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FOREWORD

This standard was approved by the Sectord Committee on Agriculture and Food Products
and was authorized for adoption and publication as a Sii Lanka Standard by the Council of
the Sri Lanka Standards Ingtitution on 2002-04-11.

During the formulation of this specification due consderation has been given to the rdevant
provisons made under the Sri Lanka Food Act No. 26 of 1980. Specific requirements given
in this specification, wherever gpplicable, are in accordance with the relevant regulations.
However genera provisons made under the S Lanka Food Act have not been included in
this specification and therefore, the attention of the user of this specification is drawn to the
generd provisons made in the regulations framed under the Food Act.

In this specification qudity grades of the product are categorized based on physicd and
sensory qudity parameters through visua ingpection. However, ingpection authorities may
use cut tests and moisture determination methods to evauate quality more objectively in case
of anecessity.

Guiddines for the determingtion of a compliance of a lot with the reguirements of this
standard based on gatistica sampling and ingpections are given in Appendix A.

For the purpose of deciding whether a particular requirement of this specification is complied
with, the final vaue, observed or cadculated, expressng the results of a test or an andyss,
ghdl be rounded off in accordance with CS 102. The number of dgnificant places to be
retained in the rounded off vaue shdl be the same as that of the specified vaue in this
Specification.

In the preparation of this standard, the assstance derived from the following publications are
gratefully acknowledged:

Codex STAN 182 —1993 (Rev. 1 —199) — Revised Codex Standard for Pinegpple
MS1041: 1986 - Mdaysian Standard Specification for Fresh Pinegpples
CNS 1122 N 1015 — Chinese Nationad Standard for Grading and packaging of Pinegpples

1 SCOPE

This gspecification prescribes the requirements of grades and dze dasdfication for
commercid vaieties of pinegoples  grown from Ananas comosus (L.) Merr. of the
Bromeliaceae family, to be supplied fresh to the consumer. Pinegpples for indudrid
processing are excluded.
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	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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