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INTERNATIONAL STANDARD

1SO 763-1982 (E)

Fruit and vegetable products — Determination of ash

insoluble in hydrochloric acid

1 Scope and field of application
This Intgrnational Standard specifies a method for the deter-
mination| of the ash insoluble in hydrochloric acid, yielded by

fruit and| vegetable products.

The method serves for the determination of siliceous im-
purities, [together with the silica endogenous to the plant.

The method for the determination of mineral impurities,*gener-
ally origipating from the soil, is described in ISO 762

2 Reflerence

ISO 762 Fruit and vegetable produgts.~ Determination of
mineral impurities content.

3 Principle

Incineratjon of a test portion at 525 °C, and separation of the

mineral matter insafuble in dilute hydrochloric acid solution.

4 Reggents

5.2 Muffle)furnace, capable of being|controlled at
525 + 25/°C.

5,3  Boiling water bath.

5.4 Drying oven, capable of being coftrolled at
103 + 2 °C.

5.5 Desiccator, containing an efficien} desiccant.
5.6 Dishes, of silica or platinum.
5.7 Ashless filter paper.

5.8 Analytical balance.

6 Procedure

6.1 Preparation of test sample

Before taking the test portion, thoroughly mix the laboratory
sample, using, if necessary, the blender (.1). Allow frozen or

All reagents shall be of recognized analytical quality. The water
used shall be distilled water or water of at least equivalent

purity.
4.1 Hydrochloric acid, 10 % (m/m) solution.

4.2 Silver nitrate, approximately 17 g/I solution.

5 Apparatus

Usual laboratory apparatus, and in particular

5.1 Blender.

deep-frozem productstothaw ima cf vessel and add the
liquid formed during this process to the product before mixing.

6.2 Preparation of the first dish

Heat an empty dish (5.6) in the furnace (5.2), controlled at the
incineration temperature, allow to cool in the desiccator (5.5)
and weigh to the nearest 0,000 2 g.

6.3 Test portion

Weigh, to the nearest 0,01 g, in the previously prepared dish
(see 6.2), 4 to 25 g of the test sample (6.1) according to the
water content of the product. For liquid products, the test por-
tion may be taken by volume (see 7.3).
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