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INTERNATIONAL STANDARD

1ISO 5547-1978 (E)

Caseins — Determination of free acidity (Reference method)

1 SCOPE AND FIELD OF APPLICATION

This Intdrnational Standard specifies a reference method
for the d4termination of the free acidity of caseins obtained
by acid precipitation or lactic fermentation and of rennet
caseins.

2 REFERENCES
ISO/R 7047, Milk and milk products — Sampling.

ISO 3310/1, Test sieves — Technical requirements and
testing —|Part | : Metal wire cloth.

ISO 5550, Caseins and caseinates — Determination of water
content (Reference method). 1

3 DEFINITION

free acidity of caseins : Volume, in millilitres, of @(0,T N
standard |volumetric sodium hydroxide solution. xequired
to titratelan aqueous extract of 1 g of the prodlct.

4 PRINCIPLE

Aqueous |extraction of a test portion at 60 °C. Filtration.
Titration|of the filtrate with astandard volumetric sodium
hydroxidp solutien, using phenolphthalein as indicator.

5 REAQENTS

All reagehts shall-be”of recognized analytical quality. The
water usdd shall’be distilled or deionized water, freed from
carbon dioxide*by boiling for 10 min before use.

6.3 One-mark pipette, 100 ml capacity

6.4 Pipette, suitable for measlring 0,5 ml of indicator
solution (5.2).

6.5 Conical flask, 250 ml'capacity.
6.6 Measuring cylinder, 250 ml capacity.
6.7 Buretté, graduated in 0,1 ml.

6.8 Water bath, capable of being controlled at a temper-
ature of 60 = 2 °C.

6.9 Appropriate filter.

6.10 Grinding device, for grinding the laloratory sample,
if necessary (see 8.1.4), without develogment of undue
heat and without loss or absorption ¢f moisture. A
hammer-mill shall not be used.

6.11 Test sieve, wire cloth, diameter 200 mm, nominal
size of aperture 500 pm, with receiver, complying with
1SO 3310/1.

7 SAMPLING
See ISO/R 707.

8 PROCEDURE

8.1 Preparation of the test sample

5.1 Sodium hydroxide, approximately 0,1 N standard
volumetric solution.

5.2 Phenolphthalein, 10 g/I ethanolic solution.
6 APPARATUS
6.1 Analytical balance.

6.2 Conical flask, 500 ml capacity, with ground neck
and fitted with a ground glass stopper.

1) At present at the stage of draft.

8.1.1 Thoroughly mix the laboratory sample by repeatedly
shaking and inverting the container (if necessary, after
having transferred all of the laboratory sample to an
air-tight container of sufficient capacity to allow this
operation to be carried out).

8.1.2 Transfer about 50g of the thoroughly mixed
laboratory sample to the test sieve (6.11).

8.1.3 If the 50g portion directly passes or almost
completely passes the sieve, use for the determination
the sample as prepared in 8.1.1.
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