Cucrema KavyecTBa NpeAnpHATHS
cepTHHULIPOBAHA I10:

ISO 9001-2008

I'OCT ISO 9001-2011

I'OCT PB 0015-002-2012
['OCT P UCO/TY 16949-2009

3A0 «HIIK SApJIA»

3akazuuk OO0
"TIK® "JIAKMA"

Macca Herro 50

Hcnoimanue nposooun

IRIS
HBer YepHbIi Bupx Tapsl bapaban, 0anka
KoJi-Bo ea. ymakoBku 52 Macca HeTTO 524,3 kr
IMapTus Ne A73098 Harta usrorosjenns 14.07.2017
HanmeHoBaHHe nmokasaTeJis 3HaueHHe Mo PesyabTaThl
I'OCT 14923-78 ¢ u3m. 1-3 HCIIBITAHUI
1 I1ser OTTEHOK HE HOPMHPYETCS CoOTBETCTBYET
|2 BHeluHui BH] IVIEHKA [Tocne BBICEIXaHHMA IUIEHKA 3MANM JODKHA CooTseTcTBYET
OBITH TTAAKOH, OTHOPOIHOH, 6€3 OCHUH, IOoTe-
KOB, MOPILHUH M MOCTOPOHHHUX BKIIOYEHHH.
JlomyckaeTcst He3HaYUTeNbHas [IarpeHb
3 Braeck ruieHkH, %o, He MeHee 40 60
4 YcnoBHas BSI3KOCTh 9Mainel o BUCKO3UMETPY THIIA 50-100 75
B3-246 (wau B3-4) npu temneparype (20,020,5) °C, c,
5 MaccoBas T0JIs HeJIETY4HX BelIecTB, %o 5243 53,4
6 Y KPBIBUCTOCTD BBICYHIEHHOH TUTEHKH, T/M> He 6onee 20 20
7 CteneHp NepeTupa, MKM He 6onee 20 20
8 Bpems BbICBIXaHUS:
e 10 cTeneHu 3 npu Temrepatype (20+2) °C, u He 6onee 36 36
e 110 cTencHH 4 npu temnepartype (75-80) °C, u He Ooee 4 4
9 DIacTHYHOCTH IUICHKH NPH H3THOE, MM He boee 1 1
10 IIpoyHOCTH IIICHKH IpH yaape Ha npubope Tuna Y-1, cm He MeHee S50 50
11 TBepmOCTH MIEHKH MO MAsITHHKOBOMY Mpubopy tuma TMJI
(MasATHHK A), OTHOCHTEIbHBIEC €THHUIIBI He menee 0,07 0,21
12 CTOHKOCTB TUIEHKH K CTAaTHYECKOMY BO3/IEHCTBHIO BOIBI IIPH
temnepatype (20£2) °C, v He MeHee 3 3
—[13 CTOMKOCTb MIEHKU K CTATHUECKOMY BO3/IeHCTBHUIO MUHE-
pajBEHOrO Macia MmpH Temneparype (20+2) °C, g HE MeHee 24 24
14 CTOHKOCTb TUIEHKH K CTATHYECKOMY BO3ICHCTBHIO OCH3WHA
npu Temneparyge (20+2) °C, a He MeHee 6 6
3akarodyenue: Imaiuab IIP-223 n. Ne A73098 cooTrBeTcTBYeT TPeOOBAHUAM
I'OCT 14923-78 ¢ uamenenussmu NeNe 1-3.
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