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INTERNATIONAL STANDARD

ISO

2842-1974 (E)

Prints and printing inks — Determination of the resistance of

prints to edible oils and fats

0 INTRODUCTION

This Intefnational Standard is in technical conformity with
CEIl specification 09-60 of the European Committee of the
Paint and|Printing Ink Manufacturers’ Associations.

1 Scoep

This International Standard specifies a method for
determining the resistance of prints to edible fats and oils.

2 FIELD OF APPLICATION

This Intefnational Standard applies to all printing substrates
such as gaper, board, metals (thin metal sheets and plate)
and plagtics materials, and to all printing processes ;
letterpress, lithographic and gravure.

3 REFHRENCE

ISO/R 1Q5/1, Tests for colour fastness of textiles — Part 3.

4 DEFINITION

By resistance of a print to_edible fats and oils is meant the
resistancg¢ of a print, prepared according to any printing
process, fo the produets‘used for the test.

The pring is considered to be resistant to the edible fats and
oils under teSt-—when, under the test conditions and
provided| that\the substrate has undergone no change, any
deterioraftion’_is _only negligible _and bleeding is below

In the case of edible fats liquid at 20 JC)t

e printed side of

a test piece is pressed against filtér *papers which have

previously been impregnated with il or
fat.

An assessment is made of any changes to
any bleeding of the colour into the grease
paper.

5.2 Apparatus.and reagent

5.2.1 Fats solid at 20 °C.

5.2;1.1 Petri dish.

5.2.1.2 The fat used for the test.

spread with soft

the print and of
or onto the filter

5.2.2 Edible fats liquid at 20 °C and edible oils.

5.2.2.1 Filter paper for quantitative ana
smooth, non-hardened surface. The size
filter paper should be 60 mm X 90 mm.

5.2.2.2 The edible oil or fat, used for the

NOTE — Liquid emulsions of fat, of the wa
example, mayonnaise) shall not have separat
testing.

5.2.2.3 Glass slides, 60 mm X 90 mm.

ysis, with a very
of the strips of

test.

er-in-oil type (for
bd before or after

5.2.2.4 Grey scale for assessment of blegding. {According

to ISO/R 105/1 — Part 3.)

grade 4 of the grey scale.?)

5 TEST METHOD

5.1 Principle

In the case of fats solid at 20 "C, the printed side of a test
piece is applied as perfectly as possible, in direct contact
with the fat to be tested.

5.3 Procedure

5.3.1 Fats solid at 20 °C

Put the fat to be tested (either melted or compressed) into
a Petri dish; ensure that the surface is as flat as possible.

Place a 20 mm X 50 mm test piece with its printed side
directly on the surface of the fat; apply it with gentle
pressure to obtain as perfect a contact as possible.

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