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SLS 219:1973

SRT LANKA STANDARD

SPECIFICATICN FOP CROCKEPY
(METRIC UNITS)

FOREWORD

This Sri Lanka Standard has been prepared by the Draft-
ing Committee on Ceramics. It was approved by the Civil
Engineering Divisional Committee of the Bureau of
Ceylon Standards and was authorised for adoption and
publication by the Council of the Bureau on 1973-09-10.

This standard covers the important requirements of
crockery that are commonly used in day to davy 1ife.

For the purpose of deciding whether a particuiar reguire-
ment of this standard is complied with, the {inal value,
observed or calculated, expressing the result of a test
or observation shall be rounded off in accordance with
CS 102 Presentation of numerical values. The number of
figures to be retained in the rounded off valus shall be
the same as that of the specified value in this standard.

In the preparation of this standard, reference has been
made to the publication of the Indian Standards Institu-
tion.

1 SCOPE

This standard specification covers the essential requi-
rements, methods of test and sampling of crockery.

This standard does not cover the shapes and sizes of
crockery.



2 GENERAL REQUIREMENTS

2.1 The crockery shall be a fired earthenware covered
by a glaze properly matured and fitted to the body.
The body upon fracture shall appeér’finengrained in
texture, dense and homogenecus. The crockery shall be
sound shall be of good workmanship and shall be free
from chipped edges.

2.2 The cup shall match the saucer in all respects.

2.3 The 1id wherever used shall Ffit proverly. In the
case of tea and coffee pots the 1id shall not faill
while pouring liquids.

2.4 The spout shall be so designed that liquid shall
not trickle down the sides while pouring or drip after
pouring.

2.5 For visual assessment of crockery, defects in
respect of appearance, workmanship, finish and decora-
tion shall be classified as given in Table 1.

3 SPECIFIC REQUIREMENTS

3.1 Glazing

All surfaces shall be glazed. Surfaces or points where
the crockery are supported in the kiln may be unglazed,
but these unglazed surfaces shall be smooth.

3.1.1 The glaze shall be even, free from craze, pin-
holes, spit out patches and stain, and shall possess
an impervious surface.

3.1.2 In the case of glazes containing lead, the lead
solubility shall not exceed the limit prescribed in
3.3.



(P

(2

q

drysurwyIom

souearaddy

- X -putdnozb INCYITH HOBY IO 30€J UO IIYITI I3IUI URYI 10U

Jou (3{z PUR (P{z ‘(J (] UT USATD SE $3D33I3D PIAUTJUWOD

X - sum pr ueyl xsbiet siyods

- % v -putdnozb oN T ¥SRQ U0 INROJT

pue $9®F UO IBIUIL PBBIXB O IOU S7TS UT um y-g O3 dn s3jods

% _ ‘H pU(Q ueyl Ia8brey satoy-urd

- X - -burdnoxb oN tyoey UC INO3 puR

30V UC Haly3 pPaEdXs 03 J0u ‘4218 UT uW prQ 03 da aroy-urd

X - YSTUTI PUB 3UAN3IXEF UT AJTWICITUR JO XoeTY

X - (30839p SB palesil 9 O3 Iou I3A0 pazelb axe

UDTYM 300 UO XBW Wl Z°¢ Due 5H6pa uO 3ZTS UT tm 9° 1 Ueyl

ssa( sd1yo 4Apoq) 3TATSTA LT132311p $d0°3INS U0 - burddtyd

< B ERE1-E 5

R4 {(Aabuo [ Io GME oy (3) BAID u{ty punoxbun

X shurdnoah ON

PtA A joastp pou VIt g ut H{oeg oty HO anog pue aowg

Uo Balyl URyl AI0W Tou [R10] YO Om) uriyl azow jou

(i grQ ueyl uual) siLrw butpurib azerh 4o yaip ULy punoxbun

- % INO (0D piepUE3S 33O

@ 2] e
1ofen I0U TR

$103J3p JO UOT1BIT}YE8B[)

§3108Jap jO aaniuy

@

9211S 149108 IBYD

£13¥204D UY ®10A33P JO UOYIBDLFTISSBID - [ JFTHV]




- Juswese1dsTw UOTIRIODBT (G syIew
butystnburistp
X aTqeastiou ou 3T ‘bDutbpeq pabprag (e ‘UCTIRICOD(
- Inoloustp yserd (@
- butatry 1940 (P
- sabpo dxeys pue xauie)d (O
- atpuey paseldsiw (g
X -A1aat3oadsax jubrey syl 3o uad xsd
3AT] ueyl ssa1 hurbbes 10 I1339wWeTIp [RPUTWOU JO Jusd
13d =1yl uryl BI0W uO:.%uFHm>o ut butyinsax sbediey (@ Ustutg
- putzeis pue Butjung (W
X d1uo yoeq eyl uo azerdb 13ew ybIrs (1
X *Aruo yoeq 3y3z uo aze(d WBTT Iybris (X
- -I00T702 ystuasaib
10 satqqng ire uado uy Burarnsax azerb Laesy (L
- *$30838p Se pajeaxl ag o3l
jou aire autydew Leixds wWOII $YIRW SINIXTI PUR yoeq uc
syzew utd punoib azow xo auQ) -aze(d ur s3yods aseg (I
(P, 310D} drysuewyIom
I o &y . @
LOUTRW

A103Jap JO UO[1BO[]ISSB[)

$123J8p JO auaniey

EJT1S{421081BYD




.

3.2 Crazing

When tested as prescribed in Appendix A, the articles
shall show no crazing after undergoing three cycles
of the test.

3.3 Lead solubility

The lead solubility of the glaze of any of the samples

shall be not more than 2 Mg/g when tested as prescribed
in Appendix B.

3.4 Water absorption

The average water absorption of the material shall be
not more than 10 per cent when tested in accordance with
Appendix C.

3.5 Thermal shock resistance

When subjected to five cycles of thermal shock tests in
accordance with the method described in Appendix D

the material shall not show any body crack or glaze
crazing.

4 SCALE OF SAMPLING

4.1 Samples to determine the conformity of a consign-
ment of fine china crockery to the requirements of this
specification shall be drawn in accordance with the
procedure given below.

4.2 Lot

In any consignment all crockery articles of the same
category (such as cups, pots and plates), same quality
and manufactured approximately at the same time shall

be grouped together to constitute a lot of 1000 pieces
or less.

4.3 Samples shall be taken from each lot to ascertain
the conformity of the crockery to the requirements of
this specification.




4.4 Scale of sampling

The number of crockery articles to be selected in the
sample for various tests shall be as given in Table Z.
These shall be selected at random using preferab.y
random number tables. If the pieces are packed in a
number of boxes, 20 per cent of the boxes in the lot
(subject to a minimum of 5) shall be opened and egual
number of pieces shall be taken from each box to give
the required sample size.

TABLE 2 - Scale of Sampling

Lot size For workmanship, finish, sappearance
and decoration

Sample Acc, Neo. of Acce. No. of
size major defects minow defects
1) (2) (3} (4}
up to 100 8 0 7
101 to 300 13 1 10
301 to 500 20 1 i
501 to 1000 32 2 21

5 CRITERIA FOR CONFORMITY

5.1 Appearance, workmanship, finish and decovation

The sample of crockery selected according to Table 2
shall be individually examined for the presence of majar
defects and minor defects as classified in Tahle 1.

The total number of major defects on the sample sizes
shall not exceed the acceptance number given in Column

3 and the total number of minocr defects, in turn, shall
not exceed the corresponding limit specified in Column
4, if the lot is to be accepted under this test.
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5.2 Other tests

Separate tests shall be conducted for crazing, lead
solubility, water absorption and thermal shock resist-
ance. The lot will be deemed unsatisfactory if failure
is reported in any of these tests.

6 PACKING AND MARKING

6.1 Packing

The crockery shall be packed as agreed to between the
purchaser and the supplier.

6.2 Marking

Each article of the crockery shall, permanently and
legibly, be marked on its lower surface with the
maker's name or his registered trade mark, if any.

6.2.1 Where badging is required, it shall be as agreed
to between the purchaser and the supplier.

APPENDIX A
TEST FOR CRAZING

A.1 PRINCIPLE

A.1.1 The articles are subjected to 5 cycles of pressure
of 5 bar (5 kgf/cm®) of saturated steam for one hour and
cooled to room temperature, The glaze is then examined
for crazing.

A.2 REAGENT

A.2.1 EFosin solution, 0.5 per cent (m/v), in water.



A.3 PROCEDURE

A.3.1 place fresh, whole articles in an autoclave or
any suitable pressure vessel and subject to a constant
bressure of 5.0 + 0.2 bar (5.0 + 0.2 kgf/em?) in
saturated steam. Allow 30 minutes for raising the steam
pbressure. Keep the articles under Pressure for one
hour, and then release the pressure quickly. Allow the
articles to cool to room temperature in the pressure
vessel. Then examine for crazing by applying eosin
solution to both the inner and outer glazed surfaces.
Repeat the test 5 times.

A.3.1.1 The articles shall be considered to have passed
the test if no coloured hair lines are noticed on the
surface. ’

APPENDIX B

TEST FOR LEAD SOLUBILITY

B.1 PRINCIPLE

B.1.1 Test pieces are boiled in dilute acetic acid,

and hydrogen sulphide is then bubbled through it. The
colour (of lead sulphide) thus generated is compared with
that of the standard lead solution which is similarly
treated with hydrogen sulphide.

B.2 REAGENTS

B.2.1 Dilute acetic acid, 5 per cent (v/v) made from

pure grade acid and containing gelatine 0,25 per cent
(m/v) .

10



B.2.2 Standard lead solution

Dissolve 0.2744 g of lead acetate in water and dilute

to 1000 ml. Pipette 2 ml of this solution into a 150-ml
measuring flask. Make up the volume to the mark with
dilute acetic acid (see B.2.1) to give 2 ng/g lead
solution.

B.3 TEST PIECES

B.3.1 Take two fresh, whole articles. Cut or break
from each fresh whole article two pieces, each having
an area approximately 30 cm?® on one face. The test
pieces shall be more or less flat so that they may dip.
completely in the test solution. At least two major
surfaces of the test pieces shall be glazed.

B.4 APPARATUS

B.4.1 Nessler cylinder, of 50-ml capacity.

B.5 PROCEDURE

B.5.1 Place two test pieces from one of the two test
samples in a 500-ml beaker and cover them completely
with dilute acetic acid (see B.2.1). The ratio of the
total area of the glazed test pieces in cm? to the

volume of the test solution in ml shall be 4:5, Use a
few glass beads to separate the twc test pieces from each
other as also from the bottem of the beaker. Bring

the solution in the beaker to boiling in about two minutes
and transfer the beaker with its contents to a boiling
water-bath and heat for 30 minutes. Decant the solution
and allow to cool to room temperature. Pass hydrogen
sulphide through 50 ml of the solution in a Nessler
cylinder.

B.5.2 Pass hydrogen sulphide through 50 ml of standard
lead soltuion taken in another Nessler cylinder. Compare
the colour of the test solution with that of the standard
lead solution.

11



B.5.2.1 The specimens shall be considered to have
passed the test if the intensity of colour developed
with the sample is not greater than that develcped with
standard lead solution.

B.5.3 Report the colour of the test solution as lighter
or darker than that of a standard lead solution.

B.5.4 Repeat the test with test pieces taken from the
other sample.
B.5.5 Both the samples shall pass the test.

NOTE - The lead solubility test shall be completed on
the same day since the solutions kept overnight do not
give the same intensity of colour with hydrogen sulphide
as the freshly prepared solution.

APPENDIX C

TEST FOR WATER ABSORPTION

C.1 PRINCIPLE

C.1.1 The amount of water absorbed by an article is
determined by boiling the article in distilled water and
finding the increase in mass.

C.2 TEST PIECES

C.2.1 Cut or break three test pieces from three differ-
ent specimens to get a sufrace area of about 16 cm?.
Two faces of the test pieces shall be glazed and other
sides unglazed and freshly broken.

12



C.3 PROCEDURE

C.3.1 Clean the test pieces w1th distilled water and
dry to a constant mass at a temperature between 105 °c
and 110 °C and then cocl to room temperature in a
desiccator. Weigh the pieces to an accuracy of 0.01 g.
Immerse the weighed pieces in distilled water in a
beaker and beoil for 5 hours. Use a few glass beads to
prevent the test pieces from touching the bottom of the
beaker. After boiling, cool to room temperature allow-
ing the pieces to remain in water for 20 hours. Take
them ocut and wipe carefully with a soft, damp cloth to
remove excess water adhering to the surfaces. Weigh
the test pieces.

C.3.2 Water absorption of the test pieces shall be
calculated as follows:
m, - m
Water absorption per cent by mass = T X 100
1
where,
m2 = mass, in g, of the test pieces after boil-
ing in water,and

i

my = mass, in g, of the dry pieces.

C.3.3 Report the average of results on three test pieces.

13



APPENDIX D
TEST FOR RESISTANCE TO THERMAL SHOCK

D.1 GENERAL

D.1.1 Theraml shock is measured by the difference
between the upper temperature El’ to which the specimens
are heated, and the lower temperature t. of the cold

water bath into which they are placed agter heating.
D.2 APPARATUS

D.2.1 Air oven

With a temperature range of 35 °c to 250 ¢ and provid-
ed with an air stirrer or circulator to ensure uniform-
ity of temperature. The oven shall have a thermostat
capable of maintaining the temperature constant to + 1
degree Celsius upto 180 °c + 2 degrees Celsius between
180 °C and 250 °C, It shall also be provided with a
thermometer capable of being read to an accuracy of

+ 1 degree Celsius.

D.2.2 Bath

Having a capacity of at least five litres provided with

a suitable stirrer or any other device to ensure uniform-
ity of temperature throughout the bath, It shall also

be provided with a thermometer capable of being read to
an accuracy of + 1 degree Celsius.

D.3 REAGENT
D.3.1 Eosin solution, 0.5 per cent (m/v) in water.
D.4 PROCEDURE

D.4.1 Place the specimens in the air oven previously
heated to the upper temperature Eﬂ’ so that the difference

14



(El - E_) is equal to 150 degrees Celsius, EQ being the
tempera%ure of tap water in the cold water bath. Main-
tain the oven at that temperature for 30 minutes. Then
remove the specimens from the oven, one at a time, by
means of tongs with asbestos-covered tips, completing
the process of transference in 5 + 1 seconds for each
article, and immerse the specimens for a specified
period not exceeding two minutes, into the cold water
bath, dry the specimens and then immerse in the eosin
solution. Examine the test specimens after cleaning.
The specimens shall be subjected to this test 5 times.

D.4.2 The specimens shall be considered to have satis-

fied the requirements of the test if there is no indica-
tion or crazing of the glaze or cracking of the ware.

15






rﬁ

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)



N

S

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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