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National foreword

This Part of BS 4317 has been prepared under the direction

of the Food and Agriculture Standards Committee. It is
identical with ISO 7305-1986 ‘Milled cereal products —
Determination of fat acidity’, published by the

" International Organization for Standardization (1SO), and
in the preparation of which the United Kingdom played a
full part.
Terminology and conventions. The text of the
international standard has been approved as suitable for
publication as a British Standard without deviation.

Some terminology and certain conventions are not identical

with those used in British Standards; attention is drawn
especially to the following.

In British Standards it is current practice to use a full point

on the baseline as the decimal marker instead of a comma.

Wherever the words ‘International Standard’ appear,
referring to this Standard, they should be read as ‘Part of
BS 4317,

5. Reagents 1
6. Apparatus 1
7. Sampling and storage conditions 2
8. Procedure 2
9. Expression of results 2
10. Precision 3
11. Test report 3

Table
Untitled 3

In British Standards it is current practice to use the symbol
‘L’ for litre (and in its submultiples) rather than ‘I’
Cross-references

Corresponding British Standard

BS 4317 Methods of test for cereals
and pulses

Part 3 : 1986 Determination of
moisture content of cereals and
cereal products (routine method)
(Identical)

BS 5333 : 1981 Methods for
sampling cereals and pulses (as
milled products)

(Identical)

Additional information. With reference to clause 5, water
complying with BS 3978 ‘Water for laboratory use’ is
suitable.

Compliance with a British Standard does not of itself
confer immunity from legal obligations.

International standard

ISO 712-1985

ISO 2170-1980
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British Standard Methods of test for

Cereals and pulses

Part 17. Determination of fat acidity

1 Scope and field of application

This International Standard specifies a method for the deter-
mination of “fat” acidity of the following milled cereal
products: flours and semolinas obtained from wheat and
durum wheat. It is also applicable to pasta.

NOTE — This method appears to be applicable also to flours and
semolinas obtained from maize, but a further interlaboratory test would
be necessary to confirm this extension of the field of application.

2 References

ISO 712, Cereals and cereal products — Determination of
‘moisture content (Routine reference method).

1SO 2170, Cereals and pulses — Sampling of milled products.

3 Definition
fat acidity : A conventional term for acids, essentially free fatty
acids, extracted under the conditions described in this Inter-

national Standard.

It is expressed in grams of sulfuric acid per 100 g of dry matter.

4 Principle

Dissolution of the acids in 95 % (V/V) ethanol at room
temperature, followed by centrifuging and titration of an
aliquot portion of the supernatant liquid against sodium
hydroxide.

5 Reagents
All the reagents used shall be of recognized analytical grade

and the water used shall be distilled water or water of
equivalent purity.

5.1 Ethanol, 95 % (V/V).
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5.2 Sodium hydroxide, standard volumetric solution,
c(NaOH) = 0,05 mol/l, in 95 % (V/V) ethanol free from car-
bonates.

The exact concentration shall be known and checked im-
mediately prior to each series of determinations of fat acidity.

Use a solution prepared at least 5 days in advance and stored in
a brown glass bottle, fitted with a rubber stopper. The solution
shall be colourless or straw coloured.

NOTE — It is recommended that the ethanol be purified as follows.
Dissolve 5 to 10 g of sodium hydroxide in 1 litre of ethanol and add
0,5 g of aluminium turnings, boil the mixture under reflux for 1 h, then
distil the ethanol. Dissolve the required quantity of sodium hydroxide
(i.e. to give a concentration of 2 g/|) in the distillate, leave to stand for
5 days and use the supernatant solution.

5.3 Phenolphthalein, indicator solution, 1 g per 100 ml
95 % (V/V) ethanol.

6 Apparatus

6.1 Sieves, of wire gauze, of nominal aperture sizes 1 mm
(for flour, if necessary), and 160 and 500 um (for semolina and
pasta).

6.2 Centrifuge tubes, of borosilicate or neutral glass, of
capacity 45 ml, hermetically stoppered.

6.3 Centrifuge, capable of a centrifugal acceleration of
2 000g (generally 5 000 to 6 000 r/min).

6.4 Pipettes, of capacities 10 and 20 ml, class A.
6.5 Conical flask, of capacity 250 ml.

6.6 Micro-burette, graduated in divisions of 0,01 ml.
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