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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.
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INTERNATIONAL STANDARD ISO 22994:2021(E)

Coffee extracts — Determination of the dry matter content
of coffee extracts — Sea sand method of liquid or pasty
coffee extracts

1 Scope

This|document specifies requirements for the determination of the dry matter content of liquid or pasty
coffefe extracts by means of the sea sand method.

It is gpplicable to liquid or pasty coffee extracts. The method is intended as a routihe'methad.

2 Normative references

The following documents are referred to in the text in such a way that some or all of their content
constitutes requirements of this document. For dated references,only the edition cited [applies. For
unddted references, the latest edition of the referenced document{including any amendments) applies.

ISO 3696, Water for analytical laboratory use — Specification and test methods

3 Terms and definitions
For the purposes of this document, the followingterms and definitions apply.
ISO gnd IEC maintain terminological databases for use in standardization at the following dddresses:

— SO Online browsing platform: available at https://www.iso.org/obp

— IEC Electropedia: available at http://www.electropedia.org/

31
liquid or pasty coffee extracts
liqui¢l and pasty coffee extract forms only differ in the concentration of the soluble solids and the effect
of this difference on the Viscosity of the product.

3.2
dry matter content of liquid or pasty coffee extracts
dry ffesidue remaining after vaporization of the volatile substances using the method described in this
document:

4 Principle

The sample is mixed with sea sand and dried in a vacuum oven at 70 °C for 16 h. The mass loss is
determined by weighing.

5 Reagents

Use only reagents of recognised analytical grade, unless otherwise specified.
5.1 Water, grade 1 in accordance with ISO 3696.

5.2 Seasand, analytical grade, acid cleaned and annealed.
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6 Apparatus

Usual laboratory apparatus and, in particular, the following.

6.1 Analytical balance, capable of weighing to an accuracy of 0,1 mg.

6.2 Vacuum oven.

6.3 Weighing vessel, low type, with a lid, approximated 80 mm in diameter, or suitable metal trays.

NOTE A
is sufficient fi

6.4 Dessi

6.5 Stirri

7 Sample preparation

A represent
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After defros
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8 Procedure

Place 25 g 4

with a stirring rod fits into the weighingwessel. After drying to constant weight in a vacuum oven

during whid
desiccator (¢
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br metal vessels.

Cator, capable of taking up an appropriate number of weighing vessels (6.3).

g rod.

htive sample thoroughly homogenized, undamaged and unchanged by transport or st
.

sty coffee extract is usually distributed in a frozen state (below -18 °C).

ting and heating to room temperature, suitablejmeasures (shaking, stirring, etc.) are
laboratory sample which also contains those dry' matter components still insoluble at

h

0 30 g of sea sand (5.2) in the weéighing vessel or metal tray (6.3), respectively, tog

h the lid also remains in the vacuum oven, place the lid on the weighing vessel and coqg
b.4). Then weigh the weighing vessel including lid (6.3), stirring rod (6.5) and sea sand

, weigh a sample oflliquid or pasty coffee extract that corresponds to a dry matter co
0 g. Mix sea sand(5.2) and coffee extract thoroughly. If proper mixing is not possible,
may be added. Then heat the mixture over a bath of hot water or steam while sti

until a cemipletely homogenous sandy powder is obtained. The formation of lumj
be avoided by constant stirring or crushing. Then dry the mixture in the vacuum ovse
h at (70°£ 2) °C. The pressure is approximately 131 mbar. The lid of the weighing v

alent

rage

used
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bther
6.2),
lin a
5.2).

htent
some
rring
DS or
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5 indtlie vacuum oven - the lid of weighing vessel remains open in the vacuum oven

drying-. Aft

d
bi-completion of the drying process, close the weighing vessel, place it in a desiccator tql

ring
cool

and weigh it after cooling.

9 Calculation

The dry matter content of the sample (mass fraction) wy, in g/100 g, is calculated by using Formula (1):

Wi

(my —my )-100

Mg

M
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where

m, 1is the final weight (weighing vessel including lid + stirring rod + sea sand + dry residue), in g;

my, isthe tare weight (weighing vessel includinglid + stirring rod + sea sand after reaching constant

weight), in g;

myg is the test portion of the sample, in g.
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esult of each cing]n determination is indicated to two decimals (m::cc fraction QO

ation of the mean value calculated from multiple determinations should be shortened
s fraction 0,1 %).

Repeatability

hg the analyses, two samples with a dry matter content between 10 %-and 60 % and a
hatter content of 0,5 % should be differentiated with a statistical cértdinty P = 95 %.

corresponds to the difference between two samples, both withhP = 95 % and a variat
nal results of +0,25 %, the variation ranges of which have just ceased to overlap.

repeatability is a minimum requirement; in special cases; more stringent requiremen
robability range and the variation range may be agreed.

opriate measures shall be taken to ensure compliance with the required variation ang
bs. This can be achieved by means of statistical¢ontrol charts or similar during on-going
ntrol inspections. Where determinations ar€carried out only once or in larger time i
red number of multiple determinations N'shall be previously determined by calculati

he required or agreed level of probability;
he required or agreed variation‘range (corresponding to the “differentiation level”);

he determination, the knpwledge of the repeatability variation range within a laborg
he reproducibility variation range between different laboratories.

[est report
est report should contain the data in accordance with ISO/IEC 17025. It shall contain

ving information:

ample);

01 %). The
by one digit

lifference in

ion range of

(s regarding

probability
operational
tervals, the

xn from

tory and/or

at least the

dny information necessary for the identification of the sample (type, origin and designation of the

b)
‘)
d)
e)
f)

the specific reference method used, with reference to this document;
the date and type of sampling procedure (if known);
the date of sample receipt;

the date of test;

on the accuracy of these results, if required;

g)
h)

any special observations made during testing;

have affected the results.
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