ISO 19662:2018-02 (E)

Milk - Determination of fat content - Acido-butyrometric (Gerber method)

Contents Page
0T =T o iv
1 5 o o o - OSSR 1
2 NOIrMAtive refErEeNCEeS ..o e m e e mmn s 1
3 TermsanddefinitioNs ... s 1
4 PriNCIPIE e R 1
5 REAGENES ..ot 1
6 Y o o 2= = 1 = 2
7 RS =T 1 o] 11 4T Y 3
8 g 0T 7= o 11 4
8.1 Preparation of the test SAMPIe ... e 4
8.2 Preparation of the butyrometer and test portion ... 4
8.3 Dissolution of the proteins ... ————————— 4
8.4 Centrifuging ..occcceeiiiii i —————— 4
8.5 == Lo 1] ' 4
9 EXPression of reSUILS ... e 5
9.1 713 { T Yo o3 o= Lo B 1T o 5
9.2 = o =] oY S 5
9.21 =Y o = | 5
9.2.2 =Y o =T 1= o1 11 PSS 5
9.2.3 L2 o1 o Yo [T T3 1 o111 SRS 5
10 Milks having a fat content between 1,5 and 3,0 g/100 ml or g/100 g and 5,0 to 6,0 g/100 ml

Lo o 1 5
1 IS5 = o T o 5
Annex A (normative) Characteristics of butyrometers ..........cccccvvcmiiniisni 7
Annex B (normative) Characteristics of the StOPPers ..o 12
Annex C (informative) Collaborative trial .........ccccccccimiiiiicccccrrrr e s 14
[ T] o [0 =T ] 13T/ 15



		2024-05-09T11:50:28+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




