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NATIONAL FOREWORD

Kéesolev Eesti standard EVS-ISO 2171:2004 “Teravili
ja jahvatatud teraviljasaadused. Uldtuha m&aramine”
sisaldab rahvusvahelise standardi I1ISO 2171:1993
“Cereals, pulses and derived products - Determination
of total ash” identset ingliskeelset teksti.

Standardi avaldamise
Standardikeskus.

korraldas Eesti

Standard EVS-ISO 2171:2004 on kinnitatud Eesti
Standardikeskuse 19)&2004 kaskkirjaga ja joustub
sellekohase teate av, misel EVS Teataja 2004.
aasta mértsikuu numbri€/<

()

Standard on kattesaadav Ee%tandardikeskusest.

This Estonian Standard EVS-ISO 2171:2004 consists
of the identical English text of the International
Standard I1ISO 2171:1993 “Cereals, pulses and derived
products - Determination of total ash”.

Estonian standard is published by the Estonian Centre
for Standardisation.

This standard is ratified with the order of Estonian
Centre for Standardisation dated 19.02.2004 and is
endorsed with the notification published in the official
bulletin of the Estonian national standardisation
organisation.

The standard is available from Estonian Centre for
Standardisation.

Kasitlusala /)

Standard kasitleb inimtoiduks ettendhtu

see kilviks mdeldud teravilja ja kaunvilja seem&le.

viljas ja jahvatatud teraviljasaadustes tuha mé&aramise meetodit.

Standard ei ole rakendatav tarklisele ja tgﬂdise derivaatidele voi loomastdddale ettendhtud teraviljale voi
teraviljast parinevatele toodetele (milleks or{ﬁeetodid vastavalt 1ISO 3593 ja ISO 5984), samuti ei rakendu

ICS 67.060 Teravili, kaunvili ja nendest valmistatud tooted

Standardite reprodutseerimis- ja levitamis6igus kuulub Eesti Standardikeskusele

Andmete paljundamine, taastekitamine, kopeerimine, salvestamine elekiroonsesse siisteemi voi edastamine Ukskoik millises vormis voi
millisel teel iima Eesti Standardikeskuse poolt antud kirjaliku loata on keelatud.

Kui Teil on kiisimusi standardite autorikaitse kohta, palun votke (ihendust Eesti Standardikeskusega:
Aru 10 Tallinn 10317 Eesti; www.evs.ee; Telefon: 605 5050; E-post: info@evs.ee

Right to reproduce and distribute belongs to the Estonian Centre for Standardisation

No part of this publication may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying,
without permission in writing from Estonian Centre for Standardisation.

If you have any questions about standards copyright, please contact Estonian Centre for Standardisation:
Aru str 10 Tallinn 10317 Estonia; www.evs.ee; Phone: 605 5050; E-mail: info@evs.ee
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ISO (the International Oré&ization for Standardization) is a worldwide
federation of national standa@'bodies (ISO member bodies). The work
of preparing International Stanga)ds is normally carried out through ISO
technical committees. Each m er body interested in a subject for
which a technical committee has n established has the right to be
represented on that committee. Int ional organizations, governmental
and non-governmental, in liaison with also take part in the work. 1ISO
collaborates closely with the Internati Electrotechnical Commission
(IEC) on all matters of electrotechnical st ;(dization.

Draft International Standards adopted by thﬁmchnical committees are
circulated to the member bodies for voting. PUBlicgtion as an International
Standard requires approval by at least 75 % of tr&wember bodies casting

a vote. 0

International Standard 1SO 2171 was prepared by T ical Committee
ISO/TC 34, Agricultural food products, Sub-Committee ~ Cereals and

pulses. ®

This third edition cancels and replaces the secéé edition
(ISO 2171:1980), which has been technically revised in that met B has
been deleted and annexes A and B have been added. @

This International Standard is based on Standard ICC 104/1 of the%r-
national Association for Cereal Science and Technology. Val

Annexes A and B of this International Standard are for information only.®/‘

Q

© ISO 1993
Al rights reserved. No part of this publication may be reproduced or utilized in any form or
by any means, electronic or mechanical, including photocopying and microfilm, without per-
mission in writing from the publisher.

International Organization for Standardization

Case Postale 56 ¢ CH-1211 Geneve 20 ¢ Switzerland

Printed in Switzerland



EVS-ISO 2171:2004

Cereals and milled cereal products — Determination

of total asp
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1 Scope Q
?

This International Standard specitt
determination of ash yielded by
cereal products intended for human

method for the
Is and milled
umption.

to cereals and derived cereal products i ded for
animal feeding stuffs (for which metho e de-
scribed in 1SO 3593 and ISO 5984 respecti , nor
is it applicable to seeds of cereals and puls;é‘or

sowing. @

It is not applicable to starch and starch dér(izatives, or

2 Normative reference L ¢

The following standard contains provisions which,
through reference in this text, constitute provisions
of this International Standard. At the time of publi-
cation, the edition indicated was valid. All standards
are subject to revision, and parties to agreements
based on this International Standard are encouraged
to investigate the possibility of applying the most re-
cent edition of the standard indicated below. Mem-
bers of IEC and ISO maintain registers of currently
valid International Standards.

ISO 712:1985, Cereals and cereal products — Deter-

mination of moisture content (Routine reference
method).

3 Definition

For the purposes of this International Standard, the
following definition applies.

3.1 ash: Incombustible residue obtained after

incineration according to the method given in this
International Standard.

4 Principle

Incineration of a test portion in an oxidizing atmos-
phere at a temperature of 900 °C + 10 °C until com-

bustion of organic matter is complete, then weighing
the residue obtained.

5 Reagent

5.1 Ethanol, 95 % (V/V) min.

6 Apparatus

6.1 Grinding mill, having the following character-
istics:

easy to clean and having as little dead space as
possible;

@Ilowmg grinding to be carried out rapidly and uni-
me without appreciable development of heat

a%z far as possible, restricting contact with the
o} air;

c) capab@ roviding ground material which meets
the foll particle size requirements:

>17 0 %

>10m <10%
>O,5mm‘A 50 %

6.2 Ashing dish, pref of platinum or any other
material which is unaffec nder the experimental
conditions; of at least 20 ml capacity, flat-bottomed,
and with at least 15 cm? of surface area (for instance,
diameter 40 mm to 60 mm and maximum height
30 mm).

6.3 Electrically heated muffle furnace, with ade-
guate ventilation, provided with temperature control
and a refractory coating which is not liable to lose
particles at the ashing temperature, and capable of
being maintained at a temperature  of
900 °C + 10 °C.





