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INTERNATIONAL STANDARD

1SO 2963-1974 (E)

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

1 SCCJPE AND FIELD OF APPLICATION

This Irfternational Standard specifies a reference method
for the| determination of the citric acid content of cheese
and prgcessed cheese products.

2 REKFERENCE
ISO/R J07, Milk and milk products — Sampling.

3 DEFINITION

citric jacid content of cheese and processed cheese
products : The percentage by mass of anhydrous citric acid
determ|ned by the procedure specified,

4 PRINCIPLE

Dispersjon of the cheese in water, clearing by thejaddition
of trighloroacetic acid and filtration. Treatment with
pyridine and acetic anhydride of the clear filtrate obtained
and photometric measurement of «hev yellow colour
develoged in the presence of citric acid.

5 REAGENTS

All reagents used shall.be of analytical reagent quality and
the water used shall _be distilled water or water of at least
equivalent purity.

5.1 Tiichléroacetic acid, 300 g/l solution.
Dissolve_300 g of trichloroacetic acid in water and make up

6 APPARATUS .
Vol loboratoty %wr“"&wﬁ &

6.1 Analytical balance.

6.2 Photoelectric colorimeter or spectrophotometer,
suitable for making readings at a wavelength of 428 nm.

6.3 Water bath maintained at 32+ 1 °C
6.4 Suitable'grinding device.

6.5 Jest tubes, with glass or plastics sfoppers, 16 mm or
18"m x 150 mm.

6.6 Pestle and mortar, porcelain, approximately 50 mi
capacity.

6.7 Volumetric flasks, 50, 100 and 1 (00 mi, complying
with 1SO/R 1042,

6.8 Pipette or burette, to deliver 1 —|1,3 — 4 — 5,7 —
8 — 12 — 16 and 20 ml, complying with ISO/R 648 and
ISO/R 385 as appropriate.

6.9 Glass funnels, of convenient size, [for example 5cm
diameter.

6.10 Hard filter paper.?)

7 SAMPLING
See ISO/R 707.

to a volume of 1 000 mi.
5.2 Pyridine.
5.3 Acetic anhydride.

5.4 Citrate standard solution.

Dissolve 0,956 5¢g of trisodium citrate (CgHgO,Nag.
2H,0) in water and make up to a volume of 1 000 ml.

g SR

1) Whatmad No. 540, Schieicher and Schuell 589 medium, or equivalent,

8 PROCEDURE

8.1 Prebaration of the test sample

Before 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 sample
so obtained in such a way that it will be homogeneous;
avoid losses by evaporation. Keep the test sample so
prepared in an airtight container until analysis, which shall
be carried out on the same day.
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