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INTERNATIONAL STANDARD

1ISO 1742-1980 (E)

Glucose syrups — Determination of dry matter — Vacuum

capable of being
calibrated ther-

oven method

1 Scope and field of application 4.4 Glass stirring rod, of length appropriate to the diameter
of the dish.

This International Standard specifies a vacuum oven method

for the defermination of the dry matter in glucose syrups, ir- i

respective [of their method of production. 4.5 Electrically heated vacuum oven,
maintained at 70 = 1 °C,_equipped with §

The methgd is also applicable to dried glucose syrup, solid mometer and an absolute.pressure gauge.

glucose (starch sugar), glucose syrup containing fructose (in-

cluding isd

2 Pring

Drying of
kieselguhr
oven at 70

3 Reag

glucose as defined by the European Community™).

iple
a test portion, diluted with water and mixed with

to provide a large surface for drying, in a vacuum
°C, at a pressure not exceeding 34 mbar*.

ent

The reagent shall be of recognized analytical quality.(Distilled

water or W

3.1 Diat
as follows

Wash a la
acidified v
(o0 = 1,1
funnel unt
washing, H
equal to or
dry in air.
atmospher

ater of at least equivalent purity shall be used.

bomaceous earth filter aid (Kieselguhr), prepared

ge quantity of kieselguhr several times with water
ith hydrochloric acid {7 ml of concentrated acid
O g/ml) per litre of water] by filtration on a Biichner
| the washings~turn litmus paper red. Repeat the
ut with water, until the pH value of the washings is
slightly more,than 4. Allow the washed kieselguhr to
Before use, dry it overnight in an oven at 105 °C at
c pressure and store it in a closed container.

The drying oven shall provide uniform heat

distribution and

shall maintain the reduced pressure for severpl hours after the
vacuum punip)is turned off. The oven shg¢lves shall be so
constructeéd/and fitted as to ensure good hept transfer to the

dishes.

4(6- Vacuum pump, suitable for reducing the pressure in the

oven to 34 mbar or less.

4.7 Drying train, consisting of a drying dolumn filled with

dried silica gel; the column is connected ir
scrubber containing concentrated sulphuric
turn connected to the air inlet of the drying

4.8 Desiccator, containing an efficient de

5 Procedure

5.1 Preparation of the test sample

Mix the laboratory sample well.

5.2 Preparation of the dish

series t0 a gas
acid, which is in
bven.

biccant.

4 Apparatus

4.1 Analytical balance

4.2 Beaker, of capacity 100 ml.

4.3 Dish, of metal (inert under the test conditions) or of
glass, 75 mm deep and 90 mm in diameter, provided with a
closely fitting lid.

* 1 mbar = 0,1 kPa
1) JOCE of 28.05.1977, Regulation 1111/77.

Weigh about 30 g of the dried kieselguhr (3.1) into the dish
(4.3). Dry the open dish, together with its lid and the stirring

rod (4.4), in the oven (4.5) for5hat70 + 1

°C at a pressure

not exceeding 34 mbar. At the end of this period, restore at-
mospheric pressure in the oven by allowing air to slowly enter
through the drying train (4.7). Before removing the dish from
the oven, fit the lid and place the stirring rod on it. Place the
covered weighing dish and the stirring rod together in the
desiccator (4.8), allow to cool for 1 h, and weigh to the nearest

0,001 g.
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