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INTERNATIONAL STANDARD 1SO 8129/2-1984 (E)

Fruits, vegetables and derived products — Determination
of alcohol-insoluble solids content —
Part 2: Method for fresh or quick-frozen peas

1 Scope and field of application 5.3 Buchner funnel.

This part pf 1ISO 8129 specifies a method for the determination . . . o
of the alcbhol-insoluble solids content of fresh or quick-frozen 5.4 Drying dish, flat bottomed, with a closg fitting lid.
peas,

5.5 Boiling water-bath.

2 Definition
5.6 Clamps or Wweights.

alcohol-ihsoluble solids content; The whole of the sub-

stances determined by the method specified in this International

Standard|and expressed as a percentage by mass. 5.7 Desiccator, containing freshly activated|dry silica gel, or

an equivalént desiccant, with a water content findicator.

NOTE — The alcohol-insoluble solids content is used as a guide to

maturity. . .
58/ Oven, well ventilated, thermostatically controlled at

100 + 2 °C.
3 Principle '

. . _— 9 Fi )
Boiling a|test portion with ethanol, followed by filtration and 5.9 Filter paper

washing the solids with ethanol until the filtrate is clear. Drying

the alcohpl-insoluble solids and weighing. 5.10 Macerator or blender.
4 Reagents 5.11 Plastic bag, of sufficient capacity to cntain the entire
test sample.

All reagehts shall be of recognized analytical grade and the
water usdd shall be distilled water op-water of at least equivalent

purity. 5.12 Water-bath, with continuous flow |at room tem-

perature, or maintained at room temperature.

4.1 EtHanol, 95 % (V/V),” denatured with 5 % (V/V)
methano 5.13 Sieve, of woven metal wire cloth, with $quare openings
of side 2,8 mm.

4.2 Ethanol, 86-%{V/V).

Dilute 8 vplumes of the ethanol (4.1) with 1,5 volumes of water. 5.14  Vacuum pump or water aspirator.

5 Apparatus 6 Procedure

Usual laboratory equipment, and in particular : .
6.1 Preparation of the test sample

5.1 Analytical balance. A test sample of mass approximately 250 g is required.

5.2 Flask, of capacity 250 ml, with a standard taper ground- Allow frozen or deep-frozen products to thaw before homo-
glass joint, fitted with a reflux condenser. genization.

1} Suitable filter paper, available commercially, is Whatman No. 1. This information is given for the convenience of the user of this International
Standard and does not constitute an endorsement of this product by ISO.
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