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Hacrosiimuuii cTaHgapT YCTAHABIMBACT IPUMCHSIEMBIC B HAYKE, TCXHUKE U MPOU3BOACTBE TCPMUHBI H
OINPEACICHUS OCHOBHBIX MMOHSTUMA TEXHOJIOTMYCCKUX MPOLICCCOB B KOHIUTEPCKOM MPOMBILIJICHHOCTH.

TepMUHBI, YCTAHOBJICHHBIC HACTOSIIIAM CTAaHIAPTOM, O0S3aTE/JBHBI JJIsI IPUMCHECHUS B JTOKYMCHTA-
IIMM BCEX BUJIOB, YYUCOHMKAX, YUCOHBIX ITOCOOMAX, TEXHUUECCKOM M CIIPABOYHOM JIUTEPATYPE.

JIJ1s1 KaXXKa0oro nmoHATHST YCTAHOBJICH OMWH CTAHJAPTHU30BaHHBIM T¢pMUH. [IpuMeHEHUE TEPMHUHOB-CH -
HOHUMOB CTaHJAPTU30BAHHOIO TepMMHA 3anpewactea. HeponyctuMeie K IPUMEHEHUIO TEPMUHBI-CUHO-
HWMBI IIPUBECICHBI B CTAHIAPTE B KAYECTBE CIIPABOYHBIX U 0003HAYCHHBI «Ham».

B ciy4yasix, Koraa CyleCTBEHHBIC IPU3HAKU MMOHATHUS COAECPXATCSA B OYyKBAJIbHOM 3HAUCHUM TEPMUHA,
OIPEACICHUEC HE MPUBCACHO M COOTBCTCTBEHHO B rpade «OnpenaeacHue» noCTaBICH IMPOUYCPK.

J11s1 psiia CTaHAAPTU30BAHHBIX TEPMMHOB B CTAHIAPTE B KAYECTBE CIIPABOYHLIX ITPUBEICHB MHOCTPAH -
HBIC 9KBABAJICHTHI HA HEMELKOM (D), anrmuickoM (F), (ppaHiy3ckoM (F) s3BIKax.

B KOH1Ie cTaHaapTa npuBEACHBI AT(ABUTHBIC YKA3aTCIM COACPKAIIMXCA B HEM TEPMUHOB HA PYCCKOM
SI3BIKE M MX MHOCTPAHHBIX 3KBUBAJICHTOB.

B npuioxeHuM K CTaHAAPTy NPUMBEACHBI PEKOMEHAYEMBIC TCPMUAHBI U UX ONIPECACTICHMUA.

CTaHpapTH30BaHHBIC TCPMHUHBI HAOpaHBI MOJAYXUPHBIM IIPUPTOM, a2 HEAONYCTUMBIC CUHOHUMBI —
KYPCHBOM.

TepMuH OnpeacncHue

OCHOBHOE " JTOITOJHUTEJILHOE CBIPBE JUISI ITIPOU3BOJCTBA KOHIUTEPCKUX U3AEJIUN

1. Kakao-000n1 CeMeHa aepeBa Kakao
Hmn. bobwl xaxao
D. Kakaobohnen
E. Cocoa bean
F. Féves de cacao

2. Arap CrynHeo0pa3yiolece BEIICCTBO, IMOJIVICHHOE U3 DarpsHbBIX BOJO-
Hnn. Aeap-azap pociieil aHdEeabIIMU WIX U3 BOJOPOCACH QypLeIgpuun
3. Arapownp CrynHeo0pa3yiolee BEIIECTBO, ITOIYICHHOE U3 BOAOPOCIEH (DOH-
soopa HEPBO3a
4. MblJbHBIH KOPEHbD BEICYIIIEHHBII KOPEHb PACTEHUA «MBUIBHSIHKH JICKAPCTBECHHOMNY,
D. Seifenwurzel IMIPUMEHSIICMBIA KaK MICHOOOPA30BATE/Ib B IIPOU3BOJACTBE XAJIBEL
E. Soap root

F. Racine de saponaire

U3nanme opynmaabnHoe IlepeneyaTka BOCHpemEeHa

Hzodanue c Usmenenuamu No 1, 2, ymeepxucoennvimu 6 anpene 1977 e.,
ceumsbpe 1982 e. (UYC 5—77, 1—&3).
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Ilpodoaxncenue

OnpeneneHune

TepMuH
. 1lonsapka
Ilpumac
Konaurepckas myinna

D. Pulpe
E. Pulp
F. Pulpe

. DPYKTOBO-ATOAHOE MIOPE

Hnon. Dpyxmoso-s200H0e mecmo
D. Fruchtpiiree

E. Fruit berry purée

F. Puree de fruit

Cyxoe ¢ppykTOoBO-AITOAHOE MOPE
D. Trockenes Piiree

E. Dry purée

F. Puree seche

10. KonmenTpupoBannoe (PpykToBO-sAroHoe

mope

niope
11

12

13.

14.

15.

16.
17.

18.

19.
20.

Hnn. Ynaomuennoe @pyxmogo-seo0noe

. KoHauTepcKkue cyxme AyxXH
D. Gewilirze
E. Dry perfume

. XHMMYECKHI PA3PLIXJIHTEIb TECTA
Hnn. Iexapcxuu nopouwiox
D. Backpulver
E. Baking powder
F. Levure chimique

IlpoaykT, mony4yacMbii YBAPUBAHUEM ILIOAOBOM MSKOTH C Caxa-
poOM

IIponykT U3 CBCXKETO
KOHCCPBUPOBAHHEIA C CAXapoOM

(OPYKTOBO-SITOHOTO ChIDBS,

I1oap1, 0OpabOTaHHBIE KOHCEPBAHTOM, YVIIOTPEOISICMEIC IS TI0-
JIY4CHUSI PPYKTOBO-SITOMHOTO ITIOPE

IIporeprad miogoBasi MSIKOTh

KoHleHTpaT GPYKTOBO-ITOAHOIO ITIOPE

DpyKTOBO-ATOAHOC IMOPE C MOBBIICHHBIM COACPXAHUEM CYXMUX
BCILICCTB

IIpgHOCTH, TIPUMEHSIEMBIC U1 apOMAaTU3AIUU U3ICIUHA

XUMHUUECKUH TTpEnapar, KOTOPEIA, pa3aarasich, BRIICASICT Ia3000-
Pa3HBIC BCILCCTBA, PA3PBIXJISIONIAC TCCTO

IHOJTY®ABPUKATDI

Konpurepckuii moaydadpuxkar

Konaurepckast macca
D. Konditoreimasse
E. Candy mass

F. Masse de confiserie

IlponyKkThl, IMOAYYECHHBLIE U3 OTACIBLHBIX BUAOB OCHOBHOIO M
JNOIIOIHUTEABHOIO CHIPHS U HYKIAIOIMECS B JAJIBHECHIIICH 00paboTKE
JUTS. IIPEBPAILICHUS UX B TOTOBEIC KOHAUTCPCKUAC U3ACIIUA

Ilonydabpukart, 13 KOTOPOro POPMYIOT KOHIUTCPCKHUC U3CIIU S

IHONTYD®ABPUKATDBI KAPAME/IBHOI'O U UPUCHOTI'O ITPOU3BOJACTBA

Upucuas macca

D. Weichbonbonmasse

E. Toffee mass

F. Masse de caramel au lait

JIuras upucHas Macca
THpaxeHHass MPUCHAS MACCA

Kapamennnasn macca
D. Karamellmasse
E. Caramel mass

F. Pate de caramel

TanyTas xapaMeabHas Macca

KapaMeabnbiii 6aTOH
D. Karamellrolle

E. Caramel roll

F. Baton de caramel

KoHautepckasa Macca, IIOJAyICHHAsI VBAPHUBAHUEM CaxapoO-IaTO4-
HO-MOJIOYHOTIO CHPOIIa

HUpucHas macca aMmOpOHOU CTPYKTYDEL
YacTHYHO 3aKpUCTALIM30BAHHASA UPUCHAS Macca
Macca, moay4eHHasd YBapUBAHUEM KapaMEJIbHOIO CUPOIIA

KapamMmenbHasa Macca MUKPOKAMWJUISIPHOTO CTPOCHU S
KapaMeabHass Macca, KOTOpou mmpuaaHa opmMa KOHycCa
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Ilpodoaxncenue

TepMuH

OmnpeneneHne

21.

22.

23.

24.

23.
26.

27.

28.

29.

30.

31.

32.

33.

UpucHobii 6aToH
D. Toffeerolle
E. Toftee roll

F. Baton de caramel au lait

KapamenbHbI mMpor
Hnn. Kapameavrnoii konsepm

KapaMeabHbIH XIyT

D. Karamellstrang

E. Caramel rope

F. Boudin de sucre cuit

UpHCHBIHA XIyT

D. Toffeestrang

E. Toffee rope

F. Boudin de caramel au lait

KapameinHas nenoyka

Araposbiii KJeH
D. Agarleim
E. Agar glue
F. Colle d’agar

ACOKeHKa

D. Karamellissierter zucker
E. Caramelization sugar

F. Sucre caramelise

UnBepTHLIM CHpON

Hnn. Aneepm
Husepmuwii caxap

D. Invertsirup
E. Invert syrup
F. Sirop inverti

Kapamebnbiii cCHpOn

HUpucHasa macca, KOTopoi mpuaada ¢dopma KoHyca

ITonmydabpukaT kapaMeIbHOIO IIPOU3BOACTBA, COCTOSIIIUMN U3 Ka-
PAMENBHOMA MACChl 1 HAYMHKHU BHYTPH HEC

KapaMenbHasa Macca ¢ HQUMHKOU MWK O0€3 HEE, KOTOPOHM IIpUIaHa
dopmMa XKryTa ¢ OIMPEACICHHBIM IMOIIEPEIHBIM CEUCHUEM

HUpucHags wMacca, KOTOpoi TmrpumaHa ¢opma Xryra C
OIMPENACIICHHBIM ITOIIEPEYHEIM CEICHUEM

O1dopMOBaHHBIN KapaMEIbHBIA XIVT
Arapo-caxapo-IIaTOYHBIM CUPOIL

IlponykT KapaMeamM3anMu caxapa

PacTBOp, IPUTOTOBJICHHBIN U3 CaXapO3bl IIYTEM €€ UHBEPCUU

BLICOKOKOHIICHTPHPOBAHHEII PACTBOP caxapa ¢ mAoDaBiIcHHEM
MATOKW WJIM WHBEPTHOIO CHPOIA

IHOJIYDABPUKATDI INOKOJAJHO-KOHP®ETHOT'O ITPOU3BO/JACTBA

Kakao-peia

Hnn. Kaxasenna
Oboaouxa
Hlenyxa
Beana

D. Kakaoschalen

E. Cocoa shell

F. Coque de cacao

Kakao-mean
Hnon, Meaw kaxao

D. Kakaokernstaub
F. Poussiere de cacao

Kakao-xpynka
Hnn. Kpynka xakao

D. Kakaokernbruch
E. Crushed cocoa
F. Cacao granulé

Kakao Teproe

Hnn. Macca xaxao
Karxao macca

D. Kakaomasse

E. Chocolate liquor

F. Masse de cacao

O00104Ka Kaxao-0000B

Menpuaiiinasg dppakimsa gpoOneHbIX KaKao-0000B

O0xapeHHBIC M IpOOJCHBIC Sapa Kakao-0000B

H3MeIbYCHHAsSE KAKa0-KPYIIKa
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Ilpodoaxncenue

TepMuH

OnpeneneHune

34.

35.

36.

37.

38.

39.

40.

41.

42.

Kakao-xmnix

Hnm. XKmbix kaxao
D. Kakaopref[Skuchen
E. Cocoa oil cake

F. Gateau presseé

Kakao-maco

D. Kakaobutter

E. Cocoa butter

F. Beurre de cacao

ITTokogaanas Macca

D. Schokoladenmasse
E. Sweet chocolate paste
F. Masse de chocolat

Kongernasa macca
D. Konfektmasse
E. Candy mass

F. Pate de bonbon

Kondernniit Kopnyc
D. Pralinenneinlage
E. Candy center

F. Corp de bonbon

Ilomana

Hma. Homaoxa
D. Fondant

E. Fondant

F. Fondant

IlomMannbii CHpON
D. Fondantsirup

E. Fondant syrup
F. Sirop de fondant

I'na3ypn

Hnn. Kyeepmrop
D. Glasieren

F. Glace

Ilpanune

D. Pralinenmasse
E. Praline

F. Praliné

YacTUIHO 00E3XKUPEHHOE MMPECCOBAHUEM KAKAO TEPTOE

TOHKOM3MEIBYCHHAS KOHIUTCPCKAS Macca, IIOJYIYCHHAS CMCIIIH -
BAHUEM KAKa0 TEPTOIO ¢ KAKA0-MACJIOM, CaXapoOM U IPVIUMHU KOM-
MOHCHTAMHU, MPUMCHSACMBIMHU ITPHA TIPOUIBOJACTBE IIOKOJIATHBIX W3-
b1 (5207071

KoHguTepcKass Macca, WAyINas Ha IPUTOTOBJACHHUC KOH(PET

OdopMoBaHHasg KOH(PETHAS Macca, IIpeaAHA3HAYCHHAS I JaIb-
HeMIe o0padoTKu

O,II,HOPOII,H&H MCIKOKPUCTAUVIHYCCKAA KOHIAUTCPCKAA MACCd

YBapeHHBIA Caxapo-IIaTOYHbBIA CUPOIL

Konmurepckuii noaydadpuxkar, yrmoTpeOsieMblil JUIsI TTOKPBITHS
KOHIUTCPCKHAX U3ICTUA

TOHKO M3MEIBYCHHAs KOHIUTEPCKAS Macca, IoaydacMas H3
caxapa, O0OXapcHHBIX OPCXOB M XUpa

ITOJIY®ABPUKATEBI ITPOU3BOJCTBA JPAXKE, MAPMEJIAJIA, TACTWIBHBIX U3AEJINU, XAJIBBI

43,

44,

45.

46.

Hommapean
Hno, Mauok
D. Nonpareille
E. Nonparell
F. Nonpareille

KymxyTHas Macca

Hnon. beakosas macca
D. Tachinmasse

E. Tachin mass
F. Piate de sesame

I1loacomeunas Mmacca
Hm. Ilod6eaxosas macca
D. Sonnenblumenolmasse

E. Sunflower mass
F. Pate de tournesol

IlenooOpa3Hasi KOHAUTEPCKASI MACCa
Hnn. Hennas macca

KpyITHBEIE KPUCTALILEI CaXapHOIO IIECKA, HAa KOTOPBIC HAKATaH
CJIOM CaXapHOM IIVAPEI

Macca, nmojaydyceHHasd M3 O0XAPCHHBIX U PACTEPTHIX SACP CECMSH
KYHXYTa

Macca, TToJydeHHass U3 PACTEPTHIX OOXApPCHHBIX SACP CEMSH
MOACOJHCYHUKA

CouTass KOHIAUTECPCKAsd Macca, COACpXKallas IMy3bIpbKHA BO3AyXa
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Ilpodoaxncenue

TepMuH

OmnpeneneHne

I[TOJTY®ABPUKATHI ITPOU3BOJACTBA MYYHbBIX KOHJIUTEPCKHUX U3JEJIUN

47. Boineyennniii noaygadpukar

Hnn. Ocnosnou noaygabpurxam
D. Gebackenes Halbprodukt

E. Baked unfinished product
F. Semi-produit cuit

48. Otaenounnni noaygadpukar

49. Kpem
D. Kreme
E. Cream

F. Créeme

50. Caxapnas nmyapa
D. Puderzucker
E. Sugar powder

F. Poudre de sucre

51. Bamwinhasi myapa
D. Vanillepuderzucker
E. Vanilla powder

F. Poudre de vanille

BadeabHbii JHCT
D. Waftelblatt
F. Feuille de gaufrette

(U3menennas penakuys, Uzm. Ne 2).

52,

Konmnrepckuii mosydpadpHuKaT ITOCIE BEIITEYKH TECTOBOM 3ar0-
TOBKH

IlpoayxT midg mpocIanBaHUA W YKPAIIICHUS BEITICUEHHBIX KOHIH -
TEPCKUX NOJIY(PaOpUKATOB U TOTOBBIX U3INCIUMI

KoHmuTepckass Macca, IPUTOTORICHHAsI COMBAHUEM Macia, ClIM-
BOK, SAUII ¢ JOOABJICHUEM CaxapHOM ITyAPEI, MOJIOKA, apOMaTU3HUPY-
JOIIMX BCIICCTB

Caxap, 3MEJILYEHHBIM B TIOPOIIIOK

CMech caxapHO# ITyAPHI CO CITMPTOBEIM PACTBOPOM BaHWJIWHA

My4YyHOM TOHKOCTCHHBIM MOPUCTHIN JUCT IS IIPOU3BOACTBA KOH-
IUTCPCKUX U3MCITUHN Ha BapeIbHONH OCHOBE

TEXHOJOT'NYECKHE ITPOITECCHI

53. OuMCTKAa KOHAMTEPCKOTO ChIPhS
D. Reinigung
E. Cleaning of raw materials

54. CopTrHpOBKA KOHAMTEPCKOTO ChIPbA
D. Grossensorticrung
E. Sorting

F. Triage

55. JipoOienne KOHAATEPCKOrO ChIphs
(nmoaygpadpuxaron)

56. Pa3amMon KOHAWTEPCKOTO Chipbsi (IOJY-
(padpuxaTon)

57. O0xapka saaep opexon
D. Rosten
E. Roasting of nuts
F. Torrefaction

58. CMemmBanue KOHAUTEPCKOro ChIpbs
(nmoayhadpukaTos)
Hnon. Pasmewueanue
D. Mischen
E. Mixing
F. Malaxage

59. IIInapxa (bpyKTOBO-ATOAHOIO ChIPbS
D. Bebriithen
E. Scalding of fruit meat

F. Ebouillantage
60. IIpoTnpka (pPyKTOBO-STONHOTO ChHIPbS

O0mme mponeccnl

OcBOOOXICHUE KOHAUTCPCKOTO ChIPhS OT MTOCTOPOHHUX ITPUME-
ceH

PazgcncHUE KOHAUTCPCKOTO CHIphS TI0 (opMe, pa3Mepy U
IJIOTHOCTH

I'py00O¢c M3MEIBbYCHUE KOHAUTEPCKOTO CHIPbS (ITOaAy(PaOpuKaTOB)

ToHKOEC U3MEIBYCHUE KOHAUTCPCKOTO CHIPbS (ITOIy(PadpUKaTOB)

ObpaboTka QPYKTOBO-STOMHOTO CHIPbS IIAPOM HWIWM TOpSYECH
BOJIOH

OTaesieHUE TUIOMOBOM MIKOTHA OT HECHEMOOHOM YacTH
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Ilpodoaxncenue

TepMuH

OnpeneneHune

61. YBapuBanuMe KOHAMTEPCKOro mno.ycdad-
pMKaTa
Hnn. Bapxa xondumepckou maccy

62. TemnepupoBanne KOHAMTEPCKOrO MOJY-
¢adpuxarTa
D. Tempericrung
E. Tempering
F. Temperage

63. Kpucrajum3amusa KOHAUTEPCKOH MACChI
D. Kristallisation
E. Cristallization
F. Cristallisation

64. IloaxucaeHue KOHAUTEPCKOro NMoyghad-
pHKaTa
D. Sduren
E. Acidification
F. Acidification

65. OxpanmBanme KOHAMTEPCKOTO IOJY-
¢adpyuxarTa

Hnun. Oxpacka
Ilodxkpacxa xondumepckoeo
noaygabpuxama

D. Fiarbung

E. Colouring

F. Coloration

66. ComBanme XoHaMTEPCKOro mo.ryghadpu-
KaTa
Hnun. B36ueanue Kondumepckozo
noaygabpuxama
D. Einschlagen
E. Beating
F. Battage

67. ApoMaTH3anmMsl KOHAWTEPCKOro IOJIYy-
hadpyuxaTa
Hnn. Omoyuwka
D. Aromatisierung
E. Perfuming
F. Aromatisation

68. MopMoBanue KOHAUTEPCKOI MACCHI
Hnn. @opmoerxa xondumepckol macco
D. Formen

E. Moulding
F. Formage

69. BhicTOiiKa KOHAMTEPCKOro mno.ydadpu-
KaTta (roToBOr0 KOHAMTEPCKOro M31E/IHM)
D. Ablagerung des Halbfabrikaten
E. Maturing
F. Repos du semi-produit

70. BpiOOpKa KOHAMTEPCKOrO M3AEIHA
Hnm. Beixoaomka
D. Ausformen
E. Taking out.

F. Démoulage

71. T'ra3upoBanne KOHAUTEPCKOrO M3AEJMs
Hnax. [rasupoexa

D. Uberzichen

E. Enrobing

F. Enrobage

YacTuaHOE yIaJICHUE BJIard M3 KOHIUTCPCKOro nmoiydadpukara

JloBemeHue KOHOUTEPCKOro Ioadadpukara 10 3amgaHHOH

TEMIIEPATYPBI IIPU MCPEMEILIUBAHUHA

OOpa3zoBaHue KPUCTAUIMUECKOM CTPYKTYPHI B KOHIMTCPCKOM
Macce

JloOaBiIeHHE B KOHAUTCPCKUI MOay(dadpUKaT MALIEBBIX KUCIIOT

Ilpupanue KXOHAUTCPCKOMY IOIydadbpukaTy
IIBETA JOOABJICHUEM B HETO KPACUTEICH

OIIPENCIICHHOTO

WNHTECHCUBHOC IIEPEMCIIIMBAHUE KOHAUTCPCKOTO Moaydadpukara
C OJTHOBPEMEHHBIM HACBLIIICHUEM €TI0 BO3AYXOM

JTobaBiIEHUE apOMATU3UPVIOIINUX BEILECCTB B KOHIUTCPCKUM TTOJTY-
dadbpuxkar

IlonyyeHue M3 KOHAMTEPCKOM MACCHI KOHAMUTCPCKUX MU3ACIUA
OIPEACIACHHON (POPMEI M PA3MEPOB

BriiepXuBaHUE KOHIUTCPCKOTO M3ACIHUI Wi IToydadpHukara B

TCUCHUE OIPCACICHHOTO BPEMEHU

OCBOOOXICHUE KOHAUTECPCKOTO U3ACIHUS OT (DOPMBEI

IIoKpBEITHE KOHAUTEPCKOTO U3ACAUS TVIA3YPBIO
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Ilpodoaxncenue
TepMmuH OnpeaecneHue
72. T'nanneBanye KOHAUTEPCKOrO M3AEIMs 11OKpBITHE KOHIUTCPCKOTO U3ACIUS IIPU BPALICHUU BBICOKOXMU -
Hnn. [asnuyoexa POBBIM COCTaBOM
D. Glinzen
E. Polishing
F. Glacage
73. JIpaxvpoBanv¢ KOHAMTEPCKOro H3ACIMA IToxpeITHE KOHIUTEPCKOTO U3ACIUS TIPH BPAILLICHUHM OOOJIOUYKOH
Hpun. /Jlpaxcuposrka U3 CaXapHOM IIVAPEHI, IIOKOJIAAA WA APYIOro IMPOAYKTA
Jpancepoearue
Jlpaxceposxa
Haxamxka
D. Dragicren
E. Panning
F. Dragéification
74. KonaupoBanye KOHAMTEPCKOTO M3AEIMsA 11OKpBEITHE KOHIUTEPCKOTO U3ACIUA TOHKOM KOPOUYKOM 3aKPHUC-
Hnun. Konduposxa TAJUTM30BABILIECTOCS caxapa
ITPOIIECCBI KAPAMEJNBHOI'O U UPUCHOTI'O ITPONU3BOJICTBA
75. OOKaTbIBAHME KapaMeJbHOM MAaCChI O0pazoBaHHUEe KapaMeEJIbHOTO DaTOHA M TOMIEPXKAHUE €TO DOPMBIL
Hnn. Obxamka
Iookxamxka
Ilooxamwieanue
ITPOIIECCHI HTIOKOJAJTHO-KOH®ETHOTI'O ITPOU3BOJACTBA
76. KonmmpoBanue mMoOKOJAJHOM MACCHI Mexaauyeckasd o0padoTKa LIOKOJATHOM MACCHI IIPHA ITOBLIIIICH-
Hnn. Omdeakxa uwioxoaadnoi maccot HOH TeMIIEpaType C LIEIBIO VIIVIIICHUS BKYCa U apoMaTa HU3ICIUs
D. Konschierung
E. Conching
F. Conchage
77. BuOpoodpadoTKa mOKOJIaHOH MACCHI Konebanue popM ¢ IIOKOJaTHOM MAaCCOH C LIEJILI0O PABHOMEPHOTO
Hnn. Ympsacka 3aIOJTHEHUA (POPM M VIAJICHUA W3 MAacChl TTY3BIPEKOB BO3AyXa
Packxoaomra wioxonaoa
D. Rutteln
E. Vibration
F. Vibration
78. IIpoxaTka KOHAMTEPCKOH MaCChI OOpa3zoBaHue W3 KOHIUTCPCKOM MACChI ILIACTA OIPEACICHHOM
D. Walzen TOJILMHBI
E. Rolling
F. Laminage
79. BpmpeccoBaHMe KOHIAMTEPCKON MACCHI @opMHUPOBAHUEC KOHIUTCPCKOM MACCHI TIOA MABJICHUECM 4YEpe3
Hnn. Bwidasaueanue MAaTPHLIBI
JKCmpy3us
D. Pressen
E. Extrusion
F. Extrusion
80. OTimBKa mokogaanoii (KondeTHoMn) Hamomaenue popM 1IOKOJIATHOM WM KOHPETHOM MacCCOH
MAaCChI
D. Giessen
E. Moulding
F. Moulage
IMPOIIECCHI ITPON3BOJCTBA IPAXE, MAPMEJIAJIA, ITACTUJIBHBIX U3AEINN,
XAJIBbI
81. CrynneobOpa3oBanne (ppyKkToBO-SIroAHO# @DopMHUPOBAHUE CTPYKTYPHL @OPYKTOBO-SITOMHOM XEJACHHOM
KEJICHHOM MAaCChI MAacCChl IIPHA OCTHIBAHUH
Hnn. Cadxka gppyxmoeo-1200n0U Hceneli-
HOU Macchl
82. ConoMypupoBaHMe KYHXKYTA OTtneneHne 000MOUYKHM CEMIH KVHXYTa OT S/Ipa B PACTBOPE COJIH
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Ilpodoaxncenue

TepMuH

OnpeneneHune

83.

84.

835.

86.

JICHTDI

87.

88.

89.

90.

91.

92.

93.

9.

ITPOIIECCHI ITPOMU3BOJICTBA MYYHBIX KOHJIUTEPCKHX U3JAEIAA

3amec TecTa

D. Mischen

E. Kneading

F. Pétrissage

BouiexxuBanue Tecta

Hmn, Omaexcka
Boinexwcka

D. Ausruhen

E. Maturing

F. Repos de la pate

IloamnuiBanMe TECTA
Hm. [loonwin

D. Bemehlen

E. Dusting

F. Saupoudrage

@opMoBaHNEe 3aroTOBOK M3 TECTOBOM

Hnm. Beiceuxa
Buipybxa
D. Ausstechen
E. Stamping
F. Matriqage

IlepeMemmmBaHue MYKHM C BOAOM M JAPYITUMHU KOMIIOHCHTAMHU 0
TIOJIVICHUS MACCHI ONPEACACHHOU KOHCUCTCHIIMH

BLII[GP}KHB&HHC TCCTd B ITOKOC B TCHCHHUC OIIPCACIICHHOTO BPCMC-
HH

HaHeceHHe HA TECTOBYIO JICHTY MYKM WJIM Kpaxmala

KOHAUTEPCKHUE U3AEINA

Konaurepckoe m3iaeme
D. Konditoreiwaren
E. Confectionery

F. Confiserie

Kondera
D. Praline
E. Sweet
F. Bonbon

Kapamean
D. Bonbon

E. Hard candy
F. Sucre cuit

Jpaxe
D. Dragees

E. Pan work

F. Drageés

Upnc

D. Toffees

E. Toffee

F. Caramel au lait

Kakao-nopomok
Hnn. Hopowox xakao
D. Kakaopulver

E. Cocoa powder

F. Poudre de cacao

MyuyHoe KOHIMTEPCKOE H3AC/HE

Hnon. Myynucmoe xondumepckoe usdeaue
D. Siisswarengebick

E. Flour confectionery

F. Patisserie

Iledenne

Hpnr. buckeum

D. Keks

E. Biscuit cookies

F. Gateau sec

I e Bo MpOAVKT IPEUMYILICCTBCHHO ¢ OOIBIITAM COACPXKAHUEM
caxapa

KOHIUTEPCKOE U3ACIUE, TIONYICHHOE U3 OMHON WA HECKOJIBKUX
KOH(ETHBIX Macc

KOHIUTEPCKOE M3ACANUEC, IIPUTOTORICHHOEC W3 KapaMEJIbHOH
MACCHI C HAUYMHKOMN WJIH 0e3 HEe

KOHIUTEPCKOE M3ACAUE OKPYIJIONH (POPMBI, HEOONBIIUX DPaA3ME-
POB, ¢ HAKATAHHOM 000JI0OYKOMN

KOHIUTEPCKOEC UBNCAUEC, IPUTOTORICHHOC U3 UPUCHOU MACCHI

TOHKOM3MEIBYCHHBIM IIPOAYVKT KaKaO-XMBbIXa

KOHIUTEPCKOE UBNECINE U3 MYKHU ITPEUMVILECTBEHHO C BHICOKUM
COACPKAHUEM caxapa, XXKupa U STUIL

My4qHOEe KOHIUTEPCKOE U3ICITUE, U3TOTOBJICHHOE M3 MYKH, CaxXa-

pa, XXK1pa, IUi[, MOJIOYHEIX IIPOAYKTOB, APOMATH3UPVIOILIMUX BEILCCTB
U XUMHUYCCKHUX PA3PBIXIIUTCIIEN
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Ilpodoaxncenue
TepMmuH OnpeacncHue
95. T'anera MydHO€ KOHAMTECPCKOEC M3ACIME, M3TOTOBJICHHOC HAa APOXKXKAX,
D. Dauerbrot IMPEUMYVILIECTBCHHO 0€3 caxapa ¥ Xupa
F. Galette
96. Kpekep My4J9HO¢ KOHIATECPCKOC U3ACIUE CIOUCTON M XPYIIKOU CTPYKTYDHI,
Hnon. Cyxoe neuenve IIPEUMYVILIECTBCHHO ¢ OOJIBIIMM COACPXKAHUEM XUPa
D. Crackers
E. Cracker
F. Cracker
97. Badum My4YHOE KOHAUTEPCKOC U3ACIUEC, COCTOSIICE U3 BAPECITbHBIX JIAC-
D. Walfieln TOB, IIPOCIOCHHBIX WA HE ITPOCIOCHHBIX HAYUHKOMN
E. Wafile
F. Gaufrettes
98. Kekc My4YHOE¢ KOHAMTCPCKOEC M3ACIUE C OOMBIIUM COACPXKAHUECM MC-
D. Keks JIAHXKa, Macjaa, caxapa, IIykKaToB, OPYKTOB U OPEXOB
E. Cake
F. Gateau
99. IImpoxmnoe My4dHOE KOHIUTCPCKOEC M3ICINEC U3 BEIIICYCHHBIX TOMY(PadpuKa-
D. Kuchen TOB Pa3HOM (POPMEI M C PA3HOOOPA3HOM OTHAECIKOMU
E. Pastry
F. Patisserie
100. Topr My4J9HOE KOHAUTEPCKOEC U3ICINUC, OTINIAIONICCCS OT IMMPOXHOTO
D. Torte OOJILIIUM PA3ZMEPOM UM O0JIEC CIIOXKHOM ACKOPATUBHOM OTICIKOHU
E. Tart
F. Tarte

101. Ilokoaan
D. Schokolade
E. Chocolate
F. Chocolat

102. Xansa
D. Khalva
E. Khalva
F. Khalva

103. Mapuunan
D. Marzipane
E. Marchpane

104. IIpsamunoe KOHAMTEPCKOE M3/ACITHE

(U3menennas penakums, Uam. Ne 2).

104a. IIpsmmk
D. Lebkuchen
E. Gingerbread
E. Pain d’épice
1046. Kospuxka
D. Susser Schichtkuchen

104a, 1046. (BBeaennl JONOJHMTEABHO,
U3zm. Ne 2).

105. Mapmenan
D. Marmelade
E. Marmalade
F. Marmelade

106. TITacTHibHOE H3ACIHE

KOHIUTEPCKOE U3NCIUEC, U3TOTORICHHOEC U3 IIOKOJATHOU MACChI
C HAYUHKOHN MU 0e3 Hee

KOHIUTEPCKOE MBACIUEC CIOUCTO-BOJOKHUCTOM CTPYKTYPHI B
BUJIC MACCHI, COCTOSIICHA M3 PACTCPTHIX OOXKAPCHHBIX MACIUYHBIX
SACD C HAXOAAIIMMHUCI B HCM TOHKMMHM BOJIOKHAMH COMTOM Kapa-
MEJIBHOM MACCHI

KOHIUTEPCKOE U3ACIUE, U3TOTOBJICHHOC U3 MACChl HEOOXAPCH-
HOTO MWHIAJIS, PACTECPTOrO C CaxapHOM IyAPOHA MM CaXapHBIM
CAPOIIOM

My4dHO€ KOHAUTCPCKOE U3ACINUC, U3TOTORICHHOC ¢ JO00aBICHUECM
XUMHUYCCKUX DPa3pLIXIIUTEICH, NIPSHOCTCH, apOMaTH3aTOpPOB, IIPE-
AMYVIIICCTBCHHO IVIA3UPOBAHHOC CaXapHBIM CHPOIIOM.

IlpumMmegdanue. IIpgdHUIHOEC KOHAUTCPCKOEC H3ACIUEC MOXKECT
OBITH ¢ HAYMHKOU WA O€3 HEe

HITy9HOE MPIHUIHOE KOHAUTEPCKOE UBICIUC

BecoBoe IpIHUIHOE KOHIUTCPCKOE U3ICINE, U3TOTOBJICHHOES U3
IIACTOB BBIMICYCHHOIO MOaydadpukara

KOHIUTEPCKOE HUBACIUEC CTYIHCOOPA3HOU CTPYKTYPhI, U3TOTOB-
JICHHOC U3 PPYKTOBO-ATOAHOTO IMIOPE WM BOIHOTO PACTBOPA KCITH -
PVYIOIMX BCIIECCTB, caxapa U APYTIAX KOMIIOHCHTOB

KOHIUTEPCKOE U3ICIUEC TICHOOOPA3ZHOMU CTPYKTVYPHI, U3TOTOBJICH -
HOE M3 (PPYKTOBO-SITOAHOTO IMIOPE, caxapa M IEHOOOpa3oBaTeias C
nobapicHUEM WM 03 HOOaRICHUS CTYAHCOOPa30BaTEIIS
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Ilpodoaxncenue

TepMuH

OnpeneneHune

106a. TTacTuia

D. Pastila
E. Pastila
F. Pastila

1066. 3edmp

107.

108.

JIMS

109.

MMacTwibHOe M3aemue TiotHocteio 0,6—0,7 r/cM3, dopMyeMoe
OTJIMBKOHM B IUIACT C ITOCJICAVIOIICH DPEIKOM

[MacTUIBHOE U3JEIKUE TUIOTHOCTBIO HE Bonee 0,6 T/cMm>, hopmye-
MO€ OTCaIKOH

NU3IMEHEHMS, ITPOUCXOAAINNAE B KOHAUTEPCKUX USJAE/IUAX 1IPU XPAHEHUHA

YBIaXHEHME KOHAUTEPCKOTO U3AeIMA
Hnn. Hamoxanue
Ommoxanue KoOHOUmMepCcKo2o
u3oenust
D. Anfeuchten
E. Wetting
F. Humection

JacaxapuBanue KOHAWTEPCKOIO M3/e-

Hnn. Ilpocaxapuearnue xondumepckoeao
u3oenus
D. Verzuckerung

1loceaenme moxkoaaaa
Hmn. Ieemenue woxonada

(A3venennas pegakuusa, Uzm. Ne 1).

IlomiomieHUEe KOHAUTCPCKUMHU MUBACIUAMMU BJIATU M3 OKPYXKAIO-
IIEA CPEIBI

OO0pa30oBaHUC KPUCTAIOB Caxapa HA TOBEPXHOCTH M BHYTPHU
KOHIUTCPCKUX U3ICTIUA

O0pa3oBaHUE CEPOr0 HAJNETA HA TTOBEPXHOCTH IIIOKOJIAIA BCIIC -
CTBUE BBLIICJICHUS KPUCTALUIOB caxapa WiIH Xupa

AJIGABUTHBIN YKA3ATEJD TEPMUHOB

Arap 2
Aeap-azap (Ham) 2
Arapouj 3
ApomMaTH3amMs KOHAUTEPCKOro noaydadpukara 67
baToH MpPHCHBIIH 21

—  KapaMeJbHbIi 20
bucxeum (Hui) 94
bob6wut kaxao (Han) 1
Bapxa xondumepcrkoi macco: (Hmn) 61
Badgm 97
Beana (Ham) 30
B36ueanue xondumepcxozo noaygabpuxama (Hmi) 66
BuOpoo0OpaboTka moxoJagHOH MacCChl 77
BoiOOpKa KOHAMTEPCKOrO M3ACIHA 70
Buidasausanue (Ham) 79
Buoikoaomxa (Ham) 70
BouiekKuBanme TecTa 84
Boirencxa (Ham) 84
BempeccoBanHe KOHAUTEPCKOM MACCHI 79
Buiceuxa (Hon) 86
BoiCTOKA KOHAMTEPCKOro moay(dadpuxara (rorTo0BOr0 KOHAUTCPCKOTO U3ACINA) 69
Buipybrxa (Ha) 86
T'anera 95
I'1a3ypn 41
Ihasupoeanue xondumepckozo uszdeaus (Hpu) 71
Ia3supoexa (Ho) 71
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I'IsiHueBaHMe KOHAUTEPCKOro M3/Ae/IHA 72
Ianyosxa (Hpm) 72
Npaxe 90
Jlpaxceposanue (Har) 73
Jlpaxceposxa (Ha) 73
JIpaxvpoRaHMe KOHAUTEPCKOrO M3E/IMSI 73
JTpancuposxa (Har) 73
JIpodaenne KOHAUTEPCKOrO Chipbsl (110IY(PaOpPUKATOB) 335
JIyxu Cyxue KOHAUTEPCKHE 11
XKryT MpHMCHBIH 24
—  KapameJbHbIH 23
XKxenka 27
XKmwvix xaxao (Ha) 34
JaMec TecTa 83
JacaxapuBanue¢ KOHAMTEPCKOrO M3Aems 108
3edup 1066
U3neane KOHAUTEPCKOE 87
— KOHAUTEPCKOE MYYHOE 93
— KoHdumepckoe myuynucmoe (Huin) 93

—  NDACTHIbHOE 106
Hneepm (Hn) 28
Hpuc 91
Kakao-000n1 1
— =JKMBIX 34
— -KpynkKa 32
Kakao-macio 35
Kaxao-macca (Hnn) 33
Kakao-mean 31
— -NOPOIIOK 92
— -TepToe 33
Kaxaseana (Ham) 30
Kakao-Benaa 30
Kapamein 89
Kekc 08
Knei araposbiii 26
Konsepm xapameavnoiti (Hm) 22
Konduposxa (Hnm) 74
Konayposanue KOHAHTEPCKOro M3ae M 74
Kondera 88
KoHImMpoBanye MOKOJAJHOM MAaCChI 76
Kopenb MBLIbHBIH 4
Kopnyc xondernbiii 38
Kpekep 96
Kpem 49
KpucTaJum3anmus KOHAUTEPCKOM MACChHI 63
Kpynka xaxao (Ham) 32
Kysepmrwop (Ham) 41
JINCT Bad)ebHbINA 52
Mapmenan 105
Mapuynan 103
Macca 6eaxosas (Hpm) 44
—  HMPHCHASA 15

—  HpUCHAs JUTAas 16

—  HPHUCHAS THPAXKECHHAS 17

—  kakao (Ho) 33

—  KapaMeJbHas 18

—  KapameabHasl TAHYTAaS 19

—  KOHAMTEPCKAs 14

—  KOHAMTEpPCKas meHooOpa3nas 46

—  KOH(peTHAs 37

—  KYHXYTHaf 44

—  nennas (Ham) 46

—  nodéeaxosas (Ham) 45
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—  MOACOJHEYHAS
—  IMIOKOJaaHAas

Mawox (Ham)

Menv xaxao (Hui)

Haxamrxa (Ham)

Hamoxanue (Hnn)

Hommapean

Oo0xapka sanep opexos

Obxamxa (Ham)

OOkarbiBanye KapaMeJbHOM MACChI
Ob6osouxa (Ham)

Oxpacxa (Ham)
OxpammBanne KOHAUTEPCKOro moaydadpukara
Omodeaxa woxoaadnod macce (Har)
Omoywxa (Ham)
Omaexcxa (Hnm)
OrimBka moxoaaanoi (xondernoii) Maccenl
Ommoxanue kondumepckoeo uzdeaus (Hm)
OunCTKA KOHAUTEPCKOro Chiphs
IHacTabHOE M3aeme
I1lacana
Ileyenne
— cyxoe (Hnm)
1Iupor xkapaMeJbHbIN
I1Inpoxnoe
I1lonsapka
Iodxamrxa (Ha)
Hodxamwieanue (Ho)
Ioaxkucaenne KOHAUTEPCKOro noaydadpukara
Ioxpacka xondumepckoeo noaypabpuxama (Ha)
Iloonwsin (Ham)
HoammuiMBanue Tecra
ITony(haOpuKaT BhINCYCHHBIN
— KOHJAUTCPCKHHA
— ocroenou (Hpa)
— OT/ACJIOYHbIM
Ilomana
Ilomaodxa (Ho)
Hopowox xaxao (Ham)
— nexapckui (Huam)
1locenenme mokojana
1Ipanune
IIpvmac
I1IpokaTka KOHAUTEPCKON MACCHI
Ilpocaxapusanue xondumepcrxoeo usdeaus (Ham)
IIpoTupxa PPYKTOBO-STOAHOTO ChIPhA
1psanmk
1lyapa saHmminHAS
Ilynpa caxapnas
1lyisna xonauTepcKas
1Iope PppykTOBO-ATOAHOE
— — KOHICHTPHPOBAHHOE
— — cyxoe
— — ynaomuennoe (Ham)
Pasmewmueanue (Ham)

Pa3Mos1 KOHAUTEPCKOro Chiphs (MoJaydadpukaTos)

Pa3peixyire/ih TECTA XMMHYCCKHM
Packonromxa woxosada (Ham)

Cadxa ppyxmoeo-s200n0u Hcenelinod macce: (Harn)

Caxap uneepmunii (Huin)
CoOuBanme Konaurepckoro moaygadpukara
Cupon MHBepTHBIH

—  KapaMeJIbHbIH

45
36
43
31
73
107
43
57
75
75
30
65
65
76
67
84
80
107
53
106
106a
94
96
22
99

735
73
64
65
83
85
47
13
47
48
39
39
92
12
109
42

78
108
60
104
51
50

10

10
58
56
12
77
81
28
66
28
29
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Cupon noMaaHbIii 4()
CMvemuBanye KOHAUTEPCKOrO ChIphsl (MOay(hadpHKaToB) 58
CoaomyprpoBanne KymXKyTa 82
CopTHpoBKa KOHAUTEPCKOTO ChIPhS 54
CryaneoOpa3opanue (ppykToBO-SATrOAHOM XKEJICHHOH MAaCChI 81
TemmepupoBanme KOHAUTEPCKOro noaypadpukara 62
Tecmo ppyxmoeo-seodnoe (Hai) 8
Topr 100
YeapuBanue KOHAUTEPCKOro noJaygadpukara 61
YBIaAXHEHNE KOHAUTEPCKOr0 M3AE/ M 107
Ympacka (Ham) 77
DopMHpPOBaHNE 3ATOTOBOK M3 TECTOBOH JICHTBI 86
DopMoBaHHNE KOHAUTEPCKOH MACCHI 68
Dopmosxa kondumepcrxou macco: (Haa) 68
XanaBa 102
Ileemenue woxonada (Hm) 109
Ilenouka KapaMeabHAA 235
Hleayxa (Ham) 30
ITlokoaan 101
IIInapka GppyYKTOBO-ATOAHOTO CHIPHS 59
Ixcmpysus (Ham) 79

AJIGABUTHBIN YKA3ATEJDb HEMEIIKUX TEPMUAHOB

Ablagerung des Halbfabrikaten 69
Agarleim 26
Aromatisierung 67
Anfeuchten 107
Ausformen 70
Ausruhen 84
Ausstechen 86
Backpulver 12
Bebruhen 59
Bemehlen 85
Bonbon 89
Brechen 54
Crackers 96
Dauerbrot 95
Dragee 90
Dragieren 73
Einkochen 60
Einschlagen 66
Einweissmasse 43
Firbung 65
Fettreif 109
Fondant 39
Fondantsirup 4()
Formen 68
Fruchtpiiree 8
Gebackenes Halbprodukt 47
Gewiirze 11
Giessen 80
Gldnzen 72
Glasieren 41
Grossensortierung, 54
Invertsirup 28
Kakaobohnen 1
Kakaobutter 35
Kakaokernbruch 32
Kakaokernstaub 31
Kakaomasse 33
Kakaopresskuchen 34
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Kakaopulver 92
Kakaoschalen 30
Karamellissierter Zucker 27
Karamellmasse 18
Karamellrolle 20
Karamellstrang 23
Keks 94, 98
Khalva 102
Konditoreimasse 14
Konschierung 76
Konzentriertes Piiree 9
Konfektmasse 37
Konditoreiwaren 87
Kreme 49
Kristallisation 63
Kuchen 99
Lebkuchen 104
Marmelade 105
Marzipane 103
Mischen 58, 83
Nonpareille 43
Pastila 106a
Praline 42
Pralineneinlage 38
Pralinen 88
Pralinenmasse 42
Pressen 79
Puderzucker 50
Pulpe 7
Reinigung 53
Rosten 57
Riitteln 77
Sduren 64
Schaummasse 45
Schokoladenmasse 36
Schokolade 101
Seifenwurzel 4
Sonnenblumenolmasse 44
Siisswaren 86
Siisswarengebick 93
Tachinmasse 44
Temperierung 24
Toffees 62
Toffeestrang 91
Toffeerolle 21
Torte 100
Trockenes Piiree 9
Uberziehen 71
Vanillepuderzucker 51
Verdiinnungsmittel 10
Vezuckerung 108
Walzen 78
Wafellblatt 52
Wafteln 97
Weichbonbonmasse 15
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AJIMABUTHBIN YKA3SATEJID AHTJIMUCKHUX TEPMUHOB

Acidification 64
Agar glue 26
Baking powder 12
Baked unfinished product 47
Beating 66
Biscuit cookies 94
Blooming 109
Boiling of candy mass 60
Cake 98
Candy centre 38
Candy mass 14, 37
Caramel mass 18
Caramel roll 20
Caramel rope 23
Caramel syrup 29
Caramelization sugar 27
Chocolate 101
Chocolate liquor 33
Cleaning of raw materials 53
Cocoa beans 1
Cocoa butter 35
Cocoa oil cake 34
Cocoa shell 30
Colouring 65
Cocoa powder 92
Conching 76
Confectionery 87
Cracker 96
Cream 49
Cristallization 63
Crushed cocoa 32
Diluent 10
Dry perfume 11
Dry purée 9
Dusting 83
Enrobing 71
Extrusion 79
Flour confectionery 93
Fondant 39
Fondant syrup 4()
Fruit berry purée 8
Hard candy 89
Invert syrup 28
Khalva 102
Kneading 83
Marchpane 103
Marmalade 105
Maturing 69, 84
Mixing 58
Moulding 68, 80
Nonparell 43
Panning 73
Pan work 90
Pastila 106a
Pastry 99
Perfuming 67
Polishing 72
Praline 42
Pulp 7
Roasting of nuts 57
Rolling 78
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Scalding of fruit meat
Soap root

Sorting

Stamping

Sugar powder
Sunflower mass
Sweet chocolate paste
Sweet

Tachin mass

Tart

Taking out
Tempering

Toflee

Toftee mass

Toftee roll

Toftee rope

Vanilla powder
Vibration

Walftle

Wetting

Acidification
Aromatisation
Baton de caramel

Baton de caramel au lait

Battage

Boudin de sucre cuit
Blanchissage
Bonbon

AJIDABUTHBINA YKA3ATEJIb ®PAHITY3CKUX TEPMHAHOB

Boudin de caramel au lait

Beurre de cacao
Cacao granule
Caramel au lait
Chocolat

Colle d’agar
Coloration
Conchage
Confiserie

Corp de bonbon
Coque de cacao
Cracker

Créme
Cristallisation
Démoulage
Dragées
Drageéification
Ebouillantage
Enrobage
Extrusion

Feves de cacao
Fondant
Fromage

Feulle de gaufrette
Galette
Gaufrettes
Gateau

Gateau presse
(Gateau sec

Glace
Glacage

68

59

54
86
50
44
36
88
44
100
70
62
91
15
21
24
51
77
97
107

64
67
20
21
66
23
109
88
24

35
32
91
101
26
65
76
87
38
30
96
49
63
70
90
73
59
71

79

39
68
52
95
97
98
34
94
41
72
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Humection 107
Khalva 102
Laminage 78
Levure chimique 12
Malaxage 58
Marmelade 105
Masse de caramel au lait 15
Masse de cacao 33
Masse de chocolat 36
Masse de confiserie 14
Matrigage 86
Moulage 80
Nonpareille 43
Pain d’épice 104
Pastila 106a
Pate de bonbon 37
Pate de caramel 18
Pate de tournesol 45
Pate de sesame 44
Patisserie 93, 99
Pétrissage 83
Poudre de cacao 92
Poudre de vanille 51
Poudre de sucre 50
Poussiere de cacao 31
Praliné 42
Pulpe 7
Puree de fruit 8
Puree séche 9
Racine de saponaire 4
Repos de la pate 84
Repos du semi-produit 69
Saupoudrage 85
Semi-produit cuit 46
Sucre cuit 89
Sirop de caramel 17
Sirop inverti 28
Sirop de fondant 4()
Sucre caramelisé 27
Tarte 100
Temperage 62
Torrefaction 57
Triage 34
Vibration 77
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ITPUTOXEHUE
Pexomendyemoe

TEPMHWHBI, BCTPEYAIOIIIAECSH B CTAHJIAPTE

TepMuH

OmnpeaeneHue

1. ApoMaTH3HMpYIOIIEE BEMECTBO
2. KoncepBanTt

3. Kapamemm3zamms

4, AnBepcus

BelecTBo, MPpUAAIONICE ITPUSTHEIA apOMAT IIPOAYKTAM

BeiecTtBo, 100aBIsieMO€E B MAIICBOU ITIPOAYKT I IPUAAHUS €MV
MHUKPOOMOJIOTUICCKOU CTOMKOCTH

O0Opa3zoBaHue IIPOAYKTOB pacliafa caxapa IO BIIASTHUEM CHJIb-
HOTI'O TCILIOBOTO BO3JACUCTBUSA

PacinerieHue caxapo3bl ¢ O0Opa30BAHUCM CMECHU PABHBIX KOJIH-
4e¢CTB (PPYKTO3BI U TIIIOKO3EI
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