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Ice-cream and milk ice — Determination of total solids
content (Reference method)
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Viilk and milk products — Sampling.1)

ITION

ds content of ice-cream or milk ice: The
b by mass of material remaining after drying by
lure specified.

IPLE

t 102 °C, of a known quantity of thelsample,
th water and mixed with sand, to constant mass,
by weighing to determine the mass_of the residue.

5 APPA[/ATUS AND MATERIALS
|

5.1 Ana

5.2 Desid

5.3 Dryi
controlled

5.4 Flat

tical balance.

cator containing,/ an efficient drying agent.

hg oven,<well ventilated and capable of being
at 102¢2°C.

dish, non-corrodible under the test conditions,

5.7 Flat-ended glass rod. The totahlength
be slightly less than the diameter(of the dish

5.8 Quartz sand or sea sand which passes
with nominal size of aperture 500 um but
sieve of nominal size of aperture of 180
shall be washed succCessively with concentra
acid and distilled water, dried and ignited.

NOTE — Acid-washed sand is commercially availa

The acidswashed sand shall pass the fol
suitabitity. Dry about 25 g of the sand to

atemperature of 102 =2 °C in the oven (5
t0 the nearest 0,1 mg. Moisten the sang
water, dry again to constant mass, cool a
nearest 0,1 mg. The difference between

shall not exceed 0,5 mg.

6 SAMPLING
See 1SO 707.%

7 PROCEDURE

7.1 Preparation of the test sample

For samples taken in small packages, remo
and place the sample in a clean, dry contain
airtight closure.

of the rod shall
(5.4).

through a sieve
is retained on a
Um.2) The sand
ed hydrochloric

ple.

owing test for
onstant mass at
3). Cool. Weigh

with distilled
nd weigh to the
the two masses

e the packaging
er fitted with an

about 25
well-fittin

5.5 Wate

5.6 Boili

1) In prep

mm deep and about /5 mm in diameter, with
g lid.

r bath, capable of being controlled at 45 + 1 °C.

ng water bath.

aration. (Revision of ISO/R 707-1968.)

2) See I1SO 565.
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them in their sampling containers.

In either case, melt the sample by standing

packages, keep

the container in

the water bath (5.5) controlled at 45 * 1 °C for just enough
time to allow the sample to become a homogeneous,

smooth paste.

3) Pending the publication of ISO 707, refer to the instructions given in the annex.
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7.2 Determination

7.2.1 Place about 25 g of the prepared sand (5.8) in the
dish (5.4) and place the flat-ended glass rod (5.7) on the lid.

7.2.2 Transfer the dish, with the lid and glass rod alongside,
to the oven (5.3), controlled at 102 + 2 °C, and leave for
about 2 h.

7.2.3 Place the lid and rod on the dish and transfer to the
desiccator (5.2). _Allow to cool to room _temperature.

reached, the mass shows an increase, record the lowest mass
obtained.

8 EXPRESSION OF RESULTS

8.1 Method of calculation and formula

The total solids content, expressed as a percentage by mass
is equal to

’

Remove from t
0,1 mg.

7.24 Tilt thed
place in the ope
mixed test samp
glass rod, to the 1

he desiccator and weigh to the nearest

sh until the sand moves to one side, then
h space 3 to 4 g of the melted and well-
e (7.1). Weigh, together with the lid and
earest 0,1 mg.

7.2.5 Add abou
portion using th

3 ml of distilled water, mix with the test
rod, then mix the diluted test portion

thoroughly with [the sand. Leave the stirring end of the rod
in the mixture, the other end resting on the side of the dish.

Place the dish
30 min, carefull

the boiling water bath (5.6) for about
stirring during the early part of this

period so that thie mass when dry will not form a cake but

will be well aera
Lay the rod flat i

7.2.6 Transfert
controlled at 102

7.2.7 Place the
desiccator. Allow
remove from th
0,1 mg.

7.2.8 Repeat th
weighing until
weighings does n

ed and in the form of a crumbly mixture.
h the dish.

he dish, with the lid alongside, to the oven,
+2 °C, and leave for about 2 h.

lid on the dish and transfer it {to)a
to cool to room temperature as before,
e desiccator and weigh to the\nhearest

e heating for periods ef-1 h, cooling and
the loss of mass \bétween successive
bt exceed 1 mg. Jf\before constant mass is

where

mg is the mass, in grams, of the |dish containing the
sand, together with lid and glassod (7.2.3);

mq is the mass, in grams,\of the dish containing the
sand and the test portiony.together with lid and jglass rod
(7.2.4);

mo is the mass, in‘grams, of the dish, sand and residue,
together with(lid“and glass rod, after drying| (7.2.8).

8.2 Repeatability

The différence between the results of two determjnations,
carried\ out simultaneously or in rapid succession by the
same, analyst, using the same apparatus, shall not exceed
0,2°g of total solids per 100 g of the product.

9 TEST REPORT

The test report shall show the method used and the result
obtained. It shall also mention all operating condifions not
specified in this International Standard, or regarded as
optional, as well as any circumstances that mjay have
influenced the result.

The report shall include all details required for domplete
identification of the sample.
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ISO

ANNEX

SAMPLING
(This annex is valid only until the publication of 1SO 707)

3728-1977 (E)

A.1 With ice-cream or milk ices in small packages, complete units in their original wrapping should be sampled.

A.2 With ice-cream and milk ices :

30 to 50

bulk (for sale in tea-rooms, restaurants, in the street or from soft-ice vending machines],
arge packages,

g of the product or more, if necessary, should be taken. The samples should be taken from-as many

They sholld be kept at a temperature of —5 °C maximum in wide-necked flasks with screw caps.

A.3 Thg samples (A.1 and A.2) must be maintained in the frozen state before analysis-and transported to

refrigerat

temperathire of — 5 °C maximum.

Epots as possible.

the laboratory in

ed containers. |f the analysis is not carried out immediately, they should be kept under re¢frigeration at a
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