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Instant tea in solid form — Sampling

0 Introduction

Being a nptural product, instant tea may exhibit variable
characterisfics associated with the season of manufacture
and/or thd source of leaf material. In addition, variable
manufactuiing characteristics, such as bulk density, powder
flowability and particle size, are critically important. For these
reasons, it {s desirable that a sample of any lot or consignment
is prepared| at the factory and forwarded to the customer for
approval prijor to the instant tea being dispatched from the fac-
tory.

In order to ¢onfirm that a given consignment of instant tea con-
forms to a ¢ontract specification, a buyer may wish to sample a
representatjve number of boxes on arrival at his premises.
However, instant tea in solid form is generally packed and
transported in bulk in sealed bags of moisture-resistant material
(i.e. an imnpediate container), protected by an outer container:
Owing to the hygroscopic nature and friability of the product,
special predautions need to be taken in order to ensure that the
taking of sgmples does not adversely affect the samplelitself or
the remainder of the lot.

1 Scopg and field of application

This Interngtional Standard specifiesimethods of sampling ins-
tant tea in $olid form (hereinafter, referred to as “instant tea’’).

It applies t¢ sampling from eOntainers of all sizes.

Separate methods are described for sampling at the point of
manufacture, sampling at'subsequent stages in the distribution
chain and gampling~ofretail packs.

In addition
procedures
whether the samples are to be used for examination of particle
characteristics (for example bulk density, flowability, particle
size) or compositional characteristics (for example moisture
content, ash).

for sampling at some of these locations, different

2 Definitions

For the purpose of this International Standard, the following
definitions apply.!

2.1 consignment: The quantity of instant [tea dispatched or

received at one time and covered. by‘a part

cular contract or

shipping document. The consignment may be made up of one

or more lots or parts of lots.

2.2 lot; break: A defined quantity of insta

nt tea, presumed

to be of uniform characteristics, taken from aconsignment and

allowing the quality"to be assessed.

2.3 primary'sample?: A small quantity of

nstant tea, taken

at one time from one point in a single immedipte container, or,
wherée.appropriate, the whole contents of on¢ immediate con-
tainer, in the lot [in the case of containers containing less than

1kg of instant tea (see 4.3.5)].

NOTE — A series of primary samples is taken from
in the lot.

2.4 bulk sample: The quantity of instant
bringing together the primary samples take
positions in the lot and which is representativg
the lot.

2.5 laboratory sample: A prescribed quan
taken from the bulk sample, representative of
lot and intended for analysis or other examin

different positions

tea obtained by
n from different
of the quality of

tity of instant tea
the quality of the
ation.

2.6 point of manufacture: The point in the factory at

which the instant tea is being poured into it
container up to the time when the immed
sealed.

2.7 immediate container: The container

5 first immediate
ate container is

hat is in contact

’

tainer or outer containers.

Examples of immediate containers are:

Yy an outer con-

a) a sealed bag in which tea is transported in bulk, pro-

tected by an outer container such as a fib

reboard box;

b) a glass jar or sealed bag in a box in which the instant tea

is packed usually for retail sale.

1) The terms and definitions in this clause take cognizance of, but are not identical with, those in 1ISO 3534, Statistics — Vocabulary and symbols.

2) In ISO 3534, the term “increment” is used for this concept, but this term is not used in sampling in the tea trade.
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2.8 retaii pack: Any package in which the immediate con-
tainer contains less than 1 kg of instant tea.

3 General conditions of sampling

3.1 Sampling shall be carried out by persons appointed by
buyers and/or sellers and, if desired, in the presence of the

buyer (or his representatives) and the seller (or his represen-
tatives).

4.1.2 Immediate containers containing not more than
1 kg of i stant tea

In the case of immediate containers containing not more than
1 kg of loose instant tea, the minimum number of containers to
be sampled from a lot shall be as shown in table 2, provided
that the mass specified for each laboratory sample is obtained.

3.2 Sampling shall be carried out in a covered place, in such a
manner that the shmples of instant tea, the sampling apparatus
and the sample cdntainers are protected from adventitious con-
tamination and other factors likely to affect the samples, for ex-

ample moisture, dust, etc.

Special care is hecessary to ensure that the sampling in-
struments are cldan and dry, and do not impart any taint or
contamination to |the sample.

3.3 Handling df the sample (for example combining of
primary samples ifto the bulk sample, packaging of the sample)
shall be carried qut with care in order to avoid changing the
original characterjstics of the instant tea.

3.4 |If it is obvigus from the visual appearance of the primary
samples that the [ot is not uniform within the definition of “lot”
(see 2.2), the sgmpling shall be discontinued and reference
made back to th¢ person who ordered the sampling to be car:
ried out.

4 Sampling|from immediate containers

4.1 Number ¢f immediate containers to be
sampled

Unless otherwise|specified in 4:3or in a contract, the number
of immediate containers to be $ampled shall be as given in 4.1.1
to 4.1.3.

4.1.1 Immediate
of instant tea

In the case of immediate containers containing more than 20 kg
of loose instant tea, the minimum number of containers to be
sampled from a lot shall be as shown in table 1.

Table 1
Number of immediate Numb:(r”:)tfa:lr::rsediate
containers in lot to be sampled
2to 10 2
Mto 25 3
26 to 100 5
101 and over 7

Table 2
Number of immediate Numbf:_ﬂtiﬂ'_'lediate
containers in lot .c"::‘"'""’;? d

up to 25 3

26to 100 5

101to 300 7

301 to 500 10

501 to 1 000 15

1 001 to 3 000 20

3 001 and over 25

4.1.3 Immediate containers containing 1 to 20 kg of
instant tea

The minimum. humber of immediate containers to he sampled
from a lotshall be that shown in table 1 or table 2, agcording to
agreemént between the interested parties.

4.2 Procedure for random sampling

The containers to be sampled shall be taken at ranjdom, and,
for this purpose, use should be made of random nunber tables.
If such tables are not available, the following procedure may be
used:

Let N be the number of immediate containers in the lot and n
be the number of immediate containers to be taken. Starting
from any immediate container, count the immediate containers
in order as 1, 2, etc., up to r, where r = N/n (If N/nis not a
whole number, take r as the integral part of it). Select the rth
immediate container, until the required number of{ immediate
containers has been taken.

In the case of immediate containers containing notl more than
1 kg of instant tea, if the containers are packed in duter cases,
cartons or crates containing a convenient number df units, ap-

A ofthese outer
packages shall be taken at random From these, immediate
containers shall be taken in equal numbers, at random, so as to
make up the required number of immediate containers to be
sampled, as specified in 4.1.2.

4.3 Primary samples

4.3.1 General

The method of taking primary samples depends on the point in
the manufacturing and distribution chain at which sampling is
to be undertaken and can depend on the methods of analysis
that will be made on the samples.
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When sampling at the point of manufacture, method A (see
4.3.2) shall be used. The samples so obtained may be used for
any determination.

When sampling at any point after the point of manufacture,
provided that the instant tea is not packed in retail packages

— method B (see 4.3.3) shall be used when the samples
are required for determinations of bulk density, flowability
and particle size. The samples shall not be used for the
determination of moisture content but may be used for any
other d inatij

1ISO 7516-1984 (E)

ment between the interested parties, or, in the absence of such
agreement, in accordance with 4.1.

The required number of immediate containers shall be
withdrawn from the lot or consignment according to a system
of random numbers.

Operating preferably in an air-conditioned room, open com-
pletely one of the outer containers and the immediate container
inside it. Gently pour at full flow the entire contents of the im-
mediate container into a polyethylene bag so that the contents

— method C (see 4.3.4) shall be used when the samples
are reqyired for the determination of moisture content. The
sampleq shall not be used for determinations of bulk dens-
ity, flowability and particle size but may be used for any
other determinations.

When sampling retail packs, method D (see 4.3.5) shall be
used. The pamples so obtained may be used for any determi-
nation.

4.3.2 Method A

4.3.2.1 Apparatus

The follow|ng apparatus is required:
— poyder scoop

— polyethylene bag (large enough to hold all primary
sampleg)

4.3.2.2 Pfocedure

Using the $coop, take a primary sample from each-immediate
container ([n the lot) as it is being filled or whenfilled but before
it is sealed| Place the primary samples in the\polyethylene bag.
Minimize the risk of take up or loss pf\moisture by keeping the
ponether:I[e bag holding the primary samples closed except
when insefting further samples;.and with as little air inside as

possible.

Use the prjmary samplesito obtain a bulk sample (see 4.4).

4.3.3 Method B
4.3.3.1 lpiratus

are-mixed-and wmrdeﬁﬁ'eyed_
Using the scoop, take a primary samplefrom the top surface of
this bag and place it in another polyethyleng bag (i.e. the bag
which will contain the bulk sample), ‘Place the filled bag in its
outer container and seal it using the heat sedler or other effec-
tive method of sealing.

Repeat the procedure omall the other immediate containers to
be sampled.

Use the primary samples to obtain a bulk sample (see 4.4).
4.3.4 Method C

4.34.1 Apparatus
The following apparatus is required:
— a suitable trier

— poyethylene bag (large enough to h¢ld all the primary
samples)

— polyethylene heat sealer (optional)

4.3.4.2 Procedure

The number of immediate containers to bg sampled from a
given lot or consignment shall either be subjgct to prior agree-
ment between the interested parties, or, in the absence of such
agreement, in accordance with 4.1.

The required number of immediate containers shall be
withdrawn from the lot or consignment accgrding to a system
of random numbers.

The following apparatus is required:

— polyethylene bags at least equal in volume to those in
which the instant tea is received from the manufacturer

— powder scoop

— poyethylene bag (large enough to hold all the primary
samples)

— polyethylene heat sealer (optional)
4.3.3.2 Procedure

The number of immediate containers to be sampled from a
given lot or consignment shall either be subject to prior agree-

Open each outer container and its immediate container, caus-
ing as little damage as possible. Using the trier, take a primary
sample from the immediate container and place it in the
polyethylene bag. Reseal the immediate container using the
heat sealer or other effective method of sealing and reseal the
outer container.

Minimize the risk of take up or loss of moisture by keeping the
polyethylene bag holding the primary samples closed except
when inserting further samples, and with as little air inside as
possible.

Repeat the procedure on all the other immediate containers to
be sampled.

Use the primary samples to obtain a bulk sample (see 4.4).
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4.3.5 Method D

4.3.5.1 Apparatus
The following apparatus is required:

— polyethylene bag (large enough to hold all the primary
samples)

4.3.5.2 Procedure

NOTE — Owing to the hygroscopic character of instant tea as well as
its ability to pick up taint, it is essential that the laboratory samples be
transferred to their polyethylene bags as promptly as possible.

5 Packaging and labelling of laboratory
sample

5.1 Packaging of samples

The laboratory samples contained in sealed polyethylene bags

The number of immediate containers to be sampled from a
given lot or condignment shall be subject to prior agreement
between the int¢grested parties, or, in the absence of such
agreement, in acgordance with 4.1.

The required npmber of immediate containers shall be
withdrawn from the lot or consignment according to a system
of random numbgrs.

If the amount of finstant tea in each immediate container does
not exceed 50 g| each container shall constitute a primary
sample. (The coptainers shall be opened and their contents
collected togethdr and treated as the bulk sample.)

If the amount off instant tea in each immediate container ex-
ceeds 50 g, invert the container several times to mix the con-
tents. Open the gontainer and pour out about 50 g of instant
tea into the poly¢thylene bag. Minimize the risk of take up or
loss of moisture py keeping the polyethylene bag holding the
primary samples ¢iosed except when inserting further samples,
and with as little[air inside as possible.

Repeat the procddure on all other immediate containers.to be
sampled.

Use the primary $amples to obtain a bulk sample_{see 4.4).

4.4 Bulk sample and laboratory Ssamples

4.4.1 The bulk spmple, formed.by combining primary samples
of loose material, [shall be wellmixed and shall then be divided
rapidly into the rgquired rRumber of laboratory samples, taking
precautions to avgid mechanical damage to, and take up or loss
of moisture by, the,samples.

shall be packed in clean, dry, odour-free, opgque, rigid
moisture-resistant containers with close-fittinglids] of such a
size that they are almost completely filled hy.the sgmple.

5.2 Labelling of samples

Each sample container shall ¢arry a label marked with full
details of the place and date-of sampling, the ngme of the
manufacturer or marketer, the invoice and lot nimber, the
name of the sampler dand any other important| particulars
relating to the consignment, together with a staternent of the
sampling method~A,/B, C or D).

6 Dispatch of laboratory samples

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

7 Sampling report

If a sampling report is prepared, it is recommegnded that
reference should be made to any unusual appeargnce of the
containers or product, and all the circumstances that may have
influenced sampling. It shall include the following details:

a) place of sampling;
b) date of sampling;

c) time of sampling, and time of subsequent|sealing of
sample containers;

d) names and descriptions of sampling pergonnel and
witnesses;

NOTE — Replicate samples will be often required, for example as
duplicate or reference samples, and, in general, the number and size of
the laboratory samples to be taken for examination and arbitration
should conform to recognized trade practices, unless otherwise
agreed.

4.4.2 The size of each laboratory sample shall be not less than
1 litre, unless otherwise agreed.

NOTE — 1 litre of low density instant tea weighs about 100 g and 1 litre
of high density instant tea weighs about 500 g.

4.4.3 Each laboratory sample shall be packed in a poly-
ethylene bag which shall be sealed using a heat sealer or other
effective method of sealing, with as little air inside as possible.

4

e identification of the methodusedtie—A; 8B, C or D),
and any modifications to the technique described; together
with a note of any restrictions concerning any determina-
tions which shall not be made on the sample;

f) nature and number of units constituting the lot, and
reference to relevant documents and details of marking;

g) number of samples and their identification (markings,
batch number, etc.);

h) destination of samples;
j) condition of packages and surroundings;

k) whether the premises were air-conditioned during
sampling and, if required, the atmospheric conditions
during sampling, including relative humidity.
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