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FOREWORD 
 
This standard was approved by the Sectoral Committee on Agriculture and Food Products 
and was authorized for adoption and publication as a Sri Lanka Standard by the Council 
of the Sri Lanka Standards Institution on 2001-10-29. 
 
This Specification was originally issued in 1977. This revision has been undertaken to 
keep abreast with the technological developments made in the industry since then. The 
scope has been expanded to accommodate all types of ham available in the market. A list 
has been included to cover new food additives being used in the industry. A limit for       
E coli has been included. 
 
In order to ensure a product conforming to this specification, the manufacturers are 
advised to adhere to strict hygienic practices in processing and storage. They are also 
advised to give instructions to their dealers with respect to cold storage and handling. 
 
During the formulation of this specification due consideration has been given to the 
relevant provisions made under the Sri Lanka Food Act No. 26 of 1980.  Specific 
requirements given in this specification, wherever applicable, are in accordance with 
relevant regulations.  However, general provisions made under the Sri Lanka Food Act 
have not been included in this specification and therefore, the attention of the user of this 
specification is drawn to the general provisions made in the regulations framed under 
Food Act. 
 
Guidelines for the determination of a compliance of a lot with the requirements of this 
standard based on statistical sampling and inspection are given in Appendix A. 
 
For the purpose of deciding whether a particular requirement of  this specification is 
complied with, the final value, observed or calculated, expressing the results of a test or 
an analysis, shall be rounded off in accordance with CS 102. The number of significant 
places to be retained in the rounded off value shall be the same as that of the specified 
value in this specification. 
 
In the revision of this specification, the valuable assistance derived from the following 
publications are gratefully acknowledged: 
 
Draft Codex General standard for Food Additives October 2000  
Food Standards Code Australia/New Zealand 
 
1 SCOPE 
 
1.1 This specification prescribes the requirements and methods of test for ham. 
 
1.2 This specification does not cover canned ham. 
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	SRI LANKA STANDARDS INSTITUTION
	SLS614Potable water
	SLS772Treacle
	SLS   1218Comminuted meat products
	STYLES

	Ham may be of the following styles :

	NOTE
	Salt shall conform to SLS 79. – edible common sal
	
	
	One or more of the following ingredients may be used:




	NOTE
	Sugar when used shall conform to SLS 191.
	Bees honey when used shall conform to SLS 464.
	Treacle when used shall conform to SLS 772.

	REQUIREMENTS
	
	
	
	
	
	TABLE 1 – Requirements for ham
	Characteristic
	
	Requirement


	Method of test
	Moisture content, per cent by mass, max



	SLS  294
	Appendix B  and




	SLS  295
	SLS  779
	SLS  1218
	SLS  330
	
	
	
	
	
	TABLE 2 – Microbiological limits
	Micro-organism
	Limit
	Method of test





	Staphylococcus aureus
	E. coli
	Salmonella
	
	
	
	
	SLS  516  :  Part  5
	SLS  516  :  Part  3
	SLS  516  :  Part  6
	TABLE 3 – Limits for heavy metals
	Heavy metals
	Limit
	Method of test
	SLS  312
	SLS  301
	SLS  311






	PACKAGING AND MARKING
	NOTE
	METHOD OF TEST
	
	
	
	
	
	APPENDIX A
	
	A. 2GENERAL REQUIREMENTS OF SAMPLING
	A.3SCALE OF SAMPLING


	TABLE 4 – Scale of sampling






	Number of  packages in the lot
	
	
	
	
	
	Size of sub sample






	A.4NUMBER OF TESTS
	
	
	
	
	
	APPENDIX B






	B.1PROCEDURE
	B.2CALCULATION
	
	
	
	Percentage of protein in the product  =  percentage of total nitrogen  x  6.25
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	Clause  7.4
	Staphylococcus aureus


	amds.pdf
	Sub  Clause  6.2.9.1

	back coverpage.pdf
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	NOTE  :  Attention is drawn to the certification facilities offered by the Sri Lanka Standards Institution. See the inside back cover of this specification.


	SAMPLING
	APPENDIX B
	DETERMINATION OF MOISTURE
	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
	
	
	F.1APPARATUS


	F.1.3Other laboratory equipment
	
	F.2PROCEDURE



	APPENDIX G
	DETERMINATION OF FREE FATTY ACIDS OF THE EXTRACTED OIL
	
	
	G.1APPARATUS
	G.3PROCEDURE



	APPENDIX H
	
	
	Gently invert the sample six times and prepare serial decimal dilutions immediately.
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	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
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	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
	
	
	F.1APPARATUS


	F.1.3Other laboratory equipment
	
	F.2PROCEDURE



	APPENDIX G
	DETERMINATION OF FREE FATTY ACIDS OF THE EXTRACTED OIL
	
	
	G.1APPARATUS
	G.3PROCEDURE



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