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National foreword

This British Standard is the UK implementation of EN ISO 12872:2014. It
is identical to ISO 12872:2010. It supersedes BS ISO 12872:2010, which is
withdrawn.

The UK participation in its preparation was entrusted to Technical Committee
AW/307, Oilseeds, animal and vegetable fats and oils and their by-products.

A list of organizations represented on this committee can be obtained on
request to its secretary.

The publication does not purport to include all the necessary provisions of a
contract. Users are responsible for its correct application.

Compliance with a British Standard cannot confer immunity from
legal obligations.

This British Standard was
published under the authority
of the Standards Policy and
Strategy Committee

on 30 June 2010 Amendments/corrigenda issued since publication

© The British Standards Date Comments

Institution 2014. . . .

Plfﬁiitsﬁ;%nby BST Standards 30 April 2014 This corrigendum renumbers BS ISO 12872:2010 as
Limited 2014 BS EN ISO 12872:2014
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Olive oils and olive-pomace oils - Determination of the 2-glyceryl
monopalmitate content (ISO 12872:2010)

Huiles d'olive et huiles de grignons d'olive - Détermination Olivendle und Oliventresterdle - Verfahren zur Bestimmung
de la teneur en 2-glycéryl monopalmitate (ISO 12872:2010) des Prozentanteiles von 2-Glyceryl Monopalmitat in
Olivendlen (ISO 12872:2010)

This European Standard was approved by CEN on 11 April 2014.

CEN members are bound to comply with the CEN/CENELEC Internal Regulations which stipulate the conditions for giving this European
Standard the status of a national standard without any alteration. Up-to-date lists and bibliographical references concerning such national
standards may be obtained on application to the CEN-CENELEC Management Centre or to any CEN member.

This European Standard exists in three official versions (English, French, German). A version in any other language made by translation
under the responsibility of a CEN member into its own language and notified to the CEN-CENELEC Management Centre has the same
status as the official versions.

CEN members are the national standards bodies of Austria, Belgium, Bulgaria, Croatia, Cyprus, Czech Republic, Denmark, Estonia,
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Foreword

The text of ISO 12872:2010 has been prepared by Technical Committee ISO/TC 34 “Food products” of the
International Organization for Standardization (ISO) and has been taken over as EN ISO 12872:2014 by
Technical Committee CEN/TC 307 “Oilseeds, vegetable and animal fats and oils and their by-products -
Methods of sampling and analysis” the secretariat of which is held by AFNOR.

This European Standard shall be given the status of a national standard, either by publication of an identical
text or by endorsement, at the latest by October 2014, and conflicting national standards shall be withdrawn at
the latest by October 2014.

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent
rights. CEN [and/or CENELEC] shall not be held responsible for identifying any or all such patent rights.

According to the CEN-CENELEC Internal Regulations, the national standards organizations of the following
countries are bound to implement this European Standard: Austria, Belgium, Bulgaria, Croatia, Cyprus, Czech
Republic, Denmark, Estonia, Finland, Former Yugoslav Republic of Macedonia, France, Germany, Greece,
Hungary, Iceland, Ireland, Italy, Latvia, Lithuania, Luxembourg, Malta, Netherlands, Norway, Poland, Portugal,
Romania, Slovakia, Slovenia, Spain, Sweden, Switzerland, Turkey and the United Kingdom.

Endorsement notice

The text of ISO 12872:2010 has been approved by CEN as EN ISO 12872:2014 without any modification.
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Introduction

As part of the Trade standard applying to olive oils and olive-pomace oils, the International Olive Council
(I10C) published COI/T.20/Doc. 23:2006[6]. COI/T.20/Doc. 23 was applicable to olive and olive-pomace oils
and was used to distinguish between lampante virgin olive oils and crude olive-pomace oils. Olive pomace is
the residual paste which still contains a variable amount of water and oil after pressing or centrifuging.

In 2008, the I0C submitted the document to ISO/TC 34/SC 11 for adoption as an International Standard.
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Olive oils and olive-pomace oils — Determination of the
2-glyceryl monopalmitate content

1 Scope

This International Standard specifies a procedure for the determination of the content, as a percentage mass
fraction, of 2-glyceryl monopalmitate in olive oils and olive-pomace oils that are liquid at ambient temperature
(20 °C).

NOTE This International Standard is based on COI/T.20/Doc. 23:2006!.

2 Normative references

The following referenced documents are indispensable for the application of this document. For dated
references, only the edition cited applies. For undated references, the latest edition of the referenced
document (including any amendments) applies.

ISO 661, Animal and vegetable fats and oils — Preparation of test sample

3 Terms and definitions
For the purposes of this document, the following terms and definitions apply.

3.1

2-glyceryl monopalmitate content

mass fraction of 2-glyceryl monopalmitate in the monoacylglycerol fraction, determined according to the
method specified in this International Standard

NOTE The 2-glyceryl monopalmitate content is expressed as a percentage.

4 Principle

The oil, after suitable preparation, is subjected to the action of pancreatic lipase. A partial hydrolysis takes
place that is specific for positions 1 and 3 of the triacylglycerol molecule so that 2-monoacylglycerols are
obtained as reaction products. The percentage of 2-glyceryl monopalmitate in the monoacylglycerol fraction is
determined, after silylation, by capillary gas chromatography.

5 Reagents

WARNING — Comply with any local regulations which specify the handling of hazardous substances.
Technical, organizational and personal safety measures shall be followed.

During the analysis, unless otherwise stated, use only reagents of recognized analytical grade, and distilled or
demineralized water or water of equivalent purity.
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