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Foreword

This Part of BS 684 has been prepared under the direction
of the Food and Agriculture Standards Policy Committee.
It replaces BS 684 : Part 0 : 1982 which is withdrawn and
from which it differs principally in the revision of
appendix B to give more details.

BS 684, which was first published in 1936, was revised in
1950 and 1958. In 1976 the standard was divided into a
series of Parts and Sections, published separately to
facilitate revision and the inclusion of methods of analysis
published by the International Organization for
Standardization (1SO).

It is essential that this Part be read in conjunction with the
individual Sections.

Compliance with a British Standard does not of itself
confer immunity from legal obligations.
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BS 684 :Part0:1989
[General introduction]

1 Scope

This Part of BS 684 describes methods of analysis for fats
which, unless stated otherwise in the particular Section,

are applicable to most fats. The term ‘fat’ denotes both

fats and fatty oils {the phrase used traditionally in BS 684)
and animal and vegetable fats and oils (the term introduced
through the International Organization for Standardization).

NOTE 1. The method for the preparation of fatty acids described
in Section 1.6 may be used when the method of analysis requires

Determination of cooling curve
Determination of colour

Determination of ultraviolet absorbance
Determination of water content: entrainment
method

Part 2. Other methods

Section
2.1

Title

Determination of water by the Karl Fischer
method

the use of fatty acids derived from the sample. 2.2 Determination of ash
The methods listed in table 1 are included in this British 2.3 Determination of insoluble impurities
Standard only for reference to the other standards 24 Calculation of total fatty matter
indicated; although suitable for fats, these methods have 25 Determination of dissolved soap (alkalinity)
been standardized for other or wider purposes. 2.6 Determination of saponification value
The guidance and requirements given in clauses 3 to 7 2.7 Determination of unsaponifiable matter
apply to all Sections of BS 684, except when otherwise 2.8 Determination of total neutral oil
stated in the individual Sections. 29 Determination of the hydroxyl value and the
Appendix A is an alphabetical list of the determinations. acetyl value o
Appendix B describes the methods for preparation of test 2.10 Determfnat!on of aCIley ) .
samples of non-emulsified fats. 2.11 Determlnatlon of volatile acids (Reichert, Polenske
NOTE 2. The titles of the publications referred to in this standard and Klr.SChrTer Values?, . .
are listed on the inside back cover. 2.12 Determination of oxidized fatty acids
2.13 Determination of iodine value
2.14 Determination of peroxide value
Table 1. Determinations supplementary to those in 2.15 Calculation of total saponifiable matter
BS 684 2.16 Determination of copper — colorimetric method
Determination Appropriate 2.17 Determination of iron — colorime.tric meth9d
British Standard 2.18 Determination of metals by atomic absorption
2.19 Determination of phosphorus
Determination of viscosity BS 188 53(1) Retemli]na;ion of carotene in vegetable oils
.. . o metho
Determination of PAT value BS 6900 2.22 Determination of solid fat content by NMR
Determination of pour point BS 2000 : Part 15 2.23 Determination of Bdmer value
Determination of flash point BS 2000 : Part 34 2.24 Determination of anisidine value
L 2.25%  Accelerated oxidation test
2.26 Determination of polyethylene-type plastics
2.27 Determination of bleachabili
2 Determinations in BS 684 228  No method v
The numbering of the Sections in the list is not intended to ~ 2-29 Cotton.seed oil test (folphen)
indicate the order of publication nor does it have any 2.30% Detect-lon. of sesame oil
technical significance. Not all the listed Sections have been ~ 2311 Arachls.ou test (Evers). L
published and others may be added. 2.32 Determination of rancidity index
2.33 Detection and identification of antioxidants
Part 0. General Introduction 234 Preparation of methyl! esters of fatty acids
2.35 Analysis by gas-liquid chromatography of methyl
Part 1. Physical methods esters of fatty acids
2.36 Determination of butylhydroxyanisole (BHA) and
Section Title butylhydroxytoluene (BHT)
1.1 Determination of litre weight in air 2.37  Determination of residual hexane
1.2 Determination of refractive index 2.38 Determination of the proportions of individual
1.3 Determination of melting point (slip point) sterols in the sterol fraction
14 Determination of flow and drop points 239  Determination of the composition of fatty acids
1.5 Determination of cloud point in the 2-position
1.6 Determination of titre 2.40 Determination of tocopherols and tocotrienols
1.7 Determination of surface-drying time 2.41 Determination of erucic acid
1.8 Determination of smoke point 242 Determination of 1-monoglycerides and free
1.9 Determination of water-insoluble solvents glycerol contents
1.10 Determination of moisture and other volatile 243 Determination of polyunsaturated fatty acids with
matter aciscis 1,4-diene structure
1.11 Determination of penetration value 244 Determination of gallates
Determination of dilatation 2.45 Determination of polar compounds

* The 1979 edition has been withdrawn and a revision is in preparation.

t The 1978 editions have been withdrawn and are not being replaced.
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V' a N . AMD 7892
Wl == | Amendment No. 1
a = published and effective from 15 October 1993

to BS 684 : Part 0: 1989

Methods of analysis of fats and fatty oils
Part 0. General introduction

Revised text
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AMD 7892 Table 1. Determinations supplementary to those in BS 684
In column 2 delete ‘BS 2000 : Part 34’ and substitute ‘BS 6664 : Part 5'.

AMD 7892 Clause 2. Determinations in BS 684
October 1993
In the list of sections and titles, under ‘Part 2. Other methods’, delete ‘2.5 Determination of

dissolved soap (alkalinity)’ and substitute ‘2.5 Determination of alkalinity’.

Delete ‘2.22 Determination of solid fat content by NMR’ and substitute ‘2.22 Determination
of solid fat content (pulsed NMR method)’.

AMD 7892 Publications referred to
October 1993
In the entry for BS 2000, delete ‘Part 34 Flash point by Pensky-Martens closed tester’.

Immediately before the entry for BS 6900 insert:

‘BS 6664 Flashpoint of petroleum and related products
Part 5 Method for determination of flashpoint by Pensky-Martens closed tester’
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