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PREFACE

This standard was prepared by the Association’s Committee on Salt for Food
Manufacture which was set up following a request from the dairying sectors of the
Australian Department of Primary Industry and the State Departments of Agriculture.

The standard specifies general requirements, and limits of impurities for salt and,
in addition, requirements for fineness of grain size according to intended use.

Appendices give methods for testing salt for compliance with the standard. In this
respect, it is appreciated that more sophisticated instrumental methods are available
and may be used instead of the prescribed methods employing Nessler cylinders for
determining the optical density of colour complexes. Included with the standard is
AS 2093P which provides a reference standard for assessing the matter insoluble in
water by the filter pad method.

For the purposes of the standard, the sample submitted to the laboratory is
assumed to be representative of the bulk of the subject material.

This standard makes reference to the following Australian and British standards:
AS 1152 Test Sieves
AS 1199 Sampling Procedures and Tables for Inspection by Attributes

AS 1399 Guide to AS 1199, Sampling Procedures and Tables for Inspection by
Attributes

AS 1433 Paint Colours for Building Purposes
BS 612 Nessler Cylinders

BS 1752 Laboratory Sintered or Fritted Filters
BS 1796 Method for Test Sieving

BS 3978 Water for Laboratory Use

U Copyright— STANDARDS AUSTRALIA

Users of Standards are reminded that copyright subsists in all Standards Australia publications and software. Except where the
Copyright Act allows and except where provided for below no publications or software produced by Standards Australia may be
reproduced, stored in a retrieval system in any form or transmitted by any means without prior permission in writing|from
Standards Australia. Permission may be conditional on an appropriate royalty payment. Requests for permission and information on
commercial software royalties should be directed to the head office of Standards Australia.

Standards Australia will permit up to 10 percent of the technical content pages of a Standard to be copied for use
exclusively in-house by purchasers of the Standard without payment of a royalty or advice to Standards Australia.
Standards Australia will also permit the inclusion of its copyright material in computer software programs for no royalty
payment provided such programs are used exclusively in-house by the creators of the programs.
Care should be taken to ensure that material used is from the current edition of the Standard and that it is updated whengver the
Standard is amended or revised. The number and date of the Standard should therefore be clearly identified.
The use of material in print form or in computer software programs to be used commercially, with or without payment, |or in
commercial contracts is subject to the payment of a royalty. This policy may be varied by Standards Australia at any time.
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STANDARDS ASSOCIATION OF AUSTRALIA

Australian Standard Specification
for

SALT FOR USE IN THE MANUFACTURE OF
DAIRY PRODUCTS

1 SCOPE. This specification applies to dried salt, as received from the supplier,
which has been produced by either the vacuum or the solar evaporation method and
is intended for use in the manufacture of dairy products, with particular application to
butter and cheese manufacture.

2 CLASSIFICATION. The salt shall be classified, according to grain size, as
suitable for—

(a) continuous buttermaking;
(b) automatic cheese salting;
(c) batch butter churning;

(d) salt for other purposes.

3 DESCRIPTION. The salt shall consist of crystalline sodium chloride. Any caking
which is apparent shall be easily broken up so that the material becomes free-flowing.
It may contain potassium ferrocyanide as an anti-caking additive.

4 SAMPLING. The salt shall be sampled in accordance with the requirements of
Appendix A.

5 REAGENTS. All reagents shall be of a recognized analytical quality.

Wherever water is specified, water conforming to BS 3978* shall be used.

6 PHYSICAL REQUIREMENTS.

6.1 Colour. The salt shall be bright white, without tint of colour, and shall
produce a colourless solution when dissolved in water at a concentration of 10 percent
by mass.

6.2 Odour and Taste. The salt shall be odourless. It shall have a characteristic
salt taste, without bitterness, sourness, sweetness, or other uncharacteristic flavour.

6.3 Moisture. When the moisture content is determined by the method described
in Appendix B, the loss in mass of the salt shall not exceed 0.2 per cent.

* BS 3978, Water for Laboratory Use.
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6.4 Matter Insoluble in Water.

6.4.1 Gravimetric method. When determined by the method described in
Appendix C, the salt shall contain not more than 300 mg/kg of matter insoluble in
water, calculated on a moisture-free basis.

6.4.2 Filter pad method. When determined by the method described in
Appendix D, the matter insoluble in water in a 30 g sample of the salt shall not exceed
the equivalent of Standard No 3 of AS 2093P.

6.4.3 Oblique light method. When five samples of the salt are tested by the
method described in Appendix E, the number of discs with more than two reflective
particles shall not exceed two.

6.5 Fineness.

6.5.1 Salt for continuous buttermaking.When a 100 g sample of the salt is
tested by the method described in Appendix F, the grain size shall be such that
95 percent of particles pass through a 10 AS test sieve*, and 80 percent of
particles pass through a 78n AS test sieve.

6.5.2 Salt for automatic cheese saltingWhen a 100 g sample of the salt is
tested by the method described in Appendix F, the grain size shall be such that
100 percent of particles pass through a 8u AS test sieve and not more than
2 percent of particles pass through a 212 AS test sieve.

NOTE: For air conveying of salt for this application different grain size tolerances are required, and
Clause 6.5.4, Salt for other purposes, applies.

6.5.3 Salt for batch butter churning. When a 100 g sample of the salt is tested
by the method described in Appendix F, the grain size shall be such that 100 percent
of particles pass through a 3Q0n AS test sieve.

6.5.4 Salt for other purposes. Manufacturers of dairy products may have
specialized specifications for fineness of salt to be used for purposes other than those
referred to in Clause 6.5.1, 6.5.2 and 6.5.3. Consideration should be given to the
fineness required by the individual user, and the limits specified to the supplier.

7 CHEMICAL REQUIREMENTS.

7.1 Purity. When the chemical purity is determined by the method described in
Appendix G, the salt shall contain not less than 99.6 percent of sodium chloride,
calculated on a moisture-free basis.

7.2 Permissible Mineral Impurities. Mineral impurities, determined by the
methods described in Appendices J to O respectively, and calculated on a moisture-free
basis, shall not be in excess of the following limits:

170} o] T 1 mg/kg
ArSeniC . . .. o 1 mg/kg
Lead . ... .. 2 mg/kg
Sulphate asN&O, . . .. .. ... .. ............. 3000 mg/kg

* AS 1152, Test Sieves.
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IrON . . 10 mg/kg
Calcium . ... . 800 mg/kg
Magnesium . .......... ... ... ... ......... 250 mg/kg

7.3 Alkalinity. When determined by the method described in Appendix P, the
alkalinity of the salt, calculated as NaO, shall be no more than 300 mg/kg.

7.4 Anti-caking Additive. In order to reduce its tendency to cake, the salt may
contain not more than 15 mg/kg of potassium ferrocyanide, calculated as the anhydrous
salt. Compliance with this limit shall be determined by the method described in
Appendix Q.

8 PACKAGING. The salt shall be packed in containers of a type which prevents
contamination by moisture or extraneous matter.

NOTES:
1. Appendix R gives recommendations on packaging and storage of salt.

2. The most generally suitable packaging for salt consists of a protective outer bag or bags with an
approved food-grade polyethylene inner liner which is sealed by—

(a) twisting the neck doubling and fastening with a polyethylene-coated twist; or
(b) knotting; or
(c) heat-sealing.

9 MARKING. Containers shall be legibly and indelibly marked with the following
information:

0] The name or other identification of the manufacturer.

(i)  Identification of the type of salt.

(i)  Amount of anti-caking additive, if present.

(iv)  Code marks identifying the batch from which the salt came.

(v) The net mass of salt per container.

NOTE: Warning is given that the presence of the Australian standard number AS 2093 in literature
related to the salt or on its packaging could be taken as a claim by the manufacturer that the salt so
identified complies in all respects with this standard.
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APPENDIX A
SAMPLING

Al SAMPLINGPLAN. Where compliance with this specification isto be assessed
on the basis of statistical sampling and inspection, the sampling plan shall be in
accordance with the relevant clause in AS 1199* and take account of the guidance
given in AS 1399.7

The designation of an acceptable quality level shall not imply that the supplier has
the right to knowingly supply any defective item or unit of product.

A2 SAMPLING TECHNIQUES. Sampling shall be carried out as expeditiously
as possible to prevent absorption or loss of moisture.

A 500 g sample shall be taken from each selected package in such a manner that
a representative portion of the contents is obtained.

Any lumps in the sample shall be broken up before chemical analysis, by being
ground quickly by means of a non-metallic pestle and mortar.

Each 500 g sample shall be placed in a clean, dry glass or plastics receptacle
which can be closed so as to be airtight and is of such size as to allow mixing by
shaking.

* AS 1199, Sampling Procedures and Tables for Inspection by Attributes.
T AS 1399, Guide to AS 1199, Sampling Procedures and Tables for Inspection by Attributes.
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APPENDIX B
DETERMINATION OF MOISTURE CONTENT

B1 SCOPE. This Appendix describes the procedure for determining the amount of
moisture in the salt.

B2 PROCEDURE. A 25.0+ 0.1 g sample of the salt shall be accurately weighed
into a 75-100 mm diameter dish, dried for 2 h in an oven at 110:@2@hen cooled
in a desiccator and re-weighed.

B3 CALCULATION AND REPORT. The loss in mass shall be calculated as a
percentage of the mass before drying.

The result shall be reported as ‘moisture content, percent by mass’.
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