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INTERNATIONAL STANDARD

ISO 1740-1980 (E)

Butter — Determination of the acid value of the fat
(Reference method)

1 SCOPE

AND FIELD OF APPLICATION

This Inteqnational Standard specifies a reference method
for the dgtermination of the acid value of the fat from

butter.

2 REFERENCES

ISO/R 38

, Burettes.

1ISO/R 707, Milk and milk products — Sampling.

3 DEFINITION

acid valug

grams of
tree fatty

of the fat from butter : The number of milli-
potassium hydroxide required to neutralize the
pcids contained in 1 g of the fat.

4 PRINQIPLE

Separation of the fat by melting the butter, dissolttion of
the fat in:[f mixture of ethanol and diethyl ether, jand titra-
tion of the free fatty acids with an alcoholic standard
volumetri¢ potassium hydroxide solutions using phenol-
phthalein jps indicator.

5 REAGENTS

All reagerjts shall be of reCognized analytical quality. The
water usdd shall be distilled water or water of at least

equivalen]

5.1 Etha

Mix equa

purity.

hol/diethy! ether mixture, 1 +1 (V/V).

velumes of 95 to 96 % (V/V) ethanol, or ethanol

5.2 Potassium hydroxide, standard velumetric solution,

¢ (KOH)=0,1 mol/I1), in ethanol or methan

The exact concentration shall bé determinpd immediately

before use.

5.3 Phenolphthalein, neutral
96 % (V/V) ethanol or ethanol denatured

6 APPARATUS

Usual laboratory apparatus not otherwise)

the following :
61" Conical flask, of capacity 300 ml.

6.2 Burette, graduated
requirements for class A of ISO/R 385.

6.3 Analytical balance.

7 SAMPLING
See ISO/R 707.

8 PROCEDURE

8.1 Preparation of the test sample

10 g/l solution

in 95 to
with methanol.

specified, and

in 0,1 m!, complying with the

Separate the fat by melting the laboratgry sample and

allowing it to stand for 2 to 3 h at 50 to 60
and filtration through a dry filter paper. Fi

"C, decantation
Iter again if the

filtrate obtained is not clear. Use the meltdd, clarified and

well mixed fat.

denature

before use,

with methanol, and diethyl ether. Immediately
neutralize the mixture with the alcoholic

potassium hydroxide solution (5.2) in the presence of
0,3 mi of the phenolphthalein solution (5.3) per 100 ml
of mixture.

8.2 Test portion

Weigh, to the nearest 0,01 g, 5 to 10 g of
flask (6.1).

1) Hitherto expressed as “‘approximately 0,1 N standard volumetric solution”.

the fat into the


https://standardsiso.com/api/?name=2cee3131649a10e749c4d2af43169321

