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INTERNATIONAL STANDARD

ISO 5514-1979 (E)

Soya bean products — Determination of cresol red index

0 INTRODUCTION

The method specified in this International Standard is
based on |the property of cresol red to combine with the
cationic groups in proteins, in particular soya proteins.
Denaturafion of the proteins increases the number of
cationic groups able to react with cresol red : the quantity
of cresol|red combined enables the degree of cooking of
the prodiict to be assessed and reveals especially if there
has been ¢vercooking.

1 SCOPE AND FIELD OF APPLICATION

This Intefnational Standard specifies a method for deter-
mination |of the cresol red index permitting assessment of
the degre¢ to which products derived from soya beans have
been coolfed.

In particdlar, the cresol red index allows assessment\of any
overcooking.

2 REFERENCES

1SO 648, |Laboratory glassware — One-mark pipettes.

1ISO 3099| Oilseed residues .~ Determination of total
nitrogen qontent.

ISO 3310)1, Test sievés’~ Technical requirements and
testing —

Part 1 : Metal wirecloth.

3 DEFINITION

5 REAGENTS

The reagents (apart from 5.3) shall be of apalytical quality

and the water used shall be'distilled wate
least equivalent purity.

5.1 Cresol red, standard solution, 0,1 g/I.

Weigh, to the dearest 1 mg, 0,1 g of cresol
it in 40 ml_of 2a'0,1 N sodium hydroxide sq
quantitatively to a 1 000 ml one-mark volu
dilute tovabout 800 ml with water. Add 1
hydrochloric acid solution and dilute to
water.

5.2 Sodium hydroxide, 0,02 N solution.

For products with a fat content greater thar

5.3 n-Hexane, technical grade.

6 APPARATUS

Ordinary laboratory apparatus and in partic
6.1 Magnetic stirrer, 120 mm diameter.

6.2 Centrifuge, capable of producing an

I or water of at

red and dissolve
lution. Transfer
metric flask and
00ml of a 1N
the mark with

10 % :

ular :

acceleration of

3 000 g, and equipped with polypropylene fubes.

6.3 Spectrophotometer, suitable for carry
ments at a wavelength of 570 nm; or, faili
imeter with an interference filter.

ng out measure-
ng this, a color-

For the purpose of this International Standard, the follow-
ing definition applies :

cresol red index : The amount of cresol red bound by the
product, under the specified conditions of operation,
expressed in milligrams and related to 500 mg of crude
protein.

4 PRINCIPLE

Mixing of a ground test portion with a standard cresol red
solution. Spectrophotometric determination of the residual
colouring material in the solution after a specified time by
comparison with the initial standard cresol red solution.

6.4 Pipettes, of capacity 1 ml and 20 ml,
the requirements for class A of 1ISO 648.

complying with

6.5 Sieve, of 200 um mesh aperture, complying with the

requirements of 1SO 3310/1.

6.6 Grinding device, capable of grinding
cant heating (for example a ball miil).

6.7 Analytical balance.

without signifi-

For products with a fat content greater than 10 %:

6.8 Microgrinder or mortar.
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