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Introduction

Practically all fats are marketed on the basis of the(resul} of analysis of
a sample of the fat. Disputes are invariably settled by reference to this
sample. Therefore careless or inaccurate sampling could lead to mis-
understandings, delays and unwarranted finapcial adjustments.

Correct sampling is a difficult procedure(ahd one that requires the most
careful attention. Emphasis cannot thefefore be too strongly laid on the
necessity of obtaining properly représentative samples for analysis.

The sampling procedures giveniin this International Standard are rec-
ognized as good praclice and)iis strongly recommendeld that they be
followed whenever practicable. It is recognized that it is|difficult to lay
down fixed rules which .can' be followed in every case; |particular cir-
cumstances may render“desirable some modification of the methods
specified.
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INTERNATIONAL STANDARD

ISO 5555:1991(E)

Animal and vegetable fats and oils — Sampling

1 Scope

This Intefnational Standard describes methods of
sampling|crude or processed animal and vegetable
fats and oils, referred to as fats hereafter whatever
the origin and whether liquid or solid. It also de-
scribes the apparatus used for this process.

NOTE 1 [Methods of sampling milk and milk products,
including milk fats, are specified in ISO 707.

3 General

The object of sampling@nd of preparjng samples is
to obtain from a congignment (which may be in lots)
a manageable qudnijty of the fat, th¢ properties of
which correspond™as closely as possible to the
properties of the)consignment samplgd.

The metheds of taking samples descr{bed below are
intended Yfor the guidance of experts and can be
used for

ayvconsignments in bulk, e.g. in lang
tanks, tank wagons and tank cars;

tanks, ships’
and

2 Definitions

For the purposes of this International Standard, the
following [definitions apply.

2.1 consignment: The quantity of fat defivered at
one time|and covered by a particular contract or
shipping Jocument. It may be compesed of one or
more lots|or parts of lots.

2.2 lot: An identified quantjity.of fat, presumed to
be of unifborm characteristics.

2.3 incrgment: A quaptity of fat taken at one time
from one jplace in a.jot:

2.4 bulk|sample! The quantity of fat obtained by

combining Ahe various increments from a lot in
amounts 'nl’n!\nrﬁnnnl o the r_"ln::nliiine fhay rep-

b) consignments consisting of a number of pack-
ages, e.g. barrels, drums, cases, tins, bags and
bottles.

4 Apparatus

4.1 General

For a particular purpose, the choice df sampling in-
struments and their suitability depend on the skill
of the sampler in following the recommended pro-
cedures.

In all circumstances, it shall be bprne in mind
whether the sample is intended for greliminary in-
spection, for analysis, or for the defermination of
conventional mass per volume (“lifre weight in

resent.

NOTE2 The bulk sample should be representative of
the lot and take account of any contractual requirements.

2.5 laboratory sample: The quantity of fat, obtained
from the bulk sample after suitable homogenization
and reduction in size, which is representative of the
lot and intended for laboratory examination.

2.6 conventional mass per volume sample; “litre
weight in air” sample: The quantity of fat taken for
the mass of fat to be calculated from the volume.

HIALA
(= L1 I

4.2 Materials

Sampling instruments, ancillary apparatus and
sample containers (including caps) shall be made
of materials which are chemically inert to the fat
being sampled and they shall not catalyse chemical
reactions.

For sampling instruments, stainless sleel is the most
suitable material. Aluminium may be used only
when the acidity is low but not for the storage of
samples.
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Plastics, copper and copper alloys shall not be used
nor any toxic material.

WARNING — If glass apparatus is used for a par-

ticular reason, great care shall be taken to avoid
breakages.

4.3 Examples of types of sampling
instruments

4.3.1 General

4.3.2.6 Sampling scoops, see B.6 and figure B.6.
4.4 Ancillary apparatus

4.41 Water-finding rule, see B.7 and figure B.7.
4.4.2 Ullage rule, see B.8 and figure B.8.

4.4.3 Labels, adhesive or tie-on and sealing appar-
atus, see also clause 7.

4.4.4 Thermometers

Many forms and
and the instrunp
Standard are q
used.

types of sampling instruments exist,
ents described in this International
nly examples of those commonly

The instrumentp are all simple, robust and easily

4.4.5 Measuring tape and weight, see B-9.

4.5 Sample containers

4.51 Sample containers, made of the n
specified in 4.2.

aterials

cleaned. They gan be used for all the sampling op-
erations descriped in this International Standard
with all types of fats commonly found in commerce.

Certain basic rqquirements are common to all sam-
pling instruments; e.g. they shall be capable of tak-
ing a represenfative sample from a required level
or area and of gJreserving the integrity of the sample
until it can be [transferred to a sample container.
Ease of cleaninp, practical size and abilily to with-
stand rough ugqage are other essential characler-
istics.

Alternative designs of instruments to those de-
scribed in this International Standard may be used,
e.g. to meet the|needs of individual users.

The instrumentg can be of various sizes aegcording
to the quantity ¢f sample required and the accessi-
bility of the fat.

The types of apparatus mentione@~in 4.3.2, 4.4.1,
4.4.2 and 4.4.5 dre described in anpex B.

4.3.2 Sampling|instruments

4.3.21 Simple |weighted sample can, see B.1 and
figure B.1.

NOTE 3  Glass containets are recommended.

5 Samplingtechnique

5.1 All sampling operations shall be perfofmed by
an operator with clean hands or wearing| gloves
(cleansplastics or cotton gloves may be used).

5.20 The apparatus and sample containers thall be
clean and dry prior to initial use. During the sam-
pling of similar fats, the same sampling apparatus
may be used provided that it is adequately|flushed
with the fat to be sampled to ensure that none of the
previous sample remains.

5.3 Sampling shall be carried out in such a nanner
as to protect the samples, the fat being sampled, the
sampling instruments and the sample containers
from adventitious contamination with rain, d{ist, etc.

5.4 All extraneous material shall be removpd from
the outside of the sampling instruments belore the
instrumenls are emptied.

5.5 |If heating is necessary to facilitate samlpling, it
is important that fats are not overheated. If| is rec-

4.3.2.2 Weighted cage for sample bottle, see B.2
and figure B.2.

43.2.3 Valve sampling cylinder (sinker sampler),
see B.3 and figure B.3.

4.3.2.4 Bottom samplers, see B.4 and figure B.4.

4.3.2.5 Sampling tubes, see B.5 and figure B.5.

ommended, in accordance with usual practice, that
the temperature of a bulk of fat in a storage tank
should not be raised by more than 5 °C per day.

The area of heating coils should be large in relation
to the volume of fat and their temperature kept as
low as possible to avoid local overheating. Steam,
at a maximum pressure of 150 kPa (1,5 bar) gauge
reading (128 °C) or hot water (only if the heating
coils are sell-draining) should be used. Care is re-
quired to prevent contamination of the fat by steam
or water.
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The temperature of the fat during sampling should
be within the range indicated in annex A.

5.6 After samples have been taken as specified in
6.1 to 6.8, as appropriate, laboratory samples shall
be prepared as specified in 6.9.

6 Methods of sampling

6.1 General

ISO 5555:1991(E)

It may also be useful to determine whelher the water
is fresh or sea water.

6.2 Sampling from vertical cylindrical land
tanks

6.2.1 Preliminary operations

6.2.1.1 Sediment, emulsion and free water

6.1.1 Cantainers for transport and storage of fats

A distinclion is made between the following types
of contaipers from which samples are taken and
which mgy affect the method of sampling to be used:

a) vertical cylindrical land tanks (see 6.2);
b) ships’|tanks (see 6.3);

¢) tank wagons or cars (see 6.4);

d) horizdntal cylindrical tanks (see 6.4);
e) weigh[tanks (see 6.5);

f) pipelifes during transfer (see 6.6);

g) packapes, e.g. barrels, drums, cases, tins, bags
and bottles (see 6.8).

The procpdure is also given for sampling’ for the
determination of conventional mass \per volume
(“litre we|ght in air”) (see 6.7).

6.1.2 Water

Water mgy be present as-free water at the bottom
(i.e. separated water),as/an emulsion layer or as
water in |suspensionsin the fat in any of the con-
tainers described<in'6.1.1, but during usual oper-
ations thq fat is_inlikely to remain static for sufficient
time in Weigh tanks and pipelines for the water to
settle to thé-bottom.

Determine whether there is ~sediment or an
emulsion layer or free water dab\the|bottom of the
tank by means of a bottom sampler and/or water
detectors as described in 6.1.2.

The careful application '6f heat followgd by standing
assists the water jn _suspension to gettle out (see
5.5).

It is desirable, se far as possible, to run off free wa-
ter before sampling, subject to contractual require-
ments andvagreement of contract parties, and to
measue the amount removed.

6.2.1.2 Homogenizing

Before sampling begins, it is essgntial that the
whole of the product is as homogeheous and as
nearly liquid as possible.

Check the fat in the tank for uniformity
increments taken from various levels
weighted sample can (B.1), a weig

by examining
using a simple
hted cage for

sample bottle (B.2) or a valve sampling cylinder

(B.3) and from the bottom using a b

pttom sampler

(B.4).

If layers of different composition are |present, hom-
ogeneity can, in most cases, be obtained by heating
as described in 5.5.

If heating is not permissible becausel of the nature
of the fat, or if it is not necessary, orlif heating has
to be avoided for any other reason, the fat can be
made homogeneous by blowing nitrogen through it.

Measurement of water is mosily conducted in verti-
cal storage tanks (see 6.2), but the same principles
apply to the containers listed other than pipelines.

The presence of water may be detecled with a bot-
tom sampler (B.4) and free water may be measured
with a water-finding rule (B.7) and water-finding
paste or paper, or by electronic means.

Whichever method is used, accurate determination
of water content is often difficult because of the in-
distinct separation of free water and the emulsion
layer and water in suspension, in the lower layers
of the fat.

NOTE 4 If a fat is know to be inhomogeneous and ni-
trogen is not available, the parties may agree to blowing
dry air through the product, although this process is to be
deprecated especially in the case of marine oils, because
it may cause deterioration of the fat by oxidation. Details
of such operations should be included in the sampling re-
port sent to the laboratory.

6.2.2 Procedure

6.2.2.1 General

Sample each tank separately.
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6.2.2.2 Inhomogeneous fats

If the conlents of the tank are not and cannot be
made homogeneous, a simple weighted sample can
(B.1), a weighted cage for sample bottle (B.2) or a
valve sampling cylinder (B.3) is generally used for
sampling, plus a bottom sampler (B.4).

Take increments at depths of every 300 mm, from
top 1o bottom, until the layer of different composition
is reached. In this layer, take more increments (for
example at depths of every 100 mm). Also take a
bottom sample.

Prepare the number of bulk samples given in
table 1, preparing at least one bulk sample for each
tank.

6.3 Sampling from ships” tanks

The shape and disposition of ships’ tanks make
sampling more difficult than in vertical cylindrical
land tanks. Usually, sampling is carried out during
transfer as described in 6.6. If samples are to be
taken from ships’ tanks use (as far as possible) the

Mix appropriate fincrements to give
a) a sample of the clear oil;

b) a sample of the separated layer.

Prepare a bulk dample by mixing samples a) and b)
in proportion tq the respective sizes of the two
layers, taking care to ensure that the proportions
are as exact as possible.

Prepare the nygmber of bulk samples given in
table 1, preparing at least one bulk sample for each
tank.

Table 1 — Number of bulk samples to be taken from
each|ship’s tank or land tank

Mass of tank contents
Number of bulk samples

for each tank

tonne
< 500 1
> 500 < 1000 2
> 1000 1 for every 5007t of part

thereof

6.2.2.3 Homogeheous fats

If the contents df the tank”are homogeneous, use
one of the same|sampling instruments as in 6.2.2.2,
but in this casq take at least three increments,

procedure described in 6.2, including the prelimi-
nary operalions, such as heating.

Sample each tank separately. Prepare the pumber
of bulk samples indicated in table 4OIn prepating the
bulk sample from increments(taken from B tank,
make allowance for the shape,of the tank by mixing,
as far as possible, the_in¢rements in the| corre-
sponding proportions.

Barge tanks shouldipreferably be sampled 4s soon
as they have beenfilled.

6.4 Sampling from tank wagons or carg and
horizontal cylindrical tanks

Samples should preferably be taken as soon|as the
tanks have been filled, i.e. before settling [occurs
possibly leading to fractionating or layering.

Take the increments by means of a simple weighted
sample can (B.1), a weighted cage for samplg¢ bottle
(B.2) or a valve sampling cylinder (B.3) by the pro-
cedure described in 6.2.2.

If the increments cannot be taken immediately after
the tanks have been filled, perform a preliminary
test for the presence of free water as a botton layer.
If free water-is present, and with the agreement of
the parties concerned, remove it by openipg the
bottom tap, measure the amount of water removed
and report this to the buyer and seller or tp their
representatives.

Then make the contents sufficiently homogé¢neous

“top”, “middle” and”“bottom”

NOTE 5 The “top” increment should be taken at a level
of one-tenth of the total depth from the surface, the
“middle” increment should be taken at a level of one-half
of the total depth and the “bottom” increment should be
taken at a level of nine-tenths of the total depth.

Prepare a bulk sample by mixing in the proportions
one part from each of the top and bottom increments
and three parts from the middle.

1) See note 4in 6.2.1.2.

by blowing nitrogen" through and/or by heating until
they are entirely liquid, provided that the particular
fat being sampled will not suffer from such treat-
ment.

If circumstances require that static liquid has to be
sampled in a tank wagon or horizontal cylindrical
tank, without mixing as indicated above, the greatest
care is necessary in taking the correct proportion of
sample relative to the liquid depth.
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Approximate
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b) Cylindrical cross-section horizontal tank

Figure 1 — Cross-sections of typical tanks
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If a valve sampling cylinder is used to sample every
300 mm of depth of the tank wagon, reference
should be made to figure1 to determine the pro-
portions of the increments, from each 300 mm level,
that should be mixed to form the bulk sample. This
fairly simple method (of drawing to scale, on graph
paper, the cross-section of tanks of any shape or
size) can be used to indicate the proportions of in-
crements for mixing.

Inclined tanks shall be sampled by the methods de-
scribed in 6.3 for ships’ tanks. The tank-shape cor-

serted in the centre or at one-third diameter of the
main discharge pipeline and facing the flow of liquid.
Taps let into the side or bottom of the pipeline are
not acceptable. The tap or dripcock shall be intro-
duced, if possible, into a horizontal section of the
main pipeline, as far from elbows and T-joints as
possible, and preferably within 10 m to 50 m of the
pressure side of the pump. A petcock is not rec-
ommended. The sampling line shall be of diameter
not less than 9,5 mm and shall fall continuously to
its outlet. The tap or dripcock shall be of such design
as to be easily and quickly cleaned in case of

rections descrihed above are nat applicable o
inclined or irregfilar tanks.

Prepare bulk samples from the increments in pro-
portion to the crpss-sections of the tanks.

6.5 Sampling|from weigh tanks

Weigh tanks should be sampled immediately after
they have been filled, before settling occurs.

Take the sample]
to sink to the n

by allowing a sampling instrument
iddle and fill. If unavoidable delay

occurs, which may result in the settling of sediment

to the bottom of

he tank, agilate the contents before

sampling, or canry out sampling at depths of every

300 mm.

If the tank is cloped, sample from a horizontal drip
tap (as described in 6.6.2) immediately after filling.

Prepare bulk samples from the increments in pro-

portion to the crq

ss-sections of the tanks.

6.6 Sampling from pipelines during transfer

6.6.1 General

This method shaﬂl be used only if theMalt is entirely

liquid and cont
block a tap o
emulsion, for exa
off, stored, samp

Samples from
taken during tran
of increments fi

ins no components’” which could

dripcock. Apy, ~water-containing
mple fore-pump’oil, shall be drawn
ed and weighed separately.

ery lafge bulk quantities may be
sfex by ‘means of frequent removal

when the tank i
particularly easy
from a tank fitted

obry the flow at regular intervals

to apply if the oil is transferred
with a weigh tank meter.

Alternatively, sampling may be carried out by
means of a side or secondary stream tapped from
the main stream, but it is difficult to ensure accurate
sampling by this method.

6.6.2 Taps or dripcocks

The tap or dripcock shall be fed from a nozzle of di-
ameter not less than 9,5 mm, capable of being in-

lol 1
vivunayrc.

To allow the clearing of a pipeline blockage and the
pigging of the main flow line, a means.of withdraw-
ing the small bore pipes should be provided.

Heating and insulation should{be’ provided for fats
of high viscosity or high meltihg point.

6.6.3 Procedure

Regulate the rate®©fyflow in the main pipeling to en-
sure sufficient €drbulence to mix completgly the
product in theNpipeline. Maintain the rate of flow as
constant as’possible.

A covershall be fitted over the whole apparajus and
the sample containers to prevent adventitiogs con-
tamdination.

Carefully and immediately mix all the sampl¢ taken
from the dripcock, after completion of the dis¢harge,
to form the bulk sample from which the labratory
samples are to be taken.

In view of the possibility of blockage of the dfipcock
etc. by pieces of dirt, and of variations that indvitably
occur in the flow, it is essential that an expeifienced
sampler is present constantly throughout the sam-
pling operation.

6.6.4 Minimum size of bulk sample

Prepare bulk samples during transfer from each
tank of the minimum size specified in table 2.

§ - inimum size ot bulk sample when

sampling from pipelines

Mass of tank contents Minimum size of bulk
sample
tonne litre
< 20 1
> 20 < 50 5
> 50 < 500 10
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6.7 Sampling from tanks for the
determination of conventional mass per
volume (“litre weight in air”)

6.7.1 General

The mass of the contents of the tank may be calcu-
lated from the product of the volume and the con-
ventional mass per volume (“litre weight in air”) of
the contents of the tank.

ISO 5555:1991(E)

6.8 Sampling from packages (small packing
units) including consumer packs

6.8.1 General

If a consignment consists of a large number of sep-
arate units, for example barrels, drums, cases, tins
(separate or packed in cartons), bottles or bags, it
will often be difficult, if not impossible, to sample
each separate unit.

In such cases, therefore, a suitable number of units

Take a s}necial sample for determining the conven-
tional m3ss per volume (“litre weight in air”) as de-
scribed ih 6.7.2 and 6.7.3.

6.7.2 Pretreatment of fats which are not completely
liquid

For fats which are not liquid, or are only partially
liquid, slpwly heat, before measuring and sampling,
so that the contents of the tank are uniformly heated
and local overheating is avoided (see also 5.5).

Continuelheating until the fat has completely melted.
However| avoid heating to too high a temperature,
as this may impair the quality of the fat. For the fats
listed in|annex A, the temperature at the time of
measurement and sampling should be kept within
the limit$ indicated, unless otherwise agreed be-
tween ”I parties concerned.

After heating, allow the contents of the tank’to stand
until they are more or less free from_air and there
is little of no scum floating on the suhface.

Once thgse requirements arefulfilled the sample
may be taken.

6.7.3 Procedure

Take increments-at three levels, “top”, “middie” and
“bottom”| (see note 5 in 6.2.2.3), but not less than

shall he chaocan qnwﬁvcly at random, from the con-
signment to ensure, as far as possible, that together
they represent the average properties of the con-
signment.

It is impossible to give apy’hard and fast rule for the
number of units to be @ampled, as this depends to
a large extent on the uniformity of thg consignment.
It is therefore desirable that the parties concerned
first agree on thie number of units to pe sampled.

NOTE 6  It-is recommended that reprpsentative sam-
pling be earried out by agreement between contracting
parties, particularly for fats processed arnd packed for re-
tail. , See the methods described in [ISO 2859-2 and
I1SO 3951.

¥ there is no such prior agreement, a distinction
shall be made between the following]

a) consignments which may be agsumed to be
more or less uniform;

b) consignments which are known hot to be uni-
form;

c) consignments about which nothing is known;
d) consignments, the quality of which is suspect

owing to the possible presence of|foreign bodies
in one or more of the units.

Treat each of these cases, respectively, as follows.
For a): treat the consignment as ope lot.

For b): visually inspect the corjtainers. Treat
those that are visually similar, e.y. in shape or

100 mm fromthe bottom . Pour them into g cnm:wling
bucket in proportions one part “top”, three parts
“middle” and one part “bottom” and mix them to
form the bulk sample.

If there is a great deal of sediment in the contents
of the tank, take the increments at depths of every
300 mm in accordance with 6.2.2.

Measure the temperature at each of the three levels.
Take the average of the values found as the tem-
perature of the contents of the tank during sampling
and measurement of volume.

marking, as one lot noting the number of con-
lainers and mass of fat in each lot. If a single bulk
sample from all the lots is required, mix incre-
ments from each lot in the same proportions as
between the individual lots.

For c): carry out a preliminary investigation and
reclassify as a) or b).

For d): carry out an inspection to isolate the
suspect packages and deal with these individu-
ally.
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Table 3 — Recommendations for number of packages to be sampled

Size of package Numbe:::rtspioga'(‘::::g:ats in the Number of packages to be sampled

Over 20 kg up to 5 t maximum 1tob allh
6 to 50 6

51 to 75 8

76 to 100 10

101 to 250 15

251 to 500 20

501 to 1000 25

> 1000 30
Over 6§ kg up to Jand including 20 kg 11020 allh
21 to 200 20

201 to 800 25

801 to 1600 35

1601 to 3200 45

3201 to 8000 60

8001 to 16000 72

16001 to 24000 84

24001 to 32000 96

> 32000 108
Up to and including 5 kg 1 to 20 all!)
21 to 1500 20

1501 to 5000 25

5001 to 15000 35

15001 to 35000 45

35001 to 60000 60

60001 to 90000 72

90001 to 130009 84

130001 to 170000 96

> 170000 108

1) See note 6 ip 6.8.1 for alternative treatments.

If a lot can be

assumed to be reasonablyShomo-

geneous, the pafkages shall be sampled-atrandom.
Recommendations for the number of packdges to be

selected for sanf

6.8.2 Consignn

pling are given in table/3.

ents in small tanks, drums, barrels

and other small packages

6.8.2.1 Procedure for packages containing solid or
semi-liquid fats

If water is presqntmake a hole through the fat to

(B.6). Insert the scoop into the product and wjthdraw
the increment. Prepare a mixed sample in thie same
manner as described above.

6.8.2.2 Procedure for packages containing liquid
fats

Roll and turn over barrels and casks filled with liquid
fat and stir the contents well, by hand or mjechan-
ically, with a paddle or stirrer. Take an indrement
from each container to be sampled by insqrting a

the bottom of the container and remove the water
by suitable means.

For solid fats in drums, insert a sampling scoop
(B.6) through the opening of the drum, probing the
whole depth of the contents in as many directions
as possible. Withdraw the scoop with a twisting mo-
tion, thus withdrawing a cylindrical increment of fat.
Mix the increments taken from each drum thor-
oughly in a bucket and transfer this mixed sample
to sample containers.

Sample soft pastes and semi-liquid products in
drums in a similar manner, using a sampling scoop

suitable sampling instrument {see, Tor example, B.5
and B.6), through the bunghole of a barrel or
through a convenient opening in another container,
in such a manner as to sample from as many parts
of the contents as possible. Thoroughly mix equal
portions of these increments to form the bulk sam-
ple.

6.8.2.3 Procedure for packages containing loose
solid fats

Take sufficient amounts 1o form a representative
sample of all sizes of lumps, broken into smaller
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pieces if necessary, from all different parts. Quarter
the resultant sample to a suitable size.

Knead the lumps until a homogeneous dough is ob-
tained. Mix with a large spatula, e.g. 250 mm long,
so that any particles of dirt and/or globules of
moisture are evenly distributed throughout the
mass. Reduce the resultant sample to the required
size by quartering, using the spatula.

If the increments of fat are too hard for hand
kneading, allow them to stand in a warm place until
sufficiently_softened without direct heat as this may

ISO 5555:1991(E)

used to close the containers, but metallized card-
board wads may be used if they do not contain cop-
per, zinc or iron. Sealing wax shall not be used for
the primary container because it may contain cop-
per.

WARNING — All samples shall be protected from
light and heat.

When the laboratory sample is intended for particu-
lar tests, it may be necessary to take certain ad-
ditional precautions in the choice of the method of

cause lops of moisture by evaporation.

NOTE 7 | The mixing and reduction of the increments to
prepare the bulk sample may be carried out on a mixing
table or pench at least 750 mm square covered with a
sheet of plate glass, white lile or stainless steel.

6.9 Preparation of laboratory samples

When apalysis for contamination is required, a
sample from each tank shall be submitted as a lab-
oratory 4qample. Otherwise, according to agreement
between|the parties concerned, prepare laboratory
samples|from bulk samples (see 6.2 to 6.8), as fol-
lows:

a) either after a weighted average sample has been
prepdred from the bulk samples; or

b) using| each of the bulk samples (if agreed be-
tween the parties concerned, the laboratofy: may
prepdre a weighted average sample from the
laborgtory samples).

Whichever procedure [a) or b)] is followed, divide
the prepared bulk samples in ordento obtain at least
four labgratory samples each/of -at least 250 g, en-
suring that continuous agitation has prevented any
seltling qf sediment.

NOTE 8 | For certain_purposes, a laboratory sample of
at least 500 g may he vequired.

7 Pacting and labelling of laboratory

packing 10 be used.

7.2 Information concefning labofratory
samples

The full details of~rsampling, number of packages
sampled, etc., shall be recorded, and|a label bearing

the particulars\.of the sample shall pe securely at-
tached to_every sample container.

The label shall carry all the informgtion necessary
for identification of the sample, incluging the follow-

ing:

a) identification of ship or vehicle;
b) place of loading;

c) place of discharge;

d) date of arrival;

e) quanlily represented, in kilogramg or tonnes;
f) whether in bulk, tank containers gr packages;
g) goods and origin;
h) identification mark;

i) bill of loading No. and date, or |order No. and
dale;

j) identification of sampling operatof/authority;

sample

7.1 Packing

Pack the laboratory samples in clean, dry containers
(4.5). The containers shall be almost, but not quite,
filled; a little air space shall be allowed at the top for
expansion, This space shall not be too large, how-
ever, as air has a detrimental action on most fats.

Unless otherwise agreed, the containers shall be
closed, e.g. with new corks or caps, and sealed so
that the sample is not accessible without breaking
the seal. Rubber and plastics stoppers shall not be

k) method and purpose of sampling;
) date of sampling;
m) place and point of sampling;

n) name of organization responsible for the terms
of the contract.

NOTE 9 Items a) to d) are not applicable to static tanks.

The information on the label shall be recorded with
a permanent marker.


https://standardsiso.com/api/?name=593ea55ccc355b8312931d49e0f61114

ISO 5555:1991(E)

If paper labels are used, they should be of a suitable
quality and size for the purpose. The eyelet hole in
a tie-on label should be reinforced.

8 Dispatch of laboratory samples

If the labelled container is not securely sealed, it
shall be placed in a close fitting plastics bag and
securely sealed therein.

Glass containers should be protected with a plastics
foam sleeve surrounded by absorbent material suf-

Samples shall be dispatched as soon as possible,
and only in exceptional circumstances more than
48 h after sampling has been completed, non-
business days excluded.

The samples shall be kept cool and away from light
as far as possible, unless only required for the de-
termination of conventional mass per volume (“litre
weight in air™).

9 Sampling report

ficient to absorb e emtiTe ToMteNts Of the Tontamer
and the whole placed in a strong rigid ouler con-
tainer.

The packaging should meet the requirements of the
postal authoriti¢gs or other organization(s) con-
cerned with thd transport of the sample in the
country or countfies involved.

The sampling report shal give the mformatoh listed
in 7.2 and shall make reference to the physical state
of the fat sampled. It shall also describe~thg sam-
pling procedure used, if this differs-from that de-
scribed in this International Standard, anfd give
details of all the circumstances/that may havpg influ-
enced sampling.

10
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Annex A
(informative)

Temperature limits

Table A.1 shows the ranges of temperature (based

upon recommendations of the International Associ- Table A.1 — Temperature llimits
atic?n of Jeed Crushel:s apd abridged.from its tables) TelripErature, °C
which shpuld be maintained when increments are Product
being taken. mif. max.
The makimum temperatures recommended in Castor oil 30 35
table A.1 [may be exceeded by 5 °C in order to fa- Coconut oil 40 45
cilitate handling, but only if agreed by the parties Coconut fatty acids 45 48
concernedd and if the temperature is given in the Cottonseed oil 29 25
sampling|report. Distilled fatty acids 45 48
Fish oil 30 35
NOTE 10 | The temperatures may need to be modified gs.eas: Vol gg gg
according [to local climatic conditions; e.g. in a hot climate ml.oun o 50 55
the ambignt temperature may be above the maximum |pe
given in tgble A.1. L.a'd . 5(.) 55
Linseed oil ambignt 20
In general, a bulk quantity of fat shou!d be held a'l a g;;;ecfl(')” am;)é'm gg
temperatyire of 5 °C to 15 "C above its clear point. Oleo margarine 50 55
It should pot be heated to a temperalure higher than Oleo stearine 60 65
this as itg properties may be changed, for example Olive oil ambignt 20
by oxidation. Palm acid oil 67 72
Palm fatty acid distillate 67 72
Overheating of samples obtained from theNbulk Palm kernel oil 40 45
quantity ghould also be avoided. Palm oil 50 55
Palm oleine 32 35
If fats arq held at too low a temperature,; however, Palm stearine 60 65
crystals thay form and settle, causing inhomogen- Rapeseed oil ambipnl 20
eity. Safflower .()II amb! bnt 20
Sesame oil ambi¢nt 20
Sheanut butter 50 55
Soya acid oil (fatty) 45 50
Soyabean oil 20 25
Sunflowerseed oil ambignt 20
Sun/soya acid oil (fatty) 49 55
Tallow 55 60
Teaseed oil ambignt 20
Tung oil 20 25

1
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Annex B
(informative)

Examples of sampling instruments and ancillary apparatus

B.1 Simple weighted sample can

Fitted to shoulders at the top is a wire loop with a

ring at the apex through which a cord is pas

sed and

The simple weighted sample can (see figure B.1) is
suitable for samipling at varying depths in all sizes

of tanks. It cons

ists of a cylindrical container (of ca-

pacity about 509 ml) made of stainless steel with a

weighted base
conical neck.

in a separate compartment and a

is then attached 1o a cork fitting the neck of

The empty sampler with the cork inserted-is
into the liquid fat the required depth: The
jerked to remove the cork and thé-gan is all
fill with product.

the can.

owered
cord is
pwed to

12

Figure B.1 — Simple weighted sample can
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B.2 Weighted cage for sample bottle

The weighted cage (see figure B.2) is designed to
contain a standard glass sample bottle (of capacity
about 500 ml) and is suitable for sampling at varying
depths in all sizes of tanks. It consists of a weighled
base to which are attached three vertical straps with
a retaining band at their upper end. Two of the

ISO 5555:1991(E)

straps are angled and to these is fixed a wire loop
with a ring at the apex.

Also attached to these slraps is a wire hoop which
is secured to the third strap to retain the bottle in the
cage. A cord passes through the ring of the wire
loop and is attached to a cork fitting the neck of the
bottle.

The sampler is operated in the same way as the
weighted can (see B.1).

Figure B.2 — Weighted cage for sample bottle

13
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B.4 Bottom sampler

B.4.1  With spring-loaded valve

This bottom sampler [see figureB.4a)] is con-
structed of stainless steel. It comprises a cylindrical
body (of capacity about 500 m!) with a screw-on
base incorporating a disc valve to permit entry of the
product into the boltom of the sampler and a
screw-on top also incorporating a disc valve to per-
mit release of air from the sampler.

1ISO 5555:1991(E)

lowed after a short delay by that at the top, this be-
ing effected by the small gap in the sleeve at the
upper part of the cylinder. The purpose of this short
delay between opening of the inlet and outlet valves
is to ensure that the product first enters through the
base thus causing a slight increase in pressure in-
side the vessel to prevent product entering at the
top when the upper valve opens.

Buoyancy may be overcome by adding weights in
the form of stainless steel annular rings which are
slipped over the body of the sampler and held in

Attached fo the screw-on top is a fixed hoop which
serves to| suspend the sampler from a cord and
provides & bridge guide and spring retainer for the
central vajve spindle.

The valve| spindle projects below the bottom of the
sampler and when this grounds on the tank bottom
the spindlg is pushed up into the cylinder against the
light sprinlg, opening first the valve in the base, fol-

ol L 3l P
Prac Uy o oG ow et UastT

B.4.2 With deadweight valve

This bolttom sampler [see {igure B.4b)] is basically
similar 1o the boiltom sampler with |spring-loaded
valve (B.4.1) in design-and operation, gxcept that the
lower valve is kepl-closed by deadwgight and the
release of air is through a reduced s$ection of the
valve spindle atdts upper end.

15
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B.5 Sampling tubes

The sampling tube shown in figure B.5a) is a stain-
less steel instrument consisting of two concentric
tubes closely fitted into each other throughout their
entire length, so that one fube can be rotated with
the other. Longitudinal openings are cut in each
tube. In one position the tube is open and admits the
oil and by turning the inner tube it becomes a sealed
container.

The inner tube is 20 mm to 40 mm in diameter and

ISO 5555:1991(E)

that oil contained in the instrument can be drained
through them when the longiludinal openings are
closed.

The sampling tube shown in figure B.5b) may be of
glass {see Warning in 4.2) but can also be made in
stainless steel or aluminium. It is inserted either
closed by the finger at the top or open, as desired.
It is then allowed to fill, the finger being moved to
open the top if necessary. It is then closed by the
finger and withdrawn.

It may be used for 1aking samples at various levels

ur}dlvuded rrits 'e”.gi”‘ Y TWD TUDES aTe proviaed from drums by keeping the top closed yntil the depth
with holes|to be aligned when emptying. so placed to be sampled is reached
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b)

Figure B.5 — Sampling tubes

17


https://standardsiso.com/api/?name=593ea55ccc355b8312931d49e0f61114

ISO 5555:1991(E)

B.6 Sampling scoops

Sampling scoops (see figure B.6) are intended for
the sampling of hard fats. They are made of stain-

less steel and are of semicircular or C-shaped
cross-section. When inserted into a fat with a twist-
ing movement, a core of fat is obtained.

\

U

a)

Figure B.6 — Sampling scoops

b)

18
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B.7 Water-finding rule Water-finding paste complying with 4.2 may be ap-
plied directly to the face of the rule.
The waler-finding rule (see figure B.7) is a stainless
steel bar about 305 mm long and about
30 mm x 10 mm in cross-section. It is calibrated
from 0 mm to 300 mm in 1 mm graduations, marked
every 10 mm. It has two spring-loaded sliding clips
to retain a water-finding paper strip.

NOTE 11 A water-finding rule (B.7) and an ullage rule
(B.8) may be combined in a single rule with clips and
calibrated on one side for water-finding and on the other
side for ullaging.

Figure B.7 — Water-finding rule

19
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