ISO 20483:2013-12 (E)

Cereals and pulses - Determination of the nitrogen content and calculation of the
crude protein content - Kjeldahl method

Contents Page
0T =T o iv
1 8T o o1 1
2 Normative referenCes ... 1
3 TermsanddefinitioNs ... e 1
4 ] e o [ 2
5 =Y T =1 01 £ OSSP 2
6 Y o o = 1 = 1 {0 SR 3
7 8= T 10 11 4T 3
8 Preparation of test SAMPIe ... 3
9 Determination of the moisture content .............. i —— 4
10 o T o= LT - S 4
10.1 =Y =T | 4
10.2 53 oYY o) o SRS 4
10.3 Determination ... mn e 4
104 =] F= 1012 == S 5
10.5 Test with reference material (check test) ..o ———— 5
1 EXPression of reSUltS ... e 5
111 Nitrogen CONtENL ........covceii i —————————— 5
11.2 Crude protein CONLENL ... s e e e e e e s s nn e e e e e s e nnns 6
12 g = o =] o S 6
121 Interlaboratory test ... —————— 6
12.2 LT o L= 1= 1 o] 11 OSSN 6
12.3 L2 o1 o Yo [T T3 1 o1 11 SRS 6
124 Critical diffErenCe ... e 6
13 B I 8 =T oo o 7
Annex A (informative) Results of interlaboratory tests ..........cccoviimiiniinn s ——— 8

Annex B (informative) Critical difference and practical application of the repeatability and

reproducibility limits to different protein contents ... 10
Annex C (informative) Factors for converting nitrogen content to protein content ............cccceeenne 12
{271 o e [ =T o 4 17/ SRR 13



		2026-04-20T08:01:32+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




