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INTERNATIONAL STANDARD

1SO 663-1981 (E)

Animal and vegetable fats and oils — Determination of
insoluble impurities content

1 Scope de field of application

This Internatidg
mination of 1

vegetable fats

The method i

sulphur olive

2 Referer

1SO 661, Anin
test sample.

nal Standard specifies a method for the deter-
he insoluble impurities content of animal or
or oils.

not applicable to cottonseed black grease or to
il

ce

hal and vegetable fats and oils — Preparation of

insoluble im
matter insolul
ditions specifi

3 Definit[)n

urities content : The dirt and other foreign
le in n-hexane or light petroleum under the\con-
bd in this International Standard, and éxpressed

as a percentage by mass.

These impur
substances, (
resins, calciur
and {in part
glycerides.

NOTE — Ifitis
or oxidized fatt
a different solv,
the subject of g

ties include mechanical impurities, mineral
arbohydrates, nitrogenous substances, various
h soaps, oxidized fatty acids, fatty acid lactones,
alkali soaps, hydroxy>fatty acids and their

hot desired to inclide soaps (particularly calcium soaps!
acids in the-insoluble impurities, it is necessary to use
bnt and procedure; in this case the method should be
greement between the parties concerned.

6 Apparatus

Usual laboratory apparatus, and in particular :
6.1 Analytical balance.

6.2 Electric drying oven, capable of bein
103 £ 2 °C.

6.3 Conicalflask, of capacity 250 ml, wit
stopper.

6.4 _Desiccator, containing an efficient desi

6.5 Ashless filter paper or glass fibre
120 mm, together with a metal (preferably alun
vessel with a well-fitting lid; or

6.6 Filter crucible, pore diameter 10 to 1
with a suction bottle.

7 Procedure

7.1 Preparation of the test sample

Prepare the test sample in accordance with IS

7.2 Test portion

Weigh, to the nearest 0,01 g, approximately ]
sample (7.1) into the conical flask (6.3).

g controlled at

h ground glass

tcant.

filter, diameter

ninium) or glass

b um, together

D 661.

P0 g of the test

4 Principle

Treatment of a test portion with an excess of n-hexane or light
petroleum, then filtration of the solution obtained. Washing of
the filter and residue with the same solvent, drying at
103 = 2 °C, and weighing.

5 Reagent

n-Hexane, or, failing this, light petroleum having a distilla-
tion range between 30 and 60 °C and having a bromine value
less than 1. For either solvent, the residue on complete evapo-
ration shall not exceed 0,002 g per 100 ml.

7.3 Determination

7.3.1 Dry either the filter paper and the vessel (6.5} with its
lid, or the filter crucible (6.6), in the oven (6.2), controlled at
103 £ 2 °C. Allow to cool in the desiccator (6.4) and weigh to
the nearest 0,001 g.

7.3.2 Add 200 ml of n-hexane or light petroleum {clause 5) to
the flask containing the test portion (7.2), stopper the flask and
shake. For castor oil, the quantity of solvent may be increased
to facilitate the operation, and this may necessitate the use of a
larger flask.

Leave to stand at about 20 °C for about 30 min.
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