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Sunflower Seed
Sampling:oernumnnrp s e R L Ail  -80(93)*
Moistiite and Volatile NV Iarter s m e o e s o o e i e s e s i s Ai2  =75(09)
O T 1 11— Ai3 75099 *
D BB T vvwaissemsiusimsn i oa o4k o T S o R S S B A e S R S A S e A T Ve Aid =75(89)*
P OTEII ettt ettt ettt e et e e e e e et e et e esa e eae e esae s es bt e e et e e en st et e e et e et e enneeae e e e enn e e e et e eeteeneeetneenreenains Ai4 91 (0
Corn
AAULAEOXIIIS 11t veteeet et et e ste st easstsese s saest e s te b e teeae st eeeseneseseeteneenseeneeeenseeseeseeeeeesaseseesesennenseeemeenenseanenseseaen Aj1 =86 (09)
.............................................................................................................. Aj2  -86(09)
AL O IS O sy o S e T T T S T s B T P e s o s e e Aj3  -87(09)
Also'see Aflatoxing (affinity column) cauisimmmunnaiinnmimirh Ab7 -91(09)
T Ty b 2T 11 A Aj4 -89 (09)
Fitniofiising:B;. dtid B i Corf B LG sy s s s s st s s wsn v srovin Ajs  -93(09)
PEsioaising B.o Boy Al B i GBI LU oo covon omonsssansnosesosiosaiss sy s R s s s s Aj5a 97 (09)
Aflatoxins B,, B, and G, in Com; Cottonseed, Peanuits, and Peantt BUter ... s Aj6  -95(09)
Aflatoxins B, B,, and G, in Corn by ELISA.......coooiiiiiiiiniieiiiticetise e ssess st s st ssnns Aj6a 97 (09)
Rapeseed
Glucosinolates o e R T e R SRR AL, =92.(09)
Chlorophyll ... e R R e Ak, =921(09)
Qil Content by NMR (and Uthcr culseeds) R RS —94(09)
Simultaneous Determination of Qil and Mmsturc
Contents of Oilseeds Using Pulsed NMR bpcctroscopy ......................................................................... Ak4  -95(09)
Qil and Moisture in Qilseed Residues by NMR... ettt es s s neness st enessensnesnensesnennene e AK S =01 (09)
Near Infrared Reflectance........... bttt e e s re e e sae s e e b saerensesnssnesreennesnessnenreenneee AT T =92 (09)
Qil in Oilseeds (FOSFA Mcthod) ettt ersenbesnessebessennesaesnenneneneen AT 2 =93 (09)
(
(
(

9)

Oil in Oilseeds: Supercritical Fluid Extractlon Mcthod SR A 3 =96:09)
Impurities in Oilseeds .............. Am 4 -02(09)
Oil Extraction by Filter Bag Technology ................................................................................................... Am 5 -04 (09)

Section B: Oilseed By-Products

Cake, Meal, Meats, and Pellets
S AT D T L e 0 ik s nm s nams s snaas annms ans asaasns ke e m p s 48 AR PR R A A S AR AR Y AR A AR A A Bal -38(09)
Moisture and Volatile Matter (forced draft oven).....c.oovovvivecuieeceicccciceccect e Ba 22 =38 (09)
Moisture-and Volatile Matter (vacuum oven)...cunauiicinsmmmmimmnimmiasmaasnnnnaas.Ba2b <82 (09)
Ol CONTENE o s R e s e B e e B e sz Bad: =38 (09)
o [ T T Bada -38(
Protein, Copper Sultate Catalyst. e mmssmsmmmasss sammssmmamamanmmnmainrmseisao DA 4b! —87(90
Protein, Kjel-Foss Automaric ........... S R s DA e =87 (
Protein, Titanium Dioxide + Copper Sulfate Catalyst ettt era s sesesesensssesansneseesssneneenennee. B2 4d - =90 (09
Protein Nitrogen by Combustion... Ba 4e -93 (09)
Soybean Meal Protein by Combustlon T Y T i e L e e smnsersasernenBAAE. =001(09)
Ash .. ~ Ba S5a —49 (09)
Acid- ]nsoluble Ash .............................................................................................................................. Ba 5b —68 (09)
Crude Fiber .. - R S R S R R AR e DG =84 (09)
Crude Fiber by Fl]ter Bag Technology ................................................................................................... Ba6a -05(09)
Free Gossypol (cottonseed products)......cociccrieiiricrieiiieniesieieseeeeeeeeeeseseeeseseeessassseseseasesessssesesesnennnens 32 7 =38 (09)
Free Gossypol (rapid method) ..ottt sns s snesnseneneennss B2 7D =96 (09)
Total Gossypol (cOttonseed ProdUCES) «..e verieureeieiriieieteie ittt es s er e s s et enenas Ba8 -78(09)
Gostypolby HPLC -ooonnnusms e mnsmmmesseasmmsenssmnmn B o o Ba8a -99(09)
Urease Activity (soybean meals, flours, and mill feed) .......cvvevvivriiicriciiiiciciccesicsscesseseene.Ba 9 =58 (09)
Protein Dispersibility Index (PDI) (soybean products)......c.oeuvieviviriierienirensresiississsricessssisesssssssensneneee.Ba 100 =65 (09) *
Proteiti Dispeétsibility Tnd 6 (P D) (REVISE) oot tor s s iy rasioes soss S s sinie Ba 10a =05 (09)
Protein Dispersibility Index (PDI) (Omni MiXer) ....coeoeieiniriiierenicrnierisinsenicisiesissssessessissnesessnsnneenene. 32 10b =09 (09)
Nitrogen Solubility Index (NSI) (soybean products) ...c..ccoevvevviiveiiiiiiciiciscisicescsieses s Ba 11 =65 (09)
Trypsin Inhibitor Activity (soybean products)......ccccocuiieviiiiiieiiiiice s B2 12 =75 (09)
Free Hexane Content in Extracted Meals.......ccoccveiiiiiiciiccscccscsssess e B2 13 =87 (09)
Total Hexane Content in Extracted Meals v snnmasnnunamnminmaiiiiminmaimnenmm D 14 =87 (09)

Linters and Hull Fiber

SAMPIAE:: s s s SR B R R ana s BB =38(09)
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g Tl LV Es T rTeatiti 18 1T © ] L S PP
Hydrocarbons (mineral 0il) in FATS ..c.oooviiiiiiieiiriic et een
Detection of Chlorinated Solvents
BEILSTEIN TEST 1uvuvteeteteeet ettt ettt eece et es et ses e e s et e ana et a5 et ee e ee s es e e een
Detection of Sulfur
SIIVEr Benzoate Tiost s mam o s e 0 S S L 20 s s O
Refining Loss ..
Crude OlIb
Extracted Soybcan Oil...
Degummed, Hydraulic, and Extracted Snybean Oil...
Degummed, Expeller Soybean Oil .....................
Extracted and Reconstituted Prepre%sed Cottomeed Oils ..
Neutral Oil and Loss...
Break Test (crude soybean ml)
Phosphorus (colorlmctrlc) ............................................................................................................................
Phosphorus (ISO Method)....
Phosphorus by AAS... S
Gossypol, Total (crudc eottonseed-oil-and. soap sl:ock)
Glycerol; Total; Free;and Combined i amm s i S R i s i
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-38 (09)
—47 (09)
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—49 (09)
—49 (89) *
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-51 (09)

=52 (09)
=52 (09)

—47 (09)

—45 (09)
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-25(09)
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—46 (09)
-87 (09)
-01 (09)
-02 (09)
-02 (09)
-25(09)
—40 (09)
~71 (09)
—87 (09)
—01 (09)

—40 (09)
=53 (09)
—65 (09)

=35 (90)*

=35 (90} *
-35(90) *
-52 (09)
-52 (09)
-52(09)
-52(09)
-52 (09)
-52 (09)
-57 (09)
—40 (89) *
55 (09)
=55 (09)
-02 (09)

(09)
-56 (09)
-56 (09)

...Ca 14b -96 (09)
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Trace Metals By AAS ...ttt sttt ene s s ene s se e eneno
Sodium and Calcium By AAS ... s
Polyethylene in:Fats:and Oils i i i i tanstonsssmeressssssaseonsasss
Trace Blementsin Ol by BCP-OES o comimusmi s i v i,
Trace Metals, AAS with Graphite FUINAce ;i ssvvssvesivesisivisis e sivsiiaso i e
‘Trace Metals, AASwith Graphite BUTHate s i i s e e St
Lead, AAS with Graphite FUMace ...ooovieiireirii bttt
Cadmium by AAS with Graphite FUMNAce ....cocviurreieicecececec s
Phospholipids in Vegetable Ol ..........cc.cccciiiiniiiiicce et s
Phosphorus in Oil by ICP-OES .......cocouiiiieeieeeceeiesessesse s sse s sss et ennas

Detection of Cottonseed Oil, Halphen Test...

Detection of Sesame Qil, Modified V}llavecchl.l Te\t ....................................................................................
Detection of Teiseed il it s omiT est s s s i e e R S S e S e s
Identification of Oils, Modified CriSIEr TEST .o.veoveereeerereeeeeeeeseressesssreesseesssesssesssssesseenseenseeeens
Detection of Foreign Fats in Pork Fat ..ottt

Aflatoxins M, and M, in Dairy PIOQUCLS ........ccuiurcuiuruiieiniiecircere ettt sttt es s s s ssssssnes

Melting Point

Capillary Tube Method ..

Wiley Method...
Slip Melting Point of Hard Fats (palm 01[) AOCS Standard .
Slip Melting Point, [SO Standard ..

S POIRE (S0P AES ) cvnusnsumsnssosmsmurmenss e i w e e s SN S T s S A S ST U
IO T@SE vttt ettt ettt et et e ee et e e e s eseeee e e e eseeseene e eaee e eneeenenere st e eaeest e et et e et eeeene e e s eens e
CLOUA POINE TS cuveeuviesieeeeeae it ieseaeetsees et eeeserteeaeeseeeseeeseeeaeeaeeseeseensaeemsenseaesesesssessesnsessessseesseesseserseeeaseensenns
REFTACHIVE INAEK <..ovoveectcetie ettt ettt ettt e e et et e eseseeses et eesenssesessesesssessesesesesseseens

Bleaching Test
Cortronseed Qil (refined) ...
Soybean and Sunflower Oll

Flash Point, Closed Cup Method...

Flashpoint by Pensky-Martens Cl used Cup F]ash Tcster e

Specific Gravity of Oils and Liquid Fats..
Specific Gravity of Solid Fats and Waxes...

Determination of Mass per Unit Volume ( th{:r Welght ) in Ajr of Qils and Fats:camnnmaneamniase
THEEE TEST (FOT O11S) 11vreiett ettt e et et e e ee e e e eeas et e e s s s e e eres et e seeseen e

Color
FAC Method ..
Wesson Method (AOCS Lowbmld}
Spectrophotometric Method ...
Chlorophyll Pigments (refined and bh.ached mls)
Lovibond (per ISO standard) ... s
Refined and Bleached Sapomﬁcatmn Colot ...

High Quality Tallow and Coconur Oil Sapomﬁcatmn Co]or

Tallow and Coconut Oil Saponification Color...

Chlorophyll Pigments (crude vegetable 0115)

Antomated Method v s T R s s a s

Congeal Point .. ’
Soap in QOil, Cunductwlty Mcthod
Consistency, Penetrometer Method...

Soap in Oil, Titrimetric Mcthod

Dropping Point...

Todine Value (les}

lodine Value, Cyc]ohcxane Method
Iodine Value (calculated from GLC)
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Ca 15b-87

Cal8

Latest
issue
75 (09)

(09)
~75 (09)
(09)
(0
(09

-79

Ca 18b-91

Ca 18¢

-91 (09)

Ca 18d-01 (09)

.Cbo6

e |
N o)
wnilCed
w:Ce3b =
-t
=S
..Cch

L 8l

snnCoBa
Refined and Bleached Color (ta]]ow ind greases loi soaps) ..............................................
Modified Bleach Test for Soybedn Ol ...ccnvivmnuammmmmmsmsvnimsvmianissin
Evaluation of Bleaching Clays and ABSOIDENTS .. .viiiiiii e
Smoke, Flash, and Fire Points; Cleveland Open Cup Method.........c.covueururiieernieeiiieisiesniesseessssceiescseisieens

Cc 8d
Cc 8¢
Cc 8f

.Cc9a (
....Cc9%b (
vennenCC 9 (
vl 102 =25 ¢

15e:10b=25 40
.Cc 10c ((
=AEe Tl (0
W) (7 (

ceeeeCc 132
v Cc 13b—45 (09)
snnbel 3e
weeeeeCe 13d-55 (09)
wrnGe 13e

«GE13E
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. o I
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wereCd 1
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=52 (0
=55 (0
—63 (0
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9
5
9
9
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)
)
)
)

—43 (09)
=50 (09)

=92 (09)
-94 (09)
-94 09)

(

(

(09

(

(
-96 (09)
-97 (09)
-59 (09)

—60 (

(

(

(

(

(

(




PRODUCT-METHOD LIST BY SECTION

Method Latest
number issue

lodine Value, Cyclohexane-Acetic Acid Method ... Cd 1d -92 (09)
Toding Value By NIR.....occonmmmsmssnsismirissssstrssnsnsts isrsnissmamisssmssss soiassod sri siasatit sl MR P B Cd 1e -01 (09)
Thiocyanogen Value .. ceeCd 2 38 (89) *
Saponification Value (0115 and fars) s TR e ssaad B =257(09)
Saponification Value, Calculated (unls and fats) ............................................................................................... Cd 3a 94 (09)
Saponification Value (deodorizerdistillatés and sludges) - i Cd 3b -76 (09)
Saponification Value, Modified Method Using Methanol.........c...coouiocoiiaiiieiieecniice e eeee e Cd 3¢ 91 (09)
ACIA ValUe OF FAts @id OlS e eeeieeeee oo sttt eee s e e e eaeeeeesraeeseesreesneeeseesaesseessssessseneseseesessneseseesreenseenns Cd 3d —-63 (09)
Alkalinity of Fats and OilS......cuoioiue b Cd 3e -02 (09)
Acetyl and Hydroxyl Values (by saponification) ..o Cd4 —40(99)*
Reichert-Meissl, Polenske, and Kirschner ValUes . ..ic.ooiiiiiiiiviiinisiisiiiiasiesaessosbessiossasiassnsssassrusssass sasisasssansin Cds5 —40(09)
Liquid and Solid Batty Acids o s s s e s s o e T e B T Cdo -38(89)*
Polyunsarurdeed Ao s s s s s s s s s O i e A S A Cd7 -58(09)
Peroxide Valie, Acctic Acid-Chloroformn Method ....cou sosmssamvmsissisiasissiassss s s sissss sissassisrassssissis Cd8 -53(03)*
Peroxide Value, Acetic Acid-Iso0ctane Method ...........ooo oot sansebeeas Cd 8b 90 (09)
OXATANE OXYEEM et saascesseess s saesssaascasssa s sa s as s Saeas e st seses s ca s ed s i s sa b a bbb Cd9 -57(09)
SO Fat TIAEX 11ttt ettt ettt e st et e et e e s s e eseesaeesssssesaseeseasassessssenseessaessarssassesssesssesssesssssssesssennnns Cd 10 =57 (97) *
D D e e .. S R D A Cd 11 =57 (09)
Mono- and Diglycerides by Capillary GLC.. i RS S TR aniCd 11b=91:(09)
Mono—, Di—, and Triglycerides by Silica Gel Chromatography ceeernCd 1193 (09)
Mono- and Diglycerides by HPLC-ELSD... veeer.Cd 11d-96 (09)
Fat Stability, Active Oxygen Method (AOM) R R s s sl 1207 {93)*
Fat Stability, Oil Stability Index (OSI} Cd 12b-92 (09)
Hydroxyl Value (direct titration)... e Cd 13 =60 (09)
trans Isomers, Isolated (FTIR)......... etteeeteeeaatteesaeaaraateesessaeeesrnsesesarseesennssesrnneeneenrnn.d 14 =95 (09)
trans Isomers in Partially Hydrogenared Ollb by GLC IR ................................................................................ Cd 14b-93 (95) *
trans Isomers by Capillary GLC .. et R Gd 1494 (94) ¥

RS0 808 s R R R R S R s Ch2a 94 (09)
trans Tsomers in Triglycerides by ATRIFTIR u:uasisisossssssasiosssesss oo sess b yess s it fessss i stal s st sssb vt st Cd 14d-99 (09)
eie, ore Polyinsatitted PAtty PACTAR .o oovsmsonsssmsidisnion sostsnssssssssousasnss s ieis s sgsiamis ssn i s R SR Lo k18D Cd 15 -78 (09)
Solid Fat Content (SFC) by NMR (Indirect method) ......cc.oveveiiciieieiiiiriieieteicci e Cd 16 -81 (09)
Solid Fat Content (SFC) by Low-Resolution NMR (Direct method) .....ccoccovviceniicciiiiciiiiincccscesecccnes Cd 16b-93 (09)
prans LInsaturatlon T MaEGuEIIe, . . cormommaremssnsssissismsasiines s ianbushsmsspssdnsso sl b B s Cd17 -85(93) *
e AT e N e s s o T S s R Cd 18 -90 (09)
2-Thiobaibituric Acid (TBAY Vaktie v i i i s S T S S T SO ot Cd 19 -90 (09)
Polar: Gompounds/in Fiying PATS reecs v o s o s e s BV T R S Cd 20 -91 (09)
Beiizo(a)pyrent in EdibleiOils atid Fats: o oo smssvinssinimoims o savasissscan s sy e i ans Cd 21 -91(09)
Polyinerized Ttiglycerides by Gel-Pérmeéation HPLE: ..canimmamuarmnmmn aamsesnnssisssissanmisis Cd 22 -91(09)
PeStiCIAEs 1N OIS AINA FaUS 1 oureeeeee oot eee ettt e e e e e e e e e e e e e e e e eee e e e e e e e e e eeaeeaseessensanesnaessseeseneseseseessnnnrnanes Cd 23 -93(09)
I)lmerhylpolyslluxaneb in Fats and Oils... . v Cd 24 =95 (09)
Dowtherm™ (hear transfer fluid in fats and 0115) by (JLC v Cd 25 =96 (09)
Dowtherm™ (heat transfer fluid in fats and oils) by HPLC T E s Ed: 25400 (09)
Thermal Heating Fluids in Vegetable Oils by GCCcl 25b—07 (09)
LR T R R oL@ U S ————————— ' by ] S 7 1.0
Steroidal Hydrocarbons in Vegerable Oils... oG 27 96 (09)
Fatty Acid Composition by GLC .. veeeCe 1 =62 (09)
Marine Oil Fatty Acid Composmon by GLC ettt sn s e ssenne s enenenssnnnnenenneneeeCE 1D =89 (09)
Fatty Acid Composition by GLC, ¢is, ¢is and trans ]somcrs ceetereebereteberse s rbabareesaeseseseesenneserseseeseneneneeneenenns L€ 1€ —89 (95) *
n—3 and:n-6 Fatty:Acids by Capillary GLC s iinsunsmsusnsassanssCe Id =91 (93) *
Fatty Acids by Capillary GLC .. S T e Té =91 (01).¥
cis and trans Fatty Acids in Oils and Fats by Caplllary GLC R R s s oe TR -=96(09)*
trans Fatty Acids by Silver-lon Exchange HPLC... G R v Ce 1g =96 (09)
Fatty Acids by Capillary GC for Nutritional Labe]mg reeeeeeeeeeeeeeeeeseneeenseeeeennenenCe Th =05 (09)
Fatty Acids in Marine and Other Oils Containing Lung Cham PUFAS by GC e reee e e 1 =07 (09)
Fatty Acids in Extracted Fats by GC .. - ceereereereereeseesereeseseesenesensensneeseesennenenen0€ 1] =07 (09)
Direct Methylation of Lipids in Comp]cx Mamcea ......................................................................................... Ce 1k —07 (09)
Preparation of Methyl Esters:of Fatty Acidee covsimnsmisisss s eiaasiams i Ce2 —661(09)
Tocopherols:and Sterols in Soya Residues by GLC e ssimos i ain g Ce3d -74(09)
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Method
number
Erucic Acid in O1ls and Fats ..ottt ettt se st s et eantanas Ce 4
Erucic Acid in High Erucic Acid Oils and Fats by Packed Column Gas-Liquid Chromatography Ce 4
Triglycerides by<Gras Chromatography s o i Sl s A s cona s e tasans Ce5
Triglycerides By HPEG soninamsmn i e s i s e e s s e aews Ce 5b
Individual Triplycerides by HPLE s s s s iy s e e T s B et Ce 5¢
ANt ORIATES Ty FIPTLC cnisonsnivsnsssorsssisss s s ss n o omssssassss dosss v ssa v o s s s oS e v S S s ST v et Ce 06
Tocopherols: (total}in: DeodoFizer IHSTEE oo v ssmesmmmsavimsissssnsmnussss o o s s i Ce7
Tocopherols and Tocotrienols in Vegetable Oils and Fats by HPLC.....c.ccooovviiviiiieiienieiecnieneieeenneennene.Ce 8
B-Carotene in MAargarines ... ......c.ccuiucucuicieeeee ettt et ese sttt ea bbbt s s ss ettt s et anee Ce9
Non-Cocoa-Butter Fats by Sterol Degradation Products ........o.oceuveeerienieeenecreeecese e Ce 10
Cocoa Butter Equivalents in Cocoa Butter and Plain Chocolate........cooevieevineenicncenicienencncnnncesnneene.Ce 11
Cocoa Butter Equivalents in Milk Chocolate by GG aammniimuiiimminsssiaminsin s Cella
Feed-Grade Fat Products... R G )|
Cotielaiion of Oil Valatiles with Flawr Scores OFEdII)IC Ol]s B e - |
Flavor Panel Evaluation of Vegetable OllngZ
Oil Quality and Stability .... s hogi D
Volatiles (VOC) in Fats and Olls by (JLC enenCg 4
Oven Storage Test for Accelerated Aging of Oils... SOOI U .-
Accelerated Light Exposure of Edible Vegetable Ollng 6
Antioxidant Analysis ... SSRGS g 7
Olive Oil, Preparation of Mcthyl Estcrs of Long Cham Fatry Ac1dsCh 1
Olive Oil, Fatty Acids by Capillary GLC... e GRE
trans Unsaturated Fatty Acids by Capillary Column GG, SRR R R S e S R s s s ] Za
Olive Oil, Fatty Acids in the 2-Position in Trlglycerldes A RN A AR S S B R e L)
Olive Oil, Ch]orophyll Pigments.... v Ch 4
Olive Oil, Specific Extinction... a0 seeasasanesesanmansas trassnsss nesenss pnssspsasassssmsnnnnssasasssas sl ol
Olive Oil, Sterol Fraction by TLC and Caplllary Cir - wiaCho
Olive Oil, International Trade Standards .. wnnCh 7
Olive Oil, Wax Content... R R R R G S
Jojoba QOil, Methods for the Determmanon onuahty and Punty T PR PPN
Jojoba Oil, Detection of Triglyceride Adulteration... o SR 6110,
Jojoba Oil, Acid Value .. e cerereen.CL 4
DSC Melting Properties of Fars and Olls RO, ;||
X-Ray:Diffraction Analysis of BFats i i i i s sissm s st ass e ass s masas s apsas s ennas C2
Calibration of Rheological Thstruments sz e i i s s Gj3
Spreadability ... T oy
Biodiesel Feedstock Qual:ty .................................................................................................................... Ck1
Section D: Soap and Synthetic Detergents
Soap and Soap Products
Comparison of AOCS 8 ASTM Methods ...ttt D-1
Samn Pl g e R S e R S s A s cvm e Dal
Moisture and Volatile Matter, Air Oven Method.......cceiiviiieiiiieiiiieee i e et ees it eesesisenseeneeeeeneenn DA 22
Moisture; Distillation Methodh oo i i s s s s i et i iaa v sinimisons Da 2b
Alcohol-Soluble and Alcohol-Tnsoltble Matter. ..o iutmiian s it e s s st ids i s Da 3
BregsAgid o Fret AllCali: (SOt 8 SOAPE) «xusssmnyosssns sovossyemssssorsess oo oo s romsay s s e oess B ST e s o R 1o Da 4a
Free Alkali and Potassium Carbonate (potash paste S0aps) .....o.oueeriericrereninnecreee e Das
Water-Insoluble MAtter. ... ..ottt s et n s en st Dao6
Total Alkalinity of Alcohol-Insoluble Matter...... ...t Da7
Total Anhydrous Soapand Combined Alkali s smeumimnmnasinsmmininisdnasiinmssmmDas
ChlOrides: s s e T T T L B D S T Da9
Unsaponified Plus Tnsaponifiable Matter . nunnunimmmaninsnsnsims s s sammssssas v Dad0
VIO RIS ITATRRRE s cousunniss vunrs owonsmassussss s sosmssosss s 5 4 s A S 5 S5 A AR Da 11
Rosin, MeNIcolLMEthod. ... oo s s i s DA 2
Titer Test... PN B 1 i 1)
Acid Value of Fa[ty Acids... weDa 14
lodine Value... ...Dal5

Saponification L N o N R N S
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.Dal6

Latest

issue
-86 (95) *
=95 (97) *
-86 (09)
-89 (09)
=93 (09)
-86 (09)
-87 (09)
-89 (09)
—01 (09)
-02 (09)
—05 (09)
07 (09)
-68 (09)
-83 (09)
-83 (09)

=91 (09)

—01

-9

(
(
(
(
(0
(
(
(
(
(
-91 (09)
(
(
(
(
(
(
(
(
(
(

—48

—42 (09
—48 (09
48 (09)
—48 (09)
—48 (09)
—48 (09)
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Carbonates, Gravimetric Absorption Method
Carbonates, Volumetric Evolution Method

Volatile Hydrocarbons

Combined Sodium and Potassmm OdeCS .......................................................
Sereen TTEst v e s o s e TR T SRR TR e

Copper... ;
Soap Contammg bynl:hctlc Detergents
Moisture and Volatile Matter...
Alcohol-Soluble and Alcohol- Inso]ublc Mattcr
Free Acid or Free Alkali...
Water-Insoluble Matter...

Total Alkalinity of Alcohol- 1n;;;|ub|e M BB s R

Total Anhydrous Soap ...
Chlorides (indicator method)

Chlorides, Potentiometric Determmatmn
SapONIfication Valle c...c..iiiiciiiiiet ettt sttt
Alkaline:Silicates o o ima g e e s s e s s
Fatty Matters e s T
Rosin: MclNicoll Method i s s s e e s S sy

Farty Alkyl Sulfates

SAMIPHNG cvsususssmmssismsmms sesiss somsyssayoss Beasssss s vs oy sasvasvana 1504 Q300N ERV SRR VIS PSS
Maistiiic by TUSHAGOH METHO ovvirimssassnssnssissssansravsnsssss ssassmmsssapmss oisss
Alcohol-Soluble Matter....ooo oot
Alcohol-Insoluble Matter .....cooviiiiii i

Ester SO
(,ombmcd Alcohols ..

Alkahnlty ........................... -
Sodinm’ Sullate . umnnannman e R R T
UNSUMATE IMIATETTAL ..ottt ettt et re e st e ea s e tee s e seeaeessesssaebesnssessennersssesssnsensanas

Alkylbenzene Sulfonates
Sampling....
Moisture by Distillation Method ..
Modified Karl Fischer Reagent....

Sodium Alkylbenzene Sulfonate by Uleraviolet Absorptlun
Neutral Oil (unsulfonated material) ........ccooveeeoeoreeee e
Colot, Linear Alkylbenizena SUFonates v ooty ivmsims s i s s is s s

Section E: Glycerin

Ash.

AT ab Ly T S AT
AT o B T S R e e

Sodium Chloride...

Total and Orgamc Resu:luc ................................................................................

Glycerol ...

SPECific GIAVILY ..o s

Moisture
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Phosphates (gravimetric method) sininumamuinamimmisaiaaiam
Phosphares’ (titrimetric method) vousmsnusmnisunaumummmnm s
Tetrasodinm Pyrophosphate...coussisisus sissasnisssnisscs s suagiais s cassnansntssasasnes
SUIAEES 1ttt ettt e et e ettt e e ra e et e ers e s e eaneeneeanaas

.............................................. Dcl -59¢(

.............................................. Dc2 -59(09)
.............................................. Dc3a —59(09)
.............................................. Dc 3b —59 (09)
.............................................. Dc4 —59(09)

(8

(0
.............................................. Dd4 -60 (09)

(C

Color AP H A seale) s i S Sy

Method Latest
number issue

.............................................. Da 17 -52(09)
............................................. Da 18 —48(09)
.............................................. Da 19242 (09)
.............................................. Da 19b—42 (09)
.............................................. Da 20a—48 (09)
.............................................. Da 20b-57 (09)
.............................................. Da21 —48(09)
.......................................... Da 22 —48(09)
......................................... Da 23 -56(09)
............................................. Da 24 —48(09)

v Da 25 —48 (09)
....Da 26 —42(09)

saiamm————— i} W
........................................ Da 28 -39 (09)

...Da31 -58 (09

8 (09)
...Db2 (09)
—48 (09)
...Db4 —48(09)
.Db5 —48(09)
Db 6 —48 (09)
...Db7 —48(09
..Db7b =55 (09
..Db8 —48 (09

)
)
)
.............................................. Db9 —48(09)
.............................................. Db 10 —48 (09)

)

Db 11 —48 (09

09)

...De5 =59 (09)

......................................... Dc6 =59 (09)
............................................ Dc7 -59(09)

..Dc8 =59(09)

v Dd 1 =59 (09)

e Dd 22 =59 (09)
...Dd 2b -59 (89)

.Dd3 =60 (0

*

9)

.Dd5 -92(09)
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Method Latest

number

Section F: Sulfonated and Sulfated Oils
Moisture, DIStillation MEthod ........oc.oiieeee oottt e e et e e et e et eese e seeseesseeeseeneereesseeseesseesreans Fla
Moisture and Volatile Matter, Hot Plate Method ........c..oeiuiiiieieieeieeee ettt s eae e eean s F1b
Organically Combined Sulfuric Anhydndc

Titration Method... L Ty e P S AT s s s e e DU Oy

Extraction T]tratmn Mcthod .................................................................................................................. F 2b

Ash-Gravimetric Method ...ttt e e e e et et e e s e e s e e e eeneeeaeneenreesteensseansen F 2¢
Total Desulfated Fatty Matter ..ottt ses et es s e esesassassseseseesasessesessans F3
Total ACtive INGIEdICNTS ....cu ittt ettt et et ee st ee st eae st sa st e ee e emea e es e e e s ee e et eeesaensenas F 4
Unsaponifiable Nonvolatile Matter .........ooviiiiiiiiiiiiiicereseie et es et sas st s ensesseneenes F5
Inorganic:Saltsesnssmamnarnnnnnes s s Tl S s S L e Fo
oAl A e T Ty s o e e s B o N T oo F 7
T Otal AT G crvvsvrvsvvsvasteiy s v T T o R L e e T e B P v oo F§
Azidity (sulfonated ar sulfated oils, with exceptions) . . unnaimmmimisimssis S R F 9a
Acidity (dark=coloted. ils; Wt eCEPtIOTISN: saumsasusssmussuesunsusismsimsbsacetuss s utssass S5 iangs fius Setadd 48 4 A Vo471 F 9b
Acidity (in the presence of ammonium or triethanolaming S0aPs) ......c.cuveeureerurieerieceeeeeree e F 9¢
Water-Immiscible Organic SOIVEIMTS . ....iw ittt ee e s sass e ese e s F10

Section G: Soap Stocks

APl O s o o e o D P S TS o ST G1
‘Total Farty Acids; Wer Extraction Method e i i i s e oo s asoves sria s st G3
Oxidized Farty. Acids, Wet Esraction NEtho. . s st s v s s v o st G3
OTAN B AT ACTAS s oravouuesssusoniuessunsassisevsssresasssssaedas et suses e s s a0 S s L B3 T4 G4
INEUEral Ol L.ttt bttt ettt et seesseneeneens OO
THEEE TST ittt bbbttt ettt st st eesennenenssensencnnens 3 O

Section H: Specifications for Reagents, Solvents, and Apparatus

BOrCEd IITATT IO cxanisusavmvvmsavs cavisvins i S do o T o VST P e e e R TS e H1
Petrol S0 EthEE v musmimmmsmmmimmsims vimsmimnmn i sasisrmnnns i amnnmieant BL 2
Air Oven.. R S A S A A S S S e S R T s s e L
Vacuum Ovcn OO L o
Thermometer Spcahcanons SO U .
Thermometer Specifications (scc H S 40) T S S s . . . .
Thermometer Specifications: (see H 5:40) ccmnmnmamammnmanaansannunnesnennmmaennnH 7
Thermomerer Specifications (see H 5-40) coirvnumimsmamminmsnmsnmammriamianinmsmnusa 1 8
Thermometcr Spcc1?cat10ns (scc H 3—40) e R e R T e e BT
Thermometer Specifications (see H 5-40) .....ouiiiieiiiicireeciceceecesieescessssssse e essasassssssessnssssssesssesseseesns - 11
Sodium Hydroxide, Standard SoIUGON. ....c.c.ocruiieeeiiic ettt eseee s H12
Sulfuric Acid, Standard SOITION c..o.ece oot ee e e et eseeeseeseeeaeseeereeereesseeeeessessessesssneeeeeH 13
Hydrochloric Acid;: Standard Solution: i s i i s bis s sinsn mrnss snos Sessbasiin i ars ranspmnasansassanssnsy H 14
Alcoholic Potassium Hydroxide; Standard Solution: s wuiimsmmmas e sinauaisisamumamis, H 15
Conmercial HeXane s s e S Py e s S R s T e H 16
Synithetic Methyl ALCOROL: o i ss i e s s i s s s Eos s s sV s B e ST H17
Lsapropyl Aleohol s s snras LR S
INAUSTIIAL TOIIENE. 1.vvi vttt e et e e s e e e seseseeesersessaesseesseseesssessensessseesseesssesesssesssesssenens ] 19

Section J: Lecithin

Moisture ........... B S e it e mnn i B b i e a snesmrasnnsnsnsnasst ) AN
Moisture, I{arl F1scher Reagent A S s S e R el a2b
Hexane-Insoluble Matter ]a 3
Acgtone-Tnsoluble MAtEr .isnunmimmmaminms e s T e e A A
PROSDHOTINS, T OTAL: 50 sussmsssanussassusasmsmsnsssssms sos s s s Saa T K 0 A T S L AT S e Jas
Acid Value .. ; e S S A SR e ) DD
Phosphohpld‘; in Lec1th1n Conccntrates by TLC T Y SO SOOI . | -
Phospholipids in Lecithin Concentrates by HPLC ......ccooieiiiiiriiciniieineiseesreeeseseseseetessiee e eeessseseeeesasensees]d 7D
Lecithin Phosphollplds by H P G-T S e L B I v Ja7c
Peroxide Value.............. T ey | W
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issue

—44 (09)
—44 (09)
—44 (09)
—44 (09)

-39 (09)
—41(09)
5 (09)
5(09)
0(09)
(09)
5 (09
(09)
—87(09)
-55 (09)
—58(09)
—52 (09)
—52 (09)
~52(09}
—52 (09
—56(09)
-38 (09)
—58 (09)
—58 (09)

—46 (09)
-87 (09)
-87 (09)
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a1 o 01 1) F
BEOOIHE] " VARBORIEN cuusussassrssmsnmssnsss mamspssn s e (anasns ssui e wesmpes S3arss oo S50 SO PSS RS
Viscosity of Transparent Liquids by Bubble Time Method ..o
L eCithin ComProdUCES .oveoeevieeeeeeee ettt ee e eetee e et eeeeesrmseaaeesesessnbaaseessrnsaaaessesarsnsennees
TocopherolsinLecithin by HPLE.......consmessbiisidsussiiiaimimnammnnnnns
Iodine Value in Lecithin, Wijs Method.........ccccciniiiinnn.,

Section M: Evaluation and Design of Test Methods

Precision of Analytical Methods's: ..
Writing and Approval of Methods ...,
Surplus Starus of Methods......cuiiciiciiiii s
Collaborative Study Procedures........c.occcocciiiiiiiiiiis s
Approved Chemists; CHLEIIA L ..omcemnsssnsesses st il i e nn S SaR
Certified Laboratories; Criterias i mam s s v

Section S: Analytical Guidelines for Testing Industrial Oils and Derivatives
Cominiercial PAGty ACTAS . ousiussssssmsunsvms suassssssmysssssssosssamsss swnss o5 05 s 14 s sga ssass
EPOXIAIZEd OIS ... ettt b

Fatty Nitrogen Products

Batty AMINES. ... o000 msesssssmns s b i R s

Fatty Amidoamines...

Fatty Diamines ..

Polymerized Fatty SRS o358 st A S EASS

Section T: Test Methods for Industrial Oils and Derivatives
Sampling

GRERICr].. ..o i i o S T R R I s
Commercial Fatty Acids: s s s s asimnn s
Epoxidized Tl s i S e D T S A T S TP s
Aty N TOEEN PrOAUCTS ceucususuusseuusuissmmsrsss s o insss ova e 045 £ E0 0 AR B Y48 L 8 BV A N B S
Polymietized: BAtry ACHS ussuassisssssmsivisommtons o ssatss st teortassingsousess s esvesinsriirn s s s it sassassns ssasmssonson o

Moisture

and Volatile Marter Fatty Acids (hot plate method) ..o
Modified Karl Fischer Reagent (general) ..o
Fatty Nitrogen Compounds (modified Karl Fischer reagent) ..o

Nonvolatiles (solids)

Drying Oils (hot plate method). i siiss
Farty Quaternary Ammonium Chlorides (vacuum oven) ...,

Color

Commercidl Patty Acids:ernsmmanmnmminmm i e i
Patty Acitls TatRer ICatmE) s s smsssirsssnissss v o o iins oisiens s S5 Rk R A4 S

Acid Value

CoNTEFial BATT AR corvunsvsssmmsusvvisnsberrsss s semssss s e 5o s o o33 S A B R PSR
PR TR TR RIS oo s mmsssossesomassess s RS 3 o A A O TS
Drying OIS .o e

Fatty Quaternary Ammonium Chlorides (including free amine value) ...
DSt A CIS: . . o i e e e B I S e R U e s

Amine Value

Total Amine Value of Fatty Amines (potentiometric method) ..o,
Total Amine Value of Farty Amines (indicator method) ..o

Primary, Secondary, and Tertiary Potentiometric Fatty Amines..
Primary, Secondary, and Tertiary Indicator Fatty Amines...
Percent Primary, Secondary, and Tertiary Amines in Fatty Ac1ds
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Method
number

..................................... Ja9
...................................... Ja 10

..................................... M 4

.................................. S1

52
e 3

T

S 4b

Fatty Quaternary A TP LT L5555 515555056 RS S 4c

.S 4d
.55

...................................... Tal
..................................... Tal
...................................... JFa.dd

JTal
JTal
..Tale

Tb 1a

...................................... Tb 2
.................................... Tb 2a

.................................... Tcla
................................ Je2a

............................... Td la
.................................. Td 1b
..................................... Td 2a

. Td 3a

..Tela
..Tela

.................................... Te 2a

..Te3a
.Teda

..................................... T Ta

ATE1b
e T 2a
v TE2D

sl T Aa

Latest
issue
-87 (09)
—87 (09)
—87 (09)
-89 (09)
-91 (09)
=91 (09)

—82
-86
—09 (09)
-09 (09)

(
—09 (
(
(

—64 (09)
—64 (09)
—64 (09)

—64 (09)
—64 (09)
—64 (09)
—64 (09)
—64 (09)

-70 (09)

-64 (09)
-64 (97)
-64 (89)

~64 (09)
—64 (09)

—64 (09)
—64 (09)
—64 (09)
-64 (09)

—64 (09)
—64 (09)
—64 (09)
—64 (09)
70 (09)

—64 (09)
—64 (09)
—64 (09)
—64 (09)
—64 (09)

*
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Method Latest
number issue

Composition

Primary: Amine Composition by GLIC s i i e i i sl e o s piastsrs st sn s sanmagsonssaas Tf4a —77 (09)

Composition-of Dimer:Acids by TIPL G comsnm i s R s i v atiannte TS -91(09)
lodine Value

NWijs WIethod (FEREral) s« s s o s o v v o T o T T T e o Tgl —64(09)

Conimercial Fatty Acids, Wijs Method vi.sssmsassmmirs issamms s s e s aus i Tgla —64(09)

Fatty Amines, Modified Wijs Method........c.oiiiiiiiiicieeeese s Tg2a —64(09)

Fatty Quaternary Ammonium Chlorides, Modified Wijs Method .......ccoooiiiiericiiiciiiiieiiieeeeveee Tg3a —64(09)
Diene Value

Drying Oilss ey R R s G B A e sesassns s sagresnsensssnsenas ssassnagsans sesnssaesans Th la —64 (09)
Conjugated Dienoic Acid

Spectrophotometric Determination (dehydrated castor oil, fatty acids, and their

MEthyl OF Bthyl €SEEIs) s csuscnnnnnismmmsnims s A T T o T T T B e e YT Tila -64(09)

Polyunsaturated Acids

Spectrophotometric Method (commercial fatty acids) ....eeoeeeeerereeccic e Tjla —064(93)
Unsaponifiable Matter

DIEYINE OIS ettt et et et s et e e aeseaes e a2 aee e ee e s a5 a8 2 aenn s eneneenneaennsesebane s s enrs s Tk 1la —64(09)

Commercial Fatty Acids s oo s o G e e i s ennasss Tk la —64 (09)

Polymerized Fatty Acids s s o e e e s e s s Tk la —64 (09)

S ApON At ON WAl lE s i o s e S T S e T A e S e Tl 1a —64(09)
Ash

Cotniicial PATGIAGIHS: et o s a5t o PO b Tm 1a —64 (09)

DIEYING OllS ..ottt ree b ese st es e seae b es s s re et eseseneneessensnssasseesssssasesesnnesnss LT 12 =04 (09)

Farty Quaternary Ammonium Chlorides .....ooieiiiieiiiiiiiciicscseeceeserees e eeenens LT 22 =04 (09)
Flash and Fire Points

Cleveland Open Cup (fattyr acids) womamis s s s s S SV BB e pemnssressen DL L 264(09)

Cleveland Open Cup (diving oils)ui o smm s T Tnla —64 (09)

Closed Cup; Fatty Quatérnary Ammonium ‘Chlerides . .cacmnninnunannnaisivmmaanniin Tn2a -86(09)
Specific Gravity

COMTTETCIAl FATOT A CTAS ouxus s svivn swocossavwosassnuosswasia s sssss Vi s 405 48 AT 8 S o O B S SRR To la —64 (09)

Refractive Index

Commercial Fatty ACIS......oouiiciiiiiieiii ittt ettt et s se e e e et et en e as s eneasenene e Tpla —64(09)
Drying Ol s T T L e T R A e s Tp la —64(09)
Viscosity

BiibhleFintie Methnd: (@it Gill) smasmammnnaaasmusmnasmamimaisssassesaevwres Tg Ja. <6609
Titer :

Cotmercial FattrABIdE . ansmmmmsmamsnssn s aamasassmasasansmssnmmmmssmmsmessmnarasa L b8 —64.(09)
Rosin Acids

Commercial Fatty ACIS......ccuiiiiiieiiiciiiiiciitciciceteet ettt ar s ebeebaes e sebebessessessessesesseseseeneemneees 1§ 12 =04 (09)
Tolerance Test

Acetone (dryingoils) . o mmmsnsinnr s R sE e T T +=64(09)

pH

of Fatty Quiaternary Ammoniuni Chlonides:: . mmmrmnimmssnsn s s Tula -64(09)
Average Molecular Weight

FattyQunaterniacy Aniiionivin CRIGTIHEE: o ssunsmsrss s msmss o trvisssesssisinsisss visss s sassss sassissins 5 gaasss dn ssaiassston Tvla -64(09)
Nonamines

Fatty Amines and Fatty DIamines ........ocuooiiiiiiiitiiei ettt s bbb esesens Tw la —64 (09)
Hydroxyl Value of Epoxidized O1ls ... .c.oceuereeeieeeeeee ettt Tx1la —66(09)
Dicarboxylic Acid Composition of Dimethyl Esters by GLC .....ccooieoiriiioeereeiei e sessanens Tyla -76(09)
Activity of Hydrogenation Catalyss e i s i s e o 1o o e s o e v Tzla -78(09)
Selectivity of Hydrogenation Caralysts .cuvnummnamsanamsmrimemw v smanssmananisrmnnaT 21 —=79.(09)
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