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Foreword
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Fruit and vegetable products — Determination of titratable acidity

1 Scope )\

This International Sta@bspecifies two methods for the determination of the titratable acidity of fruit and vegetable
products: d\

O a potentiometric refere%\ethod;

0 aroutine method using a c%ed indicator.
By convention, the latter method d@ot apply to wines.

In the case of some coloured product ,dg;nay be difficult to determine the endpoint of the titration in the latter
method and the former method should pr Bbly be used.

NOTE — The determination of titratable acidity is@no value in the case of products to which sulfur dioxide has been added.

2 Principle A
2.1 Potentiometric method L/'

Potentiometric titration with a standard volumetric solution oédium hydroxide.

2.2 Routine method &

Q

Titration with a standard volumetric solution of sodium hydroxide inﬂ%)resence of phenolphthalein as indicator.

A
3 Reagents (9
S

Use only reagents of recognized analytical grade, and distilled or demineraliz@'gter or water of equivalent purity.
3.1 Sodium hydroxide , standard volumetric solution, c(NaOH) = 0,1 mol/l.}) }
3.2 Buffer solutions, of known pH. :

3.3 Phenolphthalein , 10 g/l solution in 95 % (V/V) ethanol. (p

4 Apparatus

Usual laboratory apparatus and, in particular, the following.
4.1 Homogenizer or mortar and pestle .

4.2 Pipettes, to deliver 25 ml, 50 ml or 100 ml.

1) Previously expressed as "0,1 N standard volumetric solution."



