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Method Latest

Section A: Vegetable Oil Source Materials

number
Cottonseed
SAMPLINEG. ..t Aal
FOI@IGN IMALET ...cuviiiiiiiiiiiiiiiicicc e et s Aa 2
Moisture and VOlatile Matter........ouiiiuiiiiieeeeieie ettt ettt ettt e et e e e ete s et e eteserseeeaeeenseeesseeneeennes Aa 3
(@ 11 @7 111 o N SRR Aa 4
| o (1§ o WO Aa s
| o (<11 WU Aa 5
Free Fatty ACIAS c.coveuviiiieiiicticictcc ettt bbb Aa 6
LR Ta A1 B T L SRR Aa7
BN B> < 1o ISR Aa 8
Aflatoxins, Confirmation Dy TLC ....couciiiiiriiiiiiie et ettt Aa9
Aflatoxins in Corn and Peanut by TLC.......ccociiiiiiiiiiiiiiiciece e Aa 9a
Aflatoxin Standards (Preparation) .....c..eeeveereeuirteirieirietrieiei ettt ettt ettt eb ettt nes Aa 10
Aflatoxin Detection by PHRED .....c.coiiiiiiiniiiiiiicincncecet ettt Aall
Peanuts (Groundnuts)
SAMPLINZ. ¢ttt etttk ettt Ab 1
Moisture and VOlatile Matter.......eeiieueiiieeie ettt et e et eee e e et e e e et e e e eaaeeseaeeeeseaeeeseaseesenseeesaeessans Ab 2
Ol CONEEINT .ttt ettt ettt e et e et e e et e eteeeteeeseeeteeeseeeseeeseeeseeeaseeeseeesseensesenseenseeeaseenseesaeean Ab 3
R Ce Y= s WSRO Ab 4
oY= s WP Ab 4
Free Fatty ACIAS c.cveuvvviieiiieie ettt Ab 5
BN B> < 1o ISR Ab 6
Aflatoxins (affinity COIUMIN) .ooviiitiiitiiitiie ettt Ab7
AALSO SEE ..ttt e e e ——e e ettt e ea—teea—t e e ettt e eiteesaate e e teeeeiaaeesarteesareeeanes Aa9
ALSO SEE ..ttt et e it e e ettt e et te e ettt e ettt e et teeaaate e e taeeaateesaraeeeanteeennes Aa 10
Soybeans
SAMPLING. ¢+ttt ettt etttk b ettt ettt ene Ac1
Moisture and VOlatile Matter........cuiivuiiiiieeeeecie ettt et ettt et e et e e e eetesenaeeeteeeraeeeaeeenseessseeneeennes Ac2
(@ 11 @7 111 N SRR Ac3
PrOTEIN 1.ttt ettt et e et e e ettt e eaaa e e s ae e e e eateeeeaaeeeeataeeeaneeeeenaaeesaatee e st e e eenaeeeenateesreeesenreeeenaees Ac 4
PrOTEIN 1.ttt ettt e et e et e e e e et e e eaaeeesaeeeeeaeeeeeaeeeesasaeeeaeeeeaneeeeeneaeesateeeenaeeeanaeeeereeeennteeeennes Ac 4
Free FAtty ACIAS c.oveuviiiieiiiciic ettt bttt et Ac 5
Tung Fruit
SAMPLINZ. ettt ettt ettt Ad1
Moisture and Volatile Matter.......uiiioueiiieeieeeeie ettt ettt et e e e e e e e eaeeeeeaaeeseaeeeesaeeeseaseesenseeesaeesaans Ad 2
Oil Content (whole tUng fTUIL) ...cueuiiiiiiiiiiicc e Ad 3
Physical Analysis (Kernel CONTENT) ......eiruiiriiiiiiiiiieee et Ad 4
Oil Content (tung Kernels)..........cocoiiiiiiiiiiiiiiiiiiiiii e Ad 5
Oil Content (hulled tung frUit) .o.e.cerrieeeiriniiiciiircc ettt Ad 6
Castor Beans
Moisture and VOlatile Matter.......uiieoueiiieeieieeie ettt ettt eeee e e et e e e eaeeeeeaaeeseaaeeeseaeeeseateesenseeesaeesnans Ae 2
Ol CONEEINT c.vieeteeetieeee ettt ettt e et e et e et e e e e e eaeeeteeeteeeteeeseeeseeeseeeseeeaseeeteeenseesesenssenseeeaseenseeensean Ae 3
FLee Fatty ACIAS .cveuveviieieieiiet ettt ettt bbb Ae 4
Flaxseed
SAMPLING. ¢+ttt ettt etttk b ettt ettt ene Af'1
Moisture and VOlatile Matter........cuiivuiiiiiieeeeieecee et ettt ettt e et ete e et e e eteeenaeeeteeerseeeaeeenteesaeeeneeenees Af2
(@ 11 O 111 o N ST Af3
Safflower Seed
(@1 I @) 381X SRRSO Ag 1
Copra
BN B> < 1o TSRO TT PR Ah 1
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issue

38 (11)
~38 (09)
38 (09)
~38 (09)
~38 (89) *
91 (11)
~38 (09)
~55 (09)
83 (09)
-86 (09)
~97 (09)
88 (09)
05 (11)

49 (09)
—49 (09)
—49 (09)
~50 (89) *
91 (11)
49 (09)
—68 (09)
-91 (09)
86 (09)
88 (09)

45 (09)
—41 (09)
—44 (11)
41 (89) *
91 (11)
—41 (09)

48 (09)
~52(11)
~52(09)
~52(09)
~52(09)
~52 (09)

=52 (09)
=52 (09)
52 (09)
-54(93) *
-54 (97) *
-54 (95) *
-65 (09)

72 (09)
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number issue
Sunflower Seed
SAMIPIING ..ttt Ail =80 (93)
Moisture and Volatile Matter........ciiouviiiiiieiieie ettt e ettt e ettt e s et eesaeeeseaaeeseneeeeenaseesneeessneeeannns Ai2  —75(09)
O CONEEIIT cuieii ettt ettt et ettt e et e et e eaa e et e e eatesaseeeateeaaeeeaseeaseesseeaseenseesaseaneeesaseeneesaeean Ai3  —75(99)
PLOTEIN 1.ttt ettt ettt et eee et e eae et e e et e ae e st e seeas et e eas e e e ease e s essesasestesaeeasesasenseessesseensenseens et e enseneeensesreenes Aid  —75(89)
PLOTEIN cueivvi et ettt ettt et e et e eae e et e e eseeeaaeesaeeeneeeeteeeateeeaeeeateeaaeeerte e teeeneeeteeeraeenteeerreeaeeeneean Aid4 91 (11)
Corn
ATLATOKINS ettt ettt ettt e e e ettt e et e e e et e e e st et e ettt e e aaee e et e e e e —aeesateeearteeeanaaee ettt e ennteeeenteeeanreeaan Aj1  -86(09)
Zearalenone and O-Zearalenol ........cc..iiiiiiiiiiiiici ettt st e e eaee s Aj2  -86(09)
AFIATOKINS 1 COIM 1ttt ettt ettt e ettt e eat e et e eetesaeeatesaeeetesaeesesasenseessenseensenseeneesseenns Aj3  -87(09)
Also see Aflatoxins (affinity cOIUMN) .c.coooiiieiiiiniiiiiiiiccccccc e Ab7 -91(09)
(@11 BT N e s I 5 s+ WO TSRO Aj4 -89 (09)
Fumonisins B, and B, in Corn by LC......cccooiiiiiiiiiiiiiiiiii e Aj5  -93(09)
Fumonisins B}, B,, and B, in Corn by LC......cooiiiiiiiiiiiiiiiiiiii Aj5a =97 (09)
Aflatoxins B,, B, and G, in Corn, Cottonseed, Peanuts, and Peanut Butter.........ccoooeiiiiiiiiiinnnn, Aj6 =95 (09)
Aflatoxins B, B,, and G, in Corn by ELISA.........cccoooiiiimiiinininiiciieecc e Aj6a 97 (09)
Rapeseed
GLUCOSINOLALES .....ecevieevee ettt ettt et e et e et e et e et e e e eeteeeaeeeaeseaeeeeseeenseeseeeneeeteserseenseserseaseeaneean Ak1 -92(11)
ChLOTOPRYIL ..ottt Ak2 92 (09)
Oil Content by NMR (and other 0ilSeeds) ........eovruiriiiriiiirieinicirie et Ak 3 94 (09)
Simultaneous Determination of Oil and Moisture
Contents of Oilseeds Using Pulsed NIMR SPectroscopy .........ccovveeiiiiniiriniiiiriiseieee s Ak4  -95(11)
Oil and Moisture in Oilseed Residues by NIMR ......c.c.cciriiiiiiininiieiiniiecineicctneeeenesereeessereeeeseeneneeees Ak5 -01(09)
Near Infrared RefleCtance.......ouiiuiiiiiiiiecie ettt ettt e e et e e eaeeeteeeteeereeeaeeenaeeeaeeeneeereeeneeennes Am 1 -92(09)
Near Infrared Spectroscopy Instrument Management and Prediction Model Development.............ccccceeeneeee. Am la —09 (09)
Oil in Oilseeds (FOSFA Method) .....ccuiiouiiiiiiiieeee ettt ettt ete e et eae e e e e eteeeaeeeteeeveeeteeeaveeereeeanean Am 2 -93(11)
Oil in Oilseeds: Supercritical Fluid Extraction Method ........ccocoiviriiiniiniciniciniccnccce e Am 3 -96 (09)
Impurities in OIISEES .....e.erveuiriiiriiiitiieie ettt ettt b ettt Am 4 —02 (09)
Oil Extraction by Filter Bag Technology ..........cvveririiirininiiiirinist ettt Am 5 -04(09)
Section B: Oilseed By-Products
Cake, Meal, Meats, and Pellets
SAMIPLINEZ vttt ettt ettt Bal -38(09)
Moisture and Volatile Matter (forced draft OVen) ........cccuiiuiiceiiiiiiiiece ettt Ba2a -38(09)
Moisture and Volatile Matter (VACUUN OVEN) ......cuviiiiiiuieiieeeeieeeeeeteeesteeeteeeseeeeteeesaeeesessrasssseeenseesssesneeennes Ba2b —-82(11)
(@ 11 @7 111 o N TR Ba3 -38(09)
PrOTEIN 1.ttt ettt e e et et e e et e e et e e s aa e e eeaaeeeeaaeeestaeeeaaeteeeaaaeeeaateesaaaeeeanaeeeaaaeeeareeesenbeeeennees Ba4a -38(11)
Protein, Copper Sulfate Catalyst..........ccciiiiiiiiiiiiiiiiiiiic e Ba4b -87(90)
Protein, Kjel-FOss AUTOMALIC c..vevveuirieiirieiiriiiiteietct ettt ettt ettt et Ba4c —-87 (89)
Protein, Titanium Dioxide + Copper Sulfate Catalyst.........cccoruruerioinininieinninieiinnccenneeceneeeeenenen Ba4d -90 (11)
Protein Nitrogen by CombBUSHON. .....c..eucutririiieuiiririeieiirteeett ettt ettt se et se e seseneenes Ba4e -93(11)
Soybean Meal Protein by CombUSTION .......c.evrveiriiieiiieiiieirte ettt Ba4f -00(11)
AR ettt e ——e e ——e e e ——eea——ee s —te e e —teea—teeeeateeeatteseteesaraeean Bas5a —49 (09)
ACIA-TNSOIUDBIE ASD.....viiiiiceie ettt ettt et e e ettt et e et eete e et e eteeeareereeeaeean Ba5b —68 (09)
(@31 1 2510 YT SRR Ba6 -84 (09)
Crude Fiber by Filter Bag Technology ..........cccuoieiriiiniiiiiiiiie e Ba 6a —05 (09)
Free Gossypol (cottonseed ProdUCES) ......c.eerveveuiirinieueiirinieieieineieteect ettt rese et seseeenen Ba7 -58(09)
Free Gossypol (rapid Method) ......c.vcuieeuieeiieiieiicietie et sasaens Ba7b 96 (11)
Total Gossypol (cottonseed ProdUCES) .......c.coviucueuiriririeiiiiiriccierere ettt Ba8 —78(11)
GOSSYPOL DY HPLC ...ttt bbbttt b e Ba8a -99(11)
Urease Activity (soybean meals, flours, and mill feed) ....c.oceoiiniiniiniiniiiccccccee Ba9 -58(09)
Protein Dispersibility Index (PDI) (soybean products) ........cccoveerueeirenirerinenininieinieineeneeneeseneeieeene Ba 10 —65 (09)
Protein Dispersibility Index (PDI) (ReEVISEd) ...cvviriririiiiriririiiirerii ettt Ba 10a —05 (09)
Protein Dispersibility Index (PDI) (Omni MIXEL) ....c.ceoirieueuiirieieiiiinieieeireeienceneeeseeeseeseseeseeneneeseenes Ba 10b—09 (11)
Nitrogen Solubility Index (NSI) (soybean products) ..........ccocucuivirieieiioiniiiecinrieeieeeeee s Ball —-65 (09)
Trypsin Inhibitor Activity (soybean products)..........ccccocoiiiiiiiiiiiiiiiiiccrc e Ba12 -75(09)
Free Hexane Content in EXtracted Meals........cooouiiiiuiiiiiiiiiiiiieieee ettt ennes Bal13 -87(11)
Total Hexane Content in EXtracted IMeals .........cooouviiiiiiiiiiiiicieieeeeeee et eneee s Bal4 -87 (11)
Linters and Hull Fiber
SAMPLINEZ. ..ttt ettt Bb1 -38(09)
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Oil Content (cottonseed RUILS) ........ccueieiiiiriieei ettt ettt e et e e et e eaeeteeeaveeeaeeenee s
(@7 1R o XTI 4 1<) L« E TSRO RR RO RTRRT
Soy Flour
SAMPLNEG. ..ot
Moisture and Volatile Matter........cuiivuiiiiiiieieiie ettt ettt et et e et e et e et e eteesraeeeaeeeateesaeeenaeenes
Ol COMEENT ...ttt ettt ettt ettt et et et e et e teeteebeeaseebeeaseeseeaseeseesseeasesseeasenseesseseesseseessenseeaseseessenreenes
PLOTEIN 1o ettt e e e et e e e e e et a e e e e e e e taaeee e e e abaaeeeeaabaaaeeeeaatbareeeeeaaaaeaaeeeaaraaaeeaans
Protein, Titanium Dioxide + Copper Sulfate Catalyst.........c.ccccriiiiiiiiiiiiiiicccccces
) s RO RRROPT
(@7 T 1 2E1 oY) SRR
NS Tl <) P
Castor Pomace
Moisture and Volatile Matter......uiiieueiiieeieeieeie ettt ettt eeee e e et e e e aeeeeeaaeeseaeeessaeeesareesenseeeseeesaans
Ol CONEEIT .ttt ettt ettt ettt e ee e e ete e e e e eeaeeeteeeaeeeteeeseeeseeeaseeeseeeaseeeseeesseesesenssenseesaseenseeeaeean

Section C: Commercial Fats and Oils
SAMPLING ...ttt b etttk b et skttt ekt b ettt es
Moisture
Distillation IMEthod ... ...eiieeieieeieeeeeeee ettt ettt e e et e e e et e aa e e et e e et e e et e e eeaes
and Volatile Matter, HOt Plate MeEthod ......eveeeieeeeeeee oot e e e e et e e e e eeeaeeeeeeeeaeneeas
and Volatile Matter, Air Oven Method ........ccuoiiiuiiiiiiiieieeeee ettt e e e seave e eaeeeenes
and Volatile Matter, Vacuum Oven Method ..........ccuoiviiiiiiiiiiiieeeiece ettt
Modified Karl Fischer Method.........coviiiiiiiiiiiiceecee ettt ettt et eaeeeaae e
Modified Moisture and VOIatiles.......c...ocuiieiiieuiiieiiie ettt ete et eae et s e eeeaeeenteeeaeeeneeenns
Insoluble IMPUITHES ...vviiiiiiiiiiieiiiicc ettt
Hexane Residues in Fats and O1ls........oiiiuiiiiiiiiieie ettt ee e st e e e eate e s e et e s saeeesaeeesneeessnaeeaanns
Volatile Organic Contaminants by GC/MS ...
Sediment in Fats and Oils by Centrifugation..........cccoveivieiiiiininiiiiicrc e
Visible FOOts in Fats and OlS......cc.eiiiiiiuiiiiiiciiieeie ettt eate et eaa s et e eaaeeeaeeetaseasesaaeeteesassenneeins
Soluble Mineral Matter and Fatty Acids Combined as Mineral S0ap........c.cccoeueeerinniecinniecinneeeereeeeene
Free Fatty ACIAS c....ovcuieiiiiiciiccc ettt s
Crude Fatty Acids (total fatty acids plus unsaponifiables) ...........ccccoiiiiiiiiiiiiiiiiiicccee
BULYTIC ACIA 1ttt ettt ettt b et nenn
Free Fatty Acids in Crude Vegetable Oils.........ccccoiiiiiiiiiiiiiiiiiiiiic s
Unsaponifiable Matter
EXCePt Marine OllS......cucuirinieiiiiiiiiccirieccseeet ettt ettt
Including Marine O1ls........ccciiiiiiiiiiiiie et
Hydrocarbons (mineral 0il) in Fats ....ccovueiriiiiiiiicccc e
Detection of Chlorinated Solvents
ST Ryt E o T =] R TR
Detection of Sulfur
(7T s T I SRR
SHIVET BENZOATE T@ST.cuuveiiieeieieeiee ettt ettt e et e e et e e et e e e e e e e s eaeeeeeaaaeeseaaeesaaaeeesnseeessaseesaseeessnseeennnes
REFININE LOSS ..t
(@3 LT 1 O 11 TR
Extracted Soybean Oil....c..cooiiiiiniiiiiiccccc ettt
Degummed, Hydraulic, and Extracted Soybean Oil.......ccccocoiniiieiioininiiiiiniecincccneccneeccenen
Degummed, Expeller Soybean Ol ........cocoiiiiiiiiiiniiiiniiieiiieeccieeecereeeeeeesee e
Extracted and Reconstituted Prepressed Cottonseed Oils ......c.cooivieiiiiiniiiciininiicinccceeeee e
INEULTAL Ol QN LL0SS ...ttt ettt e e et e s et e e eae e e s eaaaeesaaaeeeseeesanseesssaaessseeesnsaeessneeeaas

Phosphorus (COLOTIMETIIC) ....eirieueuiiriiieieiinirieiei ettt ettt ettt ettt sttt b ettt en et se s bese s
Phosphorus (ISO Method) ....ccoveueuiiiiiieiiiiecieec ettt et
PRhosphortis DY AAS....c.ooiiiie ettt
Gossypol, Total (crude cottonseed oil and s0ap Stock)........cciviriiiciiiiiiiiiiiiiiccccc e
Glycerol; Total, Free, and Combined .......co.cevieuirieiniiiniiiniiiicinicet ettt
Glycerol, Free, by HPLC/ELSD .....ccoiuiiiiiieiiieiinieincnctntetetet ettt
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Method Latest
number issue
Bb2 -38(09)
Bb3 —47(09)

Bcl -50(09)
Bc2 —49(09)
Bc3 —49(09)
Bc4d —49(89)*
Bc4 -91(11)
Bc5 49 (09)
Bc6 —49 (09)
Bec7 -51(09)

Bd2 -52(09)
Bd3 -52(09)

Cl —47(09)

Ca2a —45(09)
Ca2b -38(09)
Ca2c -25(09)
Ca2d -25(09)
Ca2e -84 (09)
Ca2f -93(09)
Ca3a —46(11)
Ca3b -87(11)
Ca3c -01(09)
Ca3d —02(11)
Ca3e —02(11)
Ca4d -25(09)
Ca5a —40 (09)
Cas5b —71(11)
Ca5c -87(09)
Casd -01(11)

Caba —40(11)
Ca6b -53(11)
Ca 6c —65 (09)

Ca7 -35(90)*

Ca8a —-35(90) *
Ca8b -35(90) *
Ca9a -52(09)
Ca9a -52(09)
Ca9a -52(09)
Ca9a -52(09)
Ca9a -52(09)
Ca9a -52(09)
Ca9f -57(09)
Cal0 —40(89)*
Call -55(09)
Cal2 -55(09)
Ca 12a-02 (09)
Ca 12b-92 (09)
Cal3 -56(09)
Cal4 -56(11)
Ca 14b -96 (09)
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Method Latest
number issue
Trace MEtals By AAS . ....oouoiiie ettt bbbt Cal5 —75(09)
Sodium and Calcium DY AAS ...ttt Ca 15b-87 (09)
Polyethylene in Fats and OlS c.c..c.c.eiriiieiiiniieieiiec ettt Cal6 -75(11)
Trace Elements in Oil by ICP-OES .......coiiiiiirirrrsss sttt Ca 17 -01(09)
Trace Metals, AAS with Graphite FUMace ......c.cccoirvieiiirniiiciicccecctectt et Ca 18 =79 (09)
Trace Metals, AAS with Graphite FUIMAce .....coooveueirinieiciiiiiiicceccte e Ca 18b-91 (09)
Lead, AAS with Graphite FUINace.........cccoooiiiiiiiiiccccc s Ca 18c-91 (09)
Cadmium by AAS with Graphite Furnace...........cooociiiiiiiiiicccc s Ca 184-01 (09)
Phospholipids in Vegetable Ol .........c.ccciiiiiiiiiiiiiiiic s Cal19 -86(09)
Phosphorus in Oil by ICP-OES ..ottt ettt ettt ettt Ca20 -99 (09)
Detection of Cottonseed Oil, Halphen Testu....c.covuiueuiiriiieiiiiniiiecininieicinetcceneieetsesiereee st vesenes Cb1 -25(09)
Detection of Sesame Oil, Modified Villavecchia Test........ccuiiiiiiiuiiiieiiieeee ettt enee s Cb2 —40(09)
Detection of Teaseed Oil, FItelSOn TSt .....ccuuiiiuiiiiieirieeeeecteectee et eetee et eetee et e et e eteeeteeeaeeeteseaeeeteeerveeereeeneean Cb3 -39 (09)
Identification of Oils, Modified CriSmer TeSt ....c..cviiuiiiiirieieeeeeeee ettt et ete e et eeeeteeeeseaeeseeereeneeenees Cb4 -35(09)
Detection of Foreign Fats in Pork Fat ....c.cccoioiiiiiiii e Cb5 —40(93)*
Aflatoxins M, and M, in Dairy Products ..........ccceveeuiiiiriiieiiciccc e Cb6 -86(09)
Melting Point
Capillary Tube Method ....c.ccooiiieiiiiiiiiiccc ettt Ccl -25(09)
WALEY METROM. ...ttt bbbttt ettt b et Cc2 -38(091)*
Slip Melting Point of Hard Fats (palm oil), AOCS Standard .......c.ccccoovvivniinininininiiiiceeeee e Cc3 -25(09)
Slip Melting Point, ISO Standard ..........cccvririiuiiniieeiiniieierrc ettt caene Cc3b -92(09)
SIP POINE (SOt FALS) .. rutuerereriaiiii ettt ettt ettt Ccd -25(89)*
FLOW TI0ST 1ttt ettt ettt ettt et ettt ee et e eae et e e st e ea e e st e easeasesasenseeae e s e essenseesse s s ense s s enseeasentesaeesesneeeesaean Cc5 -25(89)*
(@)1t I o0 L Y OO RRRRO Cc6 -25(09)
REfTACEIVE TNAEX 1.uviiivii ettt ettt ettt e e et ete e e e e eteseteeeaeeeteeeseeeneeeeaeeeneeeeteeenseeteeenseenseeeneean Cc7 -25(09)
Bleaching Test
Cottonseed Ol (FEfINEA) .....veiiieiiiiiiie ettt e e et e e e e e sttt esenaeessnaaeesreeeseneeeeennes Cc8a -52(11)
Soybean and SURflOWer Ofl.........c.cirriiiiiiiiniiieiiirinie ettt Cc8b -52(11)
Refined and Bleached Color (tallow and greases for S0aps) ......coeveueeerirueveeirininiererinnnereinineseeeneeneneenennen Cc8d -55(09)
Modified Bleach Test for Soybean Oil .......ccooeiiiiiiiiiiiiieeeeeee e Cc 8e -63(09)
Evaluation of Bleaching Clays and ADSOIDEnts............c.cuciririiiiiiniiiiiiiiicctircceec s Cc 8f -91 (09)
Smoke, Flash, and Fire Points; Cleveland Open Cup Method.........ccoiiiiiiiiiiiiiiiccicccee, Cc9a —48(09)
Flash Point, Closed Cup Method ........c.cueiriririeiininiieiiiirieietnetee ettt ettt Cc9b -55(11)
Flashpoint by Pensky-Martens Closed Cup Flash Tester ......ccovvueirnnieirininiiiiiiniccneccnnecce e Cc9c -95(09)
Specific Gravity of Oils and Liquid Fats .......c.eeerrieieriiniiieieiiniccieic ettt es Cc 10a =25 (95) *
Specific Gravity of Solid Fats and Waxes........c.cevirieueuiiniiieieiiinecieerct ettt Cc 10b-25 (09)
Determination of Mass per Unit Volume (“Liter Weight”) in Air of Oils and Fats.......ccccoceeivinicicnnccne. Cc 10c -95 (09)
COId TS ettt et ettt ettt e e et e et e eteeeaaeeteeeteeeaseeeteeeasseeseeeateeeaeeeareeeteeeaeeeteeenreeteeeareenreeearean Cc11 =53 (09)
TTHEEE TEST (FOI O1S) ettt ettt ettt ettt et ea e et e et et e sateeae st eeaesateeaeseteseeaseeseeaseeseenseseseneesenenns Cc 12 -59 (09)
Color
FAC METROM ...ttt ettt ettt ettt at e saeetesateteerteaeemseaeensesteensenseenseseeanes Cc 13a-43 (09)
Wesson Method (AOCS LoviDONd) ......eecuiiiuiiiiieceeeieeceeeeeece ettt eae e eeteeeneeeaee e Cc 13b—45 (09)
Spectrophotometric Method .......c.coiiiiiiiiiiiiiiicec et Cc 13¢50 (09)
Chlorophyll Pigments (refined and bleached 0ils) .........ccooiiiiiiiiiiiiiicccce Cc 13d-55 (09)
Lovibond (per ISO Standard) .......c.eueueueueueueueueieieieieieieteieieieieiete ettt ettt e sttt seseaebesesesesenanas Cc 13e -92 (09)
Refined and Bleached Saponification Color ........covucueeiriririeiinininieiiininieieitenieiec ettt Cc 13f -94 (09)
High Quality Tallow and Coconut Oil Saponification Color.........cccouvueueirninieirinnieriirinieiecineecenennes Cc 13g-94 (09)
Tallow and Coconut Oil Saponification Color.........coueueueiririeieiiririeieiireeeteeee et Cc 13h-94 (09)
Chlorophyll Pigments (crude vegetable 0ils)........ccoiciiiiiiiiiiiiiiicccc e Cc 13i -96 (11)
AUtomated Method.......c.oioiiiiiiieecce ettt e e et e e et et et eete e ereeereeeare s Cc 13j -97 (09)
CONEEAL POIME cvcvtieitiiciciete ettt bbbttt bbbtk en et caene Cc 14 -59 (09)
Soap in Oil, Conductivity MEthod.......covociiiiririiii et Cc 15 —60 (89) *
Consistency, Penetrometer Method.......c.cccoivieieirniiiiiniiiiiinecec ettt es Cc 16 =60 (09)
Soap in Oil, Titrimetric Method ......covoveuiiriiiiciiieicieccreece ettt Cc 17 -95(09)
Dropping POINE.....cuiiiiiiiiiiiiiiiii e Cc 18 —80 (09)
L0dine Value (WES) ..ot Cd1 -25(093)*
Iodine Value, Cyclohexane Method .........coeirieirieiniiiniiiiiicinceeteetse ettt e Cd 1b -87 (09)
Todine Value (calculated from GLOC) ......oouiiiuiiiiiiieiectieceeeee ettt ettt ettt e st eeaeesraeeeneeennean Cd 1c -85 (09)
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lodine Value, Cyclohexane-Acetic Acid Method ........c.ovueiiiiiiiiiniiiiiccce s Cd 1d -92 (09)
Todine Value DBy INIR ..ottt ettt ettt bt b e nnenn Cd le -01 (09)
TRhIOCYANOZEN VAlUE ...ttt ettt ettt b ettt st eaes Cd2 -38(89) *
Saponification Value (0ils and fats) «.c..oveveeririeueiirninieiiriectrec ettt Cd3 -25(11)
Saponification Value, Calculated (0ils and fats) .......c.e.eeevirieveiriniiieiininieiincccrectrsee et Cd 3a -94 (09)
Saponification Value (deodorizer distillates and sludges) ........cooveveeviniiieiiininiiciicceccecce e Cd 3b -76 (09)
Saponification Value, Modified Method Using Methanol.............ccccoiiiiiiiiiinniiccccccscee Cd 3¢ -91 (09)
Acid Value of Fats and O1lS......ccueiiiiiiuieeii ettt ettt et taeeete et e eeteeeaeeeeteeeaeeteeeareeeneeeanean Cd 3d -63 (09)
Alkalinity of Fats and OlS.....o.eueiriririeiiiieieetecee ettt Cd 3e —02 (09)
Acetyl and Hydroxyl Values (by saponification) .......c.coueveueirrieieiininieieriininieieienenerescsensesesesesesseseveesesiesesenennes Cd4 —40(99)*
Reichert-Meissl, Polenske, and Kirschner Values..........ccouiouiiiiiiiiiciiiiiecee ettt eaee s Cd5 -40(09)
Liquid and Solid Fatty ACIS ....c.coueveueuiiriiieiiiiicciniectteect ettt Cd6 -38(89) *
Polyunsaturated ACIAS .....c.evveuirieirieieteet ettt bbbttt bens Cd7 -58(09)
Peroxide Value, Acetic Acid-Chloroform Method .........cc.cooiiiiiiiiiiiiiicce e Cd8 -53(03)*
Peroxide Value, Acetic Acid-Isooctane Method .........occuiiiiuiiiiiiiiiiiieceie ettt enveeeenes Cd8b -90 (11)
OXIFANE OXYZEN 1.vrtvvvrireetieieiiecietetee ettt sttt ettt be bttt b ee ettt bbbt e st h ettt s sttt eseeeacaene Cd9 -57(09)
RYe) 1T B 2Tl T £ OO Cd 10 =57 (97) *
- MONOEIYCEIIAES. ...ttt ettt Cd11 =57 (11)
Mono- and Diglycerides by Capillary GLC ........cccooiiiiiiiiiiiiiiiiicecceee e Cd 11b-91 (09)
Mono—, Di-, and Triglycerides by Silica Gel Chromatography ............cccocociiiniiiiiiiiiiiiiccccce Cd 11c-93 (09)
Mono- and Diglycerides by HPLC-ELSD .....c.ccoucteueimiiiiieiniriiieieiniieeieseeseeeeiesseseeeiesesseseeesesssseseeesesseeessenenns Cd 11d-96 (09)
Fat Stability, Active Oxygen Method (AOM).......coiiiiiriiiiiiite et Cd12 -57(93) *
Fat Stability, Oil Stability Index (OSI) ...ccviiiirireriiirirr ittt Cd 12b-92 (09)
Hydroxyl Value (direct TIEration) .........eeueuerieuirieririeiirieiirieeietetet ettt ettt ettt et et ese st s et sesenes Cd 13 -60 (09)
trans Isomers, ISolated (FTTR) ......coiiiiiiiiicii ettt etee et ettt et s e e et e eveeeaeeeateeeteeeneeeeteeeneeeteeenseenseeeneean Cd 14 -95 (09)
trans Isomers in Partially Hydrogenated Oils by GLC-IR ....c.ccooiiiiiiiiiiiiiiiiicccccece e Cd 14b-93 (95) *
trans Isomers by Capillary GLC .....ccouvueuiirinieieiiiniietctre ettt ettt Cd 14c-94 (94) *
AALSO SEE ..ottt ettt ettt ettt et a ettt et e e a et e eateeae et e ete e teeateteeat et e ert et e et eteetenreenes Ch 2a -94 (09)
trans Isomers in Triglycerides by ATR/FTIR ...c.cccoiiiiiiiniiiiiiiiniccinineic ettt es Cd 14d-99 (09)
Negative Second Derivative Spectroscopic Method for £7a7s Fat ..., Cd 14e-09 (09)
cis, cis Polyunsaturated Fatty ACIAS ........ceiiiiiiiciiiiiiiiiiiiiici et Cd 15 -78 (09)
Solid Fat Content (SFC) by NMR (Indirect method) .......coccvvueirininiinieinieincincicncrece s Cd 16 -81 (09)
Solid Fat Content (SFC) by Low-Resolution NMR (Direct method) .......c.couvueveeininieiiinnieieinineccenseeenene Cd 16b-93 (09)
trans Unsaturation in Margarile......co i eeureiieeueiniteeieretniecietetseee et eeetessetseiesessesseeiesssesesesesssscaesessenessaens Cd17 -85 (93) *
P—ANISIAINE VALUE 1.ttt Cd 18 -90 (11)
2—Thiobarbituric Acid (TBA) ValUe ......cociiiiiieiiieieceeeee ettt ettt e et e eae e eaeeente e aeeeneeenns Cd 19 -90 (09)
Polar Compounds in FryIng Fats.........ccccoiiiiiiiiiiiiiiiiciccctc et Cd 20 -91 (09)
Benzo(a)pyrene in Edible Oils and Fats.......cceeuiiiiirieiiiiieieieee e Cd 21 -91 (09)
Polymerized Triglycerides by Gel-Permeation HPLC ..o Cd 22 -91(09)
Pesticides in Ols And Fals .....oviiuiioiiieiiieceeeeee ettt ettt ettt et ae st e e e et et e et e ee e et eeasestesasesesatenseseeenaesaeas Cd 23 -93 (09)
Dimethylpolysiloxanes in Fats and Oils......c.covverireririinininniiiirrc et Cd 24 -95 (09)
Dowtherm™ (heat transfer fluid in fats and 0ils) by GLC .......cceueviveiiieiiieiieieieeesie e Cd 25 -96 (09)
Dowtherm™ (heat transfer fluid in fats and o0ils) by HPLC........ccooieuiieiiieeiisisisieisieseie e Cd 25a-00 (09)
Thermal Heating Fluids in Vegetable Oils by GC........ccocooiiiiiiiiiiiiiiicciccce e Cd 25b-07 (09)
Stigmastadienes in Vegetable Oils ..o Cd 26 -96 (09)
Steroidal Hydrocarbons in Vegetable Oils........ccccoiiiiiiiiiiiiiiiiiic Cd 27 -96 (09)
Fatty Acid Composition by GLC ......c.coviiriiirieiiieiiciriceee ettt Cel -62(09)
Marine Oil Fatty Acid Composition by GLC......c.ccoovieieiirininiiiiiiceinecceseeet e Ce 1b -89 (09)
Fatty Acid Composition by GLC, cis, cis and 7a7s ISOMELS .......oooucuiiviiiiiiiiiiiiiiinicceeecceeecee s Celc -89(95) *
n—3 and n—6 Fatty Acids by Capillary GLC ..ottt Celd -91(93) *
Fatty Acids by Capillary GLC ....couiiiiiiiiieiieicccte ettt Cele -91(01)*
cis and trans Fatty Acids in Oils and Fats by Capillary GLC........ccivininieiiininieiciinnccenneceneseicce e Ce If -96 (09) *
trans Fatty Acids by Silver-Ton Exchange HPLC......c.c.cooiiiiiiiiinieiinnecineicctneeeieenesreteeesseneveee s neenes Ce 1g —96 (09)
Fatty Acids by Capillary GC for Nutritional Labeling........c.cccouviueiiinineiininiieiiniccineecceseeee e Ce 1h -05 (09)
Fartty Acids in Marine and Other Oils Containing Long Chain PUFAs by GC........ccccccovviecininiciinccne. Celi -07(09)
Fartty Acids in Extracted Fats by GO .....c.ccooiiiiiiiiiiiiiiiiiiiiccc s Celj -07(11)
Direct Methylation of Lipids in Foods by Alkali Hydrolysis........cccoeireineineineincncincece e Ce2b -11(11)
Direct Methylation of Lipids in Foods by Acid-Alkali Hydrolysis .........ccccoerruereirnnieerinniercennecceneseeceenes Ce2c -11(11)
Preparation of Methyl Esters of Fatty ACIdS......c.covueveuieiniiieiiininiiieiininieictinietcct ettt ssene e vesees Ce2 —066(09)
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Tocopherols and Sterols in Soya Residues by GLC.......c.ccoiiiiiiiiiiiiicciccecce e Ce3 -74(09)
Erucic Acid in Oils and Fats......cccuiiiiiiiiiieiccie ettt ettt e e et ete e e e eeteeeaeeeteeeveeeaeeeaeeeereeeaeeenns Ce4d -86(95)*
Erucic Acid in High Erucic Acid Oils and Fats by Packed Column Gas-Liquid Chromatography................... Ced -95(97)*
Triglycerides by Gas Chromatographiy ..........cooiririiiiiriirrcee s Ce5 -86(09)
Triglycerides DY HPLC ......c.cioiiiiieiiiietciirectctrsee ettt ettt sttt en e Ce5b -89 (11)
Individual Triglycerides by HPLC ......c.cuciniiiiieiiiiieiiirecceeeee ettt et et Ce5¢ -93(11)
Antioxidants Dy HPLC...c..c.iiiiiiiiiiiieisee ettt ettt b et b et b ettt sttt Ce6 -86(09)
Tocopherols (total) in Deodorizer DIStllate ........coueerieiriiririiiiniiieereec e Ce7 -87(09)
Tocopherols and Tocotrienols in Vegetable Oils and Fats by HPLC.........ccccoooiiiiiiiiiiiiiiiiicie Ce8 -89(09)
B-Carotene in Margarines .........ccocevuiiiiiiiiiiiiiiiii e Ce9 -01(09)
Non-Cocoa-Butter Fats by Sterol Degradation Products.........c.ccvvvueueirinieieirninieriinineeiceneneeeeseneereneeseenenene Ce 10 02 (09)
Cocoa Butter Equivalents in Cocoa Butter and Plain Chocolate........oc.oueueiviniiiciininiciiniecieccnccnen Cell -05(09)
Cocoa Butter Equivalents in Milk Chocolate by GC........cccciiiiiiiiiiiiiiiiciececeeeee s Ce 11a-07 (11)
Feed-Grade Fat ProdUCES.......c.eiiuiieueeceie ettt eetee et ettt et et et e eveeeaeeeeveeeseeeaseeeseeessseeseeeseenseeeaseenseeeasean Cf1 -68(09)
Correlation of Qil Volatiles with Flavor Scores of Edible Oils.......c.ooovuiiiiiiiiiiiiiiie e Cgl -83(09)
Flavor Panel Evaluation of Vegetable Oils.........cooiiiiiiiiiiiiiii e Cg2 -83(09)
Oil Quality and StaDIlIEY c.cuvueueiici et Cg3 -91(09)
Volatiles (VOC) in Fats and Oils by GLC....c.couiiiiiiriiiiieiiieeteieereteseee ettt Cg4 -94(09)
Oven Storage Test for Accelerated Aging of Oils.......c.ccooiiiiiiiiiniiiiiiiciceceee s Cg5 -97(09)
Accelerated Light Exposure of Edible Vegetable Oils.........ccocoiiiiiiiiiiiiiiiciiiccccccccees Cg6 -01(09)
ANTOXIAANT ANALYSIS +.vevevtetetetetetetete ettt ettt ettt ettt es Cg7 -05(09)
Olive Oil, Preparation of Methyl Esters of Long-Chain Fatty Acids.........cccooevirinininiiiininiiicceeee Ch1 -91(09)
Olive Oil, Fatty Acids by Capillary GLC......ccooiviririiiiriiriiirrrcete ettt Ch2 -91(09)
trans Unsaturated Fatty Acids by Capillary Column GC ..ot Ch2a -94(11)
Olive Oil, Fatty Acids in the 2-Position in Triglycerides ........ccooeeiiiniiiiiiniiiiiccccece e Ch3 -91(11)
Olive Oil, Chlorophyll PIZMENts. ....c.vuvueveuririieeieiriiieieteiri ettt ettt ettt ebe st ssesesseens Ch4 -91(09)
Olive Oil, SPeCific EXTNCHON. 1.ttt ettt ettt ettt ettt ettt Chs -91(09)
Olive Oil, Sterol Fraction by TLC and Capillary GLC.......ccovviiiiiiiiieirieincinctreeneeeeeeeeeeveeeveee s Ch6 -91(11)
Olive Oil, International Trade Standards .........c..ooviiiuiiiiiiiiiiie ettt e et ereeeaeean Ch7 -09(09)
Oive O, Wax CONEENT...vviivieireeeeteeeeee et e eteeeeteeeseeeeteeeseeeseesteeaseeetesasseesesaseesseeesseessssersseeseserseansessrseenseesneean Ch8 -02(11)
Jojoba Oil, Methods for the Determination of Quality and Purity .........ccooeeivniiciiniciiccreecees Cil -91(09)
Jojoba Oil, Detection of Triglyceride Adulteration..........ccccooviiiuiiiiiiiiiiiiiiiecccc e Ci2 -91(09)
J0joba Oil, ACId VAlUE ettt Ci4 -91(09)
DSC Melting Properties of Fats and O1ls ........ccoveiiiiiririiiiii e Gj1 -94(09)
X-Ray Diffraction Analysis 0f Fats ......ccorrrirririnirinssssss st Cj2 -95(09)
Calibration of Rheological INSTIUMENTS .....c.voveveuiirieieiiiiieiccirecce ettt Gj3 -99(09)
SPIEadability .....cooiiiiiii s Cj4 -00(09)
Biodiesel Feedstock QUAlity ....oveirueiriiriiiiieiiieic ettt Ck1 -07(09)
Biodiesel Properties by the QTA” SYstem....c.cvueuirieiriiiniiiniciriciecet ettt Ck2 -09(11)
Section D: Soap and Synthetic Detergents
Soap and Soap Products
Comparison of AOCS & ASTM Methods.......c.ccviiiiuiiiiiiiiiiiiccecteee e D-1 99 (09)
SAMIPLINEZ ettt ettt bbbttt Dal —45(09)
Moisture and Volatile Matter, Air Oven Method..........oooviiiiiiiiiiic e Da2a —48 (09)
Moisture, Distillation IMethod ........cc.viiioiiiiiiiiici ettt e et e e e e s eeaaeeeenaeeeenes Da2b —42 (09)
Alcohol-Soluble and Alcohol-Insoluble Matter.........couiiiuiiiiiiciiicie ettt Da3 —48(11)
Free Acid or Free Alkali (SOAa SOAPS) ....cvviuiiiieiiiiiriiieiiirieiecctete ettt Da4a —48 (11)
Free Alkali and Potassium Carbonate (potash paste $0aps) .........ccceiviriiueiriniiciiinincicreccreeeees Das5 —44(09)
W ater-TNSOIUDLE IMIATEEI ... .ecuviieiieeieeceee et cetee ettt et et e e ae et e eteeeeaeeeaeeeteeeseeeteeeaseesseeteseseeenseeseesnsaenseeans Da6 —48(09)
Total Alkalinity of Alcohol-Insoluble Matter.......couciriiriiiirieniniieciercre e Da7 —48(09)
Total Anhydrous Soap and Combined AlKali........cooveueuirrieieiirininieiiiineecrec e Da8 —48(09)
CRIOTIAES .ttt ettt ettt ettt et e et e eatetesateaesat e s e esseseensesssenseessensesasensesaeensesneeeesneas Da9 -48(09)
Unsaponified Plus Unsaponifiable Matter ........c.couvveueuiiriiieieiiiniiieeinieeictistereee ettt sene e sees Da 10 —42 (09)
Unsaponifiable MATIET .......coucuiuiiiiiiieiiiiicictrie et Da 1l —42 (09)
R08in, MCINICOI MEtROQ .....cviiiieiceeecee ettt ettt ettt et e e e ete e e e eeteeeaeeeteeeaseeereeeanean Da 12 —48 (09)
TTHEEE TSE vttt ettt et e e e et e e et e e e e et e e e e e e et eaeeea s eaeeeeeeeeesaeeetesaeeaesateeaesete s e eetese et e te et e et enteneeeneeserenns Da 13 —48 (09)
Acid Value Of Fatty ACIAS.c.cvoveveeiririiieiiiniietcenetcct sttt ettt ettt ettt ene Da 14 —48 (09)
TOAINE VAlUC. .ttt ettt a et e e et e te st eaesat e e e ess et e enseeasenseessensesasentesaeesesneenaesnean Da 15 —48 (09)
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Saponification VAlUE ......c.cuiuiiiiiiiiiiiicic et Da 16 —48 (09)
S TeY 2 TP Da 17 =52 (09)
ATKRAIINE STHCALES ..eivvvieieeeie ettt ettt et e e et e e et et e eataeesnaeeseateeesnsseessaeesanseeessnsessnseeessnseeesnes Da 18 —48 (09)
Carbonates, Gravimetric Absorption Method.......c..e.c.eoiriiiiiiiriniiiinecc et Da 19a—42 (09)
Carbonates, Volumetric Evolution Method..........couiiouiiiiiiiiiieie ettt eve e eaee s Da 19b—42 (09)
Phosphates (gravimetric Method) .....c..eveueiririeieiiinieiiirc ettt Da 20a—48 (09)
Phosphates (titrimetric Method) ..o s Da 20b-57 (11)
Tetrasodium Pyrophosphate..........cocoiiiiiiiiiiiiii e Da21 —48(09)
SUIEALES ettt ettt et et e e e ettt e e et e e ——eeeeateeeeaate e e —tee sttt e eateeearatee e tteeeaeeeeareeeeanreeaanes Da22 —48(11)
FLee GLYCErol.....oviuiiciiiciiicic ettt ettt Da23 -56(11)
SUGALS etttk ekt a et b et n sttt nenes Da 24 —48 (09)
Y el s TR SRRRRO Da 25 —48 (09)
Volatile Hydrocarboms ........c.eoueuiriiuirieiinieinieirie ettt Da 26 —42 (09)
Combined Sodium and Potassittm OXIdes .......c.eceveeerieeieeirieciee et eetee e eereeeere et e ereeeteeeeeeeeteeeeaeeeseeeaveeereeeanean Da 27 —48 (09)
SCIEEI TS T vttt ettt ettt e ettt e et e et e e ae et eeat et e eateeaesateeae st e s e eeteeae et eee e et eeae et e eatete st enaesatenaesanas Da 28 -39 (09)
COPPE ettt £ttt Da 31 -58(09)
Soap Containing Synthetic Detergents
Moisture and Volatile Matter........c.oieuiiieriieiieeie ettt ettt et et e et e eaeeeteeeaaeeetesereeeeaeeenseeesseeneeennes Db1 —48(09)
Alcohol-Soluble and Alcohol-Insoluble Matter.........coviieuieeieierieeeeeere et eeee ettt ereeenee s Db2 —48(09)
Free ACid o Free ALKali.....cocviiciiiie ettt ettt ettt eae e e ae e teeeaeeeteeeseeteeeaveeeaeeeane s Db3 —48(11)
AN TS FoTYe 1Y SV X (s SRR Db4 —48(09)
Total Alkalinity of Alcohol-Insoluble Matter .......uivvuriririreririririrses s Db5 —48(09)
Total ANRYAIOUS SOQP ...euvvvieiiieiciiinicicic ettt ettt st es Db6 —48(09)
Chlorides (indicator MeEthod) ......c..iicuiieuiiiiiecee ettt e et e et e eaeeteeerveeeaeeeneean Db7 —48(09)
Chlorides, Potentiometric Determination ..........c.ieeveeeuieieeeiieeereeeireeeeeeereeeseeereeeeseeeseeesseseseenseseseeeseeenees Db 7b =55 (09)
SAPONIfICAtION VALUE ...cuitiiiiieiiici ettt Db8 —48(09)
ALKRAIINE STLCATES vttt ettt ettt ettt et et e e e et e ea e e et e eae et eeaeetesaeeeaesaeeesessteseenseeseeanesaeenns Db9 —48(09)
FATEY MAATEEL .ttt ettt ettt bbb b e Db 10 —48 (09)
R0sin, MCNICOI MEthod ... ..ooviiieiiiiieceie ettt ettt e et e et e ae e e v e eeaeeenaean Db 11 —48 (09)
Fatty Alkyl Sulfates
SAMPLING. ..ttt Dcl1 -59(11)
Moisture by Distillation Method .......c..ccovuiiriiiiniiiiiiiiie et Dc2 =59 (09)
ALCOROI-SOIUDLE IMIATEET <.ttt ettt ea e et e st e eae st e s e et e eeeseeteeeeseeenne Dc3a -59 (09)
ALCOROI-TNSOIUDIE IMIATEET 1.ttt ettt et e et eae et e s et e eaesae e s e erse s e enseteeanesaeenne Dc 3b -59 (09)
ESTET SO ittt Dc4 -59 (09)
CombINEd ALCOROLS ...ttt ettt e et e et e e te e et e e nte e et e te e et e e naeeeneen Dc5 -59(09)
ALKALIINIEY 1ttt ettt ettt ettt sttt s sttt b etttk R et s b s Rttt e sttt n et etenene Dc6 =59 (09)
SOAIUM SUIALE. ..ttt ettt et e e et e et e e eteeeveeeaeeeseeeteeeaseeseesaseenseeeareeeseeeanean Dc7 =59 (09)
UNSUIFATEA IMTALELIAL ...ttt ettt et et e et e eae et esae st esaeeetesaeeesesreeaesanans Dc8 -59(09)
Alkylbenzene Sulfonates
SAMPLINZ. ¢ttt etttk ekttt ettt ene Dd1 -59(11)
Moisture by Distillation Method ..........ceiueiriiiiiiiiieieee e Dd 2a -59 (09)
Modified Karl Fischer Reagent.........cccoviiiiiiiiiiiiiiiiiiccicce et Dd 2b —59 (89) *
Sodium Alkylbenzene Sulfonate by Ultraviolet ADSOIrPLiON ......c.cvveuerieirieriniiiiiiiece e Dd3 -60(09)
Neutral Oil (unsulfonated Material) .......c.oooiviiiiiiiiiiie et e e e e saveeeeneeeeenes Dd4 -60 (09)
Color, Linear Alkylbenzene SUlfonates..........c.ceoiririeueirnieieinininieitenneiecenetec ettt Dd5 -92(09)
Section E: Glycerin
SAMPLINE ..ttt Eal -38(09)
2 s DO OO RO ORRRRRPRRO Ea2 -38(73)*
ATKALIDEEY ©vevetetetetetetetetetet ettt ettt ettt ettt ettt ettt b bbbt b bbb bt b bbbt a bbb bbb e bbb bbb b et bbbttt ettt e s Ea2 -38(73)*
ALCKILY 1ttt b ettt b bbbttt ettt Ea2 -38(73)*
YeTe LT @1 oY T [T TSRO Ea2 -38(73)*
Total and Organic ReSIAUE.......c.covieieuiiriiieiiiiriecere ettt Ea3 -58(73)*
GLYCEIOL .ttt bbbt b bbb bbbt bbbt enen Ea6 -51(097)*
CrUAE GLYCEIIN 1.ttt ettt etttk b et b bt b ekt etk e st n st b ek et e b ek e s ettt ebenteesbebenenes Ea6 -94 (09)
SPECIIC GIAVILY 1.ttt ettt £ttt ettt Ea7 -95(09)
IMIORSTULE 1.ttt ettt ettt et e et e ea e e et eea e eateeaeeateeaeeaseessemaeease s e eatesaeeatesaeensesesensesasensesasenseenseseenseneeenes Ea8 -58(09)
COlOr (APTHA SCALE) ...ttt ettt ettt ettt e et et e et e e e eet et e eat e et e enseessensestsentesaeesesreeneesneas Ea9 -65(09)
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Section F: Sulfonated and Sulfated Oils
Moisture, Distillation IMEthod .........oooeuiiiiiiie ettt et e st e e st e s eaa e e e s aeeeeeaeeeeenaeeesaeeeas F la
Moisture and Volatile Matter, Hot Plate Method ........ceooiiiiiiiiiiiiiieeeeee et F 1b
Organically Combined Sulfuric Anhydride

THtration MEthod....cvevivieeiieiiiieiee ettt ettt ettt s et bene et ne et F 2a

Extraction Titration Method. ......c.evveiiieirieirieisieeee ettt ettt F 2b

Ash-Gravimetric MEthod ........cveuiiiiiieiiieiiieiie ettt nens F 2¢c
Total Desulfated Fatty Matler.......c.coooiiiiuiiiiiiiiiiiiiccectceeee ettt F3
Total Active INGIedients ... ...c.oiiiiiiiiiiciiiiicc e F4
Unsaponifiable NONvOlatile IMatter ......c.uvueirieiriiiiiiiiieiiteectree ettt F5
INOTZANIC SALES.....ouiiiiiiiii s Fo
TOtAl ALKALINITY c.evenveveteiiieeetcicie ettt bkttt ettt n e E7
TOLAl AIIUITIONIA 1+ttt ettt ettt ettt ettt s bt b et b e st b et s et e st e st b e st b et b et e b et ebenene F8
Acidity (sulfonated or sulfated oils, with eXCEPLIONS) .....cuciviiiiiiiiiiiiiiiiccccc e F 9a
Acidity (dark-colored oils, With €XCEPHONS) .....c.civiuiuiiiiiiiiiiiicic e F 9b
Acidity (in the presence of ammonium or triethanolamine s0aps) ........ccovveeirerirennieniieneencncrcrcereeas F9c
Water-Immiscible Organic SOIVENES ..o F 10
Section G: Soap Stocks
SAMPLINE ..ttt G1
Total Fatty Acids, Wet Extraction Method .........ccocoiiiiiiiiiiicc e G3
Oxidized Fatty Acids, Wet Extraction Method......c.co.cciviiniiiniiiiiniiiiciicictncencecec s G3
TOtal FAtty ACIAS. ..vceeiveuiiieieieieieeeeere sttt sttt ettt e G4
INEUEAL Ol 1ttt ettt et b e e b et b e bbb e st s e st e st be e b et be e ebeeene G5
TTHEET TS Tttt ettt ettt et ea et e be bbbt bbbttt n et eae bbbt sa et ne e Go6
PH e G7
Section H: Specifications for Reagents, Solvents, and Apparatus
FOTCEd DIaft OVEN ..cueuiieiiieiieieiieie ettt ettt ettt ettt ettt b ettt b e st b e st b en e e s eneeseneesensesensesensenesenen H1
Petroletm FLREr . ..c.ioviuiieiiiee ettt ettt nenen H?2
AT OVEIL 1.ttt et ettt et h e s e h e e e bt e et e bt et eae et et bt e e s ae e e s heenesheenneereeas H3
VACUUIM VN ...utiitiieiieeiieeteeeie et e stte et e stte e teeetee e beessaeesseessseeseessseassaeasseeaseessseesseessseanssesseansaesssesaseesssannseenes H 4
Thermometer SPECIfICAtIONS .....veveverietiriitirteiirte sttt ettt sttt ettt H>5
Thermometer Specifications (see H 5-40) ....c.ooueiriiiniiiniiniiinciicneeeree ettt H6
Thermometer Specifications (S€€ H 5-40) ...c..eueueiririeuiiirnieieiiininieiceineietctne ettt ettt H7
Thermometer Specifications (se€ H 5-40) ...c..cueeviririeieirniiieiiininieiccineectne ettt H 8
DIESICCANTS ..ttt ettt ettt ettt e s bt e s et et s a e b s et e a bt e bt e as e bt ae e saeenesaeenneeanen H9
Thermometer Specifications (see H 5-40) .......c.ccoiririiiiiiniiiiiiiiicceece et H 10
Thermometer Specifications (see H 5-40) ....c.coueiriiiiriiiiniiinieieieteee ettt H 11
Sodium Hydroxide, Standard SOIUTION. ....c..c.evieuirieiniiiiiiiccce et H 12
Sulfuric Acid, Standard SOIUtION .......eviieiiieiiieieee ettt sens H 13
Hydrochloric Acid, Standard SOIUTION ......couvveveiiriniiieiiiiiciciircccc ettt H 14
Alcoholic Potassium Hydroxide, Standard SOIUtion .........cceveuirieiriiiniiirieneseeeseeseeseese e H15
ComMMETCIal HEXANE. ... eeuveuieeieiieiieiietieie sttt ettt ettt eeteebesbe st e b e sesa st ensenseneessesseneeseeseesesseeseesenes H 16
Synthetic Methyl ALCOROL.....c.oouiiiiiiiiiiie ettt H 17
ISOPLOPYL ALCOROL ...ttt eb bttt aens H 18
INAUSTIIAL TOIUEIE .ttt sttt ettt b e bt ebe bbbt saeebe b e H 19
SEANAAd TESE STEVES......vueiiiiietiiteit ettt bttt b e sttt ettt et et eb e bt ebe e bt e bt e b sae et b e H 20
Section J: Lecithin
IMLOISTULE <.ttt ettt e b e e et et s et et e e s at e e bt e eae e e b e e e abe s ab e e e st e et e e sabeebeeebte e bt e naeeeans Ja 2a
Moisture, Karl Fischer Reagent ........coocooiiiiiiiiiiiiiiiiiiic s Ja 2b
Hexane-Insoluble IMIATIET .....ccviiuieiiiiieieiiieie ettt ettt ettt et e s e eaesteessessaesbeesaeseessesseessesseensesseensesseessensens Ja3
AcCetone-TNSOIUDIE IMALLET ..c.viuvivieiiiiieiieiiitiitieteste sttt ettt eseetaeteete et e e besse s b e b essessessessessessessesseseesaesessessenses Ja 4
PROSPROTUS, TOTAL.....ecuiiieiciiiieieictee ettt ettt sttt sttt Ja5
ACKA VAlUE ittt ettt h e ettt et ae b et e b et et et et e st enteneeneeneeseeaeeseeas Ja 6
Phospholipids in Lecithin Concentrates by TLC.....c..ccoviiiiiiiiiiiiiiicicee e Ja7
Phospholipids in Lecithin Concentrates by HPLC .....c.cocoiiiiiiiiiiniiiiicinicincreecenctseceeeeee e Ja7b
Lecithin Phospholipids by HPLC-LSD .....ccuviueirriiieiiinirieiecinieieeentsietes sttt sttt et enesesesessesesenes Ja7c
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issue

—44 (09)
—44 (09)

—44 (09)
—44 (09)
—44 (09)
—44 (09)
—44 (09)
—44 (09)
—44 (09)
—44 (09)
—44 (09)
—44 (09)
—44 (09)
—44 (09)
—44 (09)

—40 (09)
-53 (09)
-53 (09)
—40 (09)
—40 (09)
—40 (09)
=56 (09)

-39 (09)
—41 (09)
—45 (09)
—45 (09)
—40 (09)
—40 (09)
—45 (09)
—45 (09)
-87 (09)
=55 (09)
~58 (09)
-52 (09)
~52 (09)
-52 (09)
-52(09)
-56 (09)
~58 (09)
—58 (09)
-58 (09)
~11(11)

—46 (09)
-87 (09)
-87 (09)
—46 (11)
—-55 (89)
=55 (11)
-86 (09)
-91 (11)
-07 (09)
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number
PerOXide VAlle ...ttt ettt ettt ettt et et et et e st e st et et e st st ene st eneeneeneeseenees Ja 8
GaLANET COl0T. . iiutiitiiiieiecte ettt ettt ettt e ettt e et eeteebeeaeesbesaseseessesbeessebeess e beesseeseenseeaeenbeereenteeneas Ja 9
BrookfIeld VISCOSITY c.vverieuiriiiintiintiietcietet ettt ettt sttt ea bbb nnens Ja 10
Viscosity of Transparent Liquids by Bubble Time Method .......ccoeueoiriniieiiinneiiincccnccrenee e, Jall
LeCithin Co-PrOQUCES ....euvevieeieiieiietietisieetietesteste et et estestesseseeseeseeseeseesessessessessessessessessessessassessaseaseesessessensensenns Ja12
Tocopherols in Lecithin by HPLC ....c.ccooiiiiiiiiiiiiiiiecieectsieeeeneee et Jal13
Iodine Value in Lecithin, Wijs Method.........ccioiiiiiiiiiiiiiicccccrcce e Ja 14
Section M: Evaluation and Design of Test Methods
Precision of Analytical Methods .......c..oeuiiririiiiinniiiciiiiicccec ettt M1
Writing and Approval of Methods .........c.coiririiieiiiininieieinniiciineccn ettt M2
Surplus Status of Methods. ....cvoveueuiiiiiieiiiiiecieec ettt M3
Collaborative Study ProCeUIES........cc.oueuiuiririiieiiiiieietcireeicc ettt M 4
Approved Chemists, CIItErIa . ...cuueutreirieirteirteiitet ettt ettt ettt sttt ettt ettt et eb st ebe st bt st ebestesesaenesaenea M5
Certified Laboratories, Criteria.. .. courirreirieuirieririeiirieiintetrtetet ettt ettt ettt bt tes st e see e st eses st ebesesensenen M6
Section S: Analytical Guidelines for Testing Industrial Oils and Derivatives
Commercial Fatty ACIAS ....coveuerueirieietiieti ettt bbbttt b et bbbt nenen S1
DIIYING OIS ..ttt S2
EPOXidized Ol .....ouiiiiiiiiiiiciic e S3
Fatty Nitrogen Products
Fallty AMINES .ottt ettt bbbttt S 4a
Fatty AMIdOAmINES . ..c.ceveveuiiriiieieiiirieieittn ettt ettt b ettt ene S 4b
Fatty Quaternary Ammonium CRIOTIdes ........oueiiriiriririiiieiic e S 4c
Fatty DIAMINES ..ottt S4d
Polymerized Fatty ACIAS ......cooiiiiiiiiiiiiiiiiicc s S5
Section T: Test Methods for Industrial Oils and Derivatives
Sampling
GIMETAL .. Tal
Commercial Fatty ACIS.....c.ccooviiiiiiiiiiiiiic et Tal
Epoxidized O1ls.....c.ooviiuiiiiiiiiiiiiccc s Tal
Fatty Nitrogen Products..........cccciiiiiiiiiiiiiiiicii e Tal
Polymerized Fatty ACIAS...cc.euirieuirieinieiriciricirice ettt Tal
DIDASIC ACIS 1ottt ettt Tale
Moisture
and Volatile Matter Fatty Acids (hot plate method) ........ccoooiiiiiiiiiiiiiiccccecceee Tb 1a
Modified Karl Fischer Reagent (general) ..........ccccoiiiiiiiiiiiiiiiiiiccecc s Tb 2
Fatty Nitrogen Compounds (modified Karl Fischer reagent) .........cccociiiniiic, Tb 2a
Nonvolatiles (solids)
Drying Oils (hot plate method).....c.covueueuiiiniiiciiiiicic et Tcla
Fatty Quaternary Ammonium Chlorides (vacuum 0Ven) .........cccoeireririeninirieinieciecseeseeeeeeve e Tc2a
Color
GALANET ittt bbbt b bbbt bbbttt b et b e Td 1a
Platinum-Cobalt SCale ....eovevirieiiriiiicicc e Td 1b
Commercial Fatty ACIAS...cveuerieuirieinieiricircinee ettt Td 2a
Fatty Acids (after Reating) ......covveueirriiieiiiniiiciiirincc ettt ettt Td 3a
Acid Value
Commercial Fatty ACIS.....c.ccooviiiiiiiiiiiiiiic et Te la
Polymerized Fatty ACIS.......ccoouiiiiiiiiiiiiiiiiicii e Tela
DIryIng O1lS....uuiiiiiiiiii e Te2a
Fatty Quaternary Ammonium Chlorides (including free amine value) ..........ccoooovvivininiininininniiicene, Te 3a
DIDASIC ACIS 1ottt ettt Te 4a
Amine Value
Total Amine Value of Fatty Amines (potentiometric method) ........cccieviiuiiiiniiciiiniecieccereeene Tf 1a
Total Amine Value of Fatty Amines (indicator method) ........coeceveirieiininininiincceccrcceea Tf1b
Primary, Secondary, and Tertiary Potentiometric Fatty Amines........coveveverieinieinieinienneenecnereeeeee Tf 2a
Primary, Secondary, and Tertiary Indicator Fatty Amines.......cocoeevverirerinenneneinieineeneeseeseneereeene Tf2b
Percent Primary, Secondary, and Tertiary Amines in Fatty Acids......oeeeevniecrnnercccnnnecneeccnenen Tf 3a

*Surplus method Page 9 of 10

issue
—87 (11)
87 (09)
-87 (09)
-87 (09)
-89 (11)
-91 (09)
-91 (09)

-92(09)
-09 (09)
-82(09)
-86 (09)
—09 (11)
—09 (11)

—64 (09)
—64 (09)
—64 (11)

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

—09 (09)
—09 (09)
—09 (09)
-09 (09)
-09 (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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Composition

Primary Amine Composition By GLC .......oviiririiiriiiiiriee ettt ettt Tf4a -77 (09)

Composition of Dimer Acids by HPLC ......ccoviiiiiiiiiieieinctiencticeeeeicee ettt Tt5 -91(09)
lodine Value

Wijs Method (ZEneral) ......c.e.eiririeuiiiiniiieiiietcii ettt ettt es Tgl -64(11)

Commercial Fatty Acids, Wijs Method .........cceoiiiriiiiininiiiiiicieceeceeeeeeeeee e Tgla —64(09)

Fatty Amines, Modified Wijs Method.........c.ccciiiiriiiiiiiiiiiccirccrece e Tg2a —64(09)

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

DIEYING OlS e Thla —64(11)
Conjugated Dienoic Acid

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

MEthyl 08 Ethyl ESTELS). vviveuiiieiiitiiriet ettt Tila -64(09)

Polyunsaturated Acids

Spectrophotometric Method (commercial fatty acids) ......ceveereririeiiinnieieinrnec e Tjla -64(93)
Unsaponifiable Matter

DIIYING O1lS .ttt etttk ene Tk 1a —64 (09)

Commercial Fatty ACIAS....veuevueuirieirieiiieie e ettt Tk 1a —64 (09)

Polymerized Fatty ACIAS.....c.cooiiviiuiiiiiiiiiiiicctee ettt Tk 1a —64 (09)

SAPONIfICAtION VAlUE ...cueiiiiiiiciiiciicc ettt Tl1la —-64 (09)
Ash

Commercial Fatty ACIAS...cveuerieuirieinieiriciiciicce ettt Tm la—64 (11)

DIIYING O1lS .ttt ettt etttk Tm la—64 (11)

Fatty Quaternary Ammonium CRIOrdes ........oeoiiuiriiiriiiieiicie e Tm 2a-64 (09)
Flash and Fire Points

Cleveland Open Cup (fatty aCids) ..eoveeerueerieirieieiiieee ettt Tn la —64 (09)

Cleveland Open Cup (drying 0ils) ......cocuiiiiiiiiiiiiiiiiiici e Tn la —64 (09)

Closed Cup, Fatty Quaternary Ammonium Chlorides........c.covurueuioininiiiiinninieiinieiccineccesesecenenen Tn2a -86 (09)
Specific Gravity

Commercial Fatty ACIAS.....euerueuirieirieiiesie ettt Tola —64 (11)

DIIYING O1lS ..ttt To 1b —64 (09)
Refractive Index

Commercial Fatty ACIS...coveverievirieinicirieiicre ettt Tp la —64 (09)

Drying O1ls....cucuiiiiiiiiiiiiii e Tp la —64 (09)
Viscosity

Bubble Time Method (drying 0ils).......c.ceoiriiieuiciriniiciireeieeceireee et Tqla —64(11)
Titer

Commercial Fatty ACIS...cveuerieuirieirieiieice ettt Trla —64 (09)
Rosin Acids

Commercial Fatty ACIS...cveuerveuirieiniiiniciiciee ettt Ts 1la —64 (09)
Tolerance Test

Acetone (drying 0ls) c....cueueirieueuiinieieiciece ettt Tt la —-64 (09)
pH

of Fatty Quaternary Ammonium Chlorides ..o Tula —64 (09)
Average Molecular Weight

Fatty Quaternary Ammonium ChIOTIdes ........c.eiririeieininieieiriniieiccnineiei et Tv1la —64(09)
Nonamines

Fatty Amines and Fatty DIQmMINes ......cccoveerueirienirienieiiieiieeseecstes ettt ettt Tw la —64 (09)
Hydroxyl Value of Epoxidized O1ls .......c.cciiiiiiiiiiiiiiiiiiiiciicceeteseeee et Tx la —66 (09)
Dicarboxylic Acid Composition of Dimethyl Esters by GLC ........ccccoiiiiiiiiiiiiiiicciccccee Ty la -76(09)
Activity of Hydrogenation Catalysts............cocoiiiiiiiiiiiiiiiiiiiiic e Tz1a -78 (09)
Selectivity of Hydrogenation Catalysts ...ttt Tz1b =79 (11)
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