
© ISO 2017

Foodstuffs — Determination of water 
activity
Produits agricoles et alimentaires — Détermination de l'activité de 
l'eau

INTERNATIONAL 
STANDARD

ISO
18787

First edition
2017-11

Reference number
ISO 18787:2017(E)

This document is a preview generated by EVS



 

ISO 18787:2017(E)
 

ii © ISO 2017 – All rights reserved

COPYRIGHT PROTECTED DOCUMENT

©  ISO 2017, Published in Switzerland
All rights reserved. Unless otherwise specified, no part of this publication may be reproduced or utilized otherwise in any form 
or by any means, electronic or mechanical, including photocopying, or posting on the internet or an intranet, without prior 
written permission. Permission can be requested from either ISO at the address below or ISO’s member body in the country of 
the requester.

ISO copyright office
Ch. de Blandonnet 8 • CP 401
CH-1214 Vernier, Geneva, Switzerland
Tel. +41 22 749 01 11
Fax +41 22 749 09 47
copyright@iso.org
www.iso.org

This document is a preview generated by EVS



 

ISO 18787:2017(E)
 

Foreword ........................................................................................................................................................................................................................................iv
1 Scope ................................................................................................................................................................................................................................. 1
2 Normative references ...................................................................................................................................................................................... 1
3	 Terms	and	definitions ..................................................................................................................................................................................... 1
4 Measurement principles .............................................................................................................................................................................. 2
5 Apparatus ..................................................................................................................................................................................................................... 2
6 Reagents ........................................................................................................................................................................................................................ 3
7 Sampling ........................................................................................................................................................................................................................ 3
8 Procedure..................................................................................................................................................................................................................... 4

8.1 Sample preservation .......................................................................................................................................................................... 4
8.2 Sample preparation ............................................................................................................................................................................ 4
8.3 Test portion ................................................................................................................................................................................................ 4
8.4 Storage before measurement (optional) .......................................................................................................................... 4
8.5 Measurement ............................................................................................................................................................................................ 5
8.6 Calibration, adjustment and verification .......................................................................................................................... 5

9 Calculation and expression of results ............................................................................................................................................. 5
10 Precision ....................................................................................................................................................................................................................... 6

10.1 Repeatability ............................................................................................................................................................................................. 6
10.2 Reproducibility ....................................................................................................................................................................................... 6

11 Test report ................................................................................................................................................................................................................... 6
Annex A (normative) Water activity of saturated salt solutions at 25 °C ....................................................................... 7
Annex B (informative) Interlaboratory studies ........................................................................................................................................ 8
Bibliography ................................................................................................................................................................................................................................ 9

© ISO 2017 – All rights reserved iii

Contents Page

This document is a preview generated by EVS



 

ISO 18787:2017(E)

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

The procedures used to develop this document and those intended for its further maintenance are 
described in the ISO/IEC Directives, Part 1. In particular the different approval criteria needed for the 
different types of ISO documents should be noted. This document was drafted in accordance with the 
editorial rules of the ISO/IEC Directives, Part 2 (see www.iso.org/directives).

Attention is drawn to the possibility that some of the elements of this document may be the subject of 
patent rights. ISO shall not be held responsible for identifying any or all such patent rights. Details of 
any patent rights identified during the development of the document will be in the Introduction and/or 
on the ISO list of patent declarations received (see www.iso.org/patents).

Any trade name used in this document is information given for the convenience of users and does not 
constitute an endorsement.

For an explanation on the voluntary nature of standards, the meaning of ISO specific terms and 
expressions related to conformity assessment, as well as information about ISO’s adherence to the 
World Trade Organization (WTO) principles in the Technical Barriers to Trade (TBT) see the following 
URL: www.iso.org/iso/foreword.html.

This document was prepared by Technical Committee ISO/TC 34, Food products.
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Foodstuffs — Determination of water activity
WARNING — The use of this document may involve the use of hazardous materials, operations 
and equipment. This document does not purport to address all the safety risks associated with 
its use. It is the responsibility of the user of this document to establish appropriate safety and 
health practices.

1 Scope

This document establishes basic principles and specifies requirements for the methods of determining 
water activity (aw) of food products for human consumption and animal feed within a measurement 
range of 0 to 1.

The measurement principles are based on the dew-point measurement or on the determination of the 
change in electrical conductivity of an electrolyte or in the permittivity of a polymer.

The method does not apply to products stored below their freezing point (equivalent to the temperature 
at which ice crystals appear in the product), neither to products corresponding to a water-in-fat 
emulsion, nor to crystal products such as sugars, salt or minerals.

For products containing volatile compounds, such as alcohols, specific equipment adaptations may be 
necessary to apply the method.

The results of the interlaboratory studies that were carried out are given in Annex B.

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 3696, Water for analytical laboratory use — Specification and test methods

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
water activity
aw
ratio of the partial water-vapour pressure in equilibrium with the product analysed to the water-
vapour saturation pressure in equilibrium with pure water at the same temperature
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