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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 ha% right to be represented on that committee. International organizations, governmental and
non-governmenfalgin liaison with ISO, also take part in the work. ISO collaborates closely with the
International Ele@echnical Commission (IEC) on all matters of electrotechnical standardization.

International Standé?ar,e drafted in accordance with the rules given in the ISO/IEC Directives, Part 2.

The main task of techn ommittees is to prepare International Standards. Draft International Standards
adopted by the technical mittees are circulated to the member bodies for voting. Publication as an
International Standard requi pproval by at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibiffy)that some of the elements of this document may be the subject of patent
rights. ISO shall not be held respon@g for identifying any or all such patent rights.

ISO 660 was prepared by Technical ittee ISO/TC 34, Food products, Subcommittee SC 11, Animal and
vegetable fats and oils.

This third edition cancels and replaces the s d edition (ISO 660:1996), which has been technically revised.
It also incorporates the Amendment ISO 660: /Amd.1:2003.

.
%
%
L2
O@
A
%

© IS0 2009 — All rights reserved iii






INTERNATIONAL STANDARD ISO 660:2009(E)

Animal and vegetable fats and oils — Determination of acid
value and acidity

1 Scope

This Internatlon?@ndard specifies three methods (two titrimetric and one potentiometric) for the
determination of theMacidity in animal and vegetable fats and oils, hereinafter referred to as fats. The acidity is
expressed preferably cid value, or alternatively as acidity calculated conventionally.

This International Standa
fatty acids or technical fatty

appllcable to refined and crude vegetable or animal fats and oils, soap stock
. The methods are not applicable to waxes.

Since the methods are comple
free fatty acids, and other organi
be present.

non-specific, they cannot be used to differentiate between mineral acids,
,yds. The acid value, therefore, also includes any mineral acids that may

2 Normative references (9

The following referenced documents are ing#Spensable for the application of this document. For dated
references, only the edition cited applies. F dated references, the latest edition of the referenced
document applies. /¢

ISO 661, Animal and vegetable fats and oils — Prepa@n of test sample

ISO 3696, Water for analytical laboratory use — Speciﬁc@o and test methods

2

3 Terms and definitions &
For the purposes of this document, the following terms and definiti%ply.
31

acid value é
number of milligrams of potassium hydroxide required to neutralize the f tty acids present in 1 g of fat,
when determined in accordance with the procedure specified in this Interna |on%6andard

NOTE The acid value is expressed in milligrams per gram. L
3.2 (p
acidity

content of free fatty acids determined according to the procedure specified in this International Standard

NOTE The acidity is expressed as a percentage by mass. If the result of the determination is reported as acidity
without further explanation, this is, by convention, the acidity based on the oleic acid content.
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