ISO 3657:2020-04 (E)

Animal and vegetable fats and oils - Determination of saponi fication value

Contents Page
0T =T o iv
1 S o o o - 1
2 NOIrMALIVe FEFEIrENCES ......ooiieeieiccie e e e e e e n e e s e e e smn e e e s mn e e e s ne e e n s nmnnnan 1
3 Terms and definitioNs ..o ———————— 1
4 T T3 o =SS 1
5 = Vo = o 1
6 N o o 2= T = 1 0 2
7 SAMPIING i ———— 2
8 Preparation of the test SAMPIe ... e 2
9 0T eT= o 11 - N 3
9.1 IS5 oY e ) OSSR 3
9.2 [ 1= =T 0 011 4 1 ' o S 3
9.3 =] F= 101G == NS 3
10 EXPression of reSUILS ... e 3
1 =Yo7 o o TS 4
1.1 Results of interlaboratory test ... 4
11.2 Repeatability ... —————— 4
11.3 ReproduCibility ... 4
12 IS5 (=Y oYY SR 4
Annex A (informative) Results of the interlaboratory test ..........ccccoiiiiiiinnic 5
Annex B (informative) Calculation of saponification value from fatty acid composition data ............... 6
[ T0 o [T - o )/ 10



		2026-04-30T23:14:19+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




