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National foreword Cross-references

This Part of this British Standard is identical with International standard Corresponding British Standard

ISO 941-1980 'Spices and condiments—Determination IS0 948-1980 BS 4540 Sampling of spices and
of cold water-soluble extract’ published by the condiments

International Organization for Standardization (1SO), and Part 1: 1981 Methods of sampling
prepared by Subcommittee 7, Spices and condiments, of (Identical)

Technical Committee 34, Agricultural food products. This

Part supersedes BS 4585 : Part 5: 1970 which is 1502825-1980  BS 4540 Sampling of spices and

. condiments
therefore withdrawn. Part 2 : 1979 Preparation of ground
Terminology and conventions. The text of the sample for analysis
international standard has been approved as suitable for (Identical)
publication, without deviation, as a British Standard.
Some terminology and certain conventions are not Additional information. With reference to clause 5,
identical with those used in British Standards; attention is volumetric flasks, pipettes and ovens complying
especially drawn to the following. respectively with the requirements of the following British
Wherever the words ‘International Standard’ appear, Standards may be used.
referring to this standard, they should be read as ‘British BS 1792 One-mark volumetric flasks
Standard'. BS 1583 One-mark pipettes
The comma has been used throughout as a decimal BS 2648 Performance requirements for
marker. In British Standards it is current practice to use a electrically-heated laboratory drying
full point on the baseline as the decimal marker. ovens

With reference to 7.3, water complying with the
requirements of BS 3978 ‘Water for laboratory use’ is
suitable.
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0 Introduction

This International Standard is applicable to most spices and
condiments. In view of the number and variety of such pro-
ducts, however, it may be necessary in particular cases to
modify the method or even to choose a more suitable method.
Such modifications and other methods will be indicated in
International Standards giving specifications for the spices and
condiments in question.

1 Scope and field of application

This International Standard specifies a method for the deter-
mination of cold water-soluble extract in spices and con-
diments.

2 References

1SO 948, Spices and condiments — Sampling.

ISO 2825, Spices and condiments — Preparation of a ground
sample for analysis.

3 Definition

cold water-soluble extract : The whole of the substances ex-
tracted by cold water under the conditions specified in this
International Standard.

4 Principle

Extraction of a test portion with cold water, filtration, drying of
the extract obtained and weighing.

5 Apparatus

Usual laboratory apparatus not otherwise specified, and the
following items :

5.1 Volumetric flask, of capacity 100 ml.

B.2 Pipette, of capacity 50 ml.

5.3 Dish, flat-bottomed.

5.4 Filter paper, medium-fine.

5.5 Oven, capable of being controlled at 103 + 2 °C.
5.6 Steam bath.

5.7 Analytical balance.

6 Sampling

Sample the material by the method specified in ISO 948.

7 Procedure

7.1 Preparation of test sample

Prepare the test sample by the method specified in 1SO 2825.

7.2 Test portion

Weigh, to the nearest 0,001 g, about 2 g of the test sample
(7.1).

7.3 Determination

Use only distilled water or water of at least equivalent purity.

Transfer the test portion (7.2) quantitatively with water to the
volumetric flask (5.1) and fill to the mark with cold water. Stop-
per the flask and shake at approximately 30 min intervals for 8 h
and allow to stand for a further 16 h without shaking. Filter the
extract through a dry filter paper (5.4). Evaporate a 50 mi ali-
quot portion to dryness in the dish (5.3) previously dried and
weighed to the nearest 0,001 g, on the steam bath (5.6) and
heat in the oven (5.5) at 103 + 2 °C to constant mass, i.e. until
two consecutive weighings separated by a period of 1 h in the
oven do not differ by more than 0,002 g. Record the final mass.
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