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Preface

This Standard was prepared by the Standards Australia Committee FT-024, Food Products.

The objective of this document is to specify a method for the determination of the nitrogen content
and crude protein calculation of milk and milk products by the Kjeldahl principle, using traditional and
block digestion methods.

The methods are applicable to —

(@) liquid cow’s milk (whole, partially skimmed or skimmed);
(b) goat’s and sheep’s whole milk;

(c) hard, semi-hard and processed cheese; and

(d) dried milk and dried milk products (including milk-based infant formulae, milk proteir: concentrate,
whey protein concentrate, casein and caseinate).

The methods are not applicable to samples containing ammonium caseinate.

NOTE Inaccurate crude protein results will be obtained if non-milk sources_of »itroen are present in the
products specified in this International Standard.

This document is identical with, and has been reproduced from, ISO £963-1:2014, Milk and milk products
— Determination of nitrogen content — Part 1: Kjeldahl principle and crv.< ¢ protein calculation which was
jointly published by ISO and the International Dairy Federation as/(DF 20-1:2014.

As this document has been reproduced from an Internationai Stai dard, the following applies:
() Inthe source text “this International Standard” shoulc read “this document”.
(ii) A full point substitutes for a comma when referring to a decimal marker.

Australian or Australian/New Zealand Standaids that are identical adoptions of international
normative references may be used interchag, abi,. Refer to the online catalogue for information on
specific Standards.

The terms “normative” and “informative” dare used in Standards to define the application of the
appendices or annexes to which thc;ape.y. A “normative” appendix or annex is an integral part of a
Standard, whereas an “informative”aphendix or annex is only for information and guidance.

© Standards Australia Limited 2021


https://www.stdhive.com/standards/as-iso-896812021-pdf/

ii AS IS0 8968.1:2021

Contents

PIEEACE ........ooccoee st ii

FFOTE@WOTAS .........ooccccoe e85 iv

L S COPC ... 1

2 Normative references

3 Terms and definitions

4 Principle

5 Reagents

6 APPATATULS ..o e S 3

T SAMIPLIIIG ..ot et N » A 5

8 Preparation Of teSE SAMPIE. ...t et 5
8.1 Whole, partially skimmed or skimmed liquid milK.......... s 5
8.2 Hard, semi-hard and processed CRHEESE. ...t i s 5
8.3 Dried milk and dried milk products..........c s S 5

O PLOCEAUIES ... eesesisessseesesssssesssss s essessessssesesessesed o s e

9.1 Traditional method ...,
9.1.1 Test portion and pre-treatment
9.1.2  Determination ... o
9.2 Block digestion method ... o
9.2.1 Test portion and pre-treatment
9.2.2  DetOITIIATION ... et e

9.3 Blanktest
9.4 Recovery tests

10 Calculation and exXpression Of FTESUIES (... 11
T0.1  CAICUIATION i i e
101,17 NIEFOZEI CONMTEIIE i
10.1.2 Crude protein ‘:or.cent
10,13 RECOVETY i e
10.2  EXPIeSSION OF TESULL T oot
10.2.1 General.. ..

10.2.2 Nitrc gea content
10.2.3 Crude yprotein content

T Pl@CESTOM......ooo il
111 INEETLAL DT EOTY TESES oo
11.2 [iauid mu%, whole milk and skimmed milk
1121 REPEALADIIILY .o
15.2.2  REPTOAUCTDIIIEY oo
?1.3 ilard, semi-hard and processed cheese
11.3.1 Repeatability ...
11.3.2  REPTOAUCTDIIIEY ..ot
114 Dried milk and dried MilK PrOQUCES. ...
11.4.1 Repeatability
11.4.2  RePTOAUCIDIIILY ..ot
T2 T@STTEPOIT ...t 14
Annex A (informative) TESE POTEIOM.............ooiii e 15
Annex B (informative) Collaborative Trials ... 16

BIDIIOGIAPIIY ... 18


https://www.stdhive.com/standards/as-iso-896812021-pdf/

AS1S0 8968.1:2021 iv

Forewords

ISO (the International Organization for Standardization) is a worldwide federation of national
standards bodies (ISO member bodies). The work of preparing International Standards is normally
carried out through ISO technical committees. Each member body interested in a subject for which
a technical committee has been established has the right to be represented on that committee.
International organizations, governmental and non-governmental, in liaison with ISO, also take part
in the work. ISO collaborates closely with the International Electrotechnical Commission (IEC) on all
matters of electrotechnical standardization.

The procedures used to develop this document and those intended for its further maintenance are
described in the ISO/IEC Directives, Part 1. In particular the different approval criteria needed. fo. the
different types of ISO documents should be noted. This document was drafted in accordance wich ti.2
editorial rules of the ISO/IEC Directives, Part 2. www.iso.org/directives

Attention is drawn to the possibility that some of the elements of this document may be 1. suuject of
patent rights. ISO shall not be held responsible for identifying any or all such patent rights. Details of
any patent rights identified during the development of the document will be in the Intrcduction and/or
on the ISO list of patent declarations received. www.iso.org/patents

Any trade name used in this document is information given for the conveniri.ze ¢“users and does not
constitute an endorsement.

For an explanation on the meaning of ISO specific terms and e.:vressions related to conformity
assessment, as well as information about ISO's adherence to the. W' 'O principles in the Technical
Barriers to Trade (TBT) see the following URL: Foreword - Supple mertary information

The committee responsible for this document is ISO/TC 34, Fo.4 a.>d food products, Subcommittee SC 5,
Milk and milk products and the International Dairy Feder/ition (iDF) and is being published jointly by
ISO and IDF.

This second edition of ISO 8968-1|IDF 20-1 cance's and replaces the first edition of ISO 8968-1|
IDF 20-1:2001, ISO 8968-2|IDF 20-2:2001, .15+ '549:1978/ IDF 92:1979 and ISO/TS 17837|
IDF/RM 25:2008 which have been technically-iavice d.

© Standards Australia Limited 2021
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The International Dairy Federation (IDF) is a worldwide federation of the dairy sector with a National
Committee in every member country. Every National Committee has the right to be represented on the
IDF Standing Committees carrying out the technical work. IDF collaborates with ISO in the development
of standard methods of analysis and sampling for milk and milk products.

Draft International Standards adopted by the Standing Committees are circulated to the National
Committees for voting. Publication as an International Standard requires approval by at least 50 % of
IDF National Committees casting a vote.

Attention is drawn to the possibility that some of the elements of this document may be the subject of
patent rights. IDF shall not be held responsible for identifying any or all such patent rights.

Any trade name used in this document is information given for the convenience of users a~d does not
constitute an endorsement.

ISO 8968-1|IDF 20-1 was prepared by the International Dairy Federation and Teclnic.' Committee
ISO/TC 34, Food products, Subcommittee SC 5, Milk and milk products. It is being -y ubli2lied jointly by
ISO and IDF.

The work was carried out by the IDF-ISO Project Group on Nitrogen, of the £t nding Committee on
Analytical Methods for Composition (SCAMC), under the aegis of its project lecders’ Mr. R. Johnson (NZ),
Mr. ]. Romero (US), Dr. Barbano (US), Dr. Orlandini (IT), and Mr. Psath=< (C?)

This second edition of ISO 8968-1|IDF 20-1 cancels and replaces hz first edition of ISO 8968-1|
IDF 20-1:2001, ISO 8968-2|IDF 20-2:2001, ISO 5549:1978, IDF 92:1979 and ISO/TS 17837|
IDF/RM 25:2008 which have been technically revised.
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Australian Standard®

Milk and milk products — Determination of nitrogen content
Part 1: Kjeldahl principle and crude protein calculation

WARNING — The use of this International Standard might involve the use of hazardous
materials, operations, and equipment. This International Standard does not purport to address
all the safety risks associated with its use. It is the responsibility of the user of this International
Standard to establish appropriate safety and health practices and determine the applicability of
local regulatory limitations prior to use.

1 Scope

This International Standard specifies a method for the determination of the nitrogen contunt and crude
protein calculation of milk and milk products by the Kjeldahl principle, using t: :dit.~xal and block
digestion methods.

The methods are applicable to:
— liquid cow's (whole, partially skimmed or skimmed milk), goat's and shee}'s whole milk;
— hard, semi-hard and processed cheese;

— dried milk and dried milk products (including milk-based .2 f int formulae, milk protein concentrate,
whey protein concentrate, casein and caseinate).

The methods are not applicable to samples containing an.mo..ium caseinate.

NOTE Inaccurate crude protein results will be obta‘ned it aon-milk sources of nitrogen are present in the
products specified in this International Standard.

2 Normative references

The following documents, in whole (r.in part, are normatively referenced in this document and are
indispensable to its application. 'ar I=ced references, only the edition cited applies. For undated
references, the latest edition of th» ref=renced document (including any amendments) applies.

ISO 385, Laboratory glassw(re — Burettes

[SO 8655-3, Piston-opera.=d volumetric apparatus — Part 3: Piston burettes

3 Terms ard dehitions

For the purposcs of this document, the following terms and definitions apply.

3.1
niropon content
omassfraciion of nitrogen determined by the specified procedure

1’ote 1 to entry: It is expressed as a percentage.

3.2
crude protein content
mass fraction of crude protein calculated as specified

Note 1 to entry: It is expressed as a percentage.
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