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ISO Recommendation R 763 June 1968

FRUIT AND VEGETABLE PRODUCTS

DETERMINATION OF ASH INSOLUBLE
IN HYDROCHLORIC ACID

1. SCOPE
1.1 This ISO Recommendation describes the procedure forthe determination of ash insoluble in hydrochloric
a¢id, in fruit and vegetable products.
1.2 jeld of application

he determination of heavy impurities, generally originating from the soil, is carried out by the method

F
This method serves for the determinatidn of siliceous impurities, together with silica endogenous to the|plant.
T
described in ISO Recommendation'R 762, Fruit and vegetable products — Determination of mineral impurities.

2. PRINCIPLE

Incineration of the praduct at 500 to 600 °C and separation of the mineral matter insoluble in a 10 %, sqlution
of hydzochloric acid:

3. REAGENT

Hydrochloric acid solution. Dilute 1 volume of hydrochloric acid (920 = 1.19 g/ml) with 9 volumes of water.
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4. APPARATUS

Muffle furnace, regulated at 500 to 600 °C.
Analytical balance.

Water bath.

Drying oven.
Deficcator, containing an efficient desiccant.
Disgh, of quartz or platinum.

F

-~

Iter paper, ashless.

5. PROCEDURE

Prgparation of sample

Before drawing the test portion, thoroughly mix the laboratory sample*, using a blender if necessary. Frozen
products should first be thawed.

—

Test portion

Hept the empty dish (4.6), allow it to cool'in the desiccator (4.5) and weigh it to the nearest 0.0002 g.

Weligh into the previously tared dishj to the nearest 0.01 g, 4 to 25 g of the prepared laboratory sampie ($ee
clause 5.1) according to the water-content of the product.

ermination
Evpporate the water present in the product by heating on the water bath (4.3) and dry in the oven (4.4)
together with the-dish (4.6). This drying is not necessary for dried products.

Affer this evaporation, if required, calcine and then incinerate the product in the muffle furnace (4.1) at
50D to,600-°C.

Allow_to cool in the desiccator (4.5). After cooling, add 10 to 25 ml of hydrochloric acid solution (3), cpver
with a watch-glass and heat on the boiling-water bath (4.3) during 15 minutes.

Transfer the residue to the ashless filter paper (4.7) in a funnel. Rinse the dish with hot distilled water and
transfer the contents of the dish to the filter paper. Repeat this operation until there is no trace of chloride
ions in the liquid flowing from the funnel (test with silver nitrate solution).

Replace the filter paper and residue in the dish and incinerate for 30 minutes in the muffle furnace at
500 to 600 °C.

Cool again in the desiccator and weigh to the nearest 0.0002 g.

Carry out at least two determinations on the same prepared sample.

Pending the completion of an ISO Recommendation on the sampling of fruit and vegetable products, the term “laboratory sample”

is used in the English text to denote the sample as delivered to the laboratory.
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