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INTERNATIONAL STANDARD� ISO 6883:2017(E)

Animal and vegetable fats and oils — Determination of 
conventional mass per volume (litre weight in air)

1	 Scope

This document specifies a method for the determination of the conventional mass per volume (“litre 
weight in air”) of animal and vegetable fats and oils (hereinafter referred to as fats) in order to convert 
volume to mass or mass to volume.

The procedure is applicable to fats only when they are in a liquid state. Milk and milk products (or fat 
coming from milk and milk products) are excluded from the scope of this document.

NOTE	 The determination of conventional mass per volume (litre weight in air) using the oscillating U-tube 
method can be found in ISO 18301.

2	 Normative references

The following documents are referred to in the text in such a way that some or all of their content 
constitutes requirements of this document. For dated references, only the edition cited applies. For 
undated references, the latest edition of the referenced document (including any amendments) applies.

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

3	 Terms and definitions

For the purposes of this document, the following terms and definitions apply.

ISO and IEC maintain terminological databases for use in standardization at the following addresses:

—	 IEC Electropedia: available at http://​www​.electropedia​.org/​

—	 ISO Online browsing platform: available at https://​www​.iso​.org/​obp/​

3.1
conventional mass per volume
litre weight in air
quotient of the mass in air of fat to its volume at a given temperature

Note 1 to entry: It is expressed in kilograms per litre (numerically equal to grams per millilitre).

4	 Principle

The mass of a volume of liquid fat in a calibrated pyknometer is measured at a specified temperature.

5	 Apparatus

Usual laboratory apparatus and, in particular, the following.

5.1	 Water bath, capable of being maintained to within 0,1  °C of the temperatures chosen for the 
calibration and determination.

It should be fitted with a calibrated thermometer, graduated in divisions of 0,1 °C covering the relevant 
temperature range.
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