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HOB AIIAPAT H METO# 3A OirPEJBJIHHI KPEXKOCTTA HA MECOTO

H.C.KTH.HHS.HB. SAXAPHEB.H. JB'MITPOBA
HAyHEH MHCTHT/T Ü0 TACTPOEHTEPailOIMH M XPAHEHE, CEKUIH "TEXHOJIOI^1 
HA XPAHHTE" ,COÍ>HH,EbJirAPHH

I.leiyiy airapaTHTe.npimodHjin iinrpoKa H3BecTH0CT 3a onpeflanHHe icpexKocTTa 
coTO,Hafl-pa3npocTpaKeHH ca n e h e Tp or/ieTpjriHHt e (c H3nojt3yBaHeTO Ha pa3jnpiHii H a K p ^ ^
ipi 3a HaTiiCK,eJiacTHHHocT,iuiacTnHHOct ,cpH3Baiie h  í p .).0t ci>3HaHeHHTe 3a Ta3H HeJI 
HeTpOMGTpii c ocoöeHO npejuMCTBO ce noji3yBa aBTOMaTiiHHHHT neHeTpoMerBp AH-4/2- Ha 
$HptiaTa $EE $aflMec ,Äpe3fleH c HHHyrapioHeH naTHim 3a 3 airac na fle^opMaipioHHaTa KP110̂
(9).CnopeH Peazson (7) pe3yjiTaTKTe.nojiyneHH npu n3MepBaHHHTa c neHeapoMeTfcp He 
pa3HBaT fleñcTBHTeJiHaTa KpexKocT Ha MecoTO.

lÍHTepecHO peraemie c a  HaMcpmur M iyada h Tappe I ujithp ohm ot IvlaTH (5 )  Ka^ 0  
CBi>p3ajrH MOTopa Ha MecoMeJiaHKa c ai.oiepMeTtp, othhTaÜKH no to3 h HamiH 3 a ryö aT a  
eJieKTpoeHepniH npa CMmiaHeTO Ha Meca c pa3jmHHa kohckcTem pm , no—kbcho npiidopí>T e 
6vui ycBBipuieHCTByBaH c ÄonumeHHe Ha caMomuuemo ycTpoücTBO. gyy

Ha ö a3 a  MexamreeH Tect , BiunoHBam cinpoTHBJieHHHTa Ha n a jie ra i npoflyicTH ( B Pe 
rraT  Ha ripiuio/ieHa c im a ; n o - r o im ia  ot ciuxaTa Ha 3eMH0T0 irpiiBJiHHaiie) c a  KOHCTpy^P^^jw 
cjieHHHTe ymiBepcaJiHH anapaTH! J n s t r o n  U nive r s a l  , To s t i n g  M ach ine tEood T e c h n o lo g  Qfiß'' 

p o r a t io n ,T e x tu r -T e s t  S is t i J  im .Te3H MHorOHft’era ycTpoiiCTBa cnopea F n e z e p f 'a l-S )  olTP



cawio nacT ot napaMeTpnTe h to b pa3jnraKa craneH.
To Eoth ot nafi-nrapoKO HsnojisyBaHiiTe anapara sa onpenejinne itpexKOCT'ra Ha weco- 
3 ® T°3H H a W a m e r  (1°) .CtiujiaT e yctBipuieHCTByBaH aT Bratzler .nopann KoeTO npnno
ljeT 9 H3BeGTH0C,r KaT0 anapaT Ha Warner Bratzler .Hafi-ctmecTBOHaTa nacT na anapara 9 I 
^em!fH0T0 0GTPHe*'Ii;e<3ejI0 1 ™ ,c Tpiar-wieH otbop. b kohto ce nocraBH h3c JKmBaHHHT m.-< 
U6g ,HMai!1 $opMa.OcTpHera ce npeKapsa npe3 npope3 uexxy nae pescema pa- !
3 a  ,K0IIT0 c e  SBHJKaT Hanojiy h  pescai iip odara. M a n e HMajmara ynpajmeHa cm a ce OTdejura- 

T WiHOMeTpiraHa npysoma Bi>pxy ipi$epdJiaTOBa CKajta.
Kapo " no;ilOCieH anaPaT Iia Waraer B ra tz le r e npoii3BefleH y  Hac B LAM npa HUM "Hym- 
C K a  B  C a ^ I M , n o 'Ii: Ha™eHOBaHHeTO A C - 2  n e  iimpoKO H3HOJi3yEaH 3a HayHHO—H3CJieflOBaTeji— 

padora OT pemma aBrapn ( 1 ,2 ,3 ,6 ) .
Coparoi TOBa.ns anaparat orara» oaMO HaT0BapBaHeT0,de3 BpeMeto,HeodxojBiMo 3a 1 

6 Ha np0<"’aTa 0T e®ia CTpaHa, ot .npyra -  H3ncKBa enHonocoHHa opHeHTamw Ha jayc-i 
Te BJiaicna.de ct3flafleH hob anapaT. GtimuiT e BHenpeH h 3amnTeH c aBT.cB.L27839/83.

npHHmin Ha fleiicTBHe h H anra Ha padora.
a  OdMeaeH ximpaBJtHHeH irp en aB ara ji nocpencTBOM cracTeH  B i-snyx h dyTano 1 ( $ n r .1
opr Ta BI>pxy padoTeH (JmyHfl, kohto npe3 TpmraTeH pasnpenejn iT eji n ocranB a b padoTen

^ d JKr . 2 )  • HjiyiEcepoBHHT pasnpefle jn iT eJi 3 c e  3aflBHJicBa no ejieKTpoMarmiTeH m>T o t  J 
MaTimeH dnoK,HaMHpam c e  b anapaTypH ora Tadjro (cxeM a 1 ) ,  

ijie^  HajinraHeTO Ha cjniyima b padoTHHH opran  A c e  OTmiTa ot eneKTpoKOHraKTGH Mano— 
H jpJl 6,H3Be'IieH Ha anapaTypiiOTO T ad jio .nocranzjm nT  ^myim b  padoTHrm opraH H ajinra 

1 g p. a -’1 0  8 , Ha hhhto nptT  c a  saKpeneHH Tpn ixajniHflpi-raiDi Hosa 1 1 c  TepMonBoitKH 
•MPoipiKBaHeTo b n p o d ara  e npaBojniHeiiHo h c e  noflHHHHBa Ha cnonmiH 3 sjcoh:

L = / t  , G « I  = const.
‘ibfleTo r /■
TpHj  L  e n p o m iK B a n e T o .a  /  -$yHKHtm Ha B p ew era  T .C p e jm a r a  cto h h o ct  o t  xo.na Ha

H03Ka ce OTHHra na anapaTypnora radno no CHTHan.nojryHeH o t flĤ epet: 
Iypaeii flaraiiK 9,CBT>p3aH c m o c t o b h  cxeMa c neji na ce enuMHHupa BJnmraieTO Ha TeMnepa-' 
Ho ^ a 11 MannocTra.IiejmaT t o 3h  irponec, opaeci onpenejieHO BpeMe,ce noBrapn nepnojomHf 

Ha Hac0BHHK0B0 pejre irt-mora cpfl3BaHe.M Kara BpeMera T h ciraara H_a 
Hu ^eviCTBHe g ca k o h c TaHTHii,npoMeHjniBaTa Bejnraraa L ( m > m  na npoHHKBaHeT^ 

no eneKipunecKH ntT HH$opMaioin 3a KpexKocTra Ha nponyiira.E.mffl mv"“ 'ce 
Hor^ a Ha °»000‘1 m niTii (noraBane.cpeflHO o t TpHTe nHJiiiimpironi HOKa).lIpe3 nepnosa,1 
Ichjq ° He ce Bi3fleficTByBa Bipxy npodara,HajinraHeTO b 7 ce Hspa3HBa c amwofiepHOTO, i 

nocT,£>nBa npe3 3 b pe3epByapa 5.Hpe3 4 cncraMara ce npimeawa b *h 3x o a h o  
•'ieHiie cjiefl m>jmo npeicpaTHBane Ha hhjiocthhh i h i k m .

^ M C T a ,Heodxonroyia 3a cpe3,npen3HiicjieHa BTpxy miomra Ha HanpenHOTo ceneraie 
®HaTa Ha pe3eija no HuidomiHaTa na norasaHeTo ) b KBajparaH caHTimeopH ce npne- 

'aT° Hoiia3aTeJi 3a iq)exKOCTra B kg / sm2 .

f e ia   ̂ <Pait™ ^ecKaTa imoui ( S ) Ha HanpenHOTO ceneH iie Ha n p o d ara  c e  HaMiipa no c jien — 1

SGTo?PlT a' S = L . C
• Xi -nfcTH Ha noranaHera (cpeAHO o t TpHTe HOHa),

C —fltjBffinja Ha oduKojinaTa na rGUHHinpHHHHn hosc (fliiaMerapa na oicpMaiocTra 
no 3 ,1 4  ) .

p a3flejiHaTa noB'tpxHocT (pesteiijaTa nacT ) Ha a n a p a ra  e p anna Ha cdopa ot TpHTe ■ 
11111 0T odHKojiKHTe n a  m anum pm m iTe Ho?KOBe,T.e. 3 . ( 0 , 8  x 3 ,1 4 )  = 7 ,5 3  cm .Ot 
6  B ii'iyja, He pa3flGjmaTa noBTpxHOCT(pe}Keinara nacT ) Ha npejpiarani-iH ot Hac anapaT  e





HHTHO 3aSBH2X- 
Bane

ABTOMATHÏEH K0MAHUÜH BJIOK C AIIAPAOTHO TARHO
cmui j;i

’ , 5

no-ro ju îM a ot Ta3H H aV am r B r a t s l e r  e  npoH3BefleHEH y  Hae HeroB npoToran 
KO0I'O p a3 se jm aT a  noBipxHOCT e paBHa Ha 1 cm .

^ Cï>Hfâ m ?  T a ö J 1 , 1  c a  PPeÄCTaBeHH pe3yjiTaTHTe ot 10 napanenm i onpesenem ifl B ip x y  esH a 
np0<3a c np e s v a r a r a s  o r  Hac Metoa h anapaT  " A K M  n to3 h Ha A C - 2 .

pe3yjITaTHTe noKa3Ba,qe Messy cpesHHTe cTamcTiniecKH ctoühccth 
°̂®6puT °T naPa)IeJIHIIIte onpesejieHHH no ctnocTaBHMHie Me tosh , hhmb pa3jnoca(p <  0,05) 
^  Ha MeJI8HaT HHTepBaii Ha cTaHsapraoTO OTKjioHeHne , koëto e MHpica sa bísiipohsboshmoct 
S °^o ̂ TOfla,e no-TeceH °P0 npesnaraHHH ot Hac Meros.OrHocHTejmaTa cnyqaiíHa rpeuiKa 

o-Majnca npH Me Tosa, npesnoaeH ot Hae (Tadn.1). _____

s Bt3npOH3BOSHMOCTTa Ha MeTOSa
ç v “------- ------------------- — ______________________________________  T ad ran a  1

a THCTHneCKH
laTeoi

Cto&hoct b  Pa . 1 0 -̂
Hob Metos 
c AKM - 1

03c-HesBaHHTe npodH
b ^ e a a „ ___

Me tos 
c  A C  - 2

c m m in H max c o ñ -

KTejIeH HHTepBan Ha epes-
9955 aP0 TMGTHHHa CTOÖHOCT Ha

c>®ysaHTe
■ W  PTHO OTKJIOHeHHe(aÖCO- 
i o w  0 Jri raaitH a rpeunca)
>k- ^aJiGH HHTepBan Ha cT an -

°TO OTIUIOHeHHe

10

2,95 - 3,25

3,03 ± 0,14 

0,13

0,13 - 0,08

10

2,31 - 3,66

2,91 ± 0,50 

0,49

2 9 3  j,
0,4 - 0,23
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