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INTERNATIONAL STANDARD

I1SO 2962-1974 (E)

Cheese and processed cheese products — Determination of
phosphorus content (Reference method)

1 SC(JPE AND FIELD OF APPLICATION

This Irfternational Standard specifies a reference method
for the|determination of the phosphorus content of cheese
and prdcessed cheese products.

2 REKFERENCE
ISO/R V07, Milk and mi/k‘ products — Sampling.

3 DEFKINITION

phosphprus content of cheese and processed cheese
products: The percentage by mass of phosphorus
determ|ned by the procedure specified.

4 PRINCIPLE

Digestipn of the cheese with concentrated sulphuric acid in
the pfesence of hydrogen peroxide. Formation of
molybdenum blue by treatment of the phosphate obtained
with dium molybdate and hydrazine sulphate as a
reducirlg agent and photometric—determination of the
phosphorus content.

5 REAGENTS

All reagents used shall*be of analytical reagent quality and
the walter used .shall' be distilled water or water of at least
equivalpnt purity.

5.1 Sylphuric acid, concentrated (0, 1,84 g/ml).

5.3.3 Mix, immediately before use,/25 +I of solution 5.3.1
u

with 10 ml of solution 5.3.2 and)\dil
100 m! with water. This solution cannot

5.4 Phosphate standard solution

Dissolve in water 0,4390g of pot]

orthophosphate (KH3PQ,) dried before
an efficient drying agent,
sulphuric acid,-and dilute to a volume
solution contains 100 ug of phosphorus i

for exarn

e this mixture to
be stored.

ssium dihydrogen
hand for 48 h over
hple concentrated
of 1000 ml. This
h1ml.

Dilute. 10 ml of the standard solutiom with water to‘ a

volume of 100 ml.

6 APPARATUS
6.1 Analytical balance.

6.2 Photoelectric colorimeter or
suitable for making readings at a wavelen

6.3 Suitable grinding device.
6.4 Kjeldah! flasks, capacity 256 ml.

6.5 Digestion apparatus to hold the K
inclined position, and with a heating de

heat the part of the flask above the su

contents.

6.6 Boiling aids for digestion : broken
beads,

6.7 Volumetric flasks, of 50, 100, 200,
complying with ISO/R 1042.

spectrophotometer,

th of 700 nm.

eldahl flasks in an
sice which will not
rface of the liquid

porcelain or glass

500 and 1 000 ml,

5.2 Hydrogen peroxide 30 % (m/m) solution.
5.3 Sodium molybdate-hydrazine sulphate reagent :

6.3.1 Sodium molybdate 25 g/I solution in 10 N sulphuric
acid.

Dissolve 12,6 g of sodium molybdate (NazMoQ,4.2H,0) in
10 N sulphuric acid to a volume of 500 ml.
5.3.2 Hydrazine sulphate 1,5 g/l sotution

Dissolve 0,30 g of hydrazine sulphate (H;NNH2.H280,4) in
water to a volume of 200 ml.

6.8 Pipettes and/or burettes, to deliver

1,2,5,10, 20 and

25 ml complying with ISO/R 648 and ISO/R 386.

7 SAMPLING
See ISO/R 707.

8 PROCEDURE

8.1 Preparation of the test sample

Before the analysis, remove the rind or mouldy surface
layer of the cheese so as to give a test sample representative
of the cheese as it is usually consumed. Grind or treat the
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