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INTERNATIONAL STANDARD

ISO

2841-1974 (E)

Prints and printing inks — Determination of the resistance of

prints to cheese

0 INTRODUCTION

This Intdrnational Standard is in technical conformity with
CE! specjification 08-60 of the European Committee of the
Paint ang Printing Ink Manufacturers’ Associations.

1 SCOPE

This Inkernational Standard specifies a method for
determinling the resistance of prints to cheese.

2 FIELD OF APPLICATION

This Intefrnational Standard applies to all printing substrates
such as paper, board, metals (thin metal sheets and plate)
and platics materials, and to all printing Jpkocesses :
letterpregs, lithographic and gravure.

3 REFBRENCE

ISO/R 105/1, Tests for colour fastness of textiles — 3rd
Series.

1SO 2836, Prints and printing inks — Assessment of

resistancg to water.

4 DEFINITION

By resistance of a print to cheese is meant the resistance of
a print, to the particular cheese used for the test.

5 TEST METHOD

5.1 Principle

A test piecelis carefully applied, with
against :

— <the cheese-rind, and

— " a freshly cut slice of the same cheesg.

An assessment is made of any changes to

any bleeding of the colour onto the cheesd.

5.2 Procedure

Place a 20 mm X 50 mm test piece? with
contact with :

— the cheese-rind, and

— a freshly cut slice of the same cheesg.

Exert sufficient pressure to ensure perfec
however, forcing the test piece into the ch

Keep the whole for 3 days® in an atm

the printed side

p

the print, and of

its printed side in

contact without,
pese.

bsphere saturated

with water vapour and at a temperature off 20 = 2 °C.

Then carefully remove the test piece gnd allow to dry

naturally.

In order to facilitate separation of the
certain cheeses which are soft and therefo

test pieces from
e tend to stick to

The print is considered to be resistant to the cheese under
test when under the test conditions and provided that the
substrate has undergone no change, any deterioration which
has occured is only negligible and no bleeding has
occurred.!)

paper, place the cheeses and the test pieces in a refrigerator

at the end of the test in an atmosphere sat
vapour.

NOTE — In the case of fresh cheeses, the test
with the refrigerator at 4 °C for 24 h,

1) Certain national bodies in charge of food products require more stringent conditions.

2) When dealing with small size cheeses, the contact surface shall be as large as possible.

3) This period may be extended provided that it is mentioned in the test report.

urated with water

shall be carried out
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