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IS0 6558-2:1992(E) 

Foreword 

IS0 (the International Organization for Standardization) is a worldwide 
federation of national standards bodies (IS0 member bodies). The work 
of preparing International Standards is normally carried out through IS0 
technical committees. Each member body interested in a subject for 
which a technical committee has been established has the right to be 
represented on that committee. International organizations, govern- 
mental and non-governmental, in liaison with ISO, also take part in the 
work. IS0 collaborates closely with the International Electrotechnical 
Commission (IEC) on all matters of electrotechnical standardization. 

Draft International Standards adopted by the technical committees are 
circulated to the member bodies for voting. Publication as an Inter- 
national Standard requires approval by at least 75 % of the member 
bodies casting a vote. 

International Standard IS0 6558-2 was prepared by Technical Committee 
ISO/TC 34, Agricultural food products, Sub-Committee SC 3, Fruit and 
vegetable products. 

IS0 6558 consists of the following parts, under the general title Fruits, 
vegetables and derived products - Determination of carotene content: 

- Part 1: Reference method 

- Part 2: Routine methods 
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INTERNATIONAL STANDARD IS0 6558=2:1992(E) 

Fruits, vegetables and derived products - Determination of 
carotene content - 

Part 2: 
Routine methods 

1 Scope 

This part of IS0 6558 specifies two routine methods 
for the determination of the carotene (Cd0HS6) con- 
tent present in the edible parts of, or added to, fruits, 
vegetables and derived products. 

Method A is for the determination of the carotene 
content in products having a fat content of less than 
or equal to 5 % (m/m)? 

Method B is for the determination of the carotene 
content in products having a fat content of more than 
5 % (m/m)? 

2 Method A: Determination of carotene 
content in products having a fat content of 
less or equal to 5 % (m/m) 

2.1 Principle 

Extraction of carotenes using a mixture of petroleum 
ether and acetone. Elimination of the acetone, sep- 
aration of the carotenes from the carotenoids by 
column chromatography and determination of the 
carotene content by spectrometry. 

2.2 Reagents and materials 

Use only reagents of recognized analytical grade 
and distilled or demineralized water or water of at 
least equivalent purity. 

2.2.1 Petroleum ether, boiling range 50 “C to 
70 OC. 

2.2.2 Extraction mixture, prepared as follows. 

Dissolve 0,2 g of hydroquinone in 40 ml of acetone 
and then add 160 ml of the petroleum ether (2.2.1). 

2.2.3 Sodium sulfate, an hydrous. 

Dry at 100 “C for 2 h to 3 h and keep in a 
hermetically closed container. 

2.2.4 Quartz sand, acid washed and dried in a 
muffle furnace. 

2.2.5 Column packing, use one of the column 
packings specified in 2.2.5.1 to 2.2.5.4. 

2.251 Aluminium oxide, deactivated by suspen- 
sion in water, prepared as follows. 

Heat the aluminium oxide for 3 h in a muffle furnace 
at 500 OC, cool and keep in a desiccator. Before use, 
transfer 50 g of the aluminium oxide thus prepared 
into a flask with a ground glass joint, add 5,5 ml of 
water and mix thoroughly until a fine uniform sus- 
pension is obtained. The pH of the suspension thus 
obtained is between 9 and 10. The suspension may 
be kept in a closed flask for 24 h. 

2.2.5.2 Magnesium oxide/powdered glass mixture, 
1 part to 2 parts by mass. 

2.253 Aluminium oxide/anhydrous sodium sulfate 
mixture, 3 parts to 1 part by mass. 

2.254 Aluminium oxide/calcium hydroxide mix- 
ture, 1 part to 1 part by mass. 

2.2.6 Sodium chloride, 300 g/l solution. 

1) The limit of 5 % (m/m) adopted for the fat content is arbitrary. 
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