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OBOPYROBAHME TEXHOJIOIMUYECKOE FOCT
ana nNPeanPHUaTMn TOPTOBIMM M OBLUECTBEHHOTO

NUTAHMSA 16318—77

TepMHuHbl M onpenencHMA

Processing equipment for commercial and food B3amen
service industiries Terms and definitions roCT 16318—70

Nocranosnenuem locypapcrBeHHOro kKommrera crangapros Cosetra MuHuctpos CCCP
ot 20 anpena 1977 r. N2 973 cpoK BBeAE@HMA YCTAHOBNEH
¢ 01.07. 1978 r.

Hacrosawmuéi craigapt ycTaHaBJHUBaeT TEPMHHB H ONpejeseHHs
TeXHOJIOTHUeCKOro 000pYyACBaHUA AJS HOPeANPHATHH TOPTOBAH U 00-
HIeCTBEHHOTO MMHUTaHUS.

TepMmunbl u onpeleseHHsI, YCTAHOBJEHHbIE HACTOSIIHM CTAHIapTOM,
ob6si3aTeNbHbEl OJ1 NPUMEHCHHUsST B JAOKYMEHTAllud BCeX BHJAOB, HAVUHO-
TEeXHHYEeCKOH, yueOHON H CIIPABOUYHOH JHTepaType

[IpuBenenubie onpeneseHuss MOXKHO, NP HEOOXOJUMOCTH, H3MEHSATb
10 (popMe H3IJIOXKeHHs, He AOoNycCKasi HapVIIeHHs TpaHHL HOHSTHH

Il Kaxporo TNOHSTHS YCTAHOBJIEH OJHH CTAaHAAPTHU30OBAHHLIN
TepMuH. IlpuMmeneHHe TEPMHHOB-CHHOHHMOB CTaHAApPTH30BAHAOTO Tep-
MHHa s3anpeuiaerca HenonyctuMble K NpUMeHEHUIO TepMUHBI-CHHOHU-
Mbl IIpHBEAEHBl B CTaHHZapTe B KadeCTBE CIPABOYHBIX H 006031aYCHE
«Hnamy.

s oTAeNbHBIX CTAHZAPTH30BAHHBIX TEPMHHOB B KadyecTBe CHpa-
BOYHBIX TIpMBEAEHBI WX KpaTkue (POPMBI, KOTOpLIE pa3peiiaercs Ipu-
MEHSATh B CJAYyYasX, UCKJAKUYAKUIHX BO3MOXKHOCTb HMX Pas3/JIHUHOTO TOJI-
KOBaHUA.

B cayuasx, Korjga CylmeCTBEHHbIe NPU3HAKU IMOHATHSA COAEPKATCH
B OYKBaJbHOM 3HAQUEHHH TEpPMHHA, ONpelesieHHe He IpPHBEIEHO, a B
rpathe «Onpegesienue» nocraBJied Ipouyepx

B crangmapte B XauecTBe CINPaBOYHBLIX IIPHBEAEHbl HIOCTPAHHbLIE
3KBHBaJeHTh Ha HeMel koM (D), aurauiickom (E) n ¢panuysckom ()
13bIKaX AJd psiga cTaHAapTHU30BAHHBLIX TEPMHUHOB.

B cranmapre npuBeleHb aJ(aBHTHLIE yKas3daTeJH COIepXKalluXCs
B HEM TEDPMHUHOB Ha PYCCKOM sI3blKe ¥ HUX HHOCTPAHHBIX 3KBHBAJIEHTOB.

CraHmapTH30BaHHBIE TepMHHBI HaOpaHbl MOJYXKHUPHBIM LIPHQPTOM,
HX Kpatkagd ¢opMa — CBeTJIbIM, HEAONYyCTUMble CHHOHHMBI — KYPCH-
BOM.

M3panne omumanbKoe Mepenevyatka socnpeuieHa
©WUaspatenbctso ctaHgaptos, 1977
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OBHIHE MOHATHUA

|, Texnonoruueckoe
HUE TIpeRNpPUATHH
MUTAHUA

ob6opynoeBa-
00IIeCTBEHHOrIO

D Speisenproduktionsanlagen fiir
die Gemeinschaftsverpilegung
E. Processing equipment for the

food service mass feeding
industry
. Matériel technologique des

grandes cuisines

2. Toprosoe o0opyiaoBaHHe

D Verkaufseinrichiung

E. Equipment for the retail sto-
res

- Merchandizing and catering
machinery and equipment

O6opynoBaHde AJ8 MeXaHHUYECKOH, TenJo-
BOM H XOJOAHOH 006padOTKu NPOAYKTOB MNH-
TAHHA U peaju3alyH roToBLIX OJI0J HaA npen-
BPUATHAX OOIEeCTBEHHOTO TNUTAHUA

O6opyRopaHue AOJs1 XPaHeHHUd, TMepeMeule-
HUs, $acoBKH, AEMOHCTPALMH H peaJu3aliun
TOBAPOB Ha MNPEANPHATHAX TOProBJIH H 00-
LHIeCTBEHHOrO0 HHUTAHUA.

XOJIOAHJDBbHOE OBOPYAOBAHHE

3 Toprosoe xoaopunbHoe 06OpY-
AOBaHHe

D. Verkaufiskiihl-und Tiefkiihlein-

richiung

E. Reirigerated equipment for the
wlolesale

IF. Matériel commercial f{rigori-
fique

4. CpepHeTeMneparypHoe TOPro-

R0€ XOJOJAHUJNBHOE 000pYyIOBaAHHE
D. Verkaufskiihleinrichtung
E. Chill case
Cabinet for chilled foodstuiis
F. Matériel commercial frigorifi-
que de la température posi-
tive
5. HuakoremMneparypHoe TOPTOBOE
%X 0JOAHNbHOE 0060pynOBaHHE
D. Verkaufstiefkiihleinrichtung
E. Ice-cream cabinet
Freezer case
Frozen foods case
Low temperature case
F. Matériel commercial frigoriii-
que de la température basse

XoJioAH/abHOe 0oO0OpYyAOBaHHe AJA XPaHeHHd,
JEMOHCTPAUHH U peajdH3alUH OXJaXJAeHHBIX
MM 3aMOPOXKEHHBLIX NHIIeBBIX NMPOLYKTOB HA
NpeATNIPUATUAX TOPTrOBJAH H  OOUIECTBEHHOTO
[INTAHUSA

ToproBoe xoJ0IHJbHOe 060pYyAOBaHHE AJs
OXJaKJAeHHBX TMHIEeBLIX NPOAYKTOB

ToproBoe xo0/I0AUJABHOe 0060pYAOBAaHHE ONH
3aMOPOMEHHBIX MHULIEBBIX [MPOAYKTOB
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6 OTKpbITOE TOPropoe XOJOJHJIb-
HOe 00OpYHOBAaHHE
D Oiiene Verkaufskuhleinrich-
tung Verkaufskiihleinrichtung
mit offener Warendarbietung
F Self-service refrigerated case
F Materiel commercial frigorifi
que ouvert
7 3aKppiTO€ TOProBoe XOAOAHJb-
Hoe 00OpyROBaHHE
D Freikuhleinrichtung
Verkaufskuhleinrichtung
E Service reirigerated case
Serve over reirigerated case
I' Maleriel commercial frigorifi-
que ferme
8 Toprosbii XoJNOAHABHBIA WIKad
D Gewerbekuhlschrank
E Trade 1cach-in refrigerator
F Armoire commercial frigorifi-
que
9 Toprosas xoaoanabHass BHT-
PHHA
D Gewerbekuhlvitrine
E Merchandizing refrigerated
case
' Vitrine commercial frigorifi
que
10 MmuorosipycHasi ToproBas Xo-
AOAUJbHAST BHTPHHA
D Mehretagige Gewerbekuhlvit-
rine
Gewerbekuhlregal
I Merchandizing vertical refri-
gerated cabinet
F Vitrine commercial friqorifi
que a plusieurs etages
11 HacroabHag XOJOAUJbHANA
BUTPHHA
D Tischkuhlvitrine
E Countertop reirigerated
SNOWCase
F Viirine frigonfique a table
2 XOJORUALHBIK NPHUJIaBOK
D Kuhl und Tiefkiihltheke
E Relrigerated case
I” Comptoir irngorifique

13 XoAOAHJABLHLIH NPHJABOK-BHT- |

DUHA
D Kuhlschautheke

Schaukuhltruhe
E Refrigeraled display cabinet
F Comptoir vitrine frigoriiique

Jax 808

Toprosoe XxosoauabHoe 0OO6OpyLOBaHHE C
OTKPBITHIM [IPOeMOM AJAA A0CTYyNa K NRIEBBLIM
MPOAYKTAM

Toprosoe xoJoauJbHOe 000pYyLOBaHHE C 3a
KPBIBAIOIHMCA NpoeMOM aJsd JOCTylla K IH

IeBbIM MPOAYKTaM

XoJoauJbHAS BUTPHHA OAA MPOAaAXKH OX
JasKAeHHbIX H (HJH) 3aMOPOKeHHBIX MHIIe
BbIX NIPOALYKTOB

Xosoauabag BUTPHHA AA9 VCTAHOBKU HA
CTOJIe HJH TpHJAABKe

[IppaaBOK AAA XpaleHddA H NpoAamHu OX
JaxKJeHHbBIX H (HJAu) 3aMOPOMXKeHIBIX THILe

| BBIX NPOAYKTOB

KouctpykTuBHo oObeHHeHHbBEe  XOJIOAHJb
HLIH 1IDHJABOK M XOJOAMJbHASL TOPIOBAsA BHT

puHa
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14. OxaaxpaeMbli CTON —~—
D. Kiihltisch
E. Cold table

Reifrigerated table
F. Table réirigéree
15. Boaooxaaaurean —
Wasserkiihlgerit
Wasserkiihlgerat
E. Water cooler
F. Réfroidisseur de l'eau
16. MIuBooxJyaguTeNb ~—
D. Bierkiihler
E. Beer cooler
F. Réfroidisseur de la biére

17. Coxooxaaaurenno —
D. Saftkiihler

E. Juice cooler
F. Rhlfroidisseur du suc

18. MoaokooxnaauteJab —_
D. Milchkiihler

E. Milk cooler
F. Réfroidisseur du lait

MEXAHHUYECKOE OBOPYJOBAHMUE

19. KaprodeseouncrurenbHaa Ma- Mamuna aas8 CHATHA KOXYpH C KJAyOHeRn
IHHA Kaprodens

D. Kartoffelschilmaschine [Ipumeuanune  Kaprodpeneouncturenb-

E. Potato peeler Hasg MaWiMHa MOXeT NPHMEeHATbCH AJs CHS-

F. Eplucheuse a pommes de terre | TS KOXYpBl ¢ KOPHEIJOAOB
20. Huckosaa KaprocdeleouucrTH-
TeJbHAs MallMHA Kaproteneouucrurespiaa mamuHa ¢ pabo-
D. Kartoffelschédltellermaschine YHM OpPraHoM B BHAe abpasHBHOTO AHCKA
E. Disk-type potato peeler
F. Eplucheuse a pommes de terre

a disque
21. KoHycHas KaprtodeneoyuncTu- KaprotdeseouncturesrHass MallHHA ¢ pabo-
TeNbHads MallKHa UMM OPraHoM B Buae abpas3sUBHOIO KOHYCA

D. Kartotffelschalmaschine mit
dem Garborundum-Schalkegel

E. Cone-type potato peeler

F. Eplucheuse a pommes de ter-
re avec organe conique

22. PolboounicTHTEABHAA MAIIHHA Maunivna s cHSTHS 4YeluYH ¢ PHIOH
Han. Peibouucrka

D. Fischreinigungsmaschine

E. Fish scaling machine

F. Machine a écailler des pois-
SOIS
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23. Cxpeb6oK pbIOOOUHCTHTENLHOMN
MallHHbI
Hnn. Ckpebok pouibouucrku
D. Schabeisen der Fischreini-
gungsmaschine
E. Fish scaling machine scraper
I'. Grattoir a écailler des pois-
SONS
24. Opowepe3arenpHass MAaIUHHA
Hnn, Osowepeska
D. Gemiiseschneidemaschine
E. Vegetables slicing machine
Vegetables slicer
Vegetables cutter
IF. Hache-léegumes
Coupe-légumes
25. ¥YuusepcaabHas
TeJibHasl MauIMHa
D. Universalgemiiseschneidema-
schine
E. Vegetables slicing machine
with the changeable cutting
means
F. Coupe-légumes universelle
Hache-l1égumes universelle
26. Hoxepaa pelieTKAa YHHBED-
caJibHOH OBoOLIEpe3aTEeNbHOM MALIHHK
HoxeBast penrerka
D. Schneidgitter der Gemusesch-
neidemaschine
E. Vegetables grid knije
Vegetables slicer knife grid
FF. Grille de couteau du hache-
légumes universelle
27. YauTka YHHBEepPCaJbHOH OBO-
ntepe3aTesbHo MalllHHbI
YauTka
D. Schnecke der Gemiiseschneide-
maschine
E. Vegetables slicer scroll
F. Heélice du hache-legumes uni-
verselle
28. Hox yHHBepcalbHOH OBOILe-
pe3aTeNbHOH MalUIHHbI
Hox
D. Messer der Gemiiseschneide-
maschine
E. Vegetables
knite
F. Couteau du hache-legumes urii-
verselle

oBolllepe3a-

slicer shredding

2t

Pabounn opraH pbLIGCOYHCTHUTENLHON MAllH-
HEI

Mawnna aad9 Hape3aHHusi OBOULeH Ha KY-
COYKH OJAMHAKOBOH (POPMbI

OpomlepesatesbHasi MalmidHa JJasl Hape3sa-
HUS CHLIPDHIX OBOMIEeH# Ha KYCOYKH pPa3JHYHON
bOpPMbLI

[Ipumeuanue. KycoukKn oBOlEeH MOryr
6bITh B BHIAE COJIOMKH, KyO6uKoB, OGpYyCOUKOB,
JOMTHKOB H T. II

PaGouuii oprad yHHBepcaJbHOH OBOlllepe3a-
TeJIJbHOM MANIHHBL, NpelHa3HaYeHHLIX IJAs Ha-
pe3aHusi oBolledl Ha KYOHKHM HJIH OPYCOUKH

Pa6Goyuft opran yYHHUBepCANbHOW OBOllepesa-
TeJIbHOH MAUIHHBI, TNpefHa3HaueHHBIH JJd
dbuxcad Hape3aeMbIX OBOULIEH INPH H3IMeb-
YeHHH

Hox yHHBepcaJbHO#  OBOILEpe3aTENbHOR
MalllHHH], MNpelHa3HadYeHHBIH JJsA HapelaHHS
OBOILleH HA JIOMTHKH
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29 HoxeBaa rpebGeHka yHHBep-
CaJbHOH OBOLUIEepe3aTedbHOH MallH-
Hbl

HoxxeBast rpe6eHKa

D Kammiormiges Messer der

Gemuseschneidemaschine
E Vegelables shcer knife rake
Vegetables slicer rake knife

' Conteau peigne du hache-légu-

mes umverselle

30 IIyaHCOH YHUBEPCAJBHOH OBO-
giepe3aTeJJbHOH MallMHbLI

D Stempel der Gemuseschneide-

maschine

E Vegetables slicer punch

Vegelables slicer pusher

F Poincon du hache legumes

unverselle

31 Msacopybka

D Fleischwoli

I Meat mincer

Meat grinder

I Hacheuse

32 IloppesHasn
PyOxu
Han [IToOdpe3nold Hook
MACOPYOKL

D Vorschneidsatz des
wolies

' Meat muncer fixed grid knife

' Organe de hachoir qui compo-
se de plusieurs couteaux

33 Hox MsacopyOkKH

D Messersatz des Fleischwolles
Schnetdsatz des Fleischwolfes

E. Meat grinder rotary kniie
Meat muncer rotary knife

F Couteau du hache viande

peilleTKka MsCO-

Fleisch-

34 HoxeBas pewerka Mscopyo-
KH

D Lochschetbe des Fleischwolfes

E Meat muncer fixed grid kmfe

I Plat perfore du hachoir

35 MacopbixaurensHag MallHHA
Haon Macopsixautreas
D Fleischmurber

E Mecat tenderizer
' Machine a attendrir la viande

[ pebeHka yHHBepcaJbHOH oOBoOllepe3aTeb
HOH MAaIIHHBI B KOMIIJIEKTe ¢ HOXaMH, npen
Ha3HayeHHad [JA Hape3aHus oBoullel Ha Opy-
COYKH

PaGouuit opranH YyHHBepcaJbHOH OBoOLilepe
3aTeJbHOH MAUIHMHBL, TPH NOMOIULHY KOTOPOrO
OBOLIH INIPOAABJUBAIOTCS CKBO3bL OTBEDCTHUSA
HOXEBOU pPeUIeTKH

Henoasuxubii padoyun opraH MscopyoOrH,
yCcTaHAaBJHBaeMbIH Ieped HOXOM MACOpPYOKH
A npeJBapUTEJbHOTO H3MeJIbUeHHS M#Aca

Bpamarwuiics pabouuit opran Mscopy OKH,
npe/Hast AUeHHBIX AJAS U3MeJbUeHHsT MfAca

IlpuMmMevanune Hoxu Macopybku Obl
BAIOT JBYX THIIOB

OAHOCTOPOHHHHM -— peylllue KPOMKH pac-
MOJIOXKEeHbEl B OJHOH MJOCKOCTI,
IBYCTOPOHHHH — peXYUlHe KPOMKH pacno-

JOXKEeHH B ABYX napaijiejbHblX NJAOCKOLTAX
Henonsu:kubiii paGoyHl opraH msacopyOwu,
npeJHasHaYeHHBIY AJ8 H3MeJbUeHHA H BbLIBO

Ad MsAca

Mamuua anas Haiape3aHus BOJIOKOH TOpPUH
OHHBIX KYCKOB Msca nepej o0:xapHBaHUEM
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36 HIvekopaabHas MAaIUUHA

D Raspelmaschine

L Shredding machine

FF. Trancheuse

37 Xnebope3areabBas MallMHA
Han. Xaebopeska

D. Brotschneidemaschine

E. Bread slicer
Bread slicing machine

I Coupe-pain
Tranche-pain

38. PaamMoaouHas MaliuHa

D. Mahlmaschine

E. Comminuting machine for ira-

gile foodstuiis

IF' Machine a moudre

39. Kotbhemoaxka

D Kailleemiihle

E. Coffee grinder

F. Moulin 4 café

40. COKOBEIXKHMAIKA
Han. Skcrpaxrop

D Saiftpresse
Fruchtpresse

E Juice extractor

IF I'xtracteur de jus

41 HpoTHpouyHass MAIIHHA

. Passiermaschine

¥ Mashing machine

[* Passe-purée

42 Macaopeanrenb

D. Butterteilmaschine

.. Butter poertioning device

F. Portionneuse a beurre
Machine a
beurre

43. KotaerodopmoBouHas MauH-
Ha

D. Bulettenformmaschine
Hackfleischfommaschine
E. Patty forming machine

F. Machine a former et a portion-

ner des cotelettes

44 HpocenBareab
D. Siebmaschine
. Sikter

Sikting machine

FF. Machine pour blutage de pro-

duits

portionner la

MamyHa aas H3MeJbueHusi XPYNKHX nHuie-
BHIX NPOJAYXKTOB

Mamuysa 1219 noJyueHHs coXa M3 OBoLIeH
u QPYKTCB AaBleHHEM

Mamuna 2148 noJayuenus nwopeobpasHoh

MaCChi NPOTHPaHHEM OBOLLEH

Ilpucnocobaenne
BOYHOro Mac.la

A1 NO3HPOBAHHA CJIH~-

Mamnua ans QopmoBaHHAs M OZAHOCTOPOK:-
Hell NaHHPOBKH KOTJeT

Mamyna aus oraesienust NOCTOPOIHHUX NPH-
MeceH OT CbhiTyYHX NPOAVKTOB
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45 B3O6uBanbHas MAaUIHHA
D. Ruhr-und Schlagmaschine
E Whipping machine

F Machine a fouetter

46 B3ouBarejb
D Schlagwerk
E Beater

F Batteuse

Fouetieuse

47 TecromMecuJbHast MAWIHHA
D. Teigknetmaschine
E Dough kneading machine
F Pétrin melangeur
Petrin
Petrisseur
Pelrissoir
48 Hexa
D Trog
E Bowl
F Cuve

49 TecTOpacKaTroyHas MalllMHa

D. Teigausrollmaschine

E Doughsheeter
Doughsneeting machine

F Groupe de laminage fabri
quant la pate feulletee
Machine allongeuse de la pate

50 Papumememanka

D Mengemaschine

E Mince mixer
Meat mixer

F Melangeur petrisseur a viandes
Melangeur a viandes
Pcirin a tarce

. S

Maumuga AJsg DpPHroTOBJEHHS NHUIEBBIX OJ
HOPOJHBIX XKHIKHX CMeceH

[Ilpumeuanne K nHUIeBbIM OAHOPOA-
HEIM CMecsIM OTHOCATCH KDeMbl, MYCChl, MaHO-
HEe3bl U T I

Pa6ouynit HHCTPpYMEHT B30UBAJBHOH MAlUU-
HbLI, npelHa3HaueHHBIH AAA NepeMeHiuBanug
NPOAVKTOB M HAChUULEHUS HX BO3AYXOM

[IpuMevyanrne B 3aBHCHMOCTH OT HAa3s-
HayeHus B3OuBartesn MOryT OblTb NPYTKOBLIE,
[IJOCKOpelIeTyaThle, KPIOUKCBble H OBaJbHbIE

i,

CheMHasi HJH HNOAKATHAS eMKOCTh TecTO-
MEeCUJBbHOU U B3OUBAJNRHOH MALIHH

Mamunga ansg nepeMelIMBaHHA H BLIOUBA-
HHSA KOTJIETHOM MACCH H (apliedn

TENJNOBOE OBOPYAOBAHHE

51 Tennosoe o6opyaoBaHue
apeaAnpuATHH 00LIEeCTBEHHOrO nHTa-
HHA
D Warmegerate fur
Gemeitischaftsverpilegung
Grosskuchenwarmegerate

E Heating equpment for the
commercial kitchens and food-
service establishments

F Matériel chaud technologique

52 KyxodHas niura

D Kuchenherd

E Commercial kitchen range

IF tourneau

O6opyaoBanue JJd TenyioBoil o6paboTku
NHUIEBLIX MNPOAVKTOB, HNPUIOTOBJIEHHS TOPSH-
Yed BOALI H ropsydx HANUTKOB, a TaKxXe
XpaHeHUs roToBoH ropsiyed INHIIH B TedeHHE
YCTAHOBJIEHHOT'O BpPeMeHH

Ilpumevanue Ilo BuaaM TenJoHOCHTe-
JS TenjJopoe 060pyAOBaHUE JEJHTCH Ha 3JeK
TPHUECKOe, ra3oBO€, MAPOBOE, TBEPAOTONAHB
HOe H XXHAKOTOINJHBHOE
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53. KomOuHnpoBaHHas XyXOHHas

AJAATA

D. Kombinierter Kiichenherd

E Combined commercial kitchen
range

F Fourneau combinée

54. IluieBapoYHbli KOTeEJ]

D Kochkessel

E Cooking pan
Kettle

' Marmite a cuisson

55. Bapounniii cocyn

D. Innenkessel

E. Cooking vessel

06, 'epMeTHuHblli NHILEBAPOUYHBIN

KOTEA

D Hermetik Kochkessel
Hermetischer Kochkessel

¥ Préssure kettle

F Autoclave

57. OnpoxuapiBaOWHHCE  nHINe-

BAPOYHBIH KOTEJI

D. Kippkochkessel

E. Tilting cooking pan
Tilting kettle

F Marmite a cuisson
basculante

58 Kapounwii mkad

D. Bratolen

E Broiling oven
Roasting oven

I+ bFour

59 [Ilexkapusiiit mkad

D Backofen

E Bakers oven

F Four de patisserie

60 aexTpockoBopoaa
D. Elektrobratpfanne

E Electric skillet
Electric frying pan

I°. Sauteuse électrique

61. Yama 3aeKTPOCKOBOPOb

D. Bratgefass der Electrobratp-
fanne

E. Electric frying pan body

F. Calice de la sauteuse électri-
que

62. Onpoxuibipawianca 3J1€K-

TPOCKOBOPONA

D. Electrokippbratpfanne

E. Tilting electric frying pan

F Sauteuse basculante électri-
que

i y———— —

KyXoHHAd nJaKTa €O BCTPOEHHBIMH TEIJOBBI-
MH annaparaM

IIpumMeunanue. llog tennoswiM amnnapa-
TOM TIOHHMaeTCs anmnapar AJdA OcyillecTBJje-
HHS TeNJOBOIro TEeXHOJOTHYecKoro mnpoueccd
THIHH

Tenaopol annapart AJs IPHUIOTOBJEHHS Ba-
PeHOH NHULH

Pafodyass eMKOCThL THIEBAPOYHOTO KOT/I4

ITumeBapoyHsli  KoTes, BAPOYHBIH COCYL.
KOTOPOTO MOXeT OBbITh HaKJOHeH IJif cJiMBa
COAEePKHUMOTO, YHCTKH H MONKH

TensoBoil anmnapar haMepHOIO THNAa A4
JKApeHnHsl ¥ BLINEKAHUS KYJUHADHBIX H3JeJUH

TennoBoii anmapat KamMepHOro ThHna, npen-
Ha3HAUYERHBLIK JJIA BhiNeKaHHsas XJe6oO0y. 10UHBLIX
H KOHAUTEPCKHX H3ACAHH

e

Pa6oyaa eMKOCTb 3/JEKTPOCKOBOPOABI

DJeKTPOCKOBOPOZa, ualla KOTOPOHM MOXKeT
OblTb HAKJAOHeHa MOJis CJAHBA COAEPNKHUMOTO,
YHCTKH H MOHKH
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63 dputIOpHHLA TennoBoll annapat Htas  XKapeHHs KYJH
D Fettbackgerat HapHbIX H3JleJIEH B CJ0e PACTONJAEHHOTO XKHPAE
Friteuse
E Deep fat iryer
Deep fryer
' Friteuse

64 Cocuckosapka
D Wurstkocher [
Wurstchensteder
E Frankiurter cooker
F Chauiffe saucisses
65 Kodesapka —
D Kaifeebrithgerat

K aifeemaschine
E Coffee maker

Cotlfee brewer
F Machine e cafe

OBOPYAOBAHHUE AJ4 NOAOIPEBA NHIUH

66 Mapmur Tensopoli anmapaTt Aasg XpaHeHHA TOTOBHI%

D Wasserbad OJ104 B ropsiueM COCTOSIHMH B TeueHHe YCTa-
Bain Marie HOBJEHHOIO BPEeMeHH

E Heated serving out [IppMeuanue B 3aBUCHMOCTH oT Has-
unit HayeHU MApPMHTBI JAeNSITCS Ha MAapMHUTHl [J%

F Bain marnie repsBbiX H BTOPBIX OJOR

67 Mapmurauua Pabouyas eMKoctb mMapmyra, npejHaszHavyeH-

DD Wasserbadbecken | Has AJR 3an0JHenHs1 TOps4YeH THIUEH

I. Bain marie foods container

Bain-marie pan
[' Rccipient de bain maric

68 Tensnosou mkad TensioBo# ainapar KaMepHoOro THIA, fIPeh-
Hnn Hyxosod wixag HasHAYeHHBIE JAJAS XPAHEHHS IIHIHH B ropd

D Warmhaltegerat ueM COCTOSIIHM B TeyeHHe 3CTaHOBJCHHOrG
Warmschrank BpeMeHU H foJorpeBa IOCYAD

[ t'ood warmer
F Armoire chaude

BOAOIPEMHOE OBOPYIAOBAHHE

69 Boponarpesaresb Tennosoit annapat Aaf HarpeBaHHA BOAMI

D Warmwasserbereiter
FE Water heater
' Chauffe-eau

70 KunatdabHUK Tenaosoft anmnapat Aaf KHOAYEHHS BOIbI
D Botler IIpuMeyanue B 3aBUCHMOCTH OT CliO-

Wasserkocher co60B [PHTOTOBJIEHHS KHMSTKA KHIATHJbHH-
. Boiler KU AeAsTcsl HAa KHOATHILHIIKY HEHNPEePhIBHOIG

I Boiler H NepHOLHUECKOro ACHCTBHSA
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71 IlutareapHas kopoGka xunsa-
THJIbHHKZ

D Speisebehalter des Boilers
Frischwasseraufnahmebehal
ter des Boilers

E Botler feeder box
Boiler feeder heater

F Boite d alimentation du boiler

72 COOpPHHK KHNATKA

D Heisswasserspeicher

E Boiled water receiver

F Accumulateur de ['eau bouil
lante

73 KungaTHabHBIA cocya,

1D Innengefass des Boilers

F Boiling reservorr
Boiling tank
Boiling vessel

e :f - P - - o il k =

EMKoCTE KUNATHAABHHKA B KOTOPVIO NOCTY
naetr BOJA H3 BOJONPOBOjA

EMKOCTL KHIOSTHJ/IbHHKA B «OTOPYIO NOCTY-
faeT H THhe COAEPXKUTCS KHILITOK

EMKOCTh RHISATHJABHIIKd B KOTODOH BOIA

AOBOAHTCA N0 KHIIEHHA

TOPFOBOE OBOPYIAOBAHMHE

74 ToproBuiii aBTOMAaT

D Verkaufsautomat
Warenverkaufsautomat

F Vending machine

F Distributeur automatique

75 ToproBuii nmoJyaBToOMar

D Verkauishalbautomat

E Semautomatic vending machi
ne

' Distributeur semiautomatique

76 ToproBbiii aBroMar MHAKHX
TOBAPOB
D Automat zum Verkaul von

Fiussigwaren
Flussigwarenverkaufsautomat
. Vending machine with the

metering device for lhqud
goods
F Distributeur automatique des
boissons
77 TOProBbi asTOMAT CHINYUHX
TOBAPOR
D Auiomat zum Verkaui von

Pulverwaren
Pulverwarenverkaufsautomat
E Vending machine with the
matering device for powdered
and granular goods
' Distributeur automatique des
marchandises qui verser

ApTovar NJA npHeMa nJaTexXHbIX (pelcTB
H BbiZaUd TOBapa MNOKYHJTETK)

IIpumevanune Toprosmii asToMar npo
H3BOAI'T Bce pabouyHe H  BCOOMOTraTeJLIbIEe
MPOLLECChH

IlonyaBTomMar nJsa 1pHeMa ILJaTeHHBIX
CpeACTB M BBLAAYH TOBApA IMOKYyMmaTeslio, oLy
HIeCTBASIIOUIEr0 CHJAOBOE BO3AEHCTBHE HA Me
XaHHYECKYI0 CHCTeMy BBEIJIAaYH ToBapa

ToproBoift  asBTOMAaT
KHUAKHX TOBApOB

415 HO3HPOBAHHK ¥

Topropuli aBTOMAaT 18 RO3HPOBAHHLIX (bl
MyYHX TOBAPOB
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78 Toprosblii aBTOMAT WTYYHEIX

TOBAPOB
D Automat zum Verkauf von
Stuckwaren

Stuckwarenverkaufsautomat
I Vending machine for packa-
ged goods
F' Distributeur automatique de
pieces ds marchandises
79 MoHEeTHbLE MeXaHH3M
D Munzablauf
Munzmechanismus
£ Coin acceptor
Coin mechanism
Coin rejector
I Monnayeur
80 OpHOHOMHHAJABHBIA MOHETHbIH
MEXaHHU3M
D Munzirechanismmus mit emner
Emnwurfsmoglichkeit
Einwertmunzmechanismus
' One denomination coin accep-
tor
I" Monnayeur a piéces de méme
valeur
81 MHOrOHOMHHAJJbHDIN
HLIH MEXaHH3M
D Munzmechanismus mit mehre-
ren Einwurismoglichkeiten
Mehrwert munzmechanismus

MOHCT-

I’ Mulfi-denomination coin ac-
ceptor

F Monnayeur a piéces de valeur
différente

82 HuaukaTtop MOHETHOrOo Mexa-
HH3Ma TOProBOro aBTOMATA

D DBetragsanzeiger des
mechanismus
F Established credit indicator
. Indicateur de la somme du
monnayeur
83 CHponHbA MeXaHU3M TOPro-
BOrG aBTOMATa
D Sirupdosierwerk
E Syrup metering device
F Mécanisme pour doser Iles
portions du sirop
84 ApTocaTyparop TOProBoro
ARTOMATA
D. Karbonisator
E Automatic carbonator
F. Autosaturateur

Munz-

MexaHH3aM aAf KOHTPOJS ¥ npUeMa MOHET,
NONAIOIHMA CHTHAJN HCHOJHHTENbHHM YCTPOH-
CTBaM TOProBOro apromara

MoHeTHBIH MeXaHU3M AJA nOpHeMa Mo l:T
OJLHOI'O JOCTOHHCTBA

MoHeTHBIT MexXaHU3M AJS TIpHeMa MOHeT
HECKOJIBKHX JOCTOHHCTB

YCTpOACTBO TOProBOro aBTOMAaTa, yKas3biBa-
olee MOKYaTeNi0 CYMMY JOCTOHHCTB IIPH-
HATHIX MOHET HAH CYMMY, OCTaBIUVIOCA Iad
ONJIaTH

MexaHu3M TOpProBoro asToMmarta JAJA JLO3M-
POBaHU¥A CHpOIIA

YcrpoiicTBO TOProBoro asroMara AJd aBToO-
MATHYECKOr0 ra3HPOBAHHA HANHTKA
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ANMABUTHLIA YKA3ATEND TEPMUHOB HA PYCCKOM S3bIKE

ABTOMAT TOProOBHIA

74
ABTOMAT TOPrOBBLI MUAKHX TOBAapoOB 76
ABTOMAT TOProBbiii ChINYYHWX TOBAPOB 77
ABTOMAT TOProBbifi HITYYHLIX TOBapOB 78
ABTOCaTYypaTop TOProBoro asBToMarta 84
BionBareb 46
BUTpHHA XO0a0AMABHASL HACTOJbHAS 11
Burpuna xonaoauapHag tToprosas 9
ButpnHa xonoanapHas TOProBass MHOrosipycHas 10
Bonounarpeparesp 69
Borooxnagurean L5
I'pedbenka HoXKepad 29
I'peGeHka HOXeBad YHHBEPCAJBHOH OBOMIEPE3ATENbHOH MalIHHBL 29
Hexa 48
HHAUKATOP MOHETHOrO0 MexaHH3Ma TOProBOro aBTroMara 82
KunaTuiabHuk 70
KopoGka KUNATHAbDBYKA HHTaTEAbHARA 71
KoTen nuiuieBapouHbli 54
Koten numeBapoyHblii repMeTHUHbIH 56
KoTes nuuleBapouHbiii ONPOXKMALIBAIOHMHCSH 57
Kodesapka 65
Kodemonka 39
Mapmur 66
MapmuTHHL A 67
Macaopenurens 42
Mamnna B3OuBanbHan 45
Mamuna KaprodeaeouHCTHTERbHAR 19
Mawuna xaprodeneouucTuTebHAA JUCKOBAS 20
Mamnna kaprodelieounCTHTEIbHAR KOHYCHAS 21
Mawuna xoTJerogopMOBOYHAR 43
Mawuna macopoixhuTedbHas 30
Mawuna oBoOmepe3aTeabHan 24
MamuHa oBoulepe3aTefbHass YHHBepcaJbHas 2D
MauinHa RPOTHPOYHAS 41
MawuHa pasMoJoOuYHasg 38
MawHHa pbiGOOYHCTHTEIbHAS 22
Mawina TeCTOMeCHabHad 47
MauwuHa TeCTOpackaTouHas 49
Mawuna xaeGopesaresibHas 37
MamiyHa WUHKOBAJALHAN 36
MexaHH3M MOHETHbI 79
MexaHU3M MOHETHLIH MHOrOHOMHHAJbHBIH 81
MexaHu3mM MOHETHBIH OAHOHOMHHAJbHBIH 80
MexaHH3M CHPONHBIA TOProBOTO aBTOMAaTa 83
MonokKoOXNaaAuTENb 18
Msicopybka 31
Macopoixautens 39
Hox 28
Hoxx MsacopyOoxu 33
Hox macopybxu nodpesnoil 32
Hox yHHBepcanbHOH OBOLIEPE3ATENbHOR MAIIHHB 28
O6opyaoRaHne npeAnpuATHA oOGUIECTBEHHOIO NHTAHHA TEII0BOC 51

OGopyjoBaHHe NPEeANPHATHH OOGLECTBEHHOTO NHTAHHA TEXHOAOTRUECKOE 1
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O6opynosaHHe TOproBsoe

O6opyaposaHHe XOJMOAHABHOE TOProsoe
O6opynoBaHue XOJONHNBHOE TOProBoe 3aKpbiTOe
O6opynoBaHne XONOLHJBbHOE TOProBOe HHU3KOTEMNEpPaTypHoe
O6opyaoBaHiHe XONOAHJIBHOE TOProBOe OTKPbITOE
OGopyaoBaHHe XOJOAHJbHOE TOProsoe CpeRHETEMIEpPaTypHOe
Osowepeska

lInBoOXNapHTE b

flanra KYXOHHaf

[laiura XyXOHHAA KOMOHHHMPOBAHHAS

[loayasTomar TOProsbiv

[lpniaBoK-BHTPHHA XOJOAHJbHbBINU

[IpHaaBOK XOJ0AHJbHBIH

lpocensarens

IlyaHcoH YHHBepCARbHOH OBOIUEpe3aATENbHON MaLIHBDL]
Pewerka mMacopyOku HoXeBas

Pewetka MACOpPYOKH nonpe3Has

PeineTka HOXeBad

PemeTka HOXeBasg YHUBEPCANbHOH OBOMIEPE3ATEJbHOH MALUNHDI
Poibouucrka

COopHHK KHNaTKa

Ckpebok pBIOOOYHCTHTENALHOH MAUIHUHBI

Ckpebok polbO4UCTKU

CoXOBLIXKHMAJKA

CokooxnagHredb

CocucKkoBapka

Cocyn BapouHbid

Cocya KHNATHJBLHBIK

Ctoan oxJaxnaeMbliH

YaHTKA

YJIHMTKA VYHHBepCalbHOH oBOL{Epe3aTeALHOH MAUIHHLI
dapuiemeinanka

PpHUTIOPHHLA

Xaebope3ka

Yama 3a€KTPOCKOBOPOAbI

Ikaghy Oyxosoil

Llikad xapouHbIH

lHikad nekapubii

IHka¢p TenaoBon

Hlkad xoaoannbHbii TOPropbik

IKCTPAKTOP

JneKrpockoeBopona

JNEeKTPOCKOBOPONA ONPOKUALIBAIOUIARCA

b
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75
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44
30
34
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26
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68
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59
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ANDABUTHBIA YKASATENIb TEPMUHOB HA HEMELIKOM R3blKE

Automat zum Verkauf von Flussigwaren
Automat zum Verkauf von Pulverwaren
Automat zum Verkauf von Stickwaren
Backofen

Bain-Marie

Betragsanzeiger der Munzmechanismus
Bierhuhle:

Boiler

Bratgetfass der Elektrobratpfanne
Bratofen

Brotschneidemaschine
Buletteniormmeaschine
Buttertellmaschine
Einwertmunzmechanismus
Elekirobratpianne
Elektrokippbratpfanne

Fettbackgerat

Fiscaremmigungsmaschine

Fleischmurber

[Fleischwoli

I lussigwarenverkauisaulomat
['rethuhleinrichiung
Frischwasseraufnahmebehalter des Boilers
Friteuse

Fruchtpresse

Gemuseschneidemaschine
(ewerbehuhlregal

Gewerbekuhlvitrine
Gewerbekuhlschrank
Grosskuchenwarmegerate
Hackileischformmaschine
Heisswasserspeicher
Hermetik-Kochkessel

Hermetischer Kochkessel

Innengefass des Boilers

Innenhkessel

Kaifeebruhgerat

Kaffcemaschine

Kaifeemuhle

Kammiormiges Messer der Gemuseschnerdemaschine

Karbonisator
Kaitoffelschaliellermaschine
Kartofielschalmaschine

Kartoffelschalmaschine mit dem Carborundum Schalkegel

Kippkochkessel

Koclikessel

Kombinierter Kuchenherd
Kuchenherd

Kuhlschautheke

Kuhltisch

Kuhl-und Tiefkuhltheke
Lochscheibe des Fleischwolfes
Mahlmaschine

Mehretagige Gewerbekuhlvitrine
Mehrwert munzmechanismus

76
77
78
o9
66
82
16
70
61
o8
37
43
42
80
60
62
63
22
35
31
/6

71
63
40
24
10

o1l
43
72
o6
0b
73
D9
65
65
39
29
84
20
19
21
o7
o4
o3
02
13
14
12
34
38
10
81
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Mengemaschine

Messer der Gemiiseschneidemaschine
Messersatz des Fleischwolfes
Milchkuhler

Munzablauf

Munzmechanismus

Munzmechamismus mit einer Einwurfsmoglichkeit
Munzmechanismus mit mehreren Einwurfsmdglichkeiten
Offene Verkaufskiihleinrichtung

Passiermaschine

Pulverwarenverkaufsautomat

Raspelmaschine

Ruhr-und Schlagmaschine

Saftkithler

Saftpressé

Schabeisen der Fischreinigungsmaschine
Schaukuhltruhe

Schlagwerk

Schnecke der Gemuseschneidemaschine
Schneidgitter der Gemiseschneidemaschine
Schneidsatz des Fleischwolfes
Siebmaschine

Situpdosierwerk

Speisebehélter des Boilers
Speisenproduktionsanlagen fur die Gemeinschaftsverpilegung
Siempel der Gemuseschneidemaschine
Stuckwarenverkaufsautomat
Teigausrollmaschine

Tetgknetmaschine

Ischkuhlvitrine

Trog

Umversalgemuseschneidemaschine
Verkauisautomat

Verkaufseinrichtung
Verkauishalbautomat
Verkaufskuhleinrichtung
Verkaulskuhleinrichtung mit Bedienung
Verkaufskuhleinrichtung mut offener Warendarbietung
Verhaufskuhl-und Tiefkuhleinrichtung
Verhaufstiefkuhleinrichtung
Vorschneidsatz des Fleischwolfes
Warenverkaufsautomat

Warmbhaltegerat

Warmschrank

Warmwasserbereiter

Warmegerate fur Gemeinschaftsverpflegung
Wasserbad

Wasserbadbecken
Wasserkocher
Wasserkuhler
Wasserkuhlgerat
Wurstkocher
wurstchensieder
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ANMDABHATHLIA YKASATESNID TEPMMHOB HA AHTIIMHCKOM A3bLIKE

Automatic carbonator 84
Bain-marie foods container 67
Bain-marie pan 67
Bakers oven 59
Beater 46
Beer cooler 16
Boiled water receiver 72
Boiler 70
Boiler feeder box 71
Boiler feeder heater 71
Boiling reservoir 73
Boiling tank 73
Boiling vessel 73
Bowl 48
Bread slicer 37
Bread slicing machine 37
Broiling oven 58
Butter portioning device 42
Cabinet for chilled foodstuifs 4
Chill case 4
Cofiee brewer 65
Collee grinder 39
Coffee maker 65
Coin acceptor 79
Coin mechanism 79
Coin rejector 79
Cold table 14
Combined commercial kitchen range 53
Commercial kitchen range 52
Comminuting machine for fragile foodstuffs 38
Cone-type potato peeler 21
Cooking pan o4
Cooking vessel 55
Countertop refrigerated showcase 11
Deep fat iryer 63
Deep fryer 63
Disk-type potato peeler 20
Dough kneading machine 47
Doughsheeter 49
Doughsheeting machine 49
Eleciric frying pan 60
Electric frying pan body 61
Electric skillet 60
Equipment for the retail stores 2
Established credit indicator 82
Fish scaling machine 22
Fish scaling machine scraper 23
Food warmer 68
Frankiurter cooker 64
IFreezer case D
Frozen foods case D
Heated serving-out unit 66
Heating equipment for the commercial kitchens and foodservice establishments 51
Ice-creamn cabinet 5

Juice cooler ¥
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Juice extractor 40
Kettle 54
Low temperature case o
Mashing machine 41
Meat grinder 31
Meat grinder rotary knife 33
Meat mincer 31
Meat mincer fixed grid knife 32
Meat mincer fixed gnid knife 34
Meat muncer rotary knife 33
Meat mixer o0
Meat tenderizer 39
Merchandizing and catering machinery and equipment 2
Merchandizing reirigerated case 9
Merchandizing vertical reirigerated cabinet 10
Miik cooler (8
Mince mixer 50
Muit: denomination coin acceptor 81

80

One denomnation coin acceptor

Patty forming machine 43
Potato peeler 19
Pressure kettle 56
Processing equipment for the food service mass feeding industry !
Refiigerated display cabinet 13
Reirigerated case ] 2
Refrigerated equipment for the wholesale 3
Refrigerated table 14
Roasting oven 58

6

Seli service refrigerated case
Semi utomatic vending machine 75

Serve over refrigerated case 7
Service refrigerated case 7
36

Shredding machine
Stkter 44
Sikting machine 44

Syrup metering device 83
Tilting cooking pan 57
Titing electric Irying pan 62
Tilting kettle 57
Trade reach in reirigerator 8
Vegetables cutler 24
Vegetables grid knife 26
Vegetables slicer 24
Vegetables slicer knife grid 26
Vegetables slicer knife rake 29
Vegetables slicer punch 30
Vegetables slicer pusher 30
Vegetables slicer rake knife 29
Vegetables slicer scroll 27
Vegetables slicer shredding knife 28
Vegetables slicing machine 24
Vegetables slicing machine with the changeable cutting means 25
Vending machine 74
Vending machine for packaged goods 78
Yending machine with the metering device for liquid goods 76

Vemding machine with the matering device for powdered and granular goods 7Y



W ater cooler
Water heater

Whipping machine

Whole sale warehouses and food service establishments
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15
69
45

2

AN ABUTHLBIN YKASATENL TEPMMHOB HA MPAHLIY3CKOM R3bIKE

Accumulateur de 'eau bouillante
A.motire chaude

Armoire commercial frigorilique
Autoclave

Aulosaturateur

Bain-marte

Batteuse

Boiler

Boite d’alimentation du boiler
Calice de la sauteuse electrique
Chavife-eau

Chauife-saucisses

Comptoir frigorifique
Comptoir-vitrine irigorifique
Coupe-legumes

Coupe-lcgumes umverselle
Coupe-pain

Couteau du hache legumes universelle
Couteau du hache-viande

Cotuteau-peigne du hache legumes universeile
Cuve

Distributeur automatique
Distributeur automatique des boissons
Distributeur automatique des pieces des marchandises

Distiibuteur automatique des marchandises qu verser
Distributeur semi-aulomatique

Eplucheuse a pommes de terre
Eplucheuse a pommes de terre a disque

Eplucheuse a pommes de terre avec organe conigue
Extracteur a jus

Fouetteuse

Four

t'our a patisserie

Fourneau

Fourneau combince

Fritettse

Grattoir a écaililer des poissons

Grille de couteau du hache-légumes universelle

Groupe de laminage fabriquant la pate fewlletée
Hache-légumes

FHache-légumes umverselle
Hacheuse

Helice du hache-legumes umverselle

72
68

o6

66
46
70
71
b1
69
64
12
13
24
25
37
28
33
29
48
74
76
78
77
75
19
20
21
40
46
o8
09
02
53

<3

26

49
24

25
31
27
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Indicateur de la somme du monnayeur

Machine a attendrir la viande

Machine a cafe

Machine a ccailler des poissons

Machine a former et a portionner des coleleltes
Machine a fouetter

Machine alongeuse de la pate

Machine 4 moudre

Machine a portionner la beurre

Machine pour blutage de produiis

Marmite a cuisson

Marmite a cuisson basculante

Materiel chaud technologique

Materiel commercial ingorifigue

Maleriel commercial frigorifique de la temperalure basse
Materiel commercial irigorifique de la temperature positive
Materiel commercial frigorifique ferme

Materiel commercial ifrigorifique ouvert

Matcriel technologique des grandes cusines
Mecamsme pour doser les porfions du suop
Melangeur a viandes

Melangeur petrisseur a viandes

Monnayeur

Monnayeur 4 picces de meme valeur

Monnayeur a pieces de valeur dificrente

Moulin a cate

Organe de hichoir qut compose de plusieurs couteaux
Passe puree

Petrin

Petrin 1 Iirce

Pctrin mel ingeur

Pctrisseur

Pcirissotr

Plat periore du hachorir

Poincon du hache legumes umverselle
Portionneuse a beurre

Recipient de bain marie

Refroidisseur de la biere

Recfroidisseur de 1eau

Refroidisseur du lart

Refroidisseur du suc

Sauteuse basculante clectrique

Sauteuse clectrique

Table rcirigerce

Tranche pain

Trancheuse

Vitrine commercial frnigorifique

Vitrine commercial frigorifique a plusieurs clages
Vitrine irigorifique a table

82
30
6o
22
43
45
49
38
42
44
o4
o7
ol
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