1ISO 26323:2009-07 (E)

Milk products — Determination of the acidification activity
of dairy cultures by continuous pH measurement (CpH)

Contents Page
[ =T o o iv
0 =T o o '
1 8T oY - 1
2 NOIrMaAtive refErENCEeS.... ..o nn e 1
3 Terms and definitionNs ... ———— 1
4 T 1T 2
5 Diluents, culture media and reagents ..........cccccceriiiiiiiiiiii e ———————— 2
6 Y o =T =1 4
7 8T 140 o T ' T 5
8 Preparation.........ccccc s nmanannnnnnnsnnnnnnnnnnn 5
8.1 1 10 o1 =Y o X 1= 1 (oY 5
8.2 Cleaning and calibration of pH electrodes ... s 5
8.3 Protein and fat cleaning of the electrode...........c.oo i 6
8.4 Stabilization and storage of the pH electrode ..........c 6
8.5 Calibration of the pH electrode ... ———— 6
8.6 Disinfection of the pH electrode with ethanol ..., 6
8.7 Decontamination of the pH electrode by heat treatment ............ccccooiiiiriiinni e, 6
9 0T o= LT 6
9.1 0= T o L= 6
9.2 Freeze-dried ProduCtS ..o s 8
9.3 Termination of the analySis ... 9
10 =Y o = o T o T 10
10.1 Interlaboratory test......... 10
10.2  Repeatability ... 10
10.3  ReProducCibility ... e e 10
1 K== A8 (= oo o N 1
Annex A (informative) Interlaboratory test — A CpH ring trial..........cccoooiiiiiiiincic s 12
] o1 Lo T | T o 7/ 13



		2026-06-23T02:11:18+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




