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Fruit and vegetable products — Determination of
water-insoluble solids content

and add the liquid formed during this procesg
before mixing.

1 Scope ;

This Internatipnal Standard specifies a method for the deter-
mination of the water-insoluble solids content of the edible
parts of fruit 3nd vegetable products. If it is desired to express the result'in terms o
received, weigh the latter befor€ removing sta
weigh these after washing and drying and tak
2 Principle count in the expression oftesults (see 5.3).
Dissolution of|the water-soluble matter in a test portion, filtra-

tion, drying of the residue and weighing. 4.2 Preparation of apparatus

Place a fiiter paper (3.4) in the weighing vessel
the oven (3.8}, controlled at 103 + 2 °C, for 30

3 Apparatus
desiccator (3.7) and weigh to the nearest 0,00

Usual laboratgry apparatus, and in particular :

4.3 Test portion

a closed vessel
to the product

f the sample as
ks, stones, etc;
e them into ac-

(3.6) and dry in
min. Cool in the

g.

baker (400 mi in
the test sample
uct and the ex-
nple :

109
259
509
100g

e the test portion

3.1 Homogdenizer or mortar.
Weigh, to the nearest 0,001 g, into a 250 ml b
3.2 Beakerg, of capacity 250 or 400 ml. the case of sweetened products) 10 to 100 g of
(4.1), according to the consistency of the prog
3.3 Buch f I pected water-insoluble solids content, for exar
. uchneér funnel.
— tomato concentrate
3.4 Filter ppper, medium texture.
— jam, fruit preserve
3.5 Indicatpr paper.
— pulpy products
3.6 Weighing vessel. — fruit and vegetable juices
3.7 Desiccator, containing\an efficient desiccant. NOTE — For liquid products, it is also possible to 1a
by volume.
3.8 Oven, ¢apable_of being controlled at 103 + 2 °C.
4.4 Determination
3.9 Centrifuge’(see 7.2).

3.10 Analytical balance.

4 Procedure

NOTE — The water used shall be distilled water or water of at least
equivalent purity.

4.1 Preparation of the test sample

Separate and remove from the laboratory sample stalks,
stones, hard seed-cavity walls, and whenever possible, pips
(after thawing in the case of frozen or deep-frozen products}.
Mix the sample thoroughly.

Add 100 to 1b0 i of water to the beaker containing the test
portion and stir with a glass rod until a homogeneous mixture is
obtained. Heat to boiling (in the case of sweetened products,
see 7.1).

Pour the contents of the beaker guantitatively onto the dried
filter paper (see 4.2) placed in the Buchner funnel (3.3) and
filter (see 7.2). Wash the filter paper with a little hot water.

Transfer the filter paper and its contents quantitatively to the
weighing vessel (see 4.2) and dry in the oven (3.8), controlled
at 103 £ 2 °C, to constant mass, i.e. until the difference
between two consecutive weighings, after 30 min in the
oven followed by cooling in the desiccator for about 20 min,
does not exceed 0,001 g. Carry out the weighings to the
nearest 0,001 g.
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