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Foreword

iSO (the Internatio
national standards
national Standards

mal Organization for Standardization) is a worldwide federation of
institutes (ISO member bodies). The work of developing Inter-
is carried out through ISO technical committees. Every member

body interested in g subject for which a technical committee has been set up has the
right to be represerJted on that committee. International organizations, governmental

and non-governme

Draft International
the member bodies
the ISO Council.

ntal, in liaison with 1SO, also take part in the work.

Standards adopted by the technical committees are circuiated to
for approval before their acceptance as International Standards by

International Standprd 1ISO 762 was developed by Technical Committee ISOATC-34,
Agricultural food fgroducts, and was circulated to the member bodies in, Novem-

ber 1980.
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bf the following country expressed disapproval of the document on

Portugal

This International Standard cancels and replaces ISO Recommendation R 762-1968, of
which it constitutes a technical revision.
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INTERNATIONAL STANDARD

ISO 762-1982 (E)

Fruit and vegetable products
impurities content

— Determination of mineral

1 Scope and field of application

This International Standard specifies a method for the deter-
mination of the mineral impurities content (impurities generally
originating from the soil} of fruit and vegetable products.

2 Principle

Separation pf organic matter by flotation and of heavy im-

purities by gedimentation, incineration of the sediment at ap-
proximately 600 °C, and weighing of the residue obtained.

3 Reaggnts
All reagents|shali be of recognized analytical purity."\Ihe water
used shall pe distilled water or water of at least equivalent

purity.

3.1 Sodium chloride, approximately\1b % (m/m) solution.

3.2 Silver nitrate, approximatély 17 g/| solution.

4 Apparatus

Usual laborgdtory,equipment, and in particular

5 Procedure

5.1 Preparation.of the test sample

5.1.1 General case
Before*“taking the test portion, thoroughly mix the entire
laboratory sample, using, if necessary, the blender (4.1). Allow
frazen or deep-frozen products to thaw in a|closed vessel and
add the liquid formed during this process to the product before
mixing.

5.1.2 Dried products
Mix well.

Weigh 100 g of the product, transfer to a 8p0 ml beaker (4.2)

and add 400 mi of water. Bring to the boil, then leave overnight
at room temperature to allow the product tq rehydrate.

5.2 Test portion

5.2.1 General case

Rapidly weigh 500 g of the test sample (5.1]1). If the mass of
this sample is less than 500 g, weigh all of if.

4.1 Blender:

4.2 Beakers, of capacities 800 and 2 000 ml.
4.3 Ashléss filter paper.

4.4

Incineration dishes, of quartz, porcelain or platinum.

4.5 Muffle furnace, capable of being controlied at
600 + 10 °C.

4.6 Desiccator, provided with an efficient desiccant.

4.7 Balance.

9.2.2 Driea proaucts

Use all of the product taken in 5.1.2 as the test portion.

5.3 Determination

5.3.1 Separation of sediments

Transfer the test portion (5.2.1) or the mixture (5.1.2) into a
2 000 ml beaker (4.2). Add water until the beaker is almost
completely full and mix by agitating, if necessary using a stirr-
ing rod.

Leave for about 10 min and pour the upper layer and the water
into a second 2 000 ml beaker (4.2).
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