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Cream - Determination of fat content - Acido-butyrometric method

Contents Page
0T =T o iv
1 5 o o o - OSSR 1
2 Normative references ... ————————————————— 1
3 Termsanddefinitions ..o —————————— 1
4 PriNCIPIE e R 1
5 REAGENES ..ot 1
6 Y o o 2= = 1 = 2
7 RS =T 1 o] 11 4T Y 3
8 0T o= [ N 3
8.1 Preparation of the test SAMPIe ... e 3
8.2 Preparation of the test POrtion ... s 4
8.3 Dissolution of the proteins ... ————————— 4
8.4 Centrifuging ..occcceeiiii i —————— 4
8.5 == T 1] ' 4
9 EXPression of reSUILS ... e 5
9.1 13 { T Yo o3 o= Lo B - 1T o 5
9.2 g = o =] Lo S 5
9.21 =Y o = | 5
9.2.2 =Y o L= 1= 1 o1 11PN 5
9.2.3 [T o1 o Yo [T T3 1 o111 OSSP 5
10 B I3 =T oo o 5
Annex A (normative) Characteristics of butyrometers ..........cccccoocmiiniiciicic 6
Annex B (normative) Characteristics of weighing system ..........ccccciiiiminiinn 10
Annex C (normative) Characteristics of StOPPErsS ........cccoirccirircccimirrcrr e s 11
Annex D (informative) Collaborative trial .............cccoorireoiiiece e 13
{271 o e [ =T o] 4 17/ SRR 14



		2026-06-24T09:55:35+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




