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THis BrITISH STANDARD, having been approved by the
Dairying Industry Standards Committee, was published
under the authority of the Executive Board on 14th February,
1969.

First published December, 1941,
* First revision January, 1957,
Second revision February, 1969,

SBN: 580 00475 9

The Institution desires to call attention to the fact that this
British Standard does not purport to include all the necessary
provisions of a contract,

In order to keep abreast of progress in the industries
concerned, British Standards are subject to periodical review,
Suggestions for improvements will be recorded and in due
course brought to the notice of the committees charged with
the revision of the standards to which they refer.

A complete list of British Standards, numbering over 5000,
fully indexed and with a note of the contents of each, will
be found in the British Standards Yearbook The
BS Yearbook may be consulted in many public libraries and
similar institutions,

This standard makes reference to the following British

Standards: -

BS 410,  Test sieves.

BS 612.  Nessler cylinders.

BS 1752, Laboratory sintered or fritted filters.

BS 1796, Methods for the use of British Standard fine-mesh
test sieves.

BS 3978, Water for laboratory use.

British Standards are revised, when necessary, by the issue either
of amendment slips or of revised editions. 1t is important that
users of British Standards should ascertain that they are in
possession of the latest amendments or editions.

The following BSI references relate to the work on this standard:
Committee reference DAC/7 Draft for comment 67/23756
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CO-OPERATING ORGANIZATIONS

The Dairying Industty Standards Committee, under
whose supetvision this British Standard was prepared,
consists of representatives from the following Govern-
ment departments and sclentlﬁc and mdustnal organi-
zations: .

Association of Public Analysts
Chemical Society
Commonwealth Bureau of Science and Technology
Dairy Engitieers’ Association
Dairy and Ice Cream Equipment Assocxatxon
Hannah Dalry Research Institute
Milk Distributive Council
Milk Marketing Board
*Milk Marketing Board for Northern Ireland
Milking Machine Manufacturers’ Association
*Mlmstry of Agriculture, Fisheries and Food
Ministry of Health
*Ministry of Technology, Laboratory of the Government Chemist
National Association of Creamery Proprietors and Wholesale
Dairymen ]
National Farmers® Union
*National Institute for Research in Dairying
*Office of the High Commissioner for Australia
*Qffice of the High Commissioner for New Zealand
*Royal Association of British Dairy Farmers
Royal Institute of Public Health and Hygiene
Royal Society for the Promotion of Health
Scottish Milk Marketing Board
Scottish Milk Trade Federation
Society of Chemical Industry
Society of Dairy Technology
United Kingdom Dairy Association
University of Reading
West of Scotland Agricultural College

The Government departments and scxentlﬁc and indus-
trial organizations marked with an asterisk in the above
list, together with the following, were directly repre-
sented on the committee entrusted with the preparation
of this standard:

Agricultural Education Association

Chemical Industries Association

Department of Agriculture and Fisheries for Scotland
Food Manufacturers’ Federation Incorporated

Fruit and Vegetable Canners’ Association

National Dairy Association of New Zealand

Salt Exporters Association

Individual companies
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1969
BRITISH STANDARD SPECIFICATION FOR
VACUUM SALT FOR BUTTER AND CHEESE
MAKING AND OTHER FOOD USES

FOREWORD

BS 998 was originally published in 1941 as ¢ Pure vacuum salt for dairy
purposes ’, and the first revision published in 1957 as  Vacuum salt for buttet

. and cheese making’.

The present revision specifies a lower permissible limit for lead, amends
the fineness of grain requirement, and allows for the addition of anti-caking
agents, The appendices have also been revised to give more up-to-date methods
of analysis and stricter packagmg recommendations. The extension of this
standard to cover salt for use in food generally has been borne in mind in
carrying out the revision, and this specification is widely acceptable for such
use, Deuiations from the specific requirements may, however, be necessary for
‘certain applications.

SPECIFICATION
1. SCOPE

This British Standard applies to both dried and undried vacuum salt, as packed
by the manufacturer, for butter and cheese making, and for other food uses
where appropriate. i

2 DESCRIPTION

The salt shall consist of crystallme sodium chloride. It shall be white and slnll

give a colourless solution in watet (10% solutlon) AT T ilf .
; zst L . - -j-_' LT Sy

o T

A L= S - -

3. SAMPLING

The salt shall be sampled in accordance with the requirements of Appendix B.

4. MOISTURE

When determined by the method described in Appendix D, the loss in mass
shall not exceed 0:209; for dried salt and 4-09; for undried salt.
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'S, CHEMICAL PURITY

The salt shall contain not less than 99-6% of sodium chloride, calculated on a
moisture-free basis, when determined by the method described in Appendix E.

B 6. ANTI-CAKING ADDITIVES S

In order to reduce the tendency to cake, the salt may contain not more than ~

15 p.p.m., expressed as K4Fe(CN)s, of potassium ferrocyanide or sodium
ferrocyanide. Compliance with this limit shall be tested by the method
L described in Appendix Q. -7 7 e o oo e o

7. LIMITS OF IMPURITIES

The limits of impurities, when determined by the methods déscribed in
Appendices F to P, and calculated on a moisture-free basis, shall be as follows:

Alkalinity Not more than 300 p.p.m. (calculated as
Na,CO,).

Matter insoluble in water Not more than 300 p.p.m. :

Sulphate Not more than 3000 p.p.m. (calculated as
Na,SO.).

Iron Not more than 10 p.p.m.

Copper Not more than 2 p.p.m.

Arsenic Not more than 1 p.p.m.

Lead | Not more than 2 p.p.m. :

Calcium Not more than 100 p.p.m.

A Magnesium Not more than 100 p.p.m. , '

8. FINENESS OF GRAIN OF DRIED SALT

When tested by the method described in BS 1796%, a 50 g sz;jhple shall pass ‘

completely through a 1-4 mm BS test sievet, and 99-87%; of the sample shall
pass through a 850 micron BS test sievet. :

:L S - 7 ’ e L

9, MARKING

B ‘agreed between the purchas;.r and the vendor, the invoice, advice note or
other documents supporting the delivery of consignments shall be marked with
the number of this British Standard, i.e. BS 998, in addition to the following:

(1) a description of the product, e.g. dried vacuum salt, undried vacyum
salt, etc,;

(2) the name or other identification of the manufacturer or supplier;
(3) the net mass of salt per container,

* BS 1796, * Methods for the use of British Standard fine-mesh test sieves *.

t BS 410, * Test sieves *, Documents
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NOTE, The mark BS 998 on or in relation to the product is a claim by the manufacturer
that it complies with the requirements of the standard.

The British Standards Institution is the owner of a registered certification trade mark.
This is shown below, enclosed in the words * Approved to British Standard *. This mark can

! be used only by manufacturers licensed under the certification mark scheme operated by

BSI. The presence of this mark on or in relation to a product is an added assurance that the
goods have been produced to comply with the requirements of the British Standard under
a system of supetvision, control and testing operated during manufacture and including
periodical inspection at the manufacturer’s works in accordance with the certification mark
scheme of BSI,

Further particulars of the terms of licence may be obtained from the Director General,
British Standards Institution, 2 Park Street, London, W.1.

= o 16 "SALT FOR SPECIAL PURPOSES
10,1 Salt for continuous butter making machines

Salt meeting the requirements of Clauses 1 to 8 is suitable except with respect
to grain size (Clause 8). ‘A finer grain salt is required and this may be either
supplied by the manufacturer, in which case it shall be described as ‘ground.or -
milled salt’, or ground to the required size by the user.

In either case the grain size of the salt as used shall be such that, when tested
by the method described in BS 1796*, 99-5 % of a 50 g sample shall pass through
a 90 ym BS test sievet and 90 % shall pass through a 45 pm BS test sievet.

10.2 Salt for margarine manufacture 1
Salt mecting the requirements of Clauses 1 to 8 is suitable except with respect
to the iron and copper impurity limits (Clause 7). Lower limits, as follows, are
required:
Iron Not more than 2-5 p.p.m.
Copper Not more than 0-5 p.p.m. ‘:}
Compliance with these limits shall be tested by the methods described in
Appendices K and L, but using 1:25 ml of the iron working solution and 2:5ml . ° :
. of the copper working solution respectively. The salt shall be described as ‘salt
for margarine manufacture’.’

Add the following footnotes:

‘*BS 1796, 'Methods for the use of British Standard fine-mesh test sieves'.
*tBS 410, Test sieves'.

BRIT,
<0 ’%w
Q A
@ P
) §
% S
% ¢

Documents


http://www.avadocuments.com/doc/bs-998-1969
http://www.avadocuments.com/doc/bs-998-1969

l——

-BST BS*998 b9 MM lk24bkd 01L3L3Y e |

BS 998 : 1969

APPENDIX A
NOTE ON PACKAGING AND STORAGE

If the salt is kept in contact with air of relative humidity above 75% r.h., the
salt will absorb moisture and become damp. Conversely, any moisture in the
salt will be lost if the relative humidity is below 75% 1. h m
‘United Kingdom is generally treated with an anti-caking. ent of this nature)\ -
those mostcommonly used being potassium ferrocyamde, um ferrocyamﬁer -
and ammonium ferric citrate.’

If dry salt is allowed to absorb moisture, a thin film of saturated brine is
formed ot the surface of the crystals. If the salt is then allowed to dry, the water
evaporates from the brine, thus cementing the individual crystals together and
causing caking of the mass. Similarly, in a dry store undried salt will dry out,
again leading to caking of the salt. Traces of certain additives have the property
of modifying the way in which crystallization takes place from this brine film,
lowering the strength of the bond between crystals. The caking which normally
takes place under adverse conditions is thereby reduced to a marked extent.
Salt produced in the United Kingdom is generally treated with an anti-caking
agent of this nature, the two most commonly used being potassium ferrocyanide
and ammonium ferric citrate.

The most satisfactory method of keeping salt in good condition over a
period is to maintain a suitable humidity in the store, i.e. below 75% r.h, for
dry salt and 757 r.h. or slightly above for undried salt. It is not often possible
to control conditions continuously and, therefore, the use of packages offering
some protection from changes of moisture content is necessary. Jute and cotton-
lined jute sacks give practically no protection and are not recommended for
dried salt. Multi-wall paper sacks offer some protection against limited humidity
fluctuations; polythene*-coated or -lined paper sacks give appreciable protection
even if the humidity fluctuations are wide. Packaging of undried salt in plain
paper sacks is not satisfactory. Moisture is absorbed from the salt, and, as the
wet sfrength of such sacks is considerably lower than the dry strength, bursting
is likely to take place,

Salt as it comes from the vacuum plant is sterile and physically clean.
Packaging should be such as will prevent contamination during transit and
storage. Jute sacks offer little protection and may introduce fibres into the salt,
Cotton-lined jute sacks show an improvement, although paper- or plastics-lined -

- sacks give the best protection commercially available at the present time. Single
texture jute should not be employed and no bags should be re-used.

Subject to satisfactory humidity conditions, salt may be stored for long
periods by any convenient stacking method. It is recommended that the sacks
should be laid on their sides for high stacks which may be up to fifteen to eighteen

* It should be noted that the name * polythene ’ is equivalent to the name * polyéthylene '
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