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INTERNATIONAL STANDARD

ISO 7514:1990(E)

Instant tea in solid form — Determination of total ash

1 Scope

This Interngtional Standard specifies a method for
the determination of the total ash of instant tea in

solid form.

2 Normative references

The followi
through refs

hg standards contain provisions which,
erence in this text, constitute provisions

of this Intefinational Standard. At the time of publi-

cation, the
dards are
agreements
are encours:
plying the n
dicated bel
registers of

ISO 7513:19
nation of m

ISO 7516:19

editions indicated were valid. All stan-
subject to revision, and parties to
based on this International Standard
iged to investigate the possibility of.ap-
nost recent editions of the standardé&_in-
bw. Members of IEC and ISO maintain
currently valid International Standards.

00, Instant tea in solid form) — Determi-
bisture content (loss in_mass at 103 °C).

B4, Instant tea in solid form — Sampling.

3 Definitjon

For the pur

hoses of this International Standard, the

following d

finition apnlies
- M

5 Reagent

5.1 Hydrochloric acid;/\ ‘concentratd
(poo = 1,16 g/ml to 1,48)g/ml), of recg
lytical grade.

WARNING — Concentrated hydrochloy
ution is corrosive, has an irritant vapous

burns; it shallvbe handled in accordang
laboratory-.practice.

6 [Apparatus

Usual laboratory apparatus and, in pa
following.

6.1 Dish, of approximately 50 ml capad

d solution
gnized ana-

ic acid sol-
and causes
e with good

rticular, the

ity, made of

platinum, porcelain or any other material unaffected

by the conditions of the test.

6.2 Furnace, capable of
550 °C + 25 °C.

being cq

ntrolled at

6.3 Hot-plate, thermostatically controlled.

6.4 Desiccator, containing an efficient

7 Sampling

Sampling shall have been carried out in
with 1ISO 7516.

total ash: The residue obtained after treatment with

hydrochloric

550 °C + 2

acid and incineration at
5 °C under the conditions specified in

this International Standard.

4 Principle

Destruction
concentrate

of organic matter by treatment with
d hydrochloric acid solution and heating

at 550 °C. Weighing of the residue.

Hesiccant.

accordance

8 Preparation of the test sample

Thoroughly mix the instant tea sample
by shaking or inverting the sealed samp

9 Procedure

9.1 Preparation of the dish

as received
le container.

Ensure that the dish (6.1) is completely clean, and

then heat it in the furnace (6.2) at 550

‘C+25°C

for at least 30 min. Cool in the desiccator (6.4). After
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