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Kéesol esti standard EVS-EN ISO 3727-
2:2002 sisdldab Euroopa standardi EN ISO
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Standard of\gl)nnitatud Eesti Standardikeskuse
16.05.2002 kagKRigaga ja jdustub sellekohase
teate avaldam%s Teatajas.
Euroopa standardimis isatsioonide poolt
rahvuslikele likmetele E a standardi teksti
kattesaadavaks tegemise Wev on
15.12.2001.

Standard on kattesaadav Eesti

This Estonian standard EVS-EN ISO 3727-
2:2002 consists of the English text of the
European standard EN ISO 3727-2:2001.

This standard is ratified with the order of
Estonian Centre for Standardisation dated
16.05.2002 and is endorsed with the notification
published in the official bulletin of the Estonian
national standardisation organisation.

Date of Availability of the European standard text
15.12.2001.

The standard is available from Estonian
standardisation organisation.
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EUROPEAN STANDARD EN ISO 3727-2
NORME EUROPEENNE
EUROPAISCHE NORM Decermber 2001

I\%OO.ZO Supersedes EN ISO 3727:1995

English version

ents - Part 2: Determination of non-fat solids content
@ (Reference method) (ISO 3727-2:2001)
des

Qitter - Determination of moisture, non-fat solids and fat

Beurre - Détermination @s en eau, en matiéere Butter - Bestimmung des Wassergehaltes, der fettfreien

seéche non grasse eten m rasse - Partie 2: Trockenmasse und des Fettgehaltes - Teil 2: Bestimmung
Détermination de la teneur en mati€réyseche non grasse der fettfreien Trockenmasse (Referenzverfahren) (ISO
(Méthode de référence) (IS

}2:2001) 3727-2:2001)
Ve .

This European Standard was approved by@on 15 December 2001.

Standard the status of a national standard with y alteration. Up-to-date lists and bibliographical references concerning such national

CEN members are bound to comply with the C@NELEC Internal Regulations which stipulate the conditions for giving this European
standards may be obtained on application to the Management Centre or to any CEN member.

This European Standard exists in three official versio lish, French, German). A version in any other language made by translation
under the responsibility of a CEN member into its own n@e and notified to the Management Centre has the same status as the official
versions.

CEN members are the national standards bodies of Austria, Iéf , Czech Republic, Denmark, Finland, France, Germany, Greece,
Iceland, Ireland, Italy, Luxembourg, Netherlands, Norway, Port ain, Sweden, Switzerland and United Kingdom.

2
0@’9
.

%

= -

EUROPEAN COMMITTEE FOR STANDARDIZATION
COMITE EUROPEEN DE NORMALISATION
EUROPAISCHES KOMITEE FUR NORMUNG

§

© 2001 CEN  All rights of exploitation in any form and by any means reserved Ref. No. EN ISO 3727-2:2001 E
worldwide for CEN national Members.

Management Centre: rue de Stassart, 36 B-1050 Brussels
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CORRECTED 2002-02-06
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This dog t (1ISO 3727-2:2001) has been prepared by Technical Committee ISO/TC 34
"Agricultu d products" in collaboration with Technical Committee CEN/TC 302 "Milk and
milk product§ - Methods of sampling and analysis", the secretariat of which is held by NEN.

This document edes EN ISO 3727:1995.

This European Stal shall be given the status of a national standard, either by publication
of an identical text or dorsement, at the latest by June 2002, and conflicting national
standards shall be withdéx at the latest by June 2002.

According to the CEN/CEV\é_( Internal Regulations, the national standards organizations of
the following countries are b o implement this European Standard: Austria, Belgium,

Czech Republic, Denmark, Fi d, France, Germany, Greece, Iceland, Ireland, Italy,
Luxembourg, Netherlands, Norwa&nrtugal, Spain, Sweden, Switzerland and the United

Kingdom.
e
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End rém ti
ndorse /uo ice

The text of the International Standard 1ISO 3727—@ 1 has been approved by CEN as a
European Standard without any modifications.
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O/Jat solids and fat contents —
Part 2:

termination of non-fat solids content

(I@rence method)
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PDF disclaimer

This PDF file may contain embedded typefaces. In accordance with Adobe's licensing policy, this file may be printed or viewed but shall not

be edited unléss the typefaces which are embedded are licensed to and installed on the computer performing the editing. In downloading this

file, parties t therein the responsibility of not infringing Adobe's licensing policy. Neither the ISO Central Secretariat nor the IDF accepts
int

any liabili is’area.
Adobe is a trad le of Adobe Systems Incorporated.

Details of the s products used to create this PDF file can be found in the General Info relative to the file; the PDF-creation parameters
were optimized fogprinting. Every care has been taken to ensure that the file is suitable for use by ISO member bodies and IDF national

committees. In the unliwm that a problem relating to it is found, please inform the ISO Central Secretariat at the address given below.
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ISO (the In( tional Organization for Standardization) is a worldwide federation of national standards bodies
(ISO memberbodies). The work of preparing International Standards is normally carried out through 1SO technical

committees. Ea ber body interested in a subject for which a technical committee has been established has
the right to be re ted on that committee. International organizations, governmental and non-governmental, in
liaison with I1SO, ake part in the work. ISO collaborates closely with the International Electrotechnical
Commission (IEC) on@\\atters of electrotechnical standardization.

International Standards zfted in accordance with the rules given in the ISO/IEC Directives, Part 3.

The main task of technical ¢ ittees is to prepare International Standards. Draft International Standards adopted
by the technical committees irculated to the member bodies for voting. Publication as an International
Standard requires approval by atdé 75 % of member bodies casting a vote.

Attention is drawn to the possibility that sefhe of the elements of this part of ISO 3727 |IDF 80 may be the subject of
patent rights. ISO shall not be held re @ble for identifying any or all such patent rights.

International Standard 1SO 3727-2|IDF 80 as prepared by Technical Committee ISO/TC 34, Food products,

Subcommittee SC 5, Milk and milk productg? and the International Dairy Federation (IDF), in collaboration with
AOAC International. It is being published jointly SO and IDF and separately by AOAC International.

This first edition of ISO 3727-2|IDF 80-2, togeth(s' ISO 3727-1|IDF 80-1 and I1SO 3727-3|IDF 80-3, cancels
and replaces ISO 3727:1977, which has been tech revised.

L 2
ISO 3727 |IDF 80 consists of the following parts, under tV neral title Butter — Determination of moisture, non-fat
solids and fat contents: &

— Part 1: Determination of moisture content (Reference me%ﬁ

— Part 2: Determination of non-fat solids content (Reference r@dé

— Part 3: Calculation of fat content

Annex A of this part of ISO 3727 |IDF 80 is for information only. ®
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IDF (the Inter@nal Dairy Federation) is a worldwide federation of the dairy sector with a National Committee in
every member ntry. Every National Committee has the right to be represented on the IDF Standing Committees
carrying out the te work. IDF collaborates with ISO and AOAC International in the development of standard
methods of analysi ampling for milk and milk products.

adopted by the Action Teams and Standing Committees are circulated to the National

Draft International Stan@
Committees for voting. L@tion as an International Standard requires approval by at least 50 % of National
Committees casting a vote.

International Standard 1SO 372#22»DF 80-2 was prepared by Technical Committee ISO/TC 34, Food products,

Subcommittee SC 5, Milk and oducts, and the International Dairy Federation (IDF), in collaboration with
IGE' ) o]

AOAC International. It is being publ ?'(intly by ISO and IDF and separately by AOAC International.

All work was carried out by the Joint ISQADF/AOAC Action Team, Water, of the Standing Committee on Main
components of milk, under the aegis of it iject leader, Mr G. J. Beutick (NL).

This first edition of 1ISO 3727-2|IDF 80-2, toﬁr with 1SO 3727-1|IDF 80-1 and I1SO 3727-3|IDF 80-3, cancels
and replaces IDF 80:1977, which has been technically revised.

ISO 3727 |IDF 80 consists of the following paﬂs,ﬁ@}@e general title Butter — Determination of moisture, non-fat
solids and fat contents:

— Part 1: Determination of moisture content (Referenc%o)fwd)
— Part 2: Determination of non-fat solids content (Referen@ thod)

— Part 3: Calculation of fat content

Annex A of this part of ISO 3727 | IDF 80 is for information only. 0
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ISO 3727-2:2001(E)

INTERNATIONAL STANDARD IDF 80-2:2001(E)

Butle)\ Determination of moisture, non-fat solids and fat

conte —

Part 2: Q,
Determina of non-fat solids content (Reference method)

WARNING — The deterfination involves the use of volatile flammable solvents. When using such
solvents, all electrical ap s employed must comply with legislation relating to possible hazards in

using such solvents.

1 Scope /,

4

This part of ISO 3727 |IDF 80 specifies@reference method for the determination of the non-fat solids content of

butter.

7

For the purposes of this part of ISO 3727 | IDF 80, th@ owigg term and definition applies.

2.1 /®
non-fat solids content

mass fraction of substances determined by the procedure s in this part of ISO 3727 | IDF 80

2 Term and definition

NOTE The non-fat solids content is expressed as a percentage b

o
3 Principle O

Water from a known mass of butter is evaporated. The fat is extracte )ﬁh light petroleum and the mass of

substances remaining is determined. Q
4 Reagents So,

Use only reagents of recognized analytical grade, unless otherwise specified. The re@ts shall leave no more
than 1 mg of residue when the method is carried out by the method specified.

41 Light petroleum, with any boiling range of between 30 °C and 60 °C or, as e lent, pentane
[CH3(CH5)3CH3] with a boiling point of 36 °C. :

5 Apparatus 0

Usual laboratory equipment and, in particular, the following.

5.1 Analytical balance, capable of weighing to the nearest 1 mg, with a readability of 0,1 mg.

© ISO and IDF 2001 — All rights reserved 1





