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FOREWORD

This Sri Lanka Standard was authorized for ad0ption and publ ication by the "
Council of the Sri Lanka Standards Institution on 1987-01-07, after the
draft, finallzed by the Drafting: Commlttee on Milk and Milk Products had

' been approved by the Agricultural and Food Products Divisional Committee.

In order to accomodate the large number of test methods within the scope of
one standard, this standard is publlshed in several parts.

This standard forms Part 2 of Sri Lanka Standard Methods of Test for Milk
“and Milk Prcducts.

vThe standard valuﬂs used in this standard are given/in SI units.

In reporting the result of a test or analysis made in accordance with this
standard, if the flnal value, observed or calculated, is to be rounded off,
it shall be dcne in_accordance with CS 102,

1 SCOPE -

Thas part of the standard prescribes the method of determination of
i*ranab]e aCLthy for all mllk and milk productc o

2 REFERENCES

cs 102 ;Presentafion of numerical values . o ' P
ISO/R 707 Milk and milk products samplina =

3 SAMPLING

Test samples for use in the test spec;fled in thts part shall be obtained in
accordance with ISO/R 707
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"4 PREPARATION OF TEST SAMPLES
4.1 Dried milk 

Transfer the laboratory sample to a clean,'dry container (provided with an
air-tight 1id) of capacity about twice the volume of the sample. Close the
container immediately and thoroughly mix by repeatedly shaking and inverting
the container. During preparation of the test sample, aveid exposure to the
atmosphere as far as possible tc minimise the absorption of moisture.

Proceed as for liquid milk (see 6) after stirring 10 ml of hot water (80 °¢)
with 1 g of sample(s). B , :

4,2 Evaporated milk and sweetened condensed milk
4.2;1 Fueporated milk

Open the container after shaking and inve srting the container sufficiently.-
Pour the milk slowly into a second container (providéd with an alr-tight 1id)
and mix by repeated transferring (to incorporate in the sample any fat or
other constituent adhering to the wall and ends of the first: container).
Finally transfer . the milk as complecely as posulble to the second container.
Close 'the container with the air-tight 1lid. : < »

iIf fat sepa -ates, s tart w1th a fresh sample. .In the case of a- sealed can,
warm the unopened can, in a water bath at 30 °c to 40 °c,

To obtaln the test amplc reconstltute the mllk accoxding to instructlons
given on label and proceed as in 6.

4.2, 2 Sweetened condensed milk

Open the contalner and thoroughly mix the milk with a spoon or spatula.
Using an ‘up-and-down. rotary movement in such a way that the top layers and
the lower layers of the container are mixed. Take care to incorporate into
‘sample any.milk adhering to the wall and ends of the container.' Transfer
the milk as completely as possible to a second contalner (provided with an
air-tight 1lid). Close the container.

OPen, scrape out all mllk adhoring to -the interior of the can, transfer to a -
dish sufficiently large to permit tho,ouql nrlrrlnq, and mix until the whole
mass is homogeneous. - »

~To obtain the test sample reconstitute the milk dccordlng to instructions
‘glven on label and proceed as in 6,

4.3 Milk

4.3.1 Allow the laboratory sample to reach ambient temperature. ‘Mixythe
milk. thoroughly but gently Dy repeateédly inverting the sample bottle without
causing frothing or separation of the fat. If there is difficulty 1n
dispersing -a cream .layer, or if the m;lk shows evidence of slight separatlon,
warm the milk slowly to 34 ©C to 40 °c in a water bath and mix gently, When
a unlform distribution of the fat has been achieved, quickly adjust the
temperatur@ of the milk to approx1mnt(]y amblent temperature and allow the
cmilkter stand for 3 to 4 m-nutea : :
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NOTE - If, after the preparatzon of the test sample, white partzcle are
visible on the walls of the sample bottle, or liquid fat is vistible on the
- surface of the sample, a reZzabZP value for fat content canmot be expected.

4.3, 2 Immedlately after the prepalatlon of the test sample, analyals should
be started and ccmpleted without 1nterruptlon. .

5 REAGENTS

5.1 Phenolphthalein <ndicator

Dissolve 1 g of. phenolphthalein in 110 ml of ethyl'alcahol (95 per cent‘V/V)
and add 0.1 mol/l sodium hydroxzide solution until one drop gives a faint

pink coloration. Make up to 200 ml with distilled water.

5.2 Rosaniline acetate stock SoZutiouiA

- Dissolve 0.12 g of rosanlllne acetate in 50 ml of ethyl alcohol (95 per cent -
V/V) containing 0.5 ml of glacial acetic acid. Make up to 100 ml with ethyl
alcohol (95 per. cent V/V) store in the dark.

5.3 Bench SoZutioniB

Dilute 1 ml of Solution A to 500 ml w1»h a mlxture of ethyl alcohol

(95 per cent V/V) and dlstllled water in equal proportlons by volume.

6 PROCEDURE

Pipette 10 ml of milk into each of two porcelain basins C and S. To the
colour control basin € add 1 ml of rosaniline Solution B and stir. Then to -
sample basin S add 1 ml of the phenolphthalein indicator and titrate with
0.1 mol/l sodium hydrox1de, stirring continuously, until the colour of S matches .

the coleour of (. Calculate the acidity as lactic acid (per cent m/V)

1 ml 0.1 mol/1 sodium hydroxide = 0.0090 g lactic acid.
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SLS CERTIFICATION MARK

The Sri Lanka Standards Institution is the owner of the
registered certification mark shown below. Beneath the mark,
the number of the Sri Lanka Standard relevant to the product
is indicated. This mark may be used only by those who have
obtained permits under the SLS certification marks scheme.
The presence of this mark on or in relation to a product
conveys the assurance that they have been produced to comply
with the requirements of the relevant Sri Lanka Standard
under a well designed system of quality control inspection
and testing operated by the manufacturer and supervised by
the SLSI which includes surveillance inspection of the factory,
testing of both factory and market samples.

Further particulars thhe terms and conditions cyrthe permit
may be obtained from the Sri Lanka Standards Institution,
17, Victoria Place, Elvitigala Mawatha, Colombo 08.

Printed at SLSI (Printing Unit)
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SRI LANKA STANDARDS INSTITUTION

The Sri Lanka Standards Institution (SLSI) is the National Standards Organization of Sri Lanka
established under the Sri Lanka Standards Institution Act No. 6 of 1984 which repealed and
replaced the Bureau of Ceylon Standards Act No. 38 of 1964. The Institution functions under
the Ministry of Science & Technology.

The principal objects of the Institution as set out in the Act are to prepare standards and
promote their adoption, to provide facilities for examination and testing of products, to operate
a Certification Marks Scheme, to certify the quality of products meant for local consumption
or exports and to promote standardization and quality control by educational, consultancy

and research activity.

The Institution is financed by Government grants, and by the income from the sale of its
publications and other services offered for Industry and Business Sector. Financial and

administrative control is vested in a Council appointed in accordance with the provisions of

the Act.

The development and formulation of National Standards is carried out by Technical Experts
and representatives of other interest groups, assisted by the permanent officers of the Institution.
These Technical Committees are appointed under the purview of the Sectoral Committees
which in turn are appointed by the Council. The Sectoral Committees give the final Technical
approval for the Draft National Standards prior to the approval by the Council of the SLSI.

All members of the Technical and Sectoral Committees render their services in an honorary
capacity. In this process the Institution endeavours to ensure adequate representation of all

view points.

In the International field the Institution represents Sri Lanka in the International Organization
for Standardization (ISO), and participates in such fields of standardization as are of special

interest to Sri Lanka.

Printed at the Sri Lanka Standards Institution, 17, Victoria Place, Elvitigala Mawatha,
Colombo 08.
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