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INTERNATIONAL STANDARD

1SO 928-1980 (E)

Spices and condiments — Determination of total ash

0 Introdul:tion

This Internati

nal Standard is applicable to most spices and

condiments. Ih view of the number and variety of such pro-
ducts, however, it may be necessary in particular cases to
modify the mgthod or even to choose a more suitable method.

Such modificdtions and other methods will be indicated in the
International $tandards giving specifications for the spices and
condiments in| question.1!

1 Scope and field of application

This Internatignal Standard specifies a method for the deter-
mination of tdtal ash from spices and condiments.

2 References

1ISO 948, Spices and condiments — Sampling.

1SO 2825, Sp
sample for an

ces and condiments — Preparation of @ ground
blysis.

3 Definition

total ash : T

he residue obtained afteryincineration at 550 °C

under the conditions specified in this*International Standard.

4 Princip

e

Destruction of organic matter by heating the test portion in
contact with 3ir tb\constant mass at a temperature of 550 °C.

6.2 Muffle furnace,
550 + 25 °C.

capable of being)| controlled at

6.3 Hotplate.
6.4 Steam-bath.
6.5 Desiccator, provided with an efficient dgsiccant.

6.6 Analytical balance.

7 ~Sampling

Sample the product by the method specified ip 1SO 948.

8 Procedure

8.1 Preparation of test sample

Prepare the test sample by the method specifipd in ISO 2825.

8.2 Test portion

Weigh, to the nearest 0,001 g, about 2 g of [the test sample
(8.1) into the dish (6.1), previously heated for gt least 30 min in
the muffle furnace (6.2), controlled at 550 °Q, cooled in the
desiccator (6.5) and weighed to the nearest 0,001 g.

8.3 Determination

5 Reagent

5.1 Ethanol, 95 % (V/¥) solution.

6 Appara

tus

Usual laboratory apparatus not otherwise specified, and :

6.1 Dish, fl

at-bottomed, having a surface area of at least

15 cm2, made of platinum or of other material unaffected by
the conditions of the test.

8.3.1 Pour about 2 mi of the ethanol (5.1) onto the test por-
tion (8.2) in the dish (6.1) and ignite it. When the ethanol is
burnt off, carefully heat the dish over a small flame to char the
material. Then heat in the muffle furnace {6.2), controlled at
5560 °C for 2 h. Cool and wet the ash with several drops of
water, evaporate carefully to dryness and heat in the muffle fur-
nace, controlled at 550 °C for another 1 h. If the wetting shows
the ash to be carbon free, transfer the dish to the desiccator
(6.5), allow to cool to room temperature, and weigh without
delay. If the wetting shows the presence of carbon, repeat the
wetting and heating until no specks of carbon are visible and
heat in the muffle furnace for 1 h after the disappearance of
carbon.

1) Modifications are required when using this method for nutmeg, mace, ginger, and cloves.
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