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Foreword 

ISO (the International Organization for Standardization) is a worldwide federation of national standards 
bodies (ISO member bodies). The work of preparing International Standards is normally carried out through 
ISO 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, governmental 
and non-governmental, in liaison with ISO, also take part in the work. ISO collaborates closely with the 
International Electrotechnical Commission (IEC) on all matters of electrotechnical standardization. 

International Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2. 

The main task of technical committees is to prepare International Standards. Draft International Standards 
adopted by the technical committees are circulated to the member bodies for voting. Publication as an 
International Standard requires approval by at least 75 % of the member bodies casting a vote. 

In other circumstances, particularly when there is an urgent market requirement for such documents, a 
technical committee may decide to publish other types of document: 

— an ISO Publicly Available Specification (ISO/PAS) represents an agreement between technical experts in 
an ISO working group and is accepted for publication if it is approved by more than 50 % of the members 
of the parent committee casting a vote; 

— an ISO Technical Specification (ISO/TS) represents an agreement between the members of a technical 
committee and is accepted for publication if it is approved by 2/3 of the members of the committee casting 
a vote. 

An ISO/PAS or ISO/TS is reviewed after three years in order to decide whether it will be confirmed for a 
further three years, revised to become an International Standard, or withdrawn. If the ISO/PAS or ISO/TS is 
confirmed, it is reviewed again after a further three years, at which time it must either be transformed into an 
International Standard or be withdrawn. 

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

ISO/TS 22113|IDF/RM 204 was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee 
SC 5, Milk and milk products, and the International Dairy Federation (IDF). It is being published jointly by ISO 
and IDF. 

C
opyrighted m

aterial licensed to B
R

 D
em

o by T
hom

son R
euters (S

cientific), Inc., subscriptions.techstreet.com
, dow

nloaded on N
ov-27-2014 by Jam

es M
adison. N

o further reproduction or distribution is perm
itted. U

ncontrolled w
hen printed.

Full document details: ISO TS 22113-2012

http://www.avadocuments.com/doc/iso-ts-22113-2012
http://www.avadocuments.com/doc/iso-ts-22113-2012


ISO/TS 22113:2012(E) 
IDF/RM 204:2012(E) 

© ISO and IDF 2012 – All rights reserved  v
 

Foreword 

IDF (the International Dairy Federation) is a non-profit organization representing the dairy sector worldwide. 
IDF membership comprises National Committees in every member country as well as regional dairy 
associations having signed a formal agreement on cooperation with IDF. All members of IDF have the right to 
be represented on the IDF Standing Committees carrying out the technical work. IDF collaborates with ISO in 
the development of standard methods of analysis and sampling for milk and milk products. 

The main task of Standing Committees is to prepare International Standards. Draft International Standards 
adopted by the Standing Committees are circulated to the National Committees for endorsement prior to 
publication as an International Standard. Publication as an International Standard requires approval by at least 
50 % of IDF National Committees casting a vote. 

In other circumstances, particularly when there is an urgent market requirement for such documents, a 
Standing Committee may decide to publish an other type of normative document which is called by IDF: 
Reviewed method. Such a method represents an agreement between the members of a Standing Committee 
and is accepted for publication if it is approved by at least 50 % of the committee members casting a vote. 
A Reviewed method is equal to an ISO/PAS or ISO/TS and will, therefore, also be published jointly under ISO 
conditions. 

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

ISO/TS 22113|IDF/RM 204 was prepared by the International Dairy Federation (IDF) and Technical 
Committee ISO/TC 34, Food products, Subcommittee SC 5, Milk and milk products. It is being published 
jointly by IDF and ISO. 

All work was carried out by Joint ISO-IDF Project Group (C01) on Determination of titratable acidity of fat (BDI 
method) of the Standing Committee on Analytical Methods for Composition (SCAMC) under the aegis of its 
project leader, P. Trossat (FR). 
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Milk and milk products — Determination of the titratable acidity 
of milk fat 

1 Scope 

This Technical Specification specifies a routine method for determining the titratable acidity of milk fat. 

The method is applicable to milk fat obtained from: 

a) raw milk; 

b) heat-treated milk; 

c) milk reconstituted from milk powder; 

d) cream with any fat content, provided the product is diluted so as to obtain a mass fraction of between 4 % 
and 6 % fat. 

The method is not applicable to fermented milk or milk that has undergone bacterial or enzymatic damage. 

NOTE 1 The titration procedure can also be applied to fat separated from several other dairy products. 

NOTE 2 This Technical Specification is designed for batches of test samples of between five and several hundred test 
portions per day. 

2 Principle 

An amount of sample is thoroughly mixed with a solution containing sodium tetraphosphate and a surface-
active agent. The mixture is heated in a boiling water bath to obtain separation of fat. A known quantity of 
extracted fat is dissolved in an organic solvent and titrated with alcoholic alkali. 

3 Reagents 

Use only reagents of recognized analytical grade, unless otherwise specified, and distilled or demineralized 
water or water of equivalent purity. 

3.1 Phosphoric acid solution, c(H3PO4) ≈ 1 mol/l. 

3.2 BDI 1 ) reagent. Dissolve 70 g of sodium tetraphosphate in about 700 ml distilled water without 
additional warming and mix. 

1) The acronym “BDI” stands for Bureaux of Dairy Industries; this organization first developed this method. 
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