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METHODS OF TEST FOR MILK AND MILK PRODUCTS

PART 3 DETERMINATION OF MOISTURE

Ea
£

FOREWORD

This Sri Lanka Standard was authorlzed for adoption and publlcatlon by the .
Council of the Sri Lanka Standards Institution on 1987-11- 18, after the draft,
finalized by the Drafting Committee. on Milk and Milk products, had been -
approved by the Agrlcultural and . Food Products Div1s10nal Committee:

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

This standard forms Part 3 of Sri Lanka btandard methods of test for mllk
: and milk products.

The values“used in this standard are given in 8I units.

- In reportlng the result of a test or analysis made in accordance with this
standard, if. the final value, observed or calculated, is to be rounded off
it shall be done in accordance Wlth cs 102,

1 SCOPE

_ This part of the standard prescribee the methods of determinatlon of moisture )

of milk. powder, butter and cheese.

2 REFERENCES

- ISO/R 707 Milk and milk products sampling

cs 102 Presentatlon of numerlcal values
cs 124 Test sieves
' 3 SAMPLING ’

‘,Test samples for the use.in the tests spec1fied in this part shall be
obtained in accordance with ISO/R 707 .
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_4 DETERMINATION OF MOISTURE CONTENT OF MILK POWDER
4.1 Apparatus-

4.1, 1 Flat-bottomed moisture dzsh wzth ltd .of metal such as stalnless steel
or nlckel, of about 20 mm in height and 70 mm in dlameter.

4,102 Dryﬁng.oven, well ventllated and‘malntalned at 100 + 5 OC.

4.1.3 Desiceator

>4,1.4 Analytical balance, with 0.1 mg accuracy.

4.2 Procedure

Weigh, to the nearest mllllgram, about 5 g of the sample, evenly distributed
into a metal dish with 1id previously dried at 100 + 5 "C and welghed
‘Uncover the sample, dry the 1id and dish with contents at 100 + 5 C for v
about 2 hours. Cover the dish while still in the oven. Transfer the dish to
the de51ccator and welgh soon after reachiag room temperature. Repeat the
process of drying; cooling and weighing at 30 minutes intervals until the

~difference between two successive weighings does not exceed 1 mg.

4.3 ‘Calculation

Moisture content, per cent by mass~‘ JRET . S x 100

where,
my . = mass, in grams, of empty dish with 1id;
m, = mass, in grams, of sample and dish before drying; and
m, = mass, in grams{ of sample\and dish afte£~drying.

5 DETERMINATION OF MOISTURE CONTENT OF BUTTER

A

5.1 Apparatus

5.1.1 Flat-bottomed dishes, of metal such as nickel, aluminium or stainless
steel of about 25 mm in height and 75 wm in diameter. A short galss rod
shall be provided, -preferably having one-end flattencd in the form of a

disc, and of such length as to prevent it from falling into. the melted butter
when the flattened end rests on the bottom of the dish. :

5.1.2 Sttrrer, spatula or spoon.

© 5.1.3 Desiceator

5.1.4 Dry;ng oven, well ventllated and malntdlned at 100 +5 c
. e *:,;‘ 4r

501;5V‘Analy%$caz balance, with 0.1 mg accuracy
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5.2 Procedure

5.2.1 Leave uhe sample in the original upopened container, until it is

soft enough lo facilitate through mixing te a homogenous state. Open the

sample contalner and stir briefly w1th the stlrrer (5.1.2) before
—welghlng

-5.2.2 Dry a dish in the oven at 100 +.5 C for 1 hour. Allow the dish to
cool in the desiccator and wq@gh to the nearest 0.1 mg. Weigh, to the
nearest milligram, 2 g to 6 9. (5 g to 6 g for unsalted butter) of the
sample prepared as in 5. 2.1 in the dish.  Place it in the oven at 100 +.5 C
for 2 hours. Cool the dish in the desiccator and welgh to the nearest
0.1 mg: Dry for another hour, cool and weigh. Repeat the process of drying,
cooling and weighing at 30 minutes intervals until the difference between.
two successive weighings does not exceed 1 mq.

5.3 Calculaﬁlon - “
A
Moisture content, per cent by mass = ———= x 100
. - : ghs
1~ "o
where,
mO = mass, in grams, of the empty dish;
m, = mass, in grams, of sample and dish bgfore drying; and
my, = mass, in gramsA‘of‘sample and dish after drying.

NOTE - Difference between two test reﬁults shall not exceed 0.1 g of
moisture per 100 g of the produrf .

6 DETERMINATION OF MOISTURE CONTENT OF CHEESE

6 1 Apparatus

6.1.1 FZat—bottomed dtshes, of nickel or other suitable metal, about
20 mm in height and 70 mm in diameter. Short glass rods shall be
provided with widened flat ends. o ‘ :

6.1.2 ’Drying oven, well ventilated and maintained at 100 + 5 °c
6.1.3 Desiccator

6.1.4 Analytical balance, With 0.1 hg accuracy.

6.2 Material

6.2.1"° uahd passing throuah 500 jm sicve conforming to CS 124 and retalned‘

by 180 ym sieve conforming to CS 124, bDigest the sand with concentrated

ﬁhydrochlcrlc acid (rel. den. =.1.18): Wash thoroughly w1th water, dry and
ignlte £i11 dull red. : :
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6;3 Procedune

. n;;

6,3, 1 Grate the sample qulckly’Qr cut 1ntQ small pleces.

6.3.2 . Heat the metal dlsh contalnlng about 20 g of sand (6 2) and a glass

rod, in the oven for one hour. Allow to cool in the desiccator for
30 minutes and we1gh ‘ .

'Place in the above dish, about 3 g of the sample prepared as in 6 3.1 and .

welgh accurately to the nearest’ milligram. Add few drops of distilled
water, mix thoroughly and spread unlformly over the bottom of the dish.

Place the dlsh on a b0111ng water-bath  for 30 minutes. Transfer the dish -

to the oven at 100 +.5 °C for 4 hours. Refiove the dish to the desiccator.
Allow to cool and weigh. Dry for further 1 hour, cool and weigh. Repeat
- the process of drying, cooling and weighing at ‘1 hour intervals until the
.dlfference between two successive welghlnqs does not exceed 1 mg..

6.4 Calculation

. m, - m .
. . . . . < 1 2
Moisture content, per cent by mass = - x 100
' N : : : m, - m
1 0
where,
My = mass, in grams, of fhe dlgh sand and stlrrer; h
ml_ = mass, in grams; of the deh, 4and stirrer and the sample
" before drying; and '
m2 = mass, in grams, of the dish, sand, stirrer and the sample after

#
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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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	APPENDIX C
	Spread about 25 g  of the sample in a petri dish or any suitable dish and dry by the method given in B.2. The dried material shall be referred to as the dried sample and shall be used in the tests where so indicated.

	APPENDIX D
	DETERMINATION OF FAT
	D.1      APPARATUS
	
	D.2      REAGENTS


	D.2.1   Hydrochloric acid , concentrated
	
	D.3      PROCEDURE



	DETERMINATION OF TOTAL ASH
	
	
	E.1APPARATUS


	E.1.6Other laboratory equipment
	
	E.2PROCEDURE
	E.2.4Place the dish in the muffle furnace at  550
	E.3  CALCULATION



	APPENDIX F
	DETERMINATION OF pH OF RECONSTITUTED MILK
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	F.1.3Other laboratory equipment
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	APPENDIX G
	DETERMINATION OF FREE FATTY ACIDS OF THE EXTRACTED OIL
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	G.3PROCEDURE



	APPENDIX H
	
	
	Gently invert the sample six times and prepare serial decimal dilutions immediately.
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