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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards bodies
(ISO member bodies). The work of preparing International Standards is normally carried out through ISO
technical committees. Each member body interested in a subject for which a technical committee has been
established has the right$o be represented on that committee. International organizations, governmental and
non-governmental, in #Maigon with ISO, also take part in the work. ISO collaborates closely with the
International ElectrotechfiigtJ«Commission (IEC) on all matters of electrotechnical standardization.

International Standards aregr’ﬁld in accordance with the rules given in the ISO/IEC Directives, Part 2.
The main task of technical co ees is to prepare International Standards. Draft International Standards
adopted by the technical comm are circulated to the member bodies for voting. Publication as an

International Standard requires app é)y at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibility tha

Qne of the elements of this document may be the subject of patent
rights. ISO shall not be held responsible fo

o@/e}ﬂifying any or all such patent rights.

ISO 8292-2 was prepared by Technical Com e ISO/TC 34, Food products, Subcommittee SC 11, Animal
and vegetable fats and oils.

This part of ISO 8292, together with ISO 8292-1, cag@ and replace ISO 8292:1991.

ISO 8292 consists of the following parts, under the @neral titte Animal and vegetable fats and oils —
Determination of solid fat content by pulsed NMR: L .

Q)
— Part 1: Direct method é

—  Part 2: Indirect method %
2
C.
%
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Animal and vegetable fats and oils — Determination of solid fat
content by pulsed NMR —

Part 2:

Indirect mathod
<pO’

1 Scope OO

This part of ISO 8292 speci n indirect method for the determination of the solid fat content in animal and
vegetable fats and oils (herea designated “fats”) using low-resolution pulsed nuclear magnetic resonance
(NMR) spectrometry.

Two alternative thermal pre—treatmeﬂ{s( e specified: one for general purpose fats not exhibiting pronounced
polymorphism and which stabilize ma in the B’-polymorph; and one for fats similar to cocoa butter which
exhibit pronounced polymorphism and stgbiize in the B-polymorph. Additional thermal pre-treatments, which

may be more suitable for specific purposeSfare given in an informative annex.

The indirect method is less easy to carry o d less reproducible than the direct method, but is more
accurate and more universally applicable to all f L

NOTE A direct method is specified in ISO 8292-1. /®

2 Normative references \%

The following referenced documents are indispensable for. application of this document. For dated
references, only the edition cited applies. For undated ref es, the latest edition of the referenced
document (including any amendments) applies. @

ISO 661, Animal and vegetable fats and oils — Preparation of test sa%,

ISO 3960, Animal and vegetable fats and oils — Determination of peéide value — lodometric (visual)
endpoint determination

ISO 8292-1, Animal and vegetable fats and oils — Determination of solid fat coR{ Lby pulsed NMR — Part 1:

Direct method (p

3 Terms and definitions

For the purposes of this document, the terms and definitions given in ISO 8292-1 apply.
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