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FOREWORD
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INTERNATIONAL STANDARD

ISO 771-1977 (E)

Oilseed residues — Determination of moisture and volatile

matter content

1 SCOPE[AND FIELD OF APPLICATION

This International Standard specifies a method for the
determination of the moisture and volatile matter content
of residue$ (excluding compounded products) obtained by

the extraciion of oil from oiiseeds by pressuire or soivent.

2 REFERENCE
ISO 5500,|0ilseed residues — Sampling.

3 DEFINITION

moisture and volatile matter content : The loss in mass
measured funder the operating conditions specified below.

The moisture and volatile matter content is expressed as a
percentagq by mass.

4 PRINCIPLE

Drying of a test portion at 103+ 2°C 4n" an oven at
atmospherlic pressure, until practically -Constant mass is
reached.

5 APPARATUS

5.1 Analytical balance.

5.2 MecHanical mill,) ‘easy to clean and allowing the
residues fo be.ground, without heating and without
appreciable change in the moisture, volatile matter and oil
content, |to~)particles passing completely through the

5.5 Electric oven, with thermostatic ec¢ntrol and good
natural ventilation, capable of being re¢gulated so that
the temperature of the air and, of th¢ shelves in the
neighbourhood of the test portions lies hetween 101 and
105 °C in normal operation.

5.6 Desiccator, dontaining an efficienf desiccant and
provided withd metal plate which allpws vessels (5.4)
to cool rapid)y.

6 _PROCEDURE

Make all weighings to the nearest 0,001 g.

6.1 Preparation of the test sample

6.1.1 Take the contract sample obtaingd in accordance
with 1SO 5500.

6.1.2 Grind the contract sample, if pecessary, in the
previously well cleaned mechanical mill| (5.2). First, use
about one-twentieth of the sample {o complete the
cleaning of the mill, and reject these grindings; then grind
the rest, collect the grindings, mix carefylly and carry out
the analysis without delay.

6.2 Test portion

6.2.1 Weigh the vessel (5.4) with its lifl, after leaving it

sieve (5.3)°
5.3 Sieve, with apertures of diameter 1 mm.

5.4 Flat-bottomed vessel, of metal resistant to attack under
the test conditions, provided with a well fitting lid and
allowing the test portion to be spread to about 0,2 g/cm?
(for example diameter of vessel 50 to 70 mm, height about
30 mm). Glass vessels with ground closures may also be
used.

1) In preparation.

open for at least 30 min in the desiccator (5.6) at
laboratory temperature.

6.2.2 Weigh into the vessel about 5 g of the test sample
(6.1.2), spread this uniformly over the whole base of the
vessel, close the vessel with its lid and re-weigh.

Carry out these operations as quickly as possible, in order
to avoid any appreciable change in moisture content.


https://standardsiso.com/api/?name=94e6ccd8b549bd3193bf7235759dc30a

