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SPECIFICATION FOR OIL OF
CLOVE STEM

FOREWORD
This Sri Lanka Standard has been prepared by the Drafting Committee
on FEssential Oils. It was approved by the Agricultural & Chemicals
Divisional Committee of the Bureau of Ceylon Standards and was

authorised for adoption and publication by the Council of the Bureau
on 5th December, 1973.

The oil of clove stem is used to obtain good quality eugenol. In
the preparation of this standard the assistance derived from the publi-
cations of the British Standards Institution is gratefully acknowledged.

I. SCOPE

This Sri Lanka Standard defines certain characteristics of oil of clove
stem with a view to facilitating assessment of its quality.

2. DEFINITION

The oil shall be the product obtained by steam distillation of the
flower stalks of Eugenia caryophyllus (Sprengel) Bullock and Harrison.

3. DESCRIPTION

The oil shall have a spicy odour in which the scent of cugenol is
prominent.

4. REQUIREMENTS

4.1 QOdour and flavour - The assessment of odour and flavour shall
be subject to agreement between the interested parties.

4.2 General appearance — The oil shall be clear, free from sediment,
suspended matter, residual water and added adalterants.

4.3 Specific Gravity 30°C/30°C - The specific gravity of the oil at
30° C, when determined by the method described in Appendix A,
shall be not less than 1.045 and not greater than 1.053.

4.4 Refractive index - The refractive index of the oil at 30°C, when
determined by the method described in Appendix B, shall be not
less than 1.5310 and not greater than }.5340.

wn



	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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