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M E KT OCY ITAPCTI BEMHU HUBHB U CTAHIATPT

SJAMEHUTEJ/IN MACJIA KAKAO

I'OCT
Meton onpenesieHrs COBMECTHMOCTH ¢ MAC/JIOM KaKao 289030—91
Cocoa butter substitutes. Method for determination of cocoa butter
compatibility
MKC 67.200
OKCTY 9144

Mara sBenenng 01.07.91

Hacrosdmmii cranaapT pacrnpocCcTpaHseTCs Ha 3aMEHUTEIM Macja Kakao, coiep:xKamme He oonee 2 %
TPAHCU3OMEPOB XXKUPHBIX KUCJIOT U He Oonee | % XUPHBIX KUCAOT ¢ IUHOWM wenu MeHee Ciy M
YCTAHABIAUBACT METOJ UX COBMECTHUMOCTH ¢ MACJIOM KaKao B JIOOOM COOTHOLICHUM.

1. CYHIHOCTb METO/JA

MeTon OCHOBAaH Ha CPAaBHEHUH IO (PU3HMKO-MEXAaHMYECKUM CBOMCTBAM IIPUTOTOBJICHHBIX CMECEH
3aMEHHUTEI MAcia KAKao ¢ HATYPaJbHBIM MAacjIOM Kakao.

2. OTBOP IIPOb

O160p Npod — MO HOPMATHBHOMY JTOKYMEHTY™.

3. AIITIIAPATYPA U MATEPHUAJIbI

1) Bechl 1a00OpaTOPHBIEC ¢ MOIPEIIHOCTHIO B3BeIIMBaHUYA + 0,1 T;

2) TepMocTaT, obOecrieunBalIINi nogaepkaHue teMmneparypsl (60 £ 1) °C;
3) cTakaHbl CTEKIIHHBIE BMECTUMOCTHIO 250 1 500 cm3;

4) MEWAJIKa AaBTOMATHYECKAM;

5) obpasen Macaa Kakao ¢ U3BECTHBIMH (PU3UKO-MEXaHUUYECCKUMH XaAPAaKTCPUCTHKAMH, OIPCICIICH-
HBIMU IO HOPMATUBHOMY JOKYMEHTY™.

4. ITIOAT'OTOBKA K UCIIBITAHHIO

4.1. IlpuroroBaeHHUe CMECE HAUUMHAIOT C PELECNITYPHOIO COOTHOILUEHUA, 00ECIICUNBAIOLLIETO HOPMHU -
PYEMVYIO COBMECTUMOCTD.

5. IIPOBEAEHUE NCIIBITAHUA

5.1. O0Opa3supl 3aMECHHUTEA U MACAa KaKao MAaCcCOM, JOCTATOYHOM a4 MpUroTopiacHud 200 r cMmecH,
MOMELIAIOT KAXABIA B CTEKISHHBINA CTAKAH BMECTUMOCTBIO 250 cM> M HarpeBaloT B TepMocTate npu 60 °C
IO paCcIIaBJICHUM., 3aTEM CTAKAHBI BBIHUMAIOT M3 TEPMOCTATA M OTBEILIMBAKT HEOOXOIUMOE I TAHHOIO
COOTHOLLICHUS KOJUYECTBO 3AMECHUTENS U MACAA KAKAO B CTAKAH BMECTUMOCTBIO 500 CM> ISl OAYYCHUS
200 r cMecH, OKpYIIgA pe3yabTaT B3BeIUBAHUA 10 0,1 r. ComepXuMoe CTakaHa MepeMEIInBAIOT MEIITAIKOM
B TCUCHHUE 5 MHUH.

* Panee meiicteoBan CT CHB 6923—89.
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5.2, Onpenendaior PU3MKO-MEXAHUUYECCKHUE IMOKA3aTEAM MOJYYCHHOM CMECH M CPAaBHHUBAIOT HMX C
MOKa3aTeasIMH UCXOOHOTrO 0o0Opas3ua Maciaa Kakao.

3HaYeHUsI MOKA3aTeae CMECH HE JOJDKHBI OBITh HIDKE COOTBETCTBYIOIIMX IMOKAa3aTejaeH Macaa Kakao
MO TeMIIEpaType IUIaBAcHUS OoJice yueM Ha 2 “C, Mo TeMreparype 3acTblBAaHUA — 0ojice yeM Ha 1,5 "C (mo
MeTony /JIxxeHceHa) u 0onee yeM Ha 1 “C (rmo Meroay /KykoBa), mo MacCOBOM JOJIC TBEPABIX TPUITULICPUIOB
— QoJtee yeM Ha 5 %.

Ecam 3HaueHHEe XOTA OBl OOHOIO IMOKA3aTead CMECH OTJIMYACTCA OT COOTBETCTBYIOLLECIO IMOKA3aTEIA
MAaCJIa KakKao OOJIbIIEC, YEM YKA3aHO BBILIC, TO TOTOBAT HOBYIO CMECh ¢ MAaCCOBOM OOJIEHM 3aMCHUTEA HA
5 % MeHblIel, yeM B MPOaHAJIM3HPOBAHHON CMECH.

Ecan OTKIIOHEHHMEe 3HAUEHUH IMOKA3aTeJcH MCIBITYEMOM CMECH HE IIPEBBIIACT YCTAHOBJICHHBIX
3HAYEHUM, TOTOBAT HOBYIO CMECh, VBEJIMUHMBAs. B HEHl MAacCOBYIO JOJIO 3aMeHuTend Ha 5 %.

6. OIIEHKA PE3YJ/IbTATOB

3a pe3yabTaT UCMBbITAHUS MPUHUMAKT MAaKCUMAJIBbHYIO MAaCCOBYIO JOJIIO 3aMEHUTEISL B CMECH C MaCJIOM
Kakao, PU3HMKO-MEXaHUUECKHUE XapPaKTePUCTUKU KOTOPOH HE OTIMYAIOTCS OT COOTBETCTBYIOLIMX XapaKTe-
PUCTHUK HMCXOJHOTO MAacaa Kakao 00jee, 4eM YKAa3aHO BBILIE.
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