McKamaeHHe cocTaBJifl- 
5 R°adacu, BMecmne BucoKoe cosepxaHHe rapa, a hmchho: amdHTeaBCKaH cBHHaH (30,62+1,99) h
ĉ 0HcKafl (39,70±I,35) , KOTopue oTjmaaíOTCH caMUM hh3khm coHepsaraeM deara: 10,52$ h 9,67$, 
UTBeTCTBeHHO.
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Table 1

XapaKTepucTHKa xaMaaecKoro cocTaBa BapeHax KOJidac 
Chemical composition of cooked sausages

HaHMeHOBaHHe KOJidac
Sausage

BHcmaii copT 
HaadeTBEecKas 
AoKTopcicafl 
PyccKaa 
TeJLfPiBH
JlDdHTOJIBCKail 
JladHTejiBCKaa cBUHaa 
ScTOHCKaa

HepBHit copT 
J êTH'iecKafl 
CTOJioBas 
OTflejitHaa 
BeTHHHHopy(3jieHaH

Extra grade 
Diabetitcheskaya 
Doctorskaya 
Russkaya 
Veal
Ljubitelskaya 
Ljubitelskaya, pork 
Estonskaya

1st grade 
Dietitcheskaya 
Stolovaya 
Otdelnaya 
Chopped ham

ICoflepacaKHe,%

i dejioic 
i protein jj—  j_
i x * s j

i 12,82+0,49! 
! 13,24+0,24! 
! 12,27+0,52? 
! I2,I0±0,I0? 
! 12,19+0,15? 
! 10,52*0,86! 
! 9,67+0,12! 
! “ ! 
! 12,80+0,23? 
! 12,27+0,96? 
! 12,22+0,33? 
| I I , 23+0,12j

Tadjuma I

Content, %

sap
fat

x * s

, BJiara 
j water
t t

x  ±  S

22,57+0,44  
22,88*1,40  
26,38*1,66  
27,74+1,30  
27,45+1,39  
30,62*1,99  
39,70*1,35

?6I,97±0,21 
! 61,65*1.66 
?59,52±I.IS 
?57,28±P,4° 
?57,56±o,33 
!56,02*1.17 
?47,54±I.40

16,57*0,31 ?67,74*0.^  
20,99*0,86 ¡63,55+X.2’ 
23,90*1,68 ?6I,78±1.7“ 
28,50*1,25 |57,I5±0.S5

B KOJidacax nepBoro copTa coAepxaHae de^Ka hbah6tch BejravHHoiS T a m e  AocTaTOHHO cTadHABBO#* 
McioicqeHHe cocTaBjmeT BeTEHHHopydjieHaH Kooidaca, BMeomafl b h c o k o b  coAepaaHae s apa a oTJffl,a<r 
maacH HaHMeHBmHM coAepaaHaeM de îKa -  11,23%.
Table 2

KpaTepaa KaaecTBa BapeHux KOJidac
Quality criteria of cooked sausage

Tadjuma 2

HaaMeHOBaHae KOJidac 
Sausage

j KpaTepaa Criteria 
{BJiara/dejioK ! sap/deJioK 
Iwater/protein! f at/proteij 
t--------------- 1---------------
| x *  s  j x *  s

Bucmat copT Extra grade I
i !i

HaadeTBHecKaa Diabetitcheskaya ! 4,83+0,24 ! 1,76*0,04
HoKTopcKaa Doctorskaya 5 4,66*0,33 | 1,73*0,15
PyccKaa Russkaya ! 4,85*0,49 ! 2,15*0,38
TeJiintfl Veal | 4 ,73*0,40 | 2,29*0,30
JlBdBTeJIBCKafl Ljubitelskaya ! 4,72*0,02 ! 2,22*0,01
HiodaTeJiBCKaH cBHHaa Ljubitelskaya, pork { 4 ,78*0,28 | 2,66*0,37
3cTOHCKan Estonskaya ! 4,36*0,25 ! 3,72*0,20

nepBHa copT 1st grade i
!
f

JlaeTavecKaa Dietitcheskaya ! 5,30*0,04 ! 1,29*0,02
CToaoBaa Stolovaya J 5,62*0,51 | 1 ,87*0,02
OTAeabHafl Otdelnaya ! 5,14*0,32 ! 1,93*0,21
BeTHHHHopydJieHaH Chopped ham J 5 ,0  +0,35 j 2 ,54*0,36

x ± s

2 ,74*0 .^
2 ’69±n ’202,26*0,^
2,03*0»^
2,I0iP'Jg 
1 ,80*0 

I , l 7 i P '10

4,07iP

3,03*0
2 ,66*0
1,97*0

,05

,36
,50

.10

B xadji.2 noKa3aHu KpaTepaa KavecTpa, BapasceHHHe Hepe3 c o o t h o i d 6Hh h  BJiara/dejioK, xzp/^eli° Q 
BJiara/Kap. BejmaHa s t h x  KpaTepaeB no3BOJi«eT cyAATb o KavecTBe h  b  onpeaeJieHHoM cTeneBa 
nameBoft peHHocTa npoAyKTOB. Kaic b h a h o  B3 pe3yjiBTaTOB, up e a c TaBJieHHux b  Tadji.2, KpaT®P* ^  
BJiara/dejioK p j in  KOJidac Bucmero copTa KpoMe 3CTOHCKoi HaxoAKTca b  npeAejiax 4,66-4,83 * 
jraeTCH BeJiavaHoS OTHOcaTejiBHo nocTOHHHoit. no cBoefi cyTa s t o t  KpaTepaS noKa3HBaeT, clt0 
vacTefi b o a h  cnocodHa yAepaaTB oAHa vacTB de-aica.
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Hazdcuiee cymecTBeHHHM w m  oaemcz KanecTBa npoAyKTa, ocodeHHO ero  nzTaTejiBHux c bo zctb , hbjlh-  

eTca noKa3aTeJiB rap/tíemoK. üocKOJiBKy MHCHHe npoayKTu paccMaTpzBaioTCfl KaK ochobhoz zctohhzk 

nojiHoaeHHoro szBOTHoro óenxa, to coAepacaHze dejnca z  Hazdomee onTHMamBHoe cooTHomeHze ero  c 

K*ipoM HBJíieTCB oflHEM B3 cymecTBeHHHX noKasaTemeii nHmeBofi ueHHocTz.

Mepe yBejiH’ieHZH coAepxaHZH xzpa b odpa3pax npz OTHOczTemBHO cTadzjiBHOM coAepscaHzz dejuca 

SejffiqzHa cooTHomeHZH szp/deAOK nocTeneHHo B03pacTaeT. T a z , szadeTzqecKafl z  soKTopcKaH koa-  

°acu HMeioT BejfflHHHy SToro KpzTepzn b npeaeJiax 1 ,7 3 -1 ,7 6 . y KOJidac p yccm a , TejiHHBfl h jijoóh-  

T6JiBcKafl, HMeiamix doJiBiue atzpa z  MeHBme dejnca, BejizvzHa KpzTepzn B03pacTaeT ao 2 ,1 5 -2 ,2 9 , a 

®0PHHX KOJldaC' , deJIKOBaH UeHHOCTB KOTOptiX 3Ha^0T6JIBHO HZ*e, KpHTepHZ BHEie 3
U o  3 ,7 2 ).

KpzTepzii BJiara/dejioK ajlh KOJidac nepBoro copTa HaxoazTcs b npeAemax 5 ,0 -5 ,6 2 . no cpaBHeHzio 

c KojidacaMz Bacinero copTa oh ZMeeT dojiee BHCOKoe 3HaqeHze, hto odiHCHaeTCfl dojiee bhcokzm 
c0ftepacaHzeM BJiarz b Komdacax nepBoro copTa.

mh oTMenajiz, dojiee BaxHHM pjin opeHKZ nzTaTejiBHOfi peHHOCTz npoayKTa HBJLReTCfl icpzTepzñ 

^p/dejioK . Tan, kjw Komdaca fl,zeTZHecKafl 3tot KpzTepzS paBeH 1 ,2 9 , hto cBZAeTeABCTByeT o bh-  
C°KOg deJIKOBOñ peHHOCTZ 3TO0 KOJldaCB.

KoadacH cTojioBan z  OTAeJitHaa HMejm BeJizvzHy 3Toro KpzTepzH b npesejiax 1 ,8 7 -1 ,9 3 , a y  rapHoá 

^Oíüacii BeTHZHHopydjieHoñ, KOTopaz zaeeT  HzsRyio deJiKOByio peHHOCTB, Bejm^zHa SToro KpzTepzs 
®03pacTaeT ao 2 ,54 .

^e3yABTaTH opraHOAenTznecKoíi opeHKZ BapeHnx KOJidac Bacmero z  nepBoro copTa npeACTaBjieHa b 
T9d.n.3.

pesyjiBTaTOB, npeACTaBJieHHUx b Tad ji.3 , bzaho >, hto Bee KOJidaca nomyqzJiz BacoKze 

0lleHKH AerycTaTopoB no BHemHeMy BZAy, BKycy, apoMaTy, kohczctshuzh z  odneü noTpedzTeJiBCKOii 
^aejuieMocTH.
^ l e  3  Tadjizpa 3

OpraHOJienTZHecKaH opemca KanecTBa BapeHux KOJidac
Organoleptical scores for cooked, sausage qualities

^MeHOBaHze KOJidac
^Usage

ÜHemHzZ’UBeT z
BZA
Appea­
rance

pzcyHOK 
Ha pás­
pese Colour and cut-j surface pattern

Ipo-
'MaT
Aro­ma

ÜKyc
Taste

Kohchc-ICoh- lOdmaa 
TeHipiH! HocTB! opeHKa 
Consis-? Juici-1 Overall
tency !ness !-g-c-°.re__

! X ± S i I
i i
i i

Bacirañ copT

^RiopcKafl 
¡ ^ c CKafl 
TejPlHBH 
^HTeABCKaH 
J^H T ejIB C K aH  CBZHafl 
áCToHCKafl

IlepBUZ copT
PiieTHqecKafl
, T°*OBaH
f̂lejiBHafl
eTtJ0HHopydjieHafl

Extra grade 
Diabetitcheskaya 
Doctorskaya 
Russkaya 
Veal
Ljubitelskaya 
Ljubitelskaya,pork 
Estonskaya 

1st grade 
Dietitcheskaya 
Stolovaya 
Otdelnaya 
Chopped ham

T
7 .6
7.0
6.6
7.0
7 .0
7.0
7 .0
7 .2
6.2 
6,8 
6 ,9

7 .2
7.0  
6 ,4
7 .2
7 .0  
6,8 
6 ,9

7 .3
6 .3
6 .4
6 .5

—

7,1
7 ,3
6 .5
7 .0
7 .1
6,8
7.0

7 .0
6.2
6.5  

,6 .7  ,

T

7 .5
7 .2
6 .4
7 .0
7 .2  
6 ,9
7 .0
7 .5  
6,4
6 .7
6.8

T
7.0
7 .0  
6 ,3  
6,9
7 .0
6,8
7.0

7 .0
6 .5
6.5  
6,7

T

7 .0
7.0
6 .4
7.0
7.0  
6 ,9
7 .0
7 .0
6,6
6.5
6,8

7,6+0,27
7,0+0,32
6,4¿0,56
7,0±0,58
7,1+0,62
6,9+0,71
7,0±0,87

7,5+0,27
6,4±0,30
6,5±p,28
6,7±0,50

^CTe c TeM cTaTzcTzvecKaa odpadoTKa pesyjiBTaTOB noKasajia, hto npz opraHOAenTznecKOM aHa- 
iü iif TaKHX K0JIÖac» KaK a  zadeTHHecKaH z SoKTopcKan, oushkh AerycTaTopoB dujiz dojiee 0AH03Haq- 

o veM cBZAeTeABCTByeT HeBucoKaa BeAzvzHa cTaHAapTHux OTKJioHeHzä. 3 to noKa3HBaeT, hto

lHae bhah KOAdac noJiynzjiz npeAncmeHze y AerycTaTopoB, KOTopae dttnz eAZHOAymHH b cbohx
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opeiocax.
Epä opraHoaenTanecKoä opeHKe Tarajx Koaöac KaK PyccKaa, TeaaaBa a XœÔaTeJiBCKaa MHeHHfl Ä9'  __ 
rycTaTopoB pacxoaaaacB name, hto moxho BaaeTB no öoaee bhcokhm BeaaaHHaM cTannapTHHX 01&10 
höhhS. „Eto KacaeTCH IIioÖBTeJiBCKoa cbhhoh h Sctohckoë Koaöac, to HMeaacB öoaee cymecTBeHHHe pacx°*
aemia b opraHOJienTunecKoä opeHKe hx KaaecTBa. OTaeatBHHe aerycTaTopH aaBaaa HH3Kae opeBK0 
3THM oÖpa3paM (5-6 ÖaaaoB) 3a hx BHCOKy» xapHOCTB, apyrae OTaäBaaa hm npeanoaTeHae (7,5'® 
ÖaJMOB). TaKHM oöpa30M, mk naójimam  ÄH$$epeHPHpoBaHHHä noaxoa aerycTaTopoB k opeHKe 
CTBa Koaöac BHcmero copTa.
Eto xacaeTCB Koaöac nepBoro copTa, to HaaÖoJiee oaH03HaaHHe opeHKH noayaaaa Tarae Koaöactf 
KaK ÄHeTHHecKaa, CToaoBaa h OTaeatHaa. Koaöaca BeTHHHHopyÖaeHaa, KOTopaa meJia pocTaTO1#0 
BHCOKoe cosepxaHHe aapa, oTJHHaaacB ôoæbihhm pa3ÖpocoM opeHOK aerycTaTopoB. 3to cBKñe^e^' 
cTByeT o tom, hto aerycTaTopH no-pa3HOMy oTHOcaTca k jkhphhm bhäsm Koaöac. KaK npaBaao, 0Ï 
npejmoaHTaioT aapa, HyxaaionaecH b hobhqi6hhhx SHepreTaaecKax 3aTpaTax h , cxeaoBaTeJiBHO, 5 
KaaopHÄHHX H3aeanax.
TaKHM oópa30M, conocTaBJiHH aaHHHe xaMaaecKoro cocTaaa c opraHoaenraaecKoS opeHKOi h nofPê  
ÖHTeaBCKoä npeanoHTHTeaBHOcTBE bthx H3aeaaá, peaecooöpa3HO ÄH$$epeHPHpoBaTB BapeHHe K°^a 
ch Ha rpynnH, onpeaeaaB hx Ha3HaaeHae c yaeTOM papaoHaaBHoro anTamn HaceaeHHa.
K nepBoä rpynne OTHeceHH caeaymuHe KoaÖacH: ÄnaöeTHaecKaa b/ c , HoKTopcKaa b/ c , ÆaeTHBecsp  
Ie , OTfleaBHaa Ie , CToaoBaa Ie . 3th H3fleaHa xapaKTepH30BaaHCB coaepxaHaeM aapa He öoaee 
h coaepxaHHeM öeana He MeHee 12%, KpaTepaä xap/öeaoK 2,0. CaeayeT otmcthtb, hto npK 
HaKOBOM KoaaaecTBe öeaaa KaaecTBeHHHä cocTaB ero pasaaaeH. PaÖoTaMH BHMMMIIa noKa3aHO, 
b Koaöacax nepBoro copTa -  OTaeaBHoa h Ctojioboh coaepxaTca öoaBme coeaaHHTeaBHOTKaHHX ^eJ! 
KOB. OHHaKO, nocaeaHHMH paÖoTaMH IlHCTHTyTa PHTaHHa AMH CCCP ycTaHOBaeHO, mto noTpeöaeH0e  ̂
onpeaeaeHHoro KoaaaecTBa coeftHHHTeaBHOTKaHHX Öbjikob HeoöxoaaMO aaa ayamero ycBoeHHH ao^° 
peHHHx ÖeaKOB. 3to aaao HaM ocHOBäHHe OTHecTa Bce 3th Koaöacn k rpynne öeaKOBoro Ha3Ha0ê  
Haa. Eto KacaeTca aapa, to coaepxaHae ero b bthx Koaöacax HaxoaaTca Ha yMepeHHOM ypoB»6 
16-24%.

Ko BTopoÈ rpynne Öhjih oraeceHH TaKae Koaöacu: PyccKaa b/c , Teaaaaa b/c , JüoÖHTeaBCKafi B//°̂  
a BeTHHHHopyöaeHaa Ie . 3th H3aeaaa xapaKTepasoBaaacB coaepxaHaeM ÖeaKa He MeHee 11% 0 c° 
flepxaHaeM aapa äo 30%, KpaTepaa sap/öeaoK 2,5. KoaÖacH 3to8 rpynnH coaepxaaa MeHBflie 
Ka, aeM npeanaymaa rpynna, ho ÖoaBme aapa a, caeaoBaTeaBHo, oöaaaaaa öoaee HH3K0Ä öeaK°® 
peHHOcTB». Bce sto aaao Hau ocHOBaHae othccth hx k rpynne oÖHHHoro, opaaHapHoro HasHâ ®

ó e r

K TpeTBeä rpynne 6um  OTHeceHH HioÖHTeaBCKaa cBHHaa b/ c , ScTOHCKaa b/c , Koropne coaep00^  

öeana OKoao 9%, xapa ot 30 ao 40%, KpaTepaË sap/öeaoK 3 ,0 . Ilo cBoeMy HasHaaeHHB 

rpynna KaaopaiiHHX npoayKTOB. OHa moxbt öhtb peKOMeHaoBaHa aaa naraHas KOHTHHreHTa, TPe ^  
mero BHCOKOKaaopañHoro naTanaa.

PacnpeaeaeHae accopTHMeHTa accaeayeMHx Koaöac Ha Tpa rpynnH ÖeaKOBoro, oömmoro a KaJi°P __ 

Horo Hä3HaH8HHH npa 3BaHO ynopHÄOHHTB Ha npeanpaHTHHx BnpaÖaTHBaeMHä accopTHMeHT b 3aB«c i  ̂

mocth ot KOHKpeTHHX noTpeÖHocTeä HaceaeHHH pa3HHX KaaMaTHHecKax 3oh, a Tarace c yaeToM P0 
paoHaaBHoro naTaHaa pa3aaaHNX rpynn HaceaeHaa.
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