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British Standard Methods of analysis of

Fats and fatty oils

Part 2, Other methods

Section 2.30. Sesame oil test (Baudouin)

Méthodes d’analyse des graisses et huiles fixes
Partie 2, Autres méthodes

Section 2,30. Essai & 'huile de sésame (Baudouin)

Untersuchungsverfahren fiir Fette und Fettdle
Teil 2. Andere Verfahren
Abschnitt 2.30. Sesamélpriifung (Baudouin)

IMPORTANT NOTE, It is essentlal that this Section be read in conjunction with the information in the ‘Genaeral introductjon’ to BS 684,

which Is published separately,

1. Scope

This Section describes a method for the detection of sesame

oil in animal and vegetable fats.

2. Reference

The following standards publication is referred to in this
Section:

BS 3691 Industrial methylated spirits

3. Principle

The fat is reacted with ethanol* and ammonia and then
with acidified sucrose solution. A deep pink colour is
produced in the presence of crude sesame oil.

4, Reagents
The following reagents are required (see also BS 684:
General introduction).

4.1 Ethanol/ammonia mixture, 9 parts of ethanol* 90 %
{v/) and 1 part of ammonia solution, concentrated 35 %
(m/m) (18N).

4,2 Sucrose solution, 1 % (m/m) in hydrochlortc acid,
concentrated 36 % (m/m) (11N},

4.3 Hydrochloric acid, concentrated, 36 % (m/m) (11N),

5, Apparatus
See BS 684 : General introduction.

6. Sampling and preparation of the sample for
analysis

See BS 684: General introduction,

7. Procedure

Shake 10 ml of the fat in a flask with 5 ml of the
ethanol/ammonia mixture (4,1) and heat the mixture on a
water bath until free from ethanol and ammonia.

Transfer 2 mi of the substance from tha above treatment
to each of two tubes. To the first tube add 1 mi of the
sucrose solution {4.2) and to the second tube add 1 ml of
the hydrochloric acid (4.3). Shake the tubes and allow to
stand for 5 min.

Examine the colour developed in the acid layer in the first
tube. If sesame oil is present, a deep pink colour develops.
If sesame oil is absent, the acid layer will not have a pink

colour unless certain artificial yellow colouring matters are
present. In such cases compare the pink colour of the acid
layers in both tubes, If the pink colour of the acid layer in

" the first tube is not deeper than that of the acid layer in

the second tube, sesame oil is absent.

8. Test report

See the general instructions and recommendations given in
BS 684: General introduction.

"Ethunol may ba roplaced for this purpose by industrial methylated spirits 66 degrees O.P. complying with the requirements of BS 3591,
1t should be notud that the use of industrial methylated spirits is governed by The Methylated Spirits Regulations, 1952 (S} 1952,

No. 2230),

It is not permissible to use duty-free ethanol, received under the provisions of the Customs and Excise Act 19562, section 111, for purposes
for which industrisl methylated splrits Is an acceptuble alternative to ethanol,

British Standards Institution

Gr 1

Documents

Full document details: BS 684-2-2.30:1978



http://www.avadocuments.com/doc/bs-684-2-2-30-1978
http://www.avadocuments.com/doc/bs-684-2-2-30-1978

 BST BS%bA&4: SEC*2.30 74 BE 1b246b9 02bALYL 9 EE

BS 684 : Section 2.30:1978

[Sesamie oil]

This British Standard, having been prepared under the direction ot
thu Olls and Fats Standards Committee was published under the
authority of the Executive Board on 31 January 1978,

©aritish Standards Institution, 1978
ISBN: 0 680 09699 8

rm

The following BSI references relate to the work on this standard:
Committee reference OFC/24 Draft for comment 74/60699 DC

Amendments issued sirice publication

Amd, No, Date of issua Text affected

British Stardards Institution « 2 Park Street London W1A 2BS . Telephone 01-629 9000 . Telex 266933

ot 1.4k B

Documents

Document Sharing Hub

Full document details: BS 684-2-2.30:1978



http://www.avadocuments.com/doc/bs-684-2-2-30-1978
http://www.avadocuments.com/doc/bs-684-2-2-30-1978

