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Important note. It is essential that BS 684 : Part 0, which is published separately, be read in conjunction with this Section.

National foreword

This revision of Section 2.23 of BS 684 has been prepared under the direction of the Food and Agriculture Standards
Policy Committee. It is identical with 1SO 3577 : 1988 ‘Animal and vegetable fats and oils — Determination of Bomer
value’ published by the International Organization for Standardization {ISO), and in the preparation of which the United
Kingdom played a full part. This revision supersedes BS 684 : Section 2.23 : 1977 which is withdrawn and from which it
differs in that hydrochloric acid solution instead of sulphuric acid solution is used to neutralize saponified material and
reference is made to sampling and preparation of test sample.

Cross-references

International standard Corresponding British Standard
1ISO 661-1980 BS 684 Methods of analysis of fats and fatty oils
Part 0 : 1982 General introduction
Appendix B
(Identical)
ISO 5555-1983 BS 627 : 1982 Methods for sampling animal and vegetable fats and oils

(Technically equivalent)

Additional information. With reference to clause 5, water complying with grade 3 of BS 3978 ‘Specification for water for
laboratory use’ is suitable.

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

1SO 3577 : 1988 (E)

Animal and vegetable fats and oils —

Determination of Bomer value

1 Scope

This International Standard specifies two methods for the
determination of the Bomer value of pork fat as follows:

a) the diethyl ether method (method 1);
b) the acetone method (method il).

The Bomer value is intended to give an indication of the
presence of foreign fat in pork fat. The foreign fat may be
hydrogenated and/or interesterified pork fat.

NOTE -- Comparative tests have shown that both methods give prac-
tically identical results. The diethy! ether method should be used by
preference, however, because it has a smaller standard deviation.
Climatic or legal considerations may make it necessary to use the
acetone method in order to avoid the use of diethyl ether.

2 Normative references

The following standards contain provisions which, through
reference in this text, constitute provisions of this International
Standard. At the time of publication, the editions indicated
were valid. All standards are subject to revision, and parties to
agreements based on this International Standard are encour-
aged to investigate the possibility of applying the most recent
editions of the standards listed below. Members of IEC and ISO
maintain registers of currently valid International Standards.

ISO 661 : 1980, Animal and vegetable fats and oils — Prepara-
tion of test sample.

ISO 5555 : 1983, Animal and vegetable fats and oils — Sam-
pling.

3 Definition

For the purposes of this International Standard, the following
definition applies.

Bdmer value: The sum, in degrees Celsius, of the melting
point of the triglycerides isolated by the procedure described in
this International Standard and twice the difference between
this melting point and that of the fatty acids obtained after
saponification of the triglycerides.

4 Principle

Crystallization of the fat sample in diethyl ether or acetone,
according to the method used, in order to obtain the saturated
triglycerides.

Elimination of the non-saturated adhering triglycerides, either

a) by filtration and thorough washing with diethyl ether
followed by recrystallization from diethyl ether (method 1),
or

b) by centrifuging or decanting followed by thorough
washing with acetone {method ).

Saponification of a part of the saturated triglycerides with an
ethanolic potassium hydroxide solution. Acidification of the
soap solution with dilute hydrochloric acid and extraction of
the fatty acids with diethyl ether (method I) or n-hexane
{method Il). Washing of the fatty acids solution with water
until it is free from hydrochloric acid, then evaporation of the
solvent.

Simultaneous determination of the melting points of the dry
triglycerides and the dry fatty acids.

5 Reagents

All reagents shall be of recognized analytical grade and the
water used shall be distilled water or water of equivalent purity.

5.1 Diethyl ether, free from peroxides and freshly distilled
{for method ).

5.2 Acetone (for method Il).

5.3 n-Hexane (for method Il).

5.4 Ethanol, 95 % (V/V) 10 96 % (V/ V).
5.5 Sodium sulfate, anhydrous.

5.6 Filter aid.

5.7 Potassium hydroxide, pellets.
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