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;E\STI STANDARDI EESSONA NATIONAL FOREWORD

1 004 sisaldab Euroopa standardi 17189:2004 consists of the English text of
EN 17189:2003 ingliskeelset teksti. the European standard EN ISO

O, 17189:2003.

R%v Eesti standard EVS-EN ISO This Estonian standard EVS-EN I1SO

Kéesolev@ ment on joustatud This document is endorsed on 23.11.2004
23.11.2004 é le kohta on avaldatud with the notification being published in the
teade Eesti s rdiorganisatsiooni official publication of the Estonian national

ametlikus valja . standardisation organisation.
Standard on kattes v Eesti The standard is available from Estonian
standardiorganisatsi@“,’) standardisation organisation.
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Kasitlusala: ¢ Scope:
This International Standard cifies a This International Standard specifies a
method for the determination of fat method for the determination of the fat
content of butter, edible oil em ns content of butter, edible oil emulsions
(2.2) and spreadable fats (margari (2.2) and spreadable fats (margarine,
vegetable oil spreads, dairy spre@ vegetable oil spreads, dairy spreads and

blended spreads). ® blended spreads).
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This European Standard @pproved by CEN on 2003-09-01.

CEN members are boun comply with the CEN/CENELEC Internal
Regulations which stipulate thmnditions for giving this European Standard
the status of a national standa jthout any alteration.

Up-to-date lists and bibliograp feferences concerning such national
standards may be obtained on appli€atien to the Management Centre or to any

CEN member.

The European Standards exist in thr%ﬁcial versions (English, French,
German). A version in any other langu made by translation under the
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Management Centre has the same status @ official versions.

CEN members are the national standards bodie ustria, Belgium, the Czech
Republic, Denmark, Finland, France, German ece, Hungary, Iceland,
Ireland, Italy, Luxembourg, Malta, the Netherlands, ay, Portugal, Slovakia,

Spain, Sweden, Switzerland, and the United Kingd

CEN 6;

u N

European Committee for Standardization @
Comité Européen de Normalisation !

Européisches Komitee fiir Normung 0

Management Centre: rue de Stassart 36, B-1050 Brussels

© 2003. CEN - Allrights of exploitation in any form and by any means Ref. No. EN ISO 17189 : 2003 E
reserved worldwide for CEN national members.



Page 2
ENISO 17189 : 2003

Foreword

International Standard

ISO 17189 : 2003 Butter, edible oil emulsions and spreadable fats — Determination of fat content (Reference
method),

which wasWprepared by ISO/TC 34 ‘Agricultural food products’ of the International Organization for
Standardizétion, has been adopted by Technical Committee CEN/TC 302 ‘Milk and milk products — Methods of
nalysis’, the Secretariat of which is held by NEN, as a European Standard.

andard shall be given the status of a national standard, either by publication of an identical text
, and conflicting national standards withdrawn, by March 2004 at the latest.

ith the CEN/CENELEC Internal Regulations, the national standards organizations of the

sampling a

This Europe
or by endors

In accordance

following countrie ound to implement this European Standard:
Austria, Belgium, t ch Republic, Denmark, Finland, France, Germany, Greece, Hungary, Iceland, Ireland,
Italy, Luxembourg, , the Netherlands, Norway, Portugal, Slovakia, Spain, Sweden, Switzerland, and the

United Kingdom. O
Endorsement notice%
n

The text of the International
out any modification.

ard 1SO 17189 : 2003 was approved by CEN as a European Standard with-
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WARNING — The use of this International Standard may involve hazardous materials, operations and
equipment. This standard does not purport to address all the safety problems associated with its use.
It is the responsibility of the user of this standard to establish safety and health practices and
determine the applicability of regulatory limitations prior to use.

1)\ pe

*
This Lﬁ tional Standard specifies a method for the determination of the fat content of butter, edible oil
emulsio@.Z) and spreadable fats (margarine, vegetable oil spreads, dairy spreads and biended spreads).

2 Terms dng definitions
For the purposes &document, the following terms and definitions apply.
21
fat content
mass fraction of substanc@termined by the procedure specified in this International Standard
NOTE The fat content is exp ?ﬁ as a mass fraction in percent.
*

2.2 7
edible oil emulsion 0

high fat product (> 75 % fat) having the e constituents as butter but a composition that does not meet the
Codex definition for butter @1

NOTE Reduced fat butters (e.g. 3/4 fat, 14@2e considered to belong to the class of spreadable fats.

3 Principle ®L .

Fat is extracted from the test portion using a specifi@ Ivent. The solvent/fat phase is separated from the
aqueous phase and transferred quantitatively to a fat-ccéi:jg vessel. The solvent is removed by distillation
or evaporation and the mass of substances extracted is d ined.

4 Reagents @

Use only reagents of recognized analytical grade, unless otheer cified, and distilled or demineralized
water or water of equivalent purity. &‘

The reagents shall leave no appreciable residue upon evaporation whe@fetermination is carried out by

the method specified (see 8.1.2). ®

2

S
0



