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Standard the status of a national standard Wjthout any alteration. Up-to-date lists and bibliographical references concerning such national
standards may be obtained on application to the GEN Management Centre or to any CEN member.

This European Standard exists in three official véfSions (English, French, German). A version in any other language made by translation
under the responsibility of a CEN member into its ow; guage and notified to the CEN Management Centre has the same status as the
official versions.

CEN members are the national standards bodies of Austri Igium, Bulgaria, Croatia, Cyprus, Czech Republic, Denmark, Estonia,
Finland, France, Germany, Greece, Hungary, Iceland, Irel lfaly, Latvia, Lithuania, Luxembourg, Malta, Netherlands, Norway, Poland,
Portugal, Romania, Slovakia, Slovenia, Spain, Sweden, Switz and United Kingdom.

/%
%
2O
/)6)
%
©

=

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

§

© 2010 CEN  All rights of exploitation in any form and by any means reserved Ref. No. EN ISO 7541:2010: E
worldwide for CEN national Members.

Management Centre: Avenue Marnix 17, B-1000 Brussels




EVS-EN ISO 7541:2010

.

Fipyora

The te@‘ ISO 7541:1989 has been prepared by Technical Committee ISO/TC 34 “Food products” of the
Internatiehal Organization for Standardization (ISO) and has been taken over as EN ISO 7541:2010.

This Europ andard shall be given the status of a national standard, either by publication of an identical
text or by end ment, at the latest by August 2010, and conflicting national standards shall be withdrawn at
the latest by Au@m 0.

Attention is drawn ossibility that some of the elements of this document may be the subject of patent
rights. CEN [and/or EC] shall not be held responsible for identifying any or all such patent rights.

According to the CEN/C@.EC Internal Regulations, the national standards organizations of the following
countries are bound to imp t this European Standard: Austria, Belgium, Bulgaria, Croatia, Cyprus, Czech
Republic, Denmark, Estonia 2fand, France, Germany, Greece, Hungary, Iceland, Ireland, Italy, Latvia,
Lithuania, Luxembourg, Malta,*Netherlands, Norway, Poland, Portugal, Romania, Slovakia, Slovenia, Spain,
Sweden, Switzerland and the Unil%gingdom.

@ Endorsement notice

The text of ISO 7541:1989 has been ap Ay CEN as a EN ISO 7541:2010 without any modification.
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Ground (@udered) paprika — Determination of total natural

colouring rdatter content

This International Standard spe 'fa method for
al c

the determination of the total natu leuring mat-
ter content of ground (powdered) paa&

2 Normative references

The following standards contain provisions w
through reference in this text, constitute provisi

1 Scope

4.1 Acetone.

4.2 Sulfuric acid, 5 % (V/V) solution (to check the
spectrometer, if necessary).

4.3 Standard colour solution (to check the
spectrometer, if necessary), prepared as follows.

Weigh, to the nearest 0,0002 g, 1,3500 g of cobalt
chloride hexahydrate (CoCl,.6H,0) and 0,0125 g of
potassium dichromate (K,Cr,0,) into a conical flask.
Add 20 ml of the 5 % (V/V) sulfuric acid solution

of this International Standard. At the time of publt ﬁ (4.2). Transfer this solution quantitatively into a

cation, the editions indicated were valid. All stand-
ards are subject to revision, and parties to
agreements based on this International Standard
are encouraged to investigate the possibility of ap-
plying the most recent editions of the standards in-
dicated below. Members of IEC and ISO maintain
registers of currently valid International Standards.

ISO 939:1980, Spices and condiments — Determi-
nation of moisture content — Entrainment method.

ISO 948:1980, Spices and condiments — Sampling.

ISO 2825:1981, Spices and condiments — Preparation
of a ground sample for analysis.

3 Principle

Extraction of the natural colouring matter content of
ground paprika with acetone. Measurement of the
absorbance of the solution obtained using a
spectrometer at a wavelength of 460 nm.

4 Reagents

All reagents shall be of recognized analytical grade.
The water used shall be distilled water or water of
equivalent purity.

/‘100 ml volumetric flask that has previously been
@insed with the sulfuric acid solution (4.2), further

sing the conical flask three times with small
é:ities of the sulfuric acid solution. Then dilute to
t

ark with the sulfuric acid solution.
5 App S

Usual labora pparatus and, in particular, the

following. @

5.1 Spectrometer,/ able for measurements at
wavelengths of 460 nm and 477 nm, fitted
with cells of 1 cm thic

S.
5.2 Sieve, of nominal apg size 0,63 mm.

5.3 Analytical balance.

5.4 Shaking machine, set to a séwof 270 to
300 vibrations per minute.

5.5 Volumetric flasks, of 250 ml capasymade of
amber glass.

5.6 Graduated pipette, of 5 ml capacity, fitted with
a safety bulb.





