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NATIONAL FOREWORD

This Sri Lanka Standard was approved by the sectoral committee on Food products and was
authorized for adoption and publication as a Sri Lanka Standard by the Council of the Sri Lanka
Standards Institution on 2019-03-07.

This Standard specifies an acido-butyrometric method for determining the fat content of cream.
This method is applicable to cream having a fat content between 20% and 50% inclusive
intended for manufacturing butter, sweet, unmatured and non-inoculated, raw or having
undergone a heat treatment, non-homogenized, with or without preservatives.

This Standard is identical with 1SO 19660: 2018 Cream- Determination of fat content-Acido-
butyrometric method, published by the International Organization for Standardization (1SO).
Terminology and Conventions:
The text of the International Standard has been accepted as suitable for publication,
without deviation, as a Sri Lanka Standard. However, certain terminology and
conventions are not identical with those used in Sri Lanka Standards. Attention is

therefore drawn to the following:

a) Wherever the words “International Standard” appear referring to this Standard
should be interpreted as “Sri Lanka Standard”.

b) The comma has been used throughout as a decimal marker. In Sri Lanka
Standards it is the current practice to use the full point on the base line as the
decimal marker.

c) Wherever page numbers are quoted, they are 1ISO page numbers.
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