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FOREWORD

This Sri Lanka Standard Specification has been prepared by the
Drafting Committee of the Bureau on Methods of Analysis of Food-
grains. It was approved by the Agricultural and Food Products
Divisional Committee of the Bureau of Ceylon Standards and was
authorized for adoption and publication by the Coun¢il of the Bureau
on 1981-08-13. :

All standard values given in this specification are in SI units.

For the purpose of deciding whether a particular requirement of
this standard is complied with, the final value, observed or calcu-
lated expressing the result of a test or analysis shall be rounded
off in accordance with CS 102*. The number of significant places
retained in the rounded off value should be the same as that of the
specified value in this standard.

In the preparation of this standard, the assistance gained from
publications of the International Organization for Standardization
and the Indian Standards Institution is gratefully acknowledged.

1 SCOPE

1.1 This standard prescribes a mcthod for the sampling of cereals
and pulses.

2 DEFINITIONS

2.1 consignment : The whole quantity of grain intended to be of the
same guality despatched under a particular contract.

*CS 102 Presentation of numerical values.



	blank page.pdf
	amd 126.pdf
	EXPLANATORY  NOTE

	back coverpage.pdf
	UDC     634.616 : 664.685.4
	SPECIFICATION  FOR
	
	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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