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FocyllapCTBeHHble U MEKTOCYIAPCTBCHHDBIC CTAHAAPTDBI
AJIA ONMpeacJICHUus JETYYUX KOMIIOHCHTOB, B TOM YU CJ/I€ METUJI0BOIO CIIMPTAa, B AJIKOTr0JIbHOH

IMPOAYKIINH

GB/T 11858-2009
GB/T 15038-2008 I'OCT 30536
GB 5009.266-2016 I'OCT 31684
GB/T 10781-2021 I'OCT 33833
I'OCT 33834
I'OCT 33408
I'OCT 32013
BIS IS 3752:2005(R2009) TOCT 31811
I'OCT 14138
I'OCT 32039
I'OCT 12280
. ) I'OCT 13194
Commission Regulation (EC) No. 2870/2000 TOCT 32070
I'OCT 32036

N AOAC Official Methods 972.10/11, 2005

. -.@,, . Norma Mexicana NMX-V-005-NORMEX-2018

I'OCT 10749.3
I'OCT 10749.6
I'OCT 10749.13
I'OCT 10749.14
I'OCT P 57893
GOST P 52363
GOST P 51999
GOST P 55878
GOST P 57893
CTBTOCT P 51698

B rocynapctBax EADC o1HOBpEMEHHO JEHCTBYET
6onee 20 craHIapTOB IO METOY BHEIITHETO

cTaHjaapTa.

Bce nepeuncieHHble HallMOHANIBHBIE CTAHAAPTHI TAPMOHU3UPOBAHBI C
PernamenTom (EC) 2870/2000 1 nCmonb3yOT TPAAUIUOHHBIA METOJT
BHYTPEHHETO CTAHJ/IApTA.




CeronHsi: MeToa BHELTHETO CTAHAAPTA.
Touabko crpansl EAJC.

|

|

’\

|
W 0

OmnpeneneHrne MacCcoBOI KOHIICHTPAIUH i-
ro nerydero komnonenTa C(/) B [-oMm uccnemxyemMom
oOpasiie B pa3MepHOCTH MT/JI TI0O METO/Ty BHEIITHETO
CTaHgapTa IPOBOAUTCS 10 hopMyJie

_ 1M
GO =RF-5 ) Ay,
]:

rae A;(l) — BeIMYMHA OTKIMKA JICTCKTOPA
i-BIil  JIETYYWH KOMIIOHEHT, IOJy4eHHas
pesyibTaTte j-ro HM3MEpeHHs [-r0 HCCIelyeMoro
obpasma, o. e.; M — 4HcIO wW3MEpeHHWHd [-ro
uccnexyemoro obpasma, M > 2.

Ha

3HaueHMs OTHOCUTENBHBIX KO3()(OUIIMEHTOB OTKIINKA
JETeKTOpa Ha HUCCIEAYeMBbIH JIETy4Mid KOMIIOHEHT
paccUnTHIBAIOT MO CIeAyIoIei popmyie:

MN ~st (1, ; t(r, i

Yy G (ke j) - A (ke j)
RF; = W ot e

Zk‘j i (k' )))

Jdns pacueta  KOHIGHTpAllMM  KOMIIOHEHTA,
BBIPOKCHHOW B MI/J 0.C., HEOOXOAMMO KpPEIoCTh
(oObeMHOE conepXaHWE JdTaHoNA) o0pasna |
pa3zenuTh Ha e€ TNPOIEHTHOE COJAEp)KaHWE TI0
00BEMY.

OT1Tan4yusa MeToa0B

3aBTpa: VIHHOBALMOHHBII MeTO]
Kuraii, Unaus, EC, CIIIA, Mekcuka, etc.

Ceroansi: Meroj1 BHyTpeHHEro CTaHAapTa
Kuraii, Ungusa, EC, CIIIA, Mekcuka, etc.

Lol
tmin [ 1
B coorBercTBUM ¢ METOAOM «JTaHoN Kak BHYTPCHHUU
B COOTBETCTBHH C TpaAUIITUOHHBIM MCTOJIOM .
. CTangapT» KOHICHTPAIXA 1-I'0 KOMIIOHCHTAa B pa3sMEPHOCTHU
BHYTPCHHETO CTaHAapTa KOHICHTPALUIO 1-TO

Mmr/n 6e3BoaHOTO crupTa (0.C.) OMPENENSIIOT MO CIEAYIOIIeH

KOMIIOHEHTa B IIepecdyeTe Ha MI/KI ONpPEJeSIOT 0
hopmyite:

cienytomeit popmyie:

A A
Cilhr/ur) = RRE 71 CisCur/ia) Ci(vr/n6.c) = RREF™ - 2= pyy (me/L)
Eth

3HauCHUsI OTHOCUTEIBHBIX KO3 (PHUIIMECHTOB OTKIIUKA
JIETEKTOpa Ha UCCIEAYEMBbIH JIETyYnid KOMIIOHEHT 1O
OTHOIIICHHUIO K OTKJIMKY Ha BHIOPAHHBIN BHYTPEHHUI
CTaH/IapT PACCYMTHIBAIOT I10 cieayouen Gopmyie:

Cicalibr (MI‘/KI‘) Ag}libr

3HaYeHUs OTHOCUTENIbHBIX KOX(P(HUIMEHTOB OTKJIMKA
JIETEKTOpa Ha WCCIENYyeMbId JIETYYHM KOMIIOHEHT TIO
OTHOLIEHUIO K OTKJIMKY Ha 3TaHOJ PpACCUMUTHIBAIOT IO
cnenyromieit popmye:

RRF'IS = : . 7 calibr calibr
7 CealibT (vr fkr) - AT RREE — C; (mMr/n6,c,) .AEth‘
' Peen(Mr/m)  AfHPT
Jnst pacuera KOHLIEHTPaLUU KOMITOHEHTA,

BBIPOKEHHOW B Mr/1 0.C., HEOOXOJMMO H3MEPHUTH
IUIOTHOCTh O0pasia W OMNpPEICIUTh €ro KpernocTh
(oO0BemMHOE conepIKaHue 3TAaHOIA):

1. Her neoOXommumocTH m00aBISTH B 0Opaselr] Kakou-mmdo
BHYTPEHHUI CTaHIApT.

2. DTaHON BCerza MPHUCYTCTBYET B aIKOTOJBHON MPOMYKINN U
TO KOHIIGHTpaimsi B wmr/1 0.c. Bcerma m3BectHa co 100%
"apaHTHe U PaBHA IUIOTHOCTH ATAHOJIA

Ve = 789270 mg/L.

p06p33ua(Kr/ﬂ) -100 %
"Kpenocts" (%, ABV)

Mr s Ai
C; (—G.C.) = RRF;> - — Cjs(Mr/KT) -
a1 A
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YnyuwweHua KuTaiickoro ctaHgapTta GB/T 11858-2008

Mcnonb3oBaHue npepnaraemMoro Metoga obecneynBaeT BbICOKYK AOCTOBEPHOCTb MOYYEHHbIX AAHHbIX, 3HAYUTENbHO COKpaLLaeT
BPEMEHHbIE, TPYAOBbIEe, MaTepuasbHble U HUHAHCOBbIE 3aTpaTbl. AHANIM3 NETYYUX COEAMHEHMUI B CMIUPTHBIX HAMUTKAX ELLE HMKOrAA He
6bln TaKMM NPOCTbIM. 34eCb Bbl MOXETE 03HAKOMMTLCS C M3MEHEHHbIM TEKCTOM ODULMANBHON METOAMKM, NMO3BONSOLWEN NPOBOAUTD
aHann3 anKoronbHbIX HAMUTKOB MO pa3paboTaHHOM MeToAMKE.
MecTa B TEKCTOBOM [AOKYMEHTE, KOTOpble HYXHO YAaNuTb, BblAENEHbl XEeNTbiM LBETOM. [Jo6aBneHHble 4acTU TEKCTa BblAENEHbI

GBT 11858-2008 Vodka

/ mwrdNational Standards of People’s Republic of China

GB/T 11858-2008

National Food Safety Standards
Vodka

|ssued on: 2008-10-19 Implemented on: 2008-06-01

Issued by the General Administration of Supervision, Inspsctlnns and Quarannna of the
People’s lic of China and Nati

536 Procision

Column Temperature (Tc): Infial femperature at 70°C. Maintan temperature for 3 mins and then

resuts of

5.4 Total Aldohydo
5.4.1 Gas Chromatography Method
5411 Principle

hanns vporzad sape ng Wi e caier g o e hromalgaphy o and ten parm
separaton of ndivdual components that are meant o be measured by the process of everaging on the

100°C. Maintain 10 mins.

e fow o o ga. ycogn nd e may ifer accardg 0 iflen vcmatorahic conions

ino end o of comptsseparaon fnmal slndard sk and e pesksofsach posteboet
present nthe alcohol sample achieved s the basis.

5415 Analysis Procedure
541,51 Datormination of Callbration Factor (fvalue)

Extract 1.00 mi 1:3.2) and ransfe nto 100 mL voumetc lask.

liquid) and the consequential discrepancies between the migration spoeds of each
ol Soprated components wi o ot of e chomgtaphy cotn b 3 specic oo o the

Solution o full. bo 0.02%.

the retention values of the peaks of indidual components ilusiated on the resultant chromatograph
quanify by intomal standard method with the use of peak area (or peak height). EMAROIIENSEAIEEEN
ntemalstandard.

5412 Apparatus

54121

54122 Chvomatography Columns: PEG20M cross-inked quartz capillry chromatography column
o

effect of anaiyss.
54123 Micro Injector: 10 L.

54113 Roagents and Solutions

54131

54132 Acetaldehyde Soluton (2%): Use as standard sample. Extract 2 mL acetal
0

5.4.1.4 Chromatographic Conditions

Carter mint.
up gas flow ra al about 20 mUmin-30 mLmin.

Hydrogen Gas: Flow ate at 33 mmin
A Flow at 400 mLimin
Temperature of Detector (To): 220°C.

Temperature of Sample e (T:): 220°C.

then inoct the sample wih a micro nector, whero the
 of sample njecied wil be dependent on the sensiiviy of the apparatus. Make rocords of he.
retention time of acetadehyde and the intemal standard peak (EIRGRGHSUSSBESIIBBISEAGAIS) 25 wel

[

value) o acetaldehyde.

The relatve calbration factor ( value) of acetaldehycde o M-utanol GGG is according to experience
value, at about 1801

541152 Dotermination of Sample Solution

‘sohton {prepared-as-i 54,1331 s vendy. Infect samples n under the same conditons as the f value
{es anc hen cterine th postion of acsaidtyde and el I scoeg o e it
tina:Courmie o ek e RERREERPE o i scxaio BENCSMG) e lrn it
peak peak

5.4.1.6 Result Calculation

FERTEN ©
i)
.
x= sy, o
Ty
s
X200
e )
Ll |

a8
fomula (3
X=X X 0037 ©

Inthe formua

£~ Relativ calbrationfactor of acetaldehyde (o sceta);

sampie fvale;

P

s Peakarea fospask seght)of acetaldonyce (or aceal) in sample;

A
o inernal L
780270 molL;
o -
(mgL)
£ Actust acohat soniantat e sampa;
o er
(mgL)
o )
tter (mo)

0.7 - Conversion coefient of acetal t acetakdehyde.

5417 Procision

‘average value o the est resuts should not exceed the 10% range.
542 lodimetry

5421 Principlo

e formula

X, Total acetaldenyde content uit s mligram per et (molL)

2 )
.

per )
2. Motar mass value of odine, unt s mol pr gram (gimal) [M(12) = 221
V= Valume ofsample absorbed, it s milier (mL)

Xe- )

£~ Actul lconol content of sample detsrmined.
Rosult should be prosented n one decimal place fomat

5427 Procision

average vaiue of the test resut shouid not exceed the 10% range.
5.5 Total Ester

5.5.1 Gas Chromatography Mothod

5544 Principle

Same a8 5.4.1.1.

5512 Apparatus

Same as5.4.12

5513 Reagents and Solutions.

5131

55132 Ety Acetae Souton (2%): Use as standard sample. Extact 2 ml ethyl acetate
100 mLvolume.

5514 Chromatographic Conditions
Same as5.4.1.4
555 Analysis Procedure

Entrety of the analysis operation procedure is the same as wha is described in secton 5.4.15, wih the

5523 7ty Ao Sees Siandard Reagars. Use o mico et b extact vhmas of 00 i 075
mLiSmL 228 mL30mL 45 mL agers

a00moL.
S B 0o 750 moL. 1000 ot and 1500 mG
5524 Analysis Procedure
55241 Proparation of Sampl Solution
Omervise,

it ho sample bofore any furter est.
55242 Standard Curve lustration

Extract 20 i of sach of the ety acetae series of standard reagents and place them indviually in 8 25
mL colorimetric tube with stopper. Add 20 mL. hydroxytamine hydrocriorde soluton (prepared as in

ext 10 mins. Thereafer, add 2.0 mL hycrochiric 30 soluton (prepared 23 in 5.5.2.3.3), mix evenly. Then
204 20 mL feric choride sokton (prepared as in 55.23.4), mx evenly again. Use a 1 cm cuvette,
each under a wavalength

o1 525 v Plot he standard curve,

55243 Dotormination of Samplo Solution
Extract 20 mL. sample scon (prepared as n 5.5 2.4.1) into a 25 L colorimatic ubo wih stopper and
then operate in the same manner as in secton 5.5.24.2. Determine the ethy acetate content on the
standard curve and that wil be the toll ester content. Atemativel, use Inear regression to calcuate the
tota eter contnt

5525 Precision

average vlue ofthe et resuts shuld nt excocd the 10% range.
56 Mothanol

561 Princio

Same as54.1.1

562 Apparatus

Sameas5412

563 Reagents and Soluton

5631

56.4 Chromatographic Contions
Same as5.414

565 Analysis Procodure

Entrety of the anayss operation procedure s the same as wht s descrbed in secion 5.4.1.5, wih the
speciic excapton tha the sandard sampie used wi be repaced by methandl oo (prepared 25 i
5632)insiead

56 RosultCalculation

Same 255415

567 pracision

Same 285417

527 High Qualy Alcohols

52,1 Principle

Same as541.1

572 Apparatus

Same 255412

573 Reagents and Solutions

5731

5732 lsobuanol Souton (%) Use as standard sample Extact 2 ml lsobutanol
100 mLvolume.

7.4 Chromatographic Conditions.
Same as5.4.1.4,

5.7.5 Ansiysis Procedure

Entety of the analysis operation procodure s tho same as what s described in socton 5.4.15, wih the
specific excapton that the standard samyie used wil be repiaced by isabutandl solufon (prepared a8 in

5732) and intomal standard used wil be replaced by lsoamyl ethanol saluion (prepared 95 in 5.7.33)
nsteac,

s632 & "
hen tiate it wih 40% ethanal solution bl  reaches 100 mL volume.

irot- 40 thane-sonton i eschas 00 i vlume.

‘Same a6 5.4.1,6, detormine ota contat o isabutancl and isoamyl ethanl




YnyyweHua poccuiackoro ctaHaapta NOCT 30536-2013

Ncnonb3oBaHue npegnaraeémMoro Metoaa obecneymBaet BbICOKYKO AOCTOBEPHOCTb MOJIYYE€HHbIX AdHHbIX, 3HAYUTE/IbHO COKpallaeT
BpeMeHHble, TpyaOoBblE, MaTepUasibHblE U CbVIHaHCOBbIe 3aTpaThl. AHanus NETYYUX COegMHEHNN B CAUPTHbIX HaNUTKaXx elle HUKoraa He
6bln TaKUM MNPOCTbIM. 30€ecb Bbl MOXETE 03HAKOMMUTbCS C M3MEHEHHbLIM TEKCTOM OCIJMLI,MEU'IbHOVI METOAMKM, NMO3BONSHOLLEN npoBoAUTb

aHa/In3 aiKoroJibHbIX HAaMUTKOB MO pa3pa60TaHH0171 MeToauke.
Mecta B TEKCTOBOM OOKYMEHTE, KOTOpble HYXHO YyOa/inTb, BblAENEHblI XENTbiIM LIBETOM. [06aBNeHHbIE YACTM TEKCTA BblAENEHDI

EBPA3WIACKMI COBET N0 CTAHIAPTU3ALINY, METPONOUN M CEPTUOUKALII
(EAGC)

EURO-ASIAN COUNCIL FOR STANDARDIZATION, METROLOGY AND CERTIFICATION
(EASC)
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YnyuweHusa esponeiickoro ctaHaapta EC 2870/2000

Mcnonb3oBaHue npegnaraeMoro Metoaa obecneuymBaet BbICOKYKO AO0CTOBEPHOCTb NMONYYEHHbIX AAHHbIX, 3HAYUTE/IbHO COKpallaeT
BpeéMEHHbIe, TPpYyAOBbIE, MaTe€PUAJIbHbIE U CbVIHaHCOBbIe 3aTparbl. AHanus NETYYUX COegMHEeHUN B CANUPTHDBIX HANUTKaXx eule HUKOraa He
OblN TAaKUM MNPpoOCTbIM. 30ecb Bbl MOXETE 03HAKOMUTLCS C U3MEHEHHbLIM TEKCTOM ocbmu,maanon METOAMKM, NMO3BONSHOLLEN npoBoauTb

dHaJ/In3 aJIKOroJibHbiX HAaMMUTKOB MO pa3pa60TaHH0171 MeToauke.
Mecta B TEKCTOBOM OOKYMEHTE, KOTOpblE HYXHO YyOdNNTb, BbIAENEHbI XENTbIM LBETOM. [06aBNeHHbIE YACTM TEKCTA BblAENEHDI

1. DETERMINATION

D




OnpenesieHne METAHOJIA B CIMPTHBIX HANTUTKAX

o A ! E ! ‘j | n | b
1 40% 0% | == 439 oa0% 0% | & 40% | & 47% | 45%
PesysbraTsl st hg ABV @ ABV | & ABV | &~ ABV % ABV ABV | & ABV || ABV
= > : KOPOF, = \
Pom Bucku Bbypoon 3epH. Ham. I'panna KaasBagoc CanBoBHIIA
Buemr. crau, mr/i 6.c. 46.6 130 81.9 108.9 328 702 10884
WHH. MeTo, MI/11 0.C. 22.3 132 88.9 110.7 412 913 10603
BuyTp. cTtana, mMr/iu 6.c. 22.2 132 88.4 111.6 414 910 10546
2 4 - ol
£ 38y, = 380 (D 15% 5% 0% B %
Pesynbrarsr st 2 % 38 % :- 38 % l\uﬁu 13 % 8.5 7 '
"D ABV g ABV = ABV ABV ABV ABV
Li‘!_,}:i' I__!.i =) -
Hukynus Texnaa BepmyT HanuBka I'auntBeiin | Ham. cn. kp. | Kokreiinb Boaka
Buen. crang, Mr/i 0.c. 705 1259 10.8 57 8.87 9.6 41.0 254
WHH. MeToz, MI/i 0.c. 761 1460 17.6 169.5 25.1 6.0 76.3 21.7
BuyTp. ctana, mMr/n 6.c 755 1456 17.5 168 25.3 6.05 77.3 21.8
B 359 B B% B o25% | = 16% 16.5 % 35 %
oAby Aan ABV & ABY ABV ABV
A . S
PesynbTats mis 6 '__ | '
JIuképsbl
CamoOyka SInaHbI Tpassinoii | JlumonHblii | Bumnénlii | MaaunoBblii |  TepHoBbIii
Buen. crang, Mr/i 6.c. 0.89 6.78 12.5 10.4 3.08 41.12 14.49
WHH. MeTos, Mr/i 6.c. 2.3 9.81 19.6 29.4 9.82 126 20.7
BayTp. cTana, mMr/in 6.c. 2.32 9.75 19.5 29.1 9.77 127 20.5




1400 1400 450 333

MUJIJIMOHOB MUJIJIMOHOB MUJIJIMOHOB MUJIJTAOHA

PecnyOsiuka besapych He J0JI)KHA OTKa3aTbCid OT TOI0, YTOOBI
KOHTPOJIb Ka4ecTBa M 0€30IMaCHOCTH JAeCATKOB MHJIJIMOHOB JINTPOB
CIUMPTHBIX HANUTKOB, NMPOU3BOAUMbIX €KEIHEBHO IO BCEeMYy MMPY,
BBITIOJIHSJICS 110 0eJIOPYCCKOMY METO.NY.

Support: https://elab.bsu.by/elib/?i=11
E-mail: sytova@inp.bsu.by



https://elab.bsu.by/elib/?i=11
mailto:elab@inp.bsu.by
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