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FOREWORD

This Sri Lanka Standard Code of Praciice was prepared by the
Drafting Committee of the Bureau on Cut Fiowers. 1t was approved
by the Agricultural and Chemicals Divisional Committcee of the Burcau
of Cf‘ylon Standards and was authorised for adoption and publication
by the Council of the Burcau on 1977-05-02.

This Code includes only the common genera of orchids. Fxotic
o fad
multigenerie hybrids of orchids could be ineorporated in the Code when
move flowers of these tvpes are available,

The Standard values given in this code are in metrie units.
1. SCOPE

This Code of Practice reeommends requirements to be observed
the harvesting, storing, packaging and transport of ovrchids.

2. TERMINOLOGY

For the purpose of Lhis standard the following tevms shall apply :

2.1 Splke (raceme)-—shall refer to the entive length of the fioval

axis from the peint of cutting to the terminal bad,

2.2 Stalk (pﬂdunl‘ie) — ,ng Axh io R’m length of the floval axis
from the point of cutt < lirst flower,

The following ten gonera {ncluding inlter-generic hyhrids) are dealt
A o + .
with in the siandava. i

3.1 Dendrobivm - lhis genus consiuly of i

be Fonilten)
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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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