INTERNATIONAL ISO
STANDARD 13580

IDF
151

First edition
2005-05-01

Yogurt — Determination of total solids
content (Reference method)

Yaourt — Détermination de la teneur totale en matieres solides
(Méthode de référence)

Reference numbers
ISO 13580:2005(E)
IDF 151:2005(E)

© SO and IDF 2005



ISO 13580:2005(E)
IDF 151:2005(E)

PDF disclaimer

This PDF file may contain embedded typefaces. In accordance with Adobe's licensing policy, this file may be printed or viewed but
shall not be edited unless the typefaces which are embedded are licensed to and installed on the computer performing the editing. In
downloading this file, parties accept therein the responsibility of not infringing Adobe's licensing policy. Neither the ISO Central
Secretariat nor the IDF accepts any liability in this area.

Adobe is a trademark of Adobe Systems Incorporated.

Details of the software products used to create this PDF file can be found in the General Info relative to the file; the PDF-creation
parameters were optimized for printing. Every care has been taken to ensure that the file is suitable for use by ISO member bodies
and IDF national committees. In the unlikely event that a problem relating to it is found, please inform the ISO Central Secretariat at the
address given below.

© 1SO and IDF 2005

All rights reserved. Unless otherwise specified, no part of this publication may be reproduced or utilized in any form or by any means,
electronic or mechanical, including photocopying and microfilm, without permission in writing from either ISO or IDF at the respective
address below.

ISO copyright office International Dairy Federation

Case postale 56 « CH-1211 Geneva 20 Diamant Building e Boulevard Auguste Reyers 80 « B-1030 Brussels
Tel. +412274901 11 Tel. +32273398 88

Fax +41 22749 09 47 Fax +3227330413

E-mail copyright@iso.org E-mail info@fil-idf.org

Web www.iso.org Web www fil-idf.org

Published in Switzerland

i © ISO and IDF 2005 — All rights reserved



ISO 13580:2005(E)
IDF 151:2005(E)

age
Contents P

[ o 4 =XYoo S iv
1 8T e o - 1
2 Norma;'pésreferences ........................................................................................................................... 1
3 Terms a@efinitions ........................................................................................................................... 1
4 Principle ﬁp ......................................................................................................................................... 1
5 Reagents....... Oé .................................................................................................................................. 1
6 Apparatus........... O ............................................................................................................................... 2
7 Sampling................ O ......................................................................................................................... 2
8 Preparation of test SamRlE .....coooi e 2
8.1 Natural yogurt and flav d, sweetened yogurt ..o 2
8.2 Fruit yogurt.........cc.o....c... (l( .............................................................................................................. 2
9 Procedure......coooeveeeeeessensenns {S” .......................................................................................................... 3
9.1 Preparation of the dish .......... . . s s 3
9.2 Test portion ...l @ ...................................................................................................... 3
9.3 Determination of total solids CONtEA,.............ccoee i i iii e s e mman 3
9.4 Determination of lactic acid contemMtisa.........ocorreire e ————— 3
10 Calculation and expression of results@b ......................................................................................... 4
10.1  CalcUlation ....ccoeeeeeeeeeeeeeeeeee s s 197 PSSO 4
10.2  Expression of results.........ccccnvmiiernennnnnnd @ .................................................................................... 4
11 Precision .....cciiiiiiireccce e é ................................................................................ 4
1.1 Interlaboratory test @ ............................................................................ 4
11.2 Repeatability ........ccccooriiiiici e T @ ......................................................................... 4
11.3  ReproduCibility .....c.ccccceeereeeecereerccrccrceeee e eeeceeeeeas O ...................................................................... 4
12 Test report& ................................................................. 5
Annex A (informative) Interlaboratory test.............cocccceiennnnnennn. Q/(‘ ........................................................... 6
BIDHOGIAPNY «..vveoeeeeeeeeeeseeeeesseeseeseesesesessesesesesesessessssesesssesesesssssesesens L0 T 7
© ISO and IDF 2005 — All rights reserved iii



ISO 13580:2005(E)
IDF 151:2005(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 theyight to be represented on that committee. International organizations, governmental
and non-governmental¢ingliaison with ISO, also take part in the work. ISO collaborates closely with the
International Electrotech@oCommission (IEC) on all matters of electrotechnical standardization.

International Standards areqr’w 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 s are circulated to the member bodies for voting. Publication as an
International Standard requires app %by at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibility tha

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

oﬁentifying any or all such patent rights.
ISO 13580/ IDF 151 was prepared by Techni ommittee ISO/TC 34, Food products, Subcommittee SC 5,

Milk and milk products, and the International Dafry Federation (IDF), in collaboration with AOAC International.
It is being published jointly by ISO and IDF and s@rately by AOAC International.
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Foreword

IDF (the International Dairy Federation) is a worldwide federation of the dairy sector with a National
Committee in every member country. Every National Committee has the right to be represented on the IDF
Standing Committees carrying out the technical work. IDF collaborates with ISO and AOAC International in
the developmery(standard methods of analysis and sampling for milk and milk products.

National Committe r voting. Publication as an International Standard requires approval by at least 50 % of

Draft Internationéésandards adopted by the Action Teams and Standing Committees are circulated to the
the National Commi eagasting a vote.

Attention is drawn to th sibility that some of the elements of this document may be the subject of patent
rights. IDF shall not be helskggsponsible for identifying any or all such patent rights.

ISO 13580] IDF 151 was prep@i by Technical Committee ISO/TC 34, Food products, Subcommittee SC 5,
Milk and milk products, and the l(Xgrnational Dairy Federation (IDF), in collaboration with AOAC International.
It is being published jointly by ISO @)}DF and separately by AOAC International.

All work was carried out by the Joint I@DF/AOAC Action Team on Water, of the Standing Committee Main
components of milk, under the aegis of NS project leader, Mrs M. Nicolas (FR).

This edition of ISO 13580/ IDF 151 cancels géreplaces the first edition of IDF 151:1991.
)
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INTERNATIONAL STANDARD IDF 151:2005(E)

Yogurt — Determination of total solids content (Reference
method)

1 Scope )6\/.

This International Standard specifies a reference method for the determination of the total solids content of
plain, flavoured, swee and fruit yogurts.

Q

2 Normative referen

The following referenced docum@' indispensable for the application of this document. For dated references,
only the edition cited applies. For @ed references, the latest edition of the referenced document (including
any amendments) applies. /.

ISO 11869, Yogurt — Determination of titrgéqble acidity — Potentiometric method 1)

3 Terms and definitions @

2

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

31 é
total solids content
mass fraction of substances remaining after completion% heating process specified in this International

Standard O

NOTE The total solids content is expressed as a percentage by n‘@.
4 Principle QO'

Water from a test portion is evaporated in the presence of zinc oxide in %/Fing oven at 102 °C £ 2 °C. The
lactic acid content is determined in order to compensate for the loss of wat giced by neutralization.

5 Reagents d\

Use only reagents of recognized analytical grade, unless otherwise specified, and distilled water or
demineralized water or water of equivalent purity.

5.1 Zinc oxide, at least 99 % pure.

1) Equivalent to IDF 150.
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