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NATIONAL FOREWORD

Kéesolev Eesti standard EVS-ISO 1442:1999 “Liha ja
lihatooted. Niiskusesisalduse maaramine
(p6himeetod)” sisaldab rahvusvahelise standardi
ISO 1442:1997 “Meat and meat products -—
Determination of moisture content (Reference
method)” identset ingliskeelset teksti.

Standardi avaldamise
Standardikeskus.

korraldas Eesti

Standard EVS-ISO?2:1999 on kinnitatud Eesti
Standardikeskuse 13. 1999 késkkirjaga ja joustub
sellekohase teate av isel EVS Teataja 1999.

aasta augustikuu numbri

Standard on kattesaadav Ees%ndardikeskusest.

This Estonian Standard EVS-ISO 1442:1999 consists
of the identical English text of the International
Standard 1SO 1442:1997 “Meat and meat products —
Determination of moisture content (Reference
method)”.

Estonian standard is published by the Estonian Centre
for Standardisation.

This standard is ratified with the order of Estonian
Centre for Standardisation dated 13.07.1999 and is
endorsed with the notification published in the official
bulletin of the Estonian national standardisation
organisation.

The standard is available from Estonian Centre for

/ Standardisation.
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Kasitlusala o
Standard kasitleb lihas ja lihatoodetes nile%(uée osamassi maéramise péhimeetodit.
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Andmete paljundamine, taastekitamine, kopeerimine, salvestamine elektroonsesse slisteemi voi edastamine Ukskoik millises vormis voi
millisel teel iima Eesti Standardikeskuse poolt antud kirjaliku loata on keelatud.

Kui Teil on kiisimusi standardite autorikaitse kohta, palun votke hendust Eesti Standardikeskusega:
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No part of this publication may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying,
without permission in writing from Estonian Centre for Standardisation.

If you have any questions about standards copyright, please contact Estonian Centre for Standardisation:
Aru str 10 Tallinn 10317 Estonia; www.evs.ee; Phone: 605 5050; E-mail: info@evs.ee




EVS-ISO 1442:1999

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 part in the work. ISO collaborates closely with the International Electrotechnical
Commission (IEC) on all /ters of electrotechnical standardization.

Draft International Standaro‘;sadopted by the technical committees are circulated to the member bodies for voting.
Publication as an International hdard requires approval by at least 75 % of the member bodies casting a vote.
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EVS-ISO 1442:1999

Meat and meat products — Determination of moisture content
(Reference method)

1 Scope )\

This International Stan@‘specifies a reference method for the determination of the moisture content of meat and

meat products.
(@)

2 Definitions O

<

For the purposes of this lntemation@ndard, the following definitions apply.

2.1 moisture content of meat an t products: Loss in mass obtained under the operating conditions
specified in this International Standard, di dpy the mass of the test portion.

_ . o’
Moisture content is expressed as a percentad&y mass.

2.2 test result: The value of a characteristic obfaingd by carrying out a specified test method. [ISO 5725-1]
©
3 Principle .

7,
Thorough mixing of the test portion with sand and drying to@ tant mass at 103 °C * 2 °C.

&

4 Material %
4.1 Sand, clean, acid-washed, of a size such that it passes through ieve of aperture size 1,4 mm and stays on
a sieve of aperture size 250 pm. Q

Dry the sand before use at 150 °C to 160 °C and store in an airtight closed .

NOTE — If clean (acid-washed) sand is not available, the sand may be cleaned by the‘@wing procedure.

stirring continuously. Repeat the boiling operation with another portion of the acid until th o longer turns yellow after
boiling. Wash the sand with distilled water until the test for chloride is negative. For storage, d kﬁand at 150 °C to 160 °C.

§

Wash the sand with running water. Boil the sand with dilute hydrochloric acid, pyg = 1,1g‘ﬁlaﬁ'luted (1 + 1), for 30 min while

5 Apparatus

Usual laboratory apparatus and, in particular, the following.

5.1 Mechanical or electrical equipment capable of homogenizing the laboratory sample. This includes a high-
speed rotational cutter, or a mincer fitted with a plate with holes not exceeding 4,0 mm in diameter.

5.2 Flat dish, made of porcelain or metal (e.g. nickel, aluminium, stainless steel), of diameter at least 60 mm and
height about 25 mm.

5.3 Thin glass rod, flattened at one end, slightly longer than the diameter of the dish (5.2).

5.4 Drying oven, electrically heated, capable of operating at 103 °C + 2 °C.





