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Foreword

This translation has been made based on the original Japanese Industrial
Standard revised by the Minister of Economy, Trade and Industry through
deliberations at the Japanese Industrial Standards Committee, as the
result of proposal for revision of Japanese Industrial Standard submitted
by the Glue & Gelatin Manufacturers Association of Japan (GGMJ)/the
Japanese Standards Association (JSA) with the draft being attached,
based on the provision of Article 12 Clause 1 of the Industrial Standardiza-
tion Law. Consequently JIS K 6503:1996 is replaced with this Standard.

Date of Establishment: 1955-11-25

Date of Revision: 2001-11-20

Date of Public Notice in Official Gazette: 2001-11-20
Investigated by: Japanese Industrial Standards Committee

Standards Board

Technical Committee on Chemical Products
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JAPANESE INDUSTRIAL STANDARD JIS K 6503 : 2001

Animal glues and gelatins

1 Scope This Japanese Industrial Standard specifies animal glues and gelatins
which have been manufactured through hydrolysis of collagen prepared from such as
bones, hides, ligaments or tendons of animals.

2 Normative references The following standards contain provisions which,
through reference in this Standard, constitute provisions of this Standard. The most
recent editions of the standards (including amendments) indicated below shall be
applied.

JIS H 6201 Platinum crucibles for chemical analysis

JIS K 8180 Hydrochloric acid

JIS K 8848 Hexane

JIS R 1301 Porcelain crucibles for chemical analysis

JIS R 3508 Glass apparatus for chemical analysis

JIS Z 1514 Polyethylene coated paper

JIS Z 8401 Guide to the rounding of numbers

JIS Z 8801-1 Test sieves — Part 1: Test sieves of metal wire cloth
JIS Z 8802 Methods for determination of pH of aqueous solutions
JIS Z 8809 Standard liquids for calibrating viscometers

3 Classification Animal glues and gelatins are classified as shown in Table 1.

Table 1 Classification of animal glues and gelatins

Glues Class 1, Class 2, Class 3, Class 4, Class 5

Gelatins Class 1, Class 2, Class 3, Class 4, Class 5

4 Quality Animal glues and gelatins shall conform to the requirements specified
in Table 2 or Table 3 when they are tested in accordance with the tests in 5,
respectively.

The tests of melting point, freezing point, transmittance, and pH values shall
follow the agreement between the parties concerned with delivery. In this case, the
testing methods shall follow the descriptions in 5.8 to 5.11.

Documents

Document Sharing Hub

PROTECTED BY COPYRIGHT
Full document details: JIS K 6503-2001


http://avadocuments2026.com/doc/jis-k-6503-2001
http://avadocuments2026.com/doc/jis-k-6503-2001

2

K 6503 : 2001
Table 2 Quality of animal glues
Items Glues
Class 1 Class 2 Class 3 Class 4 Class 5

Water content % | 16 max.| 16 max.| 16 max.| 16 max.| 16 max.
Viscosity (W) mPa-s 8.0 min.| 7.0 min.| 6.0 min.[{ 5.0min.| 2.0 min.
Jelly strength (W) g |300 min.|250 min.|200 min.[150 min.; 50 min.
Ash content % 4 max.| 4 max.| 4 max. 4 max. 4 max.
0il and fat content % 1 max. 1 max.| 1 max.| 1 max. 1 max.
Insoluble content % 0.5max.| 0.5max.| 0.5max. 0.5max.! 0.5max.
Remarks: The standardized values of viscosity and jelly strength shall be the values

measured when the concentration of test solution is 12.5 mass %.

Table 3 Quality of gelatins

Items Gelatins
Class 1 Class 2 Class 3 Class 4 Class 5
Water content % 16 max.| 16 max.| 16 max.{ 16 max.| 16 max.
Viscosity (S) mPa-s 25 min.| 2.5 min.| 2.5min.| 2.5 min.| 1.5 min.
Jelly strength (S) g |250 min.|200 min.|150 min.[100 min.| 50 min.
Ash content % 2 max.| 2 max. 2 max. 2 max. 2 max.
Oil and fat content % 0.5max.| 0.5max. 0.5 max. 0.5max. 0.5max.
Insoluble content % 0.3max.| 0.3max. 0.3max.| 0.3max. 0.3max.

Remarks:

The standardized values of viscosity and jelly strength shall be the values

measured when the concentration of test solution is G%mass %.

5 Test methods

5.1 Sampling and storage of samples

shall be as follows.

The sampling and storage of samples

a) Take at random the quantity of sample required for tests or more from the same
lot, grind it to get the granule which can pass through a 4.75 mm test sieve
specified in JIS Z 8801-1, and mix it sufficiently.

b)

it for the tests in 5.2 to 5.11.

5.2 Water content

5.2.1 Implement Implement shall be as follows.

Store the sample in a closely stoppered container to avoid moisture, and employ

a) Flat-type weighing bottle With 50-mm outside diameter specified in JIS R

3503.

5.2.2 Measuring procedures
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a) Weigh accurately about 5 g of sample to the nearest 1 mg into the weighing bottle
which has been made constant weight by heating at 107 °C £ 2 °C, and spread
it flatly on the bottom of the bottle.

b) Heat it at 107 °C £ 2 °C for 18 h + 2 h to dry, allow it to cool in a desiccator until
getting room temperature and weigh accurately its mass to the nearest 1 mg.

¢) Calculate water content according to the following formula, and round it off to
one place of decimal ().

Note (!) The rounding off of numerical value shall follow JIS Z 8401.

M=

a-5b
a
where, M . water content (%)

a : mass of sample before drying (g)

b : mass of sample after drying (g)
5.3 Viscosity
5.3.1 Apparatus and implements Apparatus and implements shall be as follows.

a) Pipet-type viscometer Made of glass (refer to Fig. 1).

b) Thermostatic bath Use the water vessel, made of glass or plastics, which is
controllable to 60.0 °C £ 0.2 °C.

Stand vertically the viscometer (refer to Fig. 2).
c) Stopwatch With 0.1 s of the least graduation.
d) Thermometer 100 °C, with 0.1 °C graduation.

5.3.2 Preparation of test solution The preparation of test solution shall be as
follows.

a) Case of glues Test solution shall be 12.5 % mass % of the sample.

Weigh 15.00 g + 0.05 g of sample into a jelly cup, add about 105.0 ml + 0.2 ml
of water (2) at about 15 °C, stir, stopper with a rubber plug, and allow it to stand
at ordinary temperature for 1 h to 3 h to make the sample swell enough. Then,
dissolve it by stirring slightly within 20 min £ 5 min while immersing it in a
water bath at 65 °C, and keep the temperature of the test solution at about 62 °C.

Note (2) Use either distilled water or ion-exchange water whose electric conductivity
is 2 pS/em (25 °C) or less.

b) Case of gelatins Test solution shall be 6 —%— mass % of the sample.

Weigh 7.50 g £ 0.01 g of sample into a jelly cup, add 105.0 ml + 0.2 ml of water (%)
at about 15 °C, stir, stopper with a rubber plug, and allow it to stand at ordinary
temperature for 1 h to 3 h to make the sample swell enough. Then, dissolve it
by stirring slightly for 20 min + 5 min while immersing it in a water bath at 65
°C, and keep the temperature of the test solution at about 62 °C.
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