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Processing equipment for commercial and food Baamen
service industries Terms and defimitions FOCT 16318—70

MNocranosnenwem NocypapcreeHHoro komurera crangaproe Coeera Munuctpos CCCP
or 20 anpens 1977 r. N2 973 cpoK BBeAEHHA YCTaHOBNEH
¢ 01.07. 1978 r.

Hacrosimu#i craHzapr ycTaHaB/JHBaeT TEPMHHBI H ONpe/ejeHHs
TeXHoJIOTHUecKoro o6opyaceaHus AJs TPeINPHATHH TOProBJAH W 06-
HIeCTBEHHOTO MHTaHHA.

TepmuHB ¥ onpeleneHHs, YCTAHOBJIEHHEE HACTOSIIHM CTAHAAPTOM,
obs3aTeNbHEl I/ NPHMEHCHHS B JOKYMeHTalHH BCeX BHAOB, HayuHo-
TeXHHYecKo#, yyeOHONi H cIpaBOYHOIl JHTepaType

[IpuBeneHHble onpeieeHns MOMKHO, IPH HEOOXOJHMOCTH, H3IMEHATh
Mo (popMe H3JIOMNKeHHS, He HONYCKas HapYIIeHHs FPAaHHI MOHATHI

Jlns KaxJaoro TNOHSTHA YCTAHOBJEH ONHH CTaHAAaPTH30BAHHBIH
tTepMHH. IlpiMeHeHHe TepMHHOB-CHHOHHMOB CTaHIapTH30BaHJOro Tep-
MHHa 3anpemaerca HeponycTuMble K MpHMeHeHHIO TePMHHBI-CHHOHH-
Mbl NpHBEAEHbl B CTaHRapTe B KauecTBe CIPABOYHBIX H 0003HauyeHb
«Hnan».

s oTAenbHBIX CTaHIAPTH3OBAHHBIX TEPMHUHOB B KayecTBe cripa-
BOYHBLIX TIPUBEIeHBl MX KpaTKue (POPMBbI, KOTOPbiE paspeniaercss HpH-
MeHSITh B CJyYasX, HCKJIHUYAIOUHX BO3MOXKHOCTb HX PAa3JHYHOrO TOJ-
KOBaHHA.

B cayuwasix, Korma cylecTBeHHbIe NMPH3HAKH NOHSTHA COHEPKATCH
B OyKBaJbHOM 3HAaYeHHH TePMHHA, ONpejeJieHHe He NpHBeAeHO, a B
rpathe «Onpejlesenne» MOCTaBJIeH NMpoYepK

B crangapre B xauecTBe CNPaBOYHBIX INPHBEAEHBl HHOCTPaHHBIE
3KBHBaJeHThl Ha uHemenkom (D), auramiickom (E) u ¢ppannysckom (F)
SI3bIKaX JJs psida CTAHNapTH30BAHHBIX TEPMHHOB.

B cranpapre npuBeflenn anaBHTHLIE YKasaTesH coJepiKallHxcs
B HEM TEPMHHOB Ha PYCCKOM $I3bIKe M HX HHOCTPAHHBIX 3KBHBaJeHTOB.

CrangapTH3oBaHHble TepMHHb HaGpaHbl TMOJYXHMPHBIM IIPH(TOM,
HX KpaTkas (opma — CBeTJIBIM, HEAOIYCTHMBIE CHHOHMMBI — KYPCH-
BOM.

M3aganse ogMuManbHoe Mepenevatka socnpeujexa
©MWaparenscreo cranpaptos, 1977
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Tepuun

Onpenenenue

OBl

1. Texnonoruueckoe obGopynosa-
HHe npeanpuATHil obmecTBeHHOro
NHTAHUA

D Speisenproduktionsanlagen fiir
die Gemeinschaftsverpilegung
E. Processing equipment for the

food service mass feeding
industry
F. Matériel technologique des

grandes cuisines

2. Toprosoe oﬁopﬁnosaaue

D Verkaufseinrichtung

E. Equipment for the retail sto-
res

F Merchandizing and catering
machinery and equipment

HE MOHATHA

OGopynoBande ANA MeXaHHUECKOMH, Tenso-
BOH H XOJOZHO# 006paboTKy TNMPOAYKTOB MH-
TalHA H peajH3alUMH roToBHIX OJI0OJ Ha npen-
NPHATHAX OO6LLECTBEHHOTO TNHTaHHA

OGopynoBaHue OJsi XpaHeHHs, NepeMelte-
HHA, (acoBKH, NeMOHCTPALMH H peajH3alMl
TOBapoB Ha H]JBB.[‘IDHS{TH‘HX TOPros/au H 06-
HIeCTBEHHOTrO MNHTAaHHA.

XOJIOOHIbHOE OBOPYNOBAHHE

3 Toprosoe XoJopujibHOe 060py-
nosaHHe

D. Verkaufskiihl-und Tiefkiihlein-

richlung

E. Reirigerated equipment for the
wlolesale

FF. Matériel commercial frigori-
fique

4, CpepHeTeMnepaTypHoe TOpro-
B0€ XON0AHAbHOE oGopyjoBaHHe
D. Verkaufskiihleinrichtung
E. Chill case
Cabinet for chilled foodstuffs
. Matériel commercial frigorifi-
que de la température posi-
tive
5. HuakoremneparypHoe TOproBsoe
X0J0AHAbHOE 006OpYyAOBaHHE
D. Verkaufstiefkiihleinrichtung
E. Ice-cream cabinet
Freezer case
Frozen foods case
Low temperature case
F. Matériel commercial frigorifi-
que de la température basse

XononunsHoe o6opyAoBaiHe Nf XPaHEHHH,
JAeMOHCTPAILHH H peaJyIH3alHH OXJaXXIAeHHhIX
HJAH 3aMOPOMeHHHX NHIEBbX NPOLYKTOB Ha
npeAnpHATHAX TOPTroBJAH H 06LecTBEHHOTO
[IHTaHHA

Toprosoe xoj0QHNbHOe o6opyjloBaHHe Aas
OXJAaXMAeHHHX NHIIEBLIX NPOAYKTOB

Toprosoe xoa0AHAbHOe O6OpYyAOBaHHe NAR
3aMOpPOMEeHHBX NHUWEBBX MPOLAYKTOB




