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Foreword 
 
 
This document (EN ISO 20483:2006) has been prepared by Technical Committee ISO/TC 34 
"Agricultural food products" in collaboration with Technical Committee CEN/TC 338 "Cereal and 
cereal products", 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 May 2007, and conflicting national standards 
shall be withdrawn at the latest by May 2007. 
 
According to the CEN/CENELEC Internal Regulations, the national standards organizations of 
the following countries are bound to implement this European Standard: Austria, Belgium, 
Cyprus, Czech Republic, Denmark, Estonia, Finland, France, Germany, Greece, Hungary, 
Iceland, Ireland, Italy, Latvia, Lithuania, Luxembourg, Malta, Netherlands, Norway, Poland, 
Portugal, Romania, Slovakia, Slovenia, Spain, Sweden, Switzerland and United Kingdom. 
 
 

Endorsement notice 
 

The text of ISO 20483:2006 has been approved by CEN as EN ISO 20483:2006 without any 
modifications. 
 

EN ISO 20483:2006

Full document details: BS EN ISO 20483:2006

http://www.avadocuments.com/doc/bs-en-iso-20483-2006
http://www.avadocuments.com/doc/bs-en-iso-20483-2006


  

 

 

 

 

Reference number
ISO 20483:2006(E)

 

 

 
 

INTERNATIONAL 
STANDARD 

ISO
20483

First edition
2006-11-01

Cereals and pulses — Determination of 
the nitrogen content and calculation of 
the crude protein content — Kjeldahl 
method 

Céréales et légumineuses — Détermination de la teneur en azote et 
calcul de la teneur en protéines brutes — Méthode de Kjeldahl 

 

EN ISO 20483:2006

Full document details: BS EN ISO 20483:2006

http://www.avadocuments.com/doc/bs-en-iso-20483-2006
http://www.avadocuments.com/doc/bs-en-iso-20483-2006


ii 
 

Full document details: BS EN ISO 20483:2006

http://www.avadocuments.com/doc/bs-en-iso-20483-2006
http://www.avadocuments.com/doc/bs-en-iso-20483-2006


iii

Contents Page 

Foreword............................................................................................................................................................ iv 
1 Scope ..................................................................................................................................................... 1 
2 Normative references ........................................................................................................................... 1 
3 Terms and definitions........................................................................................................................... 1 
4 Principle................................................................................................................................................. 2 
5 Reagents................................................................................................................................................ 2 
6 Apparatus .............................................................................................................................................. 3 
7 Sampling................................................................................................................................................ 3 
8 Preparation of test sample................................................................................................................... 3 
9 Determination of the moisture content............................................................................................... 4 
10 Procedure .............................................................................................................................................. 4 
10.1 General................................................................................................................................................... 4 
10.2 Test portion ........................................................................................................................................... 4 
10.3 Determination........................................................................................................................................ 4 
10.4 Blank test............................................................................................................................................... 5 
10.5 Test with reference material (Check test) .......................................................................................... 5 
11 Expression of results ........................................................................................................................... 5 
11.1 Nitrogen content ................................................................................................................................... 5 
11.2 Crude protein content .......................................................................................................................... 6 
12 Precision................................................................................................................................................ 6 
12.1 Interlaboratory test ............................................................................................................................... 6 
12.2 Repeatability.......................................................................................................................................... 6 
12.3 Reproducibility...................................................................................................................................... 6 
12.4 Critical difference.................................................................................................................................. 7 
13 Test report ............................................................................................................................................. 7 
Annex A (informative)  Results of interlaboratory tests.................................................................................. 8 
Annex B (informative)  Critical difference and practical application of the repeatability and 

reproducibility limits to different protein contents ......................................................................... 10 
Annex C (informative)  Factors for converting nitrogen content to protein content.................................. 12 
Bibliography ..................................................................................................................................................... 13 
 

EN ISO 20483:2006

Full document details: BS EN ISO 20483:2006

http://www.avadocuments.com/doc/bs-en-iso-20483-2006
http://www.avadocuments.com/doc/bs-en-iso-20483-2006

