DIN EN ISO 3657:2013-12 (E)

Animal and vegetable fats and oils - Determination of saponification value (ISO
3657:2013)

Contents Page
0= o 3
1 £ o - PSP 4
2 NOIrMAtive refErEeNCEeS ... s s e e mnn e nas 4
3 Terms and definitioNs ... 4
4 T T 1 o 4
5 REAGENTES ..ot 4
6 Y o] 0T T -1 U 5
7 £ =T 1] o111 T PSP 5
8 Preparation of the test SAMPIE ........occciiie e e 5
9 e o T o= LT - 6
9.1 =53 8 o To T o) 6
9.2 Determination ... 6
9.3 =] F= 101G == 6
10 EXPression Of r@SUILS ........ooii i ccccsemrre s cssssr s sms e e s s nmn e e e e e s s mnme e e e e s ammmnn e e e s 6
1 e =T =] oY o 7
1.1 Results of interlaboratory test ... ————————— 7
11.2 Repeatability ... ————————————— 7
11.3 LY o o T [T o] o T 7/ 7
12 =53 0 =Y oo 7
Annex A (informative) Results of an interlaboratory test ..........cccooiiiinni e ——— 8
Annex B (informative) Calculation of saponification value from fatty acid composition data ............... 9
=1 o7 [T Yo | = T o 17/ 13



		2026-06-28T21:10:35+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




