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MNpepgnucnoBne

Llenn, ocHOBHble NpUHLMNbI 1 06LWMe nNpaBuna npoBefeHns paboT Mo MeXrocyfapCTBEHHOW cTaHaap-
Tn3aunm yctaHosneHol TOCT 1.0 «MexrocygapcreeHHaa cucrema craHgaptnsaunm. OCHOBHbIE MOJSTOXEHNA»
n roCT 1.2 «MexrocygapcTBeHHasa cucrema crtaHgaptusaunn. CtaHgapTbl MeXrocygapcTBeHHble, npasuna
N pekomeHgauum no mMexrocyfapcTBeHHOW cTaHgaptusauun. Mpasuna pas3paboTku, NPUHATUA, 0OHOBEHUSA
N OTMEHBbI»

CeefigHus1 0 cTaHgapTe

1 NOArOTOBJ/IEH Hekommepueckoii opraHm3aumnein «Poccuiickas accoumaunsi NpovM3BoguTenein yas
n kotpe «POCYANKO®DE» (Accouynaums «POCUAMKO®DE») Ha 0CHOBE COBCTBEHHOTO NepeBoja Ha PyccKuii
A3bIK aHIN0A3bIYHOW BEepCcMM CTaHAapTa, yKa3aHHOro B NyHkTe 5

2 BHECEH ®epgepanbHblM areHTCTBOM MO TEXHUYECKOMY PEeryimpoBaHuUi0 U MeTpoaiornm

3 MPVHAT MexrocygapCTBEHHbIM COBETOM MO cTaHAapTusauuu, MeTponorum mn ceptudukauunm (npo-
ToKos oT 30 uona 2019 r. Ne 120-M)

3a NpuHATUE NporosiocoBanu:

KpaTKoe HanMeHoBaHNe CTpaHbl KO,EI, CTpaHbl COKpau.;eHHoe HanmMmeHoBaHune
no MK (MCO 3166) 004—97 no MK (MCO 3166) 004—97 HauMoHaNbHOro opraHa no craHgapTm3aunm
ApmeHus AM MwuHakoHOMUKK Pecny6nvkn ApMeHnst
Benapycb BY loccTtaHgapT Pecnybnvkn bBenapycb
Knprususa KG KblprbisctaHgapT
Poccua RU [occraHgapT
TamKnkmcTaH TJ TampxukcTaHgapT
Y36ekuctaH uz Y3ctaHgapt

4 Mpukaszom PenepanbHOrO0 areHTCTBa MO TEXHUYECKOMY PEryMpoBaHuio U MeTposiorun ot 4 okTabps
2019 r. Ne 875-cT mexrocygapcTBeHHblin ctaHaapT TOCT ISO 3509—2019 BBeAeH B AeiicTBME B KayecTBe
HauunoHanbHoOro ctaHgapTa Poccuiickoin depepayun ¢ 1 nona 2020 r.

5 HacTtoawwiA cTaHaapT UAEHTUYEH MeXayHapoaHoMy cTaHaapTy ISO 3509:2005 «Kode u kodheiiHble
npoAyktel. Cnosapb» («Coffee and coffee products — Vocabulary», IDT).

MexpayHapoaHblii cTaHgapT paspaboTtaH nogkomutetom ISO TC 34/SC 15 «Kodhe» TexHMuyeckoro Komu-
TeTa no ctaHgapTusauyum ISO/TC 34 «luweBble NPoAYKTbI» MexAyHapo4HO opraHM3aunm no ctaHgapTusa-
uumn (ISO)

6 BBEAEH BIMEPBbIE

MHgopmauna o BBefeHUN B geiicTBue (MpekpalieHnn geicTBuUA) HAcTOSAWEro craHgapra u name-
HEHUIA K HEMY Ha TEeppPUTOPUN yKa3aHHbIX Bbille FrocyfapcTB Ny6/nkyeTCsa B yKazaTensax HaunoHalbHbIX
CcTaHgapTOB, U34aBaeMbIX B 3TUX rocyfapcTBax, a Takke B ceTu VIHTepHeT Ha callTax cooTBeTCTBY-
IOLLUX HaLLMOHAIbHbIX OPraHoB Mo cTaHjapTu3aumnm.

B cnyuyae nepecmoTpa, U3MEHEHUS UNM OTMEHbl HACTOSALLEro cTaHjapTa CoOTBeTCTBYylWasa UH-
opmauymsa 6ygeT onybamkoBaHa Ha ohuUManbHOM MHTEpPHeT-caTe MexrocygapcTBEHHOro cogeTa no
cTaHjgapTusauum, MeTpoaorun n cepTudukaumm B kKaTanore «MexrocyfapcTBeHHble CTaHgap T bi»

© ISO, 2005 — Bce npaBa coxpaHsawTCA
© CtaHgapTuHgopMm, odpopmaeHune, 2019

B Poccuiickoii ®efepauun HacTosILMIA cTaHAAPT HE MOXET 6biTb MOJTHOCTHH UMM
YyacTMUYHO BOCMPOM3BEAEH, TUPAXMUPOBAH W pacnpocTpaHeH B KayecTBe ogulMaibHOro
usgaHua 6e3 paspelieHns degepasbHOr0 areHTCTBa MO TEXHUYECKOMY PerympoBaHuio
U MeTposioruu
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M E X O CVY 4 APCTUBEHH b 1 CTAHAOAPT

KO®E N KO®EVHbIE NPOAYKTbI
CnoBapb

Coffee and coffee products. Vocabulary

Oata BBegeHna — 2020—07—01

O6nacTb NPUMeHeHMs

HacToswuii ctaHgapT onpefenseT TEPMUHbI, OTHOCSLLMECS K KOhe U KOheliHbIM NpoAyKTaMm.

1 O6uwme TepMUHBI

11 kodoe (coffee): Mnopbl n 3epHa pacTeHunit poga Coffea, 06bIYHO Ky/IbTYPHbIX BUAOB, W NPOAYKTHI,
noslyyaemble M3 HUX, Ha pasHol cTagum nepepaboTkn, nNpegHasHayeHHble ANA NOTpe6/eHNs YeT0BEKOM.

MpumeyaHne — ITOT TEPMUH MPUMEHSIETCA K TakMM NpoAyKTaM Kak kode Yeppu, xack, koe B neprameHTHO
0060/104Ke, MONMPOBaHHbLIA Kodhe, AEKODENHN3NPOBaHHbLIA Kodhe, XapeHblii Kode B 3epHax WM MOMOTLIN Kodie, HacToi
Kodpe, pacTBOpPUMBIA Kodhe 1 KOhEMHbI HAaNMUTOK.

1.2 HOpManbHbIi (CTaHAapTHbIA) kode (normal coffee): OgHopoAHas NapTust KOgelHbIX 3epeH, uc-
Kntoyan nATb KaTeropuini matepuanos, onpefesnieHHbiX Kak aedekTbl, a UMEHHO:

- MOCTOPOHHWE MaTepuasbl OTIMYHOTO OT KOhEe NPOUCXOXIAEHUS;

- MOCTOPOHHME MaTepuasbl OTIMYHOTO OT 6060BbIX NMPOUCXOXAEHNS;

- 606bl HENPaBW/bHOI (hopMbI;

- 606bl HEOObLIYHOIO BMUAA,;

- 3epHa kode C MOCTOPOHHUM MPUBKYCOM.

MpumeuaHune 1— 370 onpeaeneHre Kodie TOBAPHOTO kadecTBa 6bl10 pa3paboTaHO C [/TaBHON LEMbI0 Nosy-
UeHUs1 NPOJYKTa, Y/AOB/IETBOPSIOLLEr0 NOTPE6GUTENSI 1 COOTBETCTBYIOLLET0 HaZ/1eXalleli NpakTuke TOProB/n.

MpumeuvyaHne 2— B mexayHapogHoMm ctaHgapTte 1ISO 10470 nogpo6HO onucaHbl gedekTbl 3e/1eHoro Koge.

1.2.1 kodoe Apabuka (Arabica coffee): Koche 6oTaHnuyeckoro euga Coffea arabica L(inney).

MpumeyaHne — Pa3HoOBMOHOCTW Kodhe Apabuka, Hanpuwvep:

Byp6oH: koche 60TaHuueckoro Buga Coffea arabica L., TpagmumoHHble copTa B BocTouHol Adpuke 1 Bpasunun.

Tunuka: kohe 6oTaHmueckoro Buga Coffea arabica L., anuTHble copTa B VIHAOHE3UW 1 OCHOBHbIE Ky/NbTYPHbIE BUAbI,
BblpalysaeMble B LieHTpanbHol 1 FOxHo AMepuike [Takke HasbiBaeMble Apabuvka (Bpasunus), bno MayHTuH (Avaiika)].

MyHzo Hogo: koche 6oTaHunyeckoro Buga Coffea arabica L., nonyyeHHblin ckpelimBaHvem Bugos Byp6boH n Tunuka.

Mokka: kodhe 6oTaHnyeckoro Buaa Coffea arabica L., JOCTATOYHO pefKo BbipallyBaemblii.

Katyppa: kothe 60TaHuuveckoro Buga Coffea arabica L., MyTaHTHbI BuA, (KapnukoBoe aepeBo) BypooHa.

Tumop vbpuga: kodhe 60TaHnyeckoro Buga Coffea arabica L., BbiBeeHHbI B NpoLecce eCTeCTBEHHOIO MeXBUIO-
BOro ckpelumsaHua C. canephora n C. arabica, 06HapyxeHHbIli B BocTouHoM Tumope.

Katumop: kocbe 60TaHunyeckoro suga Coffea arabica L., nonyyeHHbin ckpewmBaHnem BugoB Kytyppa u Tumop
rmépuna.

Katya: koche 6oTaHunyeckoro suga Coffea arabica L., pesynbtart ckpelumsaHusa MyHao Hoso n KaTtyppa, BblpalleH-
Hoe B Bpasunuu.

N3paHne ocuumnanbHoe
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WkaTy: Koche 60TaHuueckoro Buaa Coffea arabica L., nonyyeHHoe ckpewwmBaHuem ¢ C. canephora n o6paTHbIM
ckpewmBaHueM c C arabica.

Konom6us: kogoe 60TaHnyeckoro Buga Coffea arabica L., Tvn Katumopa, cenekynMoHnpoBaHHbIii B Koymoun.

CR95: koche 60TaHmueckoro Buga Coffea arabica L., Tun Katumopa, cenexkumMoHMpoBaHHbIi B KocTa-Puike.

Pyupy II: kocbe 60TaHnueckoro Buga Coffea arabica L., nonyyeHHoe ckpewmBaHmem C. arabica n Catimor (koge,
ycToiumBhbIin kK CBD).

1.2.2 kope PobycTa (robusta coffee): Kodhe 6oTaHnuveckoro suga Coffea canephora Pierre exA. Froehner
C HECKO/TbKUMW Pa3HOBMAHOCTAMU M COPTaMU 3TUX BUIOB.

MpnmeuvyaHune — KoHWoH: kodpe 6oTaHuyeckoro Buga Coffea canephora Pierre ex A. Froehner, Kouillou vn
pasHosugHocT Kouillou, BbipawmBaloT B bpasunum n Ha Magarackape.

1.2.3 kodpe JNlnbepuka (liberica coffee): Koche 6oTaHnueckoro Buga Coffea liberica Hiern.
MpumeyaHne — O6bEM MEXAYHAPOAHLIX CAEMOK Ha 3TOT KO(he He3HaunTeNeH.

1.2.4 kothe Ikcuenbca (excelsa coffee): Kogpe 6oTaHnyeckoro suga Coffea dewevrei De Wild n Durand,
pa3sHoBMAHOCTbL excelsa Chevalier.

MpumeyaHne — O6bEM MEXAYHAPOAHbIX CAEMOK C 3TUM KOhe He3HAUUTESEH.

1.2.5 kope ApabycTta (arabusta coffee): Koche mexBupgosoro ruépuga Coffea arabica * Coffea
canephora Capot n Ake Assi.

2 Matepuasibl, OTHOCSALMECS K KOhe

2.1 uenble KogoelHble nnogbl (coffee cherries): Mnopabl KodeliHbix aepeBbeB Coffea.
2.2 Kotpe yeppn (cherry coffee): Mnogbl koderHoro gepesa Coffea nocne c6opa ypoxas nepepg cyll-

2.3 xack, KocperiHoe 3epHO B ob6onouke (husk coffee, coffee in pod): Cyxoli kode yeppw.

2.4 Kodhe B neprameHTHOW ob6osiouke (parchment coffee, coffee in parchment): KocheiiHbie 3epHa B
aHgoKapne.

2.5 3enieHbI KOoe (green coffee, raw coffee): BbicyleHHbIE 1 OYNLLEHHbIE OT NEPraMmeHTHO 060/104KK
KogheliHble 3epHa [cM. cBexuii kodelinblii nnog (3.4)].

MpumeyaHne — Tak Ha3bIBaeMblii 3e1eHbI kKodie HeOOSA3aTe/TbHO MMEET 3€/1eHbIN LBET.

2.6 kodpelHble nnoAbl, 0bpaboTaHHble BaXHbIM crnocobom (wet-processed coffee): 3eneHblit
Kogpe, NOMYyYEeHHbI OA4HUM K3 ABYX BAAXHbIX CNOCO60B 06paboTKM KogoeliHbIX NA0A40B [CM. BfIaXHbIA cNoco6
06paboTkn KodheHbix nnogos (7.3)].

MpumMmeyaHne — TepMuH «MbITbIi kKOdie» MCNOMb3yeTCA A1 METOAOB, NPUMEHAEMbIX K N104aM C YAaNeHHbIM
Me30Kaprnom. TePMUH «MOYMbITbIV» KOde MCNOMb3yeTcsa A1 METOAO0B, NPUMEHSEMbIX K M104aM, Ha KOTOpbIX OCTaeTcs
MSIKOTb (Me30Kapn), NpuannLIas K Cyxoil nepraMeHTHOR 060/104ke (3HZoKapny).

2.7 maArknii kodpe (mild coffee): 3eneHblii Kohe, Nosyyaemblii BAaXHbIM CNOCOGOM 06paboOTKM CBEXMX
nnopoB kodhe Apabuka.

2.8 KodheliHble nNnogbl, o6paboTaHHble CyxMM cnoco6om (dry-processed coffee): 3eneHblit kode,
nosayyvyaeMblii cyxum cnoco6om o6paboTkn NAoA0B [CM. cyxoil cnocob o6paboTkn kKodenHbix nnogos (7.2)].

MpumeyaHne — [n1a 3TOro NPoAykTa Takke UCMOMb3YHT TEPMUH «HATyPasibHbIA Kodie».

2.9 nonnpoBaHHbI Kogoe (polished coffee): 3eneHblii koe, Nonyyaemblit 06paboTKol KodheitHbIX Nno-
0B, Npu KOTOpPOW cepebpucTtas 060s104Ka yaanaeTca MexaHMyecku € Lenblo npugaHusa 6r1ecka v ynydleHus
BHELHEero Bmaa KoenHbIX 3epeH.

2.10 MbITbIi U O4YULLEHHBbI KOhe (washed and cleaned coffee): 3eneHblit kode, nonydaemblii 06-
paboTKoW KogelHbIX NI040B, NPY KOTOPOI cepebpuctas 060s104Ka ygansaeTca MexaHU4yecku B NPUCYTCTBUM
BOAbI.

2.11 Hm3was pakymsa Kodge, oTxoabl COPTUPOBKM (triage residue screenings): MocTOPOHHKWIA MaTe-
puvan, gpyrme npumecu ot KodelHoro nnoga, a Takke gedekTHble naoA4bl, OTAENEeHHble COPTUPOBKOIA.

2.12 xapeHblii kodpe (roasted coffee): MuLLeBoit NPOAYKT, NoNyyYaeMblii 06XapuBaHueM 3efeHoro Kode.

2.13 xapeHblii MmonoTbIi Kode (ground coffee, R&G coffee): MuweBoil NpoayKT, Nonydvyaemblii NOmo-
IOM XapeHoro Kode.

2
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2.14 kodpeliHbIn 3KCTpakT (coffee extract): MuLLeBO NPOAYKT, NoSydYaeMblii UCKIOUYNTENBHO U3 Xape-
HOro kodpe dpu3nyeckuMmy MeTodamy C UCNOMb30BaHMEM BOAbl Kak eAMHCTBEHHOTO HOCWUTEss, OT/IMYHOTO OT
KOPenHOro NPonCXoxaeHus.

2.15 pacTBOpuUMbI KOodbe, CyxOl KooelHbI aKCTpakT (instant coffee, soluble coffee, dried coffee
extract): Cyxoli BO4OpacTBOPMMbIA NULWEBONM MPOAYKT, NOMyYaeMbli UCKTHOUYMTENTBHO U3 XapeHoro kodge du-
3M4yecknMu meTogamu C UCNOSb30BaHWEM BOfAbl Kak e4MHCTBEHHOrO HOCUTENS, OT/IMYHOIO OT KodheliHoro npo-
NCXOXAEHUS.

2.15.1 NOpOLWKOObpasHbIi pacTBOpUMbI kodhe (spray-dried instant coffee): PacTBopumeblii kKothe B
BMAE MEeNKOAMCNEPCHOro XOPOLWO ChiMy4Yero nopolka, nosyvyaemMblii CNOCO60M, NpM KOTOPOM XUAKUA Kothei-
HbIA 3KCTpaKT pa36pbi3rnBaeTcs B ropsiyeil cpege v Npu ucnapeHuy BoAbl NpeBpaliaeTcs B Cyxue 4acTuubl.

2.15.2 rpaHy/MpoBaHHbIli pacTBOpuMbI Kode (agglomerated instant coffee): PacTBopumblii kodhe
B BUAE XPYNKMX arnoMepupoOBaHHbIX YacTul, C NOPUCTOI CTPYKTYpPOi, noslyyaeMblii CnOCO60M, Npu KOTOPOM
Cyxue yacTuubl cnmnawTcs, o6pasys yacTuubl 60/blWero pasmepa.

2.15.3 cybnMmMmnpoBaHHbIi pacTBOPUMbIN KOodhe, Cy6/IMMMPOBaHHbLIA KOMENHbIA 3KCTPakT, Cy-
6MMupoBaHHbIii Kodpe (freeze-dried instant coffee, freeze-dried coffee extract, freeze-dried coffee, freeze-
dried soluble coffee): PacTBopuMeblii Kodhe, nonyvyaemblii METOAOM, NMPU KOTOPOM XUAKWIA KODEHbIN 3KCTpakT
3amopaxwvBaloT, a e yaansaT nyteM cybamMmauun.

2.16 pekochenHn3poBaHHbIn Kode (decaffeinated coffee): Koche, U3 koToporo akcTpakuuei yganeH
KoheuH.

MpumMeyaHne — B HEKOTOPbIX HAUMOHA/IbHLIX CTaH4apTax YCTaHOB/IEHO MakCUMaslbHO AOMYCTUMOE COoLepXKa-
Hne KO(*)eVIHa nWin MMHUMMaJ/ibHasa CTeneHb ,ELEKOCbeVIHVISaLI.I/II/I.

2.17 3aBapeHHbIli Kode (coffee brew): Hanutok, nonyyaemblii NM60 06paboOTKO MOIOTOrO XapeHoro
kKoche B Boge, nub60 gobaBneHneM BOAbl B KOhEelHbIi 3KCTpaKT Uan pacTBOPUMBbIA Kodoe.

3 Yactu KodoeriHoro nnoga (4o CyLuKm)

3.1 yeppwu (coffee cherry): Ceexwuii cyxoli nnog kogeinHoro gepesa.

3.2 nynbna (pulp): Yactb cBexero kogeiiHoro nnoga, cocroswas v3 (BHELWHEro) ak3okapna v 60/b-
Wwei yactn (BHYTPEHHEro) Me3okapna (TKaHW MSKOTW), oTAaenseMasi npu nynbnupoBaHumn [CM. NynbnupoBaHue
(7.3.1)].

MpumeuaHue — Mynbny yaansoT B NpoLecce My/bNUPoBaHUs U depMeHTaumu.

3.3 neprameHTHasa obonovka (parchment): dHgoKapn cBexero KogeiHoro nioaa.
3.4 kocheriHoe 3epHo (bean, fresh bean): Hgocnepm (cems) kodeliHoro nnoga.

MpumeyuyaHue — Kak npaBusio, KoddeliHblii N0 coaepXuT ABa 3epHa.

4 YacTtn kopenHoro nnoga (Cyxoro)

4.1 cyxoii yeppwu, opex (dried coffee cherry, coco): Cyxoii nnop kodgeliHoro gepesa, BK/oYas ero Ha-
Py>XHble 060/104KN N OAHO WK 60see CeMsH.

4.2 xack, cyxada nynbna 4veppu (husk, dried cherry pulp): CoBOKyNnHOCTb HapyXHbiX o6onouek (nepu-
Kapn) cyxoro kogpeiHoro nsaopaa.

4.3 KocpeiHoe 3epHO B 060s104ke (bean in parchment): KodeiiHoe 3epHO, HaxoAsilieecs MOJIHOCTbIO
NN 4YacTUYHO B CBOEN neprameHTHOI 060/104ke (3HgOKapne).

4.4 neprameHTHas obosiouka (hull, dried parchment): Cyxoli aHgokapn kodeliHoro naopaa.

4.5 cepebpuncTas 060/104Ka, CyXasd CeEMeHHasi 060/I04Ka, CyXol nepucnepm (silverskin, dried testa,
dried seed perisperm): O60104ka KoheiiHOro 3epHa.

MpumeyaHne — Kak npaBwuio, MMeeT CepebpucTbIi NN MeAHbIA OTTEHOK.

4.6 KotpeiHoe 3epHO (coffee bean): Toproeblii TepMUH, o603HavaLWKii cyxoe ceMsa KodyeitHoro nioga.
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5 3eneHblIn Kohe

5.1 FeomMeTpUYeCKne XapakTepuCcTUKn

5.1.1 gnameTp KOodpenHoro 3epHa (bean diameter): iuameTp HaMMeEHbLUEr0 KPYI/10ro OTBEPCTUS, Yepes
KOTOpOEe MOXEeT NpoinTn KodheliHoe 3epHo.

MpumeuyaHue 1— Kak npasusio, NpYMeEHSIETCS K OTBEPCTMSIM CUTa, MCMOJIb3yeMOoro A5 COPTUPOBKU KOGIEHbIX
3EpeH Mo pasmepam.

MpumeyaHune 2— [Ans copTmpoBkn Kapakonei (5.1.3) MOryT NPUMEHSITLCS cnelmaibHble TEPMUHBI.

5.1.2 nnockoe KocperiHoe 3epHO (flat bean): KodeliHoe 3epHO ¢ ofAHOW 3aMeTHO N/OCKOW nepepgHeit
4yacTblo.

5.1.3 Kapakosib (peaberry bean, caracolito): KoeliHoe 3epHo, nmetouiee opmy, 611M3KyH0 K OBanbHON,
Kak pesynbTaT pa3BuTUS B N04e TOIbKO O4HOr0 3epHa.

5.1.4 cnoHoBoe kodieriHoe 3epHO (elephant bean, elephant): Hecko/nbko cpocliuxcsi B pesynbraTe
NOXHO NONMAaMOPUOHUN [CM. 3epHO € BMATUHON (5.4.3)] kodeliHbix 3epeH (kak npaBuio, ABa, nHorga 6ob-
Wwe) B O4HO 3epHO.

5.2 T1OCTOpPOHHMI MaTepuasn

5.2.1 NOCTOPOHHUI MaTepuan (foreign matter): MaTepvan MUHEpPasbHOTO, PACTUTENILHOTO WM XWUBOT-
HOrO MPOUCXOXAEHUA, HE ABNAIOLWMNIACA HYaCTbl Yeppu.

5.2.2 KaMmeHb (stone): KameHb N060ro pasmepa.

5.2.3 nasioyka (stick): Betouka no60oro pasmepa.

5.2.4 KOMOK 3emnn (clod): Cnnnwuecs YacTuubl MNOYBbI.

5.2.5 meTtannnyeckaa npumecb (metallic matter): MeTannuyeckue yactuuybl N6oOro pasmepa.

MpumeuyaHue — ITO MOrYT GbITb YaCTULbI, 06HAPYXEHHbIE NMOC/E CYLUKU KO(he B 30HE CYLLKM U/UAM B Pesysib-
TaTe NOJIOMKV WM M3HOCA MPOMBbILL/IEHHOrO 060PYA0BaHUS, COMPUKACAIOLLErocs ¢ KOGENHbIMU MIoaaMU.

5.2.6 NpUMeCb XUBOTHOIO MPOUCXOXAeHusl (animal matter): YacTuubl 1060ro pasmepa, BKIUalo-
e npmumMecn XMBOTHOTO NMPOUCXOXAEHUA, TaKne Kak MepTBble HaCekoMble, CppaFMEHTbI HaCeKOMbIX, cbeKa-
MU U MOYA XUBOTHBIX.

MpumeuyaHne — ITO MOryT GbITb YACTULbI, 0GHAPYXEHHbIE MOC/E CYLIK/A KO(De B 30HE CYLLKU.

5.2.7 NOCTOPOHHME MPUMECH, OT/IMYHbIE OT YKa3aHHbIX Bbiwe (other foreign matter): Yactuybl nio-
60ro pasmepa, OT/IMYHOTO OT KOYEHOro MPOUCXOXAEHUS.

MpumeuyaHue — Hanpumep, OKypKu CUrapeT, YacTuLbl MIAcTVKa, YacTWUlbl MeLlka, BEPEBOK, CTEKNA, MUHe-
pasibHble YacTULbl U 3epHa APYTMX TUMOB, HANpUMep KyKypysbl, MWEHWUbl U T. A,

5.3 [edhekTbl, CBA3aHHble C KOheNHbIM N/1040M

5.3.1 cyxow yeppw (dried cherry): Cyxoii nnog (606) kodpeiiHoro gepeBa, COCTOALINIA U3 HAPYXHbIX 060-
JIOYEK M OHOr0 WM HECKO/bKUX 3EpEH.

5.3.2 doparmeHT xacka (husk fragment): ®parmeHT Cyxoit Hapy>XHoii 0607104k Yeppu (Nnepukapn).

5.3.3 3epHO B neprameHTHoOW o6o0no4ke (bean in parchment): KogeiiHoe 3epHO, NOMTHOCTLIO MK Ya-
CTMYHO NOKPbITOE MeprameHTHON 060N0YKON (3HZOKapnom).

5.3.4 yacTb NepraMmeHTHO 060/104KN (piece of parchment): ®parmeHT cyxoli neprameHTHOW 060/104-
Kn (aHgokapna).

5.4 KodpeliHble 3epHa HenpaBWU/IbHOW hopmbl

5.4.1 KogpenHoe 3epHO HenpaBubHOW hopmbl (Mmalformed bean): KodeliHoe 3epHO, Ubs HEMNPAaBU/Ib-
Has dpopma genaeT ero XopoLlo 3aMeTHbIM.

5.4.2 3epHo-pakoBuHa (shell bean, shell): KodeliHoe 3epHO HenpaBuW/bHOI (OpMbl, aHOMasibHas
BHELLHAA cKOpaynka (MMelwas nosaocTb, T. €. 6e3 cepALueBNHbI) KOTOPOro AenaeT ero BblAeNAnWwmMMcsa cpean
Apyrux.

MpumeyaHne — Takue 3epHa, Kak NpaBWIO, HaxXO4saT BMecTe C 3epHamu ¢ BMsATUHamu (5.4.3). 3epHa Takoi
HenpaBWbHOM hOpMbl NOyYaTCA NpY pacluenneHnn coHoBoro 3epHa (5.1.4).

4



FOCT ISO 3509—2019

5.4.3 KotperiHOe 3epHO C BMsATUHaMM (ear bean, shell core): 3epHo HenpaBubHOI hopMbl, cneum-
huyHas nomATas aHomasibHass hopma KOTOPOro BblAeNsAeT ero cpean Apyrux.

MpumeyaHne — 3epHa C BMATMHONM, Kak NPaBunio, HaxoAsT BMECTe C 3epHamu ¢ pakoBuHol (5.4.2). Oba npo-
NCXOAAT NpU passioMe CIOHOBOrO 3epHa (5.1.4).

5.4.4 06noMoK 3epHa (bean fragment): YacTb koeiiHOro 3epHa, 06beM KOTOPOro MeHbLUE MNOJSIOBUHbI
LLesioro 3epHa.

5.4.5 nomaHoe 3epHO (broken bean): YacTb kocheitHOro 3epHa, o6bem KOTOPOro paBeH unn 6onblue
NOSIOBMHbI LLENOro 3epHa.

5.4.6 3epHO, NoBpexaeHHOoe npu nynbnupoBaHun (pulper-nipped bean, pulper-cut bean): KodeiHoe
3epHO BAaXHOro cnocoba o6paboTkM, pa3butoe unam paspesaHHoe Ha cTagunm NysbNMPOBAHMUS, YacTO C KOPUY-
HEBLIMW WM YEPHbIMU NSATHAMM.

5.4.7 3epHO, noBpexaeHHoe HacekoMbIMU (insect-damaged bean): KodeliHoe 3epHO, NoBpexaeHHoe
BHYTPW W CHapPYXW HACEeKOMbIMMU.

5.4.8 3epHO, 3apaxeHHOe HacekoMbIMU (insect-infested bean): KogeliHoe 3epHO, B KOTOpOM obutaroT
O[HO W/IN HECKOJIbKO HAaceKOMbIX Ha N060oi CcTagunm pasBuTus.

5.4.9 3epHO, 3apaxeHHoe XnBbIMU HacekoMbiMU (live-insect-infested bean): KodeliHoe 3epHO, B KO-
TOPOM 06MTAT OAHO WU HECKOJIbKO XMBbIX HACEKOMbIX Ha N06OW cTagum pasBuTus.

5.4.10 3epHO, 3apaXeHHOe MepTBbIMN HacekoMbiMU (dead-insect-infested bean): KodeiiHoe 3epHo,
B KOTOPOM HaxoaAuTCA OAHO W/IN HECKOJ/IbKO MepPTBbIX HAaCeKOMbIX UIn C*)paFMeHTbI HaCeKOMbIX.

5.5 [edyekTbl, CBSA3aHHble C BHELWWHUM BUAOM KodpeiiHoro 3epHa

5.5.1 yepHoe 3epHO (black bean): KodeinHoe 3epHO, 60/1€e NOMOBUHbLI HAPYXXHOW MOBEPXHOCTU U BHY-
TPEHHSAA YacTb (3HAOCNEPM) KOTOPOro MMET YEPHbI OTTEHOK.

5.5.2 yacTU4HO 4epHoe 3epHo (partly black bean): KodeliHoe 3epHO, NOMOBMHA WM MEHee MOMOBUHbI
HapPY)XXHO MOBEPXHOCTU U BHYTPEHHSANA YacTb (3HAOCMNEPM) KOTOPOro UMEIT YEPHbIA OTTEHOK.

MpumeuyaHue — YacTo UCMOMb3YIOT TEPMUH «TOJTy4EPHOE 3EPHO.

5.5.3 yepHoO-3eneHoe 3epHO (black-green bean): He3penoe kodeiiHoe 3epHO, 4acTo CMOpLLEHHOE,
TEMHO-3€/1eHOr0, MOYTU YEepHOro LBeTa ¢ 6recTaweli cepebpucToii 060104KOIA.

5.5.4 He3pesioe 3epHO (immature bean, quaker bean): He3pesnoe kodeiiHoe 3epHO, YacTO CO CMOPLLEH-
HOli NOBEPXHOCTLIO.

MpumeyaHue 1— Takve 3epHa UMEIOT CepebpUCTYHO 060/10UKY C 3e/1eHOBATLIM OTTEHKOM WM 3€/1IEHOT0 LiBeTa
C MeTaNIIM4ecknm G61eckoM. Meperoposkim U BHYTPEHHSISt CTPYKTYpa Taknx 3epeH HegopassuTa.

MpumeyaHue 2— locne o6XapuBaHUs Hespesble 3epHa MetoT 6o/iee CBET/bIi KOPUYHEBIV LIBET, YeM Hop-
MasibHble 3pesible 3epHa.

5.5.5 Kopu4yHeBoe 3epHO (brown bean, ardido): KocheiiHoe 3epHO B Anana3oHe LBETOB: OYEHb CBET/I0E
KOPUYHEBO-KPACHOE, KOPUYHEBO-YEpPHOe, OT XeNToBaTo-3e/1eHOr0 A0 TEMHOI0 KpacHO-KOPUYHEBOIO M TEMHO-
KOpM4YHeBOe BHYTpu (3HAocnepm).

MpumeyvyaHue 1— lMpy 0GKapuBaHUM 1 3aBapUBaHNN JAET HENPUSTHBIA KUC/bIA BKYC 1 3/T0BOHHBI 3anax.

MpumeyaHne 2— Takoe 3epHO He crieflyeT NyTaTb C 3epPHOM pbbKeBaToln cepebpucToii 060104koi (5.5.6), nme-
IOLLWM BHYTPW OObIYHbIA 3eNeHblii LUBET, KOTOPbIV NPOSBAAETCA NOC/e SIErKoro nockab/mBaHNA Mo NOBEPXHOCTU; HaMMTOK
13 3TOr0 3epHa He VMEET NpPUBKyca.

5.5.6 3epHO C pbhxeBaToli cepebpucTtoii o6onoukoin (foxy silverskin bean, melado): KogeiiHoe 3epHo
C LUBETHOI cepebpncToil 060/104KOl (NepnucnepMoM) OT Xe/ITOBaTO-pO30BOr0 A0 TEMHOMO KpacHOBaTO-KOpUY-
HEeBOrIO.

MpumeuvaHune 1— lMocne yganeHusi cepebpucToii 060/104KM Ha FO/IOM 3ePHE HEOObIYHBIX OTTEHKOB HE OCTaeTCs.
MpumeyaHne 2— Takue 3epHa He cregyeT nyTaTb C KOpPUUHEBbIMU 3epHamu (5.5.5).

5.5.7 TeMHO-KOpUYHeBOe 3epHO (dark brown bean): KodeliHoe 3epHO, CMOpLLEHHOE, TEMHO-KOPUYHe-
BOrO LBeTa B pe3ynbTaTe HanageHus Xy4dkos Antestia nnn 3abonesaHna Heco3peBLUUX MIOLOB.

MpumeyaHne — 3T10T ,CI'EC*)GKT MOXET TaKke 6bITb BbI3BaH nepes3pesiocTbio N HenpaBW/ibHbIM NybNMpPoOBaHUEM.
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5.5.8 BOCKOBUAHOE 3epHO (waxy bean): KotheilHoe 3epHO ¢ Noaynpo3payHoli BOCKOBUAHOW NMOBEPXHO-
CTbiO, OT Xe/ITOBaT0-3e/1eHOr0 0 TEMHOr0 KpacHOBaTO-KOPUYHEBOTO LBETA.

MpumeyaHue — KneTkM 1 NOBEPXHOCTb BOMIOKHUCTbIE W pa3pyLUEHHbIE.

5.5.9 sHTapHOe 3epHO (amber bean): KodheliHoe 3epHO SIHTAPHO-XENTOro LBeTa, 06bIYHO NOAynpo-
3payHoe 3a cyeT HejocTaTka nNUTaTesibHbIX BeLecTB B NOYBeE.

5.5.10 6enoe 3epHO (white bean): KodheiiHoe 3epHO Genecoro uBeTa B Anana3oHe OT CBET/10-3e/1eHOro
[0 uBeTa C/IOHOBOW KOCTW; MHOrA4a NecTporo pUCcyHka.

MpumeuyaHune — Takoii AeddeKT Taike BbI3bIBAET MOBTOPHOE YB/IAXKHEHWE MOC/E CYLLKU.

5.5.11 naTtHucTtoe 3epHo (blotchy bean spotted bean): KodeiiHoe 3epHO, umetolwee naTHa 3en1eHoOBaTo-
ro, 6enecoro, a nHorga xenToBaToro uBeTa.

5.5.12 cmopLieHHoe 3epHo (withered bean): KocheilHoe 3epHO CMOpLLEHHOE W JIETKOBECHOE.

5.5.13 ry64yaTtoe 3epHO (spongy bean): KodheiiHoe 3epHO, NO KOHCUCTEHLUWM HANnOMWUHalLW,ee NPo6Ky K
umeruiee, Kak npasuno, 6enecblii UBET.

MpumeyaHne — Ha 3epHe MOXHO OCTaBUTb BMATUHY NPV HaJaB/IMBaHUM HOTTEM.

5.5.14 6eno0e 3epHO HU3KOM NNOoTHOCTM (white low-density bean, floater bean): KodeliHoe 3epHo, 6e-
10€ N 04YeHb flerkoe, NJA0OTHOCTb KOTOPOro 3HAYUTENIbHO HWXE MAOTHOCTM 340POBOr0O 3epHa.
5.5.15 nnecHeBesioe 3epHO (mouldy bean): KodeliHoe 3epHO, Ha KOTOPOM 3aMeTeH POCT MJIECEHN.

5.6 Kodhe ¢ NOCTOPOHHUM MPUBKYCOM

5.6.1 Kucnoe 3epHO, hepMeHTUpoBaHHOe 3epHO (sour bean, fermented bean): KodeiiHoe 3epHo,
KayeCcTBO KOTOPOIo YyXyZALWMW/0Cb M3-3a U3ObITOYHOW (hepmeHTauuun, LBETOM B Juanas3oHe OT CBET/10-KOpuY-
HEeBOro 40 TEMHO-KOPUYHEBOrO BHYTPM (3HAOCMEPM) M BOCKOOOGpPA3HOE CHapyXu, AatolLee KUCAbIA BKyC npu
o6xapuBaHun 1 3aBapuBaHum.

5.6.2 3epHO C CW/IbHbIM HEMPUATHbIM 3anaxom (stinker bean): KodeliHoe 3epHO, ucnyckawuiee
OYeHb HEMNPUATHbIV 3anax npu paspes3aHnn 1 O4eHb HEMPUATHBIA BKYC NpW 3aBapuBaHUU W C KAC/bIM 3amnaxom
OPOXOKEN MM UCNOPYEHHON PbIObI.

MpumeuyaHne — Takoe 3epHO MOXET UMETb CBET/I0-KOPUYHEBBIN WU KOPUYHEBATBIM LIBET, WM MECTaMK BOC-
K006pasHy NMOBEPXHOCTb WK AaXe 06bIUHbIA BHELUHWI BUA,

5.6.3 3arpsa3HeHHoe 3epHo (dirty bean, untidy bean): KodheliHoe 3epHo, gatouwee npu 3aBapuBaHuu
HENPUATHbLIN, 3aTX/bliA, NIECHEBLIA, 3€M/INCTbIA, APEBECHbLIN NPUBKYC, TPYObIA 1 OCTPbIA BKYyC, (PEHO/bHBLIN
3anax, 3anax J)XyTOBOro melika u ap.

6 XXapeHblii kohe

6.1 obyrnmBLLeecs 3epHO (carbonized bean): UepHoBaToe 3epHO XapeHoro Kogye, TEKCTYpPOii noxoxee
Ha ApEeBEeCHbI Yyrofib, KOTOPOE /IerKO KPOLINTCA B pPyKax Ha Mesfikue 4acTuubl.

6.2 3epHO HEPaBHOMEPHOI OKpacku, NATHMUCTOE 3epHo (blotchy bean, spotted bean): 3epHo xapeHo-
ro kogpe ¢ HepaBHOMEPHbIMU LBETOBbIMU NATHAMMW.

6.3 651egHOe 3epHO (pale bean): 3epHo XapeHOro koge, umetrolLee LBET ropa3ao 6osiee CBET/bIN, YEM
LBET 06bIYHbIX XapeHbIX 3epeH.

6.4 3epHO C oTTa/IkmBawLWKMmM 3anaxom (vile-smelling bean): 3epHo XapeHoro kode, usgarwuiee He-
NPWATHBIV 3anax, Kak NpaBun/o, 3TO 3ePHO C HeMpUATHbIM 3anaxoM (5.6.2) unun kucnoe 3epHo (5.6.1).

7 NMpoueccbl 06paboTKn

7.1 copTupoBKa (selection): TexHonoruueckuii npouecc, npegHasHavyeHHblil ANs yaaneHus nocTopoH-
Hero maTtepuana (Hanpumep, KamHel, nanoyek, TMCTbEB) U COPTUPOBKN KO ENHbIX NA0A0B NO pa3mMepy, naoT-
HOCTM 1 CTeNeHu 3penocTu.

7.2 cyxoih cnocob o6paboTkm (dry process): O6paboTka KopeliHblX NI0A0B, 3aK0YaKLascs B CyLIKe
Ha COJIHLE WM B CYLWUbHBIX MallvHax Ansa noayyvyeHus xacka (2.3).

MpumeyaHne — 3a 3TUM, Kak Npaswo, credyeT MexaHn4Yeckoe yaaneHme cyxoro nepvkapna (xacka) ans no-
Ny4yeHns «HaTypaslbHOro» 3e/1eHoro kogpe (cm. 2.8).
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7.2.1 cywka Kodoe deppu (drying of cherry coffee): TexHonormueckuii npouecc, npeaHasHauyeHHbl gns
YMEHbLEHNS coAepXaHus Bnarm B KogoeliHbIX Nnogax, KoTopoe cnocobCcTByeT 06/1er4eHunto npouecca ygane-
HUSA nepukapna (Xack) n NpoANEeHUD Cpoka XpaHeHus.

7.2.2 ygoaneHue nepukapna (dehusking): MexaHuyeckoe yganeHue XackoB (nepukapna) C Cyxux Ko-
oeiHbIX NN0A0B.

7.3 BNIaXHbI crnocob o6paboTkm (wet process): O6paboTka KodhelHbiX NI0AOB, 3ak/ioyaloLliascs B
MexaHW4ecKkoMm yaaneHun ak3okapna (ny/sbnbl) B NPUCYTCTBMM BOAbl, 3@ KOTOPbIM cnefyeT O4HO U3 ABYX:

- NGO yganeHne CAU3UCTOro cnos (Mmesokapna) oepMeHTaumen nan gpyrumn metogamum, ¢ nocneayr-
e NpOMbIBKOW ANs nonyyvyeHus kodpeliHbiX 3epeH B NeprameHTHON 060/104Ke;

- nnbo npsamMas cyuwka ny/bNMpOBaHHbIX 3€PEH B NepraMmeHTHOl 060/104Ke C Me30Kaprnom C nocnenyt-
WUM yaaneHnemMm Ccyxoii nepraMeHTHOW 060/104KN ANs NONYYEHUST «MOMYMbITOrO» 3e/eHOro Kodge.

MpumeyaHne — 3ayganeHneM Me3okapna, kak npaBusIo, creayeT cylika 1 yaasieHne neprameHTHo 060/10u4-
KN 4711 NOMYyYeHUs] «MbITOro» 3eneHoro kogpe (cMm. 2.6).

7.3.1 nynbnupoBaHune (pulping): TexHonornvyecknii npouyecc, NCNOb3yLWmniAca BO BIAXHOM cnocob6e
06paboTkm ANA ypaneHus nynbnbl (3K30Kkapna) 1 MakCuMasibHO BO3MOXHOTO yAasieHns Me3okapna mexaHu-
YeckMmu cpepcTBam.

MpumeyaHne — YacTb Me3okapna 06bIYHO OCTAETCA NPUAUNLLEN K NEpraMeHTHON 060/104ke (3HZOKapny).

7.3.2 chepmeHTaumna (fermentation process): TexHOOrMYeCKniA npouecc, 3aknayarwwmnincs B pasmsar-
YyeHUM mMe3oKapna, NPUANNLWEro K NnepraMeHTHOW 060/104Ke npoweawnx nynsnupoBaHMe KogenHbiX N1oao0s,
AN ero nocnefyrouLero yaaneHus npomMbiBKOA.

MpumeyaHne — depmeHTaUMIO MOXHO 3aMEHUTb CUCTEMOI MexaHM4YecKoro yoaneHuna CJ/In3ncToro cnos
TPEHNEM.

7.3.3 npombiBKa (washing): TexHonornueckuii npouecc, 3akayvaloWwmniics B yAaneHUn C MOMOLLbIO
BOAbl OCTATKOB Me3okapna C NOBEPXHOCTU NeprameHTHOl 060/104KN.

7.3.4 cyuwka KOhelHbIX 3epeH B neprameHTHoW ob6onouke (drying of parchment coffee): TexHono-
rMYyecknii mpouecc, 3aknyalWwninca B CHUXEHUN BaXHOCTU KOMElHbIX 3epeH B NeprameHTHOW 060/04Kke
[l0 YPOBHS, o6ecneynBalLLErO YAOBIETBOPUTE/IbHbIE TEXHUYECKME BO3MOXHOCTW A5 yAaneHus cyxoi nep-
raMeHTHON 060/104KM 1 He OKa3blBalLWEro OTPULLATENIbHOIO B/IMAHWA Ha fafibHelillee XpaHeHue 3e/1eHoro
Kodpe.

7.3.5 yganeHne cyxon neprameHTHoW o6onoukn (hulling): YaaneHue cyxoro aHgokapna ¢ Lesbio no-
Nly4eHnsa 3eneHoro koge.

7.4 nonnpoBka (polishing): TexHonornyecknii npouecc, 3aknyalwlnincs B yaaneHnn octaTkoB cepe-
6pucToii 060/104KM (Nepucnepma) ¢ 3e/1EHOT0 KODe UCKNHUYNTENIbHO MEXaHW4YecknMu cpeacrteamu.

MpumevyaHne — lMonvpoBaHme MOXHO UCMOSHATL NOC/E MOBTOPHOrO YBIAXXHEHNSA 3€M1EHOI0 KO(*)e.

7.5 cenapauymnsa (sorting): TexHoNornyecknin npouecc, 3aknyalwLwmniica B ygarieHun noCTOPOHHEro Ma-
Tepuana, hparmMeHToB Kohe 1 AeheKTHbIX 3epeH 13 3e/1eHOro Kogoe.

7.6 obxapuBaHue (roasting): TennoBas o6paboTka 3eneHoro kode, B pesynbTate KOTOPOW NpoucxoasT
CyLLeCTBEHHble DU3NYECKME U XMMUYECKNE M3MEHEHMUA CTPYKTYpbl U cocTaBa 3eneHoro kode, npuBoasme K
NOSIB/IEHNIO KOPUYHEBOW OKpPaCKW 3epeH 1 XxapakTepHOro apomarta XapeHoro kodge.

7.7 nomon (grinding): MexaHunyeckas onepauus pasmasbiBaHUsA XapeHbiX KOQENHbIX 3epeH ANnA nonay-
YeHus MosoToro Kode.
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