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ﬁSTI STANDARDI EESSONA NATIONAL FOREWORD

v Eesti standard EVS-EN ISO This Estonian standard EVS-EN 1SO
02 sisaldab Euroopa standardi EN | 8420:2002 consists of the English text of
ISO

0 2002 ingliskeelset teksti. the European standard EN 1SO
8420:2002.
Kaesolev@ ent on joustatud This document is endorsed on 18.09.2002
18.09.2002 le kohta on avaldatud with the notification being published in the

teade Eesti st
ametlikus valja

rdiorganisatsiooni official publication of the Estonian national
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 ribes a This International Standard describes a
method for the determination of method for the determination of the
content of polar compounds in al and | content of polar compounds in animal and

vegetable fats and ails, hereinafte;O vegetable fats and oils, hereinafter
referred to as fats. /g referred to as fats.

.

ICS 67.200.10 s/

Votmesonad: agricultural products, agriculture, animal fats, animal @pfhemical
analysis and testin, chemical analysis and testing, components, determination,
determination of content, fats, food products, methods, oils, polar comp E

vegetable fats, vegetable oils

Standardite reprodutseerimis- ja levitamisdigus kuulub Eesti Standardikeskusele
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This European Standar@s approved by CEN on 2002-03-11.

?*atlon de lateneur  Ole - Bestimmung des Gehaltes an
e

CEN members are bound tg mply with the CEN/CENELEC Internal Regulations
which stipulate the conditio g|V|ng this European Standard the status of a

national standard without an

tion.
Up-to-date lists and b|b||ograpl'& erences concerning such national stand-

ards may be obtained on appl|cat| $he Management Centre or to any CEN
member.

The European Standards existin three ial versions (English, French, German).
A version in any other language made by slation under the responsibility of a
CEN member into its own language and nglified to the Management Centre has

the same status as the official versions.

CEN members are the national standards bf Austria, Belgium, the Czech

Republic, Denmark, Finland, France, Germ

ece, Iceland, Ireland, Italy,

Luxembourg, Malta, the Netherlands, Norwa %Spam Sweden, Switzer-

land, and the United Kingdom.

CEN

European Committee for Standardization
Comité Européen de Normalisation
Européisches Komitee fliir Normung

Management Centre: rue de Stassart 36, B-1050 Brussels
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© 2002. CEN - All rights of exploitation in any form and by any means
reserved worldwide for CEN national members.

Ref. No. EN ISO 8420 :2002 E
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Foreword

International Standard
ISO 8420 :2002 Animal and vegetable fats and oils — Determination of content of polar compounds,

which was prepared by ISO/TC 34 ‘Agricultural food products’ of the International Organization for Standardi-
zation, has Been adopted by Technical Committee CEN/TC 307 ‘Oilseeds, vegetable and animal fats and oils
and their Y-products — Methods of sampling and analysis’, the Secretariat of which is held by AFNOR, as a

text or by en ent, and conflicting national standards withdrawn, by October 2002 at the latest.

In accordanc the CEN/CENELEC Internal Regulations, the national standards organizations of the follow-
ing countries are to implement this European Standard:

Austria, Belgium, ‘@ech Republic, Denmark, Finland, France, Germany, Greece, Iceland, Ireland, Italy,

European SiaRdard.
This Europe ?ndard shall be given the status of a national standard, either by publication of an identical
e With

Luxembourg, Malta, etherlands, Norway, Portugal, Spain, Sweden, Switzerland, and the United Kingdom.

Endorsement notice?
The text of the Internationa %ard ISO 8420 : 2002 was approved by CEN as a European Standard without

any modification.
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1 Scope

This International Standard describes a method for the determination of the content of polar compounds in animal
and vegetable fats and oils, hereinafter referred to as fats.

Pol:?qpounds are formed during the heating of fats and thus the method serves to assess the deterioration of
fa

fryi ith use.
7
2 Norrﬁ&ve reference

The following tive document contains provisions which, through reference in this text, constitute provisions of
this Internationa ndard. For dated references, subsequent amendments to, or revisions of, any of these
publications do no y. However, parties to agreements based on this International Standard are encouraged to
investigate the possibjlity of applying the most recent edition of the normative document indicated below. For
undated references, est edition of the normative document referred to applies. Members of ISO and IEC
maintain registers of cur valid International Standards.

ISO 661:1989, Animal and v ble fats and oils — Preparation of test sample

3 Term and definition /;‘

For the purposes of this International S&?\dard, the following term and definition applies.

3.1 @

polar compounds (O
constituents of fats which are determine );Iumn chromatography under the conditions specified in this
International Standard

NOTE 1  The polar compounds content is expressed asﬁass fraction in percent.

free fatty acids, as well as polar transformation products form ing heating as occurs during the frying of food. Non-polar
compounds are mostly unaltered triglycerides.

Q

A test portion is separated by column chromatography into non- and polar compounds. The non-polar
compounds are eluted then weighed. The polar compounds are determ Ey difference.

%

Use only reagents of recognized analytical grade, and distilled or demineralized w water of equivalent purity.
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NOTE 2  Polar compounds include polar substances whicr@gr in unused fats, such as monoglycerides, diglycerides and

4 Principle

5 Reagents and materials



