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Correlation of Volatiles With FIaVor .....c...oouiiiiiiiiiiiiicie ettt ete e e eaeeeaeeenee s Cgl -83(09)
Panel Evaluation of Vegetable O1ls.........cccouiiiiiiiiiiiiiiiiiiiiccse e Cg2 -83(09)
FLOW TS vttt ettt ettt et ettt e et e et e et e et eea e et eeateeaesateeaesete s e eeseseeatesseemseeasentesateeesatenaesetenaesaeas Cc5 -25(89)*
Foots (Visible) in Fats and OIS .......covuiiiiiiiiiieie et e e e e e e ente s e erae e e enteeesneeesneeesenneeeenes Ca3e —02(11)

*Surplus method Page 4 of 12



ALPHABETICAL INDEX

Method Latest
number issue

Foreign Fats in Pork Fat and Lard.........ccccooiiiiiiiiiiiiccccce s Cb5 —40(93)*
Foreign Matter in COttonSEed ......cvviiiiiiiiriree ettt ettt ettt Aa2 -38(09)
Free Acid or Free Alkali

I SOAA SOAP ottt Dada —48 (11)

in Soda Soap Containing Synthetic Detergent .........ceevrveueuiririnieuiininieieirineeeeneereeeseesee e eneseseenen Db3 -48(11)
Free Fatty Acids

TN CaSTOT BEAMS .ttt ettt e e e e et e et e e et e et e e e et e e eteeeeeateeeearaeeereeeeans Aed 52 (09)

I CCOTEOMSEEA ..vvieuviieieeete ettt ettt et e et e et e eeteeetaeeteeeteeeseeeteeeseeeseeeaseeeseeeaseeeseeeassesessnssenseeeareenseeeneean Aa6 —38(09)

in Crude and Refined Fats and OilS.........coiouiiiiiiiiiiiieiciieceeee ettt et e e s enreeeennes Ca5a —40 (09)

in Crude Vegetable Oils by GC .....c.coviiueueiriiicieiiiniieeiniccieten ettt Cas5d -01 (09)

N Peanuts (GrOUNANULS) ....eueiririeueiirinieieiiin ettt sttt b et b et s et enen Ab5 —49 (09)

I SOYDEAIS 1.ttt bttt ettt b et b e e Ac5 —41(09)
Fumonisins B; and B, in Corn by LC .....c.cooiiiiiiiiiiiii Aj5  -93(09)

N COTN DY LC ottt b et b ekttt b et be bt Aj5a -97 (09)
Glucosinolates (FAPESEEA) .....cuvrueurriiiitiietiietirt ettt ettt ettt ettt ebe bt b e enn Akl -92(11)
Glycerin, Total and Organic ReSIdUE .......ccccvoioiiiiiiii e Ea3 -58(73)*
Glycerine, Free, by HPLC/ELSD .....couviiuiiriiieieiinieiciciinteieteneeiec ettt sttt sene sttt es Ca 14b —96 (09)
Glycerol by Periodate Method

T STV Te K © 11 USSR TR Cald -56(11)

I GLYCEIIN 1.ttt ettt ettt ettt EFa6 -94(09)

in Soap and Soap Products (fTee) .......eerueirueiriiririiicie ettt Da23 -56(11)
Gossypol, Free in Cottonseed ProdUCES .......c.evveuirieuiriciniciniciicieiceteete ettt Ba7 -58(09)
Gossypol, Free, Rapid Method.......cccovvieuiininiiiciiniiciiiiiciccireec ettt ettt es Ba7b -96 (11)
GOSSYPOL DY HPLC ...ttt ettt sttt ettt es Ba8a -99(11)
Gossypol, Total

N COttONSEE PrOAUCES ...viiivviivieitieecteeetee et eeee et e et et e et e eeteeeteeeeaeeeteeereeeaeeeseeeseeeseensesenseeseeeaseeeseeeneean Ba8 —78(11)

in Crude Cottonseed Oil and Soap StocK........oueviiuirieiriiirieiniciicncree e Cal3 -56(09)
Halphen Test for Detecting Cottonseed Oil..........ccoviiiiriiiiiniiiiice e Cb1 -25(09)
Heat Transfer Fluids

DY GLC .ttt bbbt b et bbb st s b sttt b et b et b et bt ene Cd 25 -96 (09)

DY HPLC .ttt bbbt b ettt bbbt bbbt b et b et Cd 25a-00 (09)

Thermal Heating Fluids in Vegetable Oils by GC.......ccccooiiiiiiiiiiiiiiiiccceccee Cd 25b-07 (09)
Hexane

Commercial, SPECIICALIONS ...c.vvveviririeieiiirieietctrtrt ettt ettt b ettt ene H16 -56(09)

Free in EXtracted IMEals......ouviiuiiiuiiieeiceie ettt et ettt et e et e et e e e teeeaaeeteserasenseesaseeaeesnaean Ba13 -87 (11)

Yo o) P T N i1 o1 WSRO Ja3 =87 (09)

Residues in Fats and ONlS .......oouiiiuiiiieeieii ittt ettt e e et eae e ete e e e eetesenaeereeenreeeaeeeneen Ca3b -87(11)

Total in EXCracted MEals......co.eiiiiieuiieiieeiieeee ettt ettt e e e ete e e aeeeaeeeteeeeteeeaeeereeeneeeseeans Bal4 -87 (11)
Hydrocarbons

Mineral Oil in Triglycerides........ooiiiiiiiiiiiiiiii s Ca 6¢c 65 (09)

Volatile in Soap and S0ap ProdUCES.........ccoiririeriiirinieiciiiriniectrneet ettt es Da 26 —42 (09)

Steroidal Hydrocarbons in Vegetable Oils.......c.ccooiviicininiieiiiiiiiiccneeccecceseeee e Cd 27 -96 (09)
Hydrogenation Catalyst

ALCTIVITY ittt ettt bbbt bbb s a et b h et et ettt et ea bt b e e ae et besae st nes Tz 1la —78 (09)

SELECEIVIEY .ttt ettt bbbttt bbbkttt ekt be ket Tz1b -79 (11)
Hydroxyl Value

OF EPOXIAIZEd OIS .onvniiiiiiciciiiricccrcc ettt ettt Tx 1la —66 (09)

of Fats and Oils (ACELYL VAlUE) ..e.veviieuirieiiiieiirieere ettt Cd4 —40 (99)*

of Fatty Oils and AlCOROLS. .....cueriiiiiiiiieiic et Cd 13 —60 (09)
IMPurities in OFISEES .....cuerveuiriiiriiiitiie ettt ettt ettt ettt Am 4 —02 (09)
INOTZANIC SALES.....uiiiiiiicii e Fo6 —44 (09)
Insoluble Impurities

TN S R VT A © 11 KRR Ca3a —46(11)

in Lecithin (hexane iNSOIUDBIES) ......c..cciiiiiiiiecie ettt ettt e et e enteeeaeeenee e Ja3 =87 (09)
International Trade MEthods .......couiiiuiiieiiiceie ettt ettt ete e et e e et e et e e e eeteeeeeeteeereeeereeeneean Front Matter
Iodine Value

DY NIR oo eeeeeeeeeeeese e seeesee s seeeeeseee e eeeeesee e eeeesese e et seeeeseesesseessssse Cd 1e —01 (09)

Calctlated from GLC .....ooviiiieeeeee ettt ettt et s et e ete st e ae st esae et e eae et et e eatesseenseseeenes Cd 1c -85 (09)
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number
Cyclohexane Method .........c.ciiiiiiiiiiiiiiic ettt Cd 1b
Cyclohexane-Acetic Acid Method ..........cocoiiiiiiiiiii e Cd 1d
OF DIyINg Ols....viiiiiiiiiiic s Tg1
OF Fats and OlS....cuiiieiiiiiricicicire ettt ettt sttt Cd1
OF FAEEY ACIAS ottt ettt ettt Tgla
of Fatty Amines, Diamines, and AmidOamines............e.eueeirerieueiininiereiioiniireeeneneeeneseeeesseseeseseesenesenes Tg2a
of Fatty Quaternary Ammonium Chlorides .........cccoiiiiiiiiiiiccceee s Tg 3a
OF LLECITRIN 1ottt ettt ettt et e st e et et e e b e teeab et e esbeeseesbeeseebeessesseerbesaeessesreensesreens Ja 14
Of S0ap and SOAP PrOQUCES .c.vveieiiriciiriciirietrctrtc ettt sttt Da 15
Iron, Trace Amounts in QOils
DY AAS .ttt Cals
by AAS with Graphite FUINACE ......oveueiriiieiiiiiiciciiccrecteec ettt Cal8
Isopropyl Alcohol, SPecifICAtIONS. .....c..oucuiuiiriiiciiiiict et H 18
Jojoba Oil
A VAlUE .. Ci4
Detection of Triglyceride AdUlteration..........cocovoiiriiiiiniriiii e Ci2
Methods for Determination of Quality and PULIty......c.ccoinrieiiinniercinciccinececceeeee s Cil
Kernel Content of TUNE FIUIT....ccioiiiiieuiiniieiciieecreetre ettt ettt et es Ad 4
Kirschner Value for Butyric Acid in Butterfat and Coconut Oils........cccueuiuiiiniiiiiiinniiiininicciiccccsrceene Cd 5
Lard, Foreign Fat COntent ......c.ciuiiiiiiiiiiiiciiccc e Cbs
Lead in Oils by Graphite FUINACE «..c.coveuiiiiiiiiiriiiiiiicccte ettt Ca 18¢
Lecithin Co—Products ANalySes .........ccoveirieirieinieinicirieiricteee ettt ettt ese s eb e s n e nnenes Ja 12
Lecithin Phospholipids by HPLC-LSD ....cccceiiriniiieiiininieieiinieiectneieteite st eietestsessese et ene et sessesesenes Ja7c
Lint Residue in CottonSeed ......c.couvueueuiiriiieiiiiiieeiniieie ettt ettt ettt Aa’7
Liquid Fatty Acids in Fats and O1ls .......c.ccooiiiiiiiiiiicicccccc s Cd6
Manganese in Oils by Graphite FUINace...........ocoiiiiiiiiiiiiic e Cal8
Mass per Unit Volume (“Liter Weight”) in Air of Oils and Fats.........ccccoiiiiiiiiiiiiiie Cc 10c
Melting Point
Capillary Tube Method .....c.ccooiiieiiiniiiciiicircct ettt Cc1l
Mettler Dropping POINE....coveueuioiririeieiniieiciiirteteiee sttt ettt ettt bttt st seaes Cc 18
Slip Melting Point, AOCS Standard ...........c.cciiiiiiiiiiiniiiiiieccreeccree e Cc3
Slip Melting Point, ISO Standard ... Cc 3b
Wley METhOd. ...ttt ettt ettt sttt Cc2
Melting Properties of Fats and Oils by DSC .....c.c.ciiiiiiiiiiiiiiiiiiiiiieiccccececeiee et Gj1
Metals, Trace
by AAS for Cr, Cu, Fe, Niin Ofls.c.cciiieiiieirieiiesieeee sttt Cals
by AAS with Graphite Furnace for Cr, Cu, Fe, Ni, Mn in Oils.....ccccoioiiiiiiiiiiiniicieccccene Cal8
DY TCP-OES.....o ittt bbbttt b bbbttt Cal7
by Spectrophotometry fOr COPPEr....c.cvveuirieiriiiriiiitetrtceet ettt sttt sttt Da 31
Methyl AlcOhol, SPECHICATIONS ...c.vvvviuiieieiiiiririeteitrret ettt ettt ettt en e H17
Methyl ESters Preparation ......c.c.covveueueririereuiininieueininieiesitnteteseetssstesesesesseseseessesesestssesesesesessesesesenseseseacssesesens Ce2
Mineral Oil in THEIYCErAEs .....c.iririeieiiiieieiiiriecre et Ca 6¢c
Miscibility of Oils, CrISIMEr TEST.....cucuiiiiiiiiiiririeiciiiect et Cb 4
Moisture and Volatile Matter, by Air Oven
N CaStor BEans ......coiuiiiiiiiiiiiiiiiii s Ae 2
I CaSTOL POIMIACE ... vttt ettt bbbt b e be e be e Bd2
I COTEONSEEU ...vinerriieiictetcitre sttt ettt ettt sttt et b et a bt seebeseseeenen Aa 3
in Fats and Oils (except coconut and drying 0ils) ........ceeueiririeicininieieioinicciceeeeeeeeee s Ca2c
1L FLAXSEEA ..ttt ettt b et Af2
in Oilseed Meats, Meal, Cake, and Pellets........ccuiiiiuiiiiiiiiieeiie ettt Ba 2a
in Oilseed Protein CONCENLIATES . .......ccucuiuiiiiiiiiiiiiiicieiciri e Ba 2b
in Peanuts (Groundnus).........ccoiiiiiiiiiiiiiiii e Ab 2
N S0ap and S0AP PrOQUCES...c.coviveuieiririeieiiiricieictrree ettt ettt Da2a
in Soap and Soap Products Containing Synthetic Detergents..........eeeeivueveeecininiecinnieciineeceseeeenes Db 1
0 SOYA FLOUES ..t Bc2
I SOYDEANS .ttt bbbttt b e Ac2
N SUNFlOWEr SEed .....viiiiiiiiii e Ai2
in Tung Fruit (hulls and fruit plus hulls).......c.ccoooiiiiii e Ad 2

Moisture and Volatile Matter, by Forced Draft Oven
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issue
—87 (09)
-92 (09)
—64 (11)
25 (93)
—64 (09)
—64 (09)
—64 (09)
-91 (09)
—48 (09)

=75 (09)
-79 (09)
—58 (09)

—91 (09)
—91 (09)
—91 (09)
~52(09)
—40 (09)
—40 (93)
91 (09)
-89 (11)
—07 (09)
-55 (09)
~38(89)
~79 (09)
—95 (09)

-25(09)
-80 (09)
-25(09)
-92 (09)
-38 (91)
-94 (09)

=75 (09)
-79 (09)
-01 (09)
-58 (09)
-58 (09)
—66 (09)
-65 (09)
-35(09)

~52 (09)
~52 (09)
~38 (09)
25 (09)
~54 (97)
~38 (09)
~82 (11)
49 (09)
48 (09)
48 (09)
49 (09)
—41 (09)
~75 (09)
~52 (1)
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in Oilseed Cake, Meal, Meats, Pellets........ocoivuiiiiiiiiiiiieiieieeeeee et

Moisture and Volatile Matter, by Hot Plate Method

Butter, Fats, Margarines, Oils .........cccccoeiiiiiiniiiiiiiiiicccccas
Fatty ACIAS ...cveveiiiieiriccteeee et
Modified Moisture and Volatiles...........ocveeveieiiiiiieiiciie e

Moisture and Volatile Matter, by Vacuum Oven

in Fats and Oils (€XCEPt COCONUL) ...eevviniiiciiiicieiteeiectree e
in Oilseed Cake, Meal, Meats, Pellets....ccouuueiieieeieeeeeeeeeee e eeeeeeeeeeeeaees

Moisture, by Distillation Method

in Alkylbenzene Sulfonate Products .......c.cocovvueveernieieinninieicinneccneeceneene
in Fats and O1lS.......ccooiiiiiiiiii s
in Fatty Alkyl Sulfate Products........ccveriruerieinieinieirieeeeeee e
10 LeCIERIN 1viieiitecee e
in Soap and So0ap Products ...
in Sulfonated and Sulfated Oils.....c.ooeirieiniiiiniiiniicccccee

Moisture, by Karl Fischer Method

in Alkylbenzene Sulfonate Products .......c.cocovvveveinininieinnniecinineccneecenenens
0 Fats and O1ls....eveuiieiiieiiieicee e
in Fatty Nitrogen Compounds.........c.cccovueucuinirieeioinniecinineeineseieieeeeeeneeeens
0 GLYCEIIN ettt
in Industrial Oils and Derivatives..........ccuereecierieeiiesieeieeeeee et
10 LECITRIN 1ouvitieiieiecie ettt sttt e ra e aeenaeneas
Molecular Weight (average) of Fatty Quaternary Ammonium Chlorides
Mono- and Diglycerides by Capillary GLC.......c.cccooivieieinniiieiinreccneeceeenees
Mono- and Diglycerides by HPLC-ELSD ......cccccoiiiiiiiiiiniiiiiiircccreeceeenees

Mono-, Di-, and Triglycerides by Silica Gel Chromatography

O-MONOGLYCErides .......vuiuiiiiiiiiiiiicic s
Near Infrared Reflectance.......c.coevvveveuiriniriciioininieicinrieie et
Near Infrared Spectroscopy Instrument Management and Prediction Model Development

Neutral Oil

in Alkylbenzene Sulfonates (unsulfonated material) .....c.cooeoevevireririniinccin
in Neutral Oil and Loss for Fats and Oils..........ccceovvieeiiiiieiiieecieceecee e
in Soap Stock (unsaponifiable material) .......ccoveeiriiiniriiinencncccce

Nitrogen—Ammonia—Protein

Copper Sulfate CatalySt......c.eervrrereiririereriinieieieeireeee et eseenene
Copper Sulfate Plus Titanium Dioxide Catalyst.......ceceeeveerereinirerecrininccenenen
10 COLEONSEEM ..ttt ittt
1N COLEONSEE .ottt ettt
in Oilseeds, Meats, Meal, Cake, and Pellets.......ccoevvririeineineincinccncncnee
in Peanuts (Groundnuts).........ccociiiiiiiiiiiiiiiie
in Peanuts (Groundnues) . ....c.cccovvveveirinieieuinininieiecineeceneere et
10 SOYA FLOULS 1.ttt
N S0YA FLOULS .ot
0 SOYDEANS ..ttt e
N SOYDEANS .ttt
N SUNFlOWET SEES ...vviuiiiiiiiiiricicicricc e
N SUNFIOWET SEES ...veviuiiieiiiiiieicirice e
Kjel-FOss AULOMALIC....c.cvevveeiiiereiiinieieicest ettt ettt
Nitrogen Solubility Index (soybean products) ........ccoceuecivniccinniiiicininiccens
Nonamines in Fatty Amines and Diamines ..........cccccouceiniiiiiiiinniiciinicceeces
Non-Cocoa-Butter Fats.......oocoviviiiiiniiiiiiiiiiicice e

Nonvolatiles (solids), by Hot Plate Method

for Drying Oils (SOIUTONS) ...veveveuiriiieuiiirinieiciiireiettneect ettt
for Quaternary Ammonium Chlorides..........ccoveirieireiineiinieeeeeee

Qil Content

by Filter Bag Technology ........c.ccccoioiiiiiiiiiiiiccccccces
1N CaStOr BEANS ..ccuvvviiiiiiiiiiiie ettt e naaees
1N CaSTOL POIMIACE c.uvvvieiiiiiitiiie ettt ettt e e eett e e e e eeatar e e e e eetaaeeeeeenanaees
1N COIN I .o ieiiiriie ettt e eeetae e e e eeear e e e e eeeatareeeeeetaseeeeeennnees
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.................................... Ba2a -38(09)

.................................... Ca2b -38(09)
..................................... Tb 1a —64 (09)
..................................... Ca2f -93(09)

..................................... Ca2d -25(09)
..................................... Ba2b -82(11)

..................................... Dd 2a -59 (09)
..................................... Ca2a -45 (09)
..................................... Dc2 -59(09)
..................................... Ja2a —46(09)
..................................... Da2b —42 (09)
..................................... Fla —44(09)

..................................... Dd 2b -59 (89) *
..................................... Ca2e -84 (09)
..................................... Tb2a —64(89) *
..................................... Ea8 —58(09)
..................................... Tb2 —64(97)*
..................................... Ja2b 87 (09)

..................................... Am 1 -92(09)
............................ Am 1la —09 (09)

..................................... Dd4 -60(09)
..................................... Ca9f -57(09)
..................................... G5 —40(09)

..................................... Ba4b -87 (90) *
..................................... Ba4d -90 (11)
..................................... Aa5 -38(89)*
..................................... Aas5 -91(11)
..................................... Ba4a -38(89) *
..................................... Ab4 -50(89) *
..................................... Ab4 -91(11)
..................................... Bc4d —49(89)*
..................................... Bc4 -91(09)
..................................... Ac4d —41(89)*
..................................... Ac4 91 (11)
..................................... A4 -75(89) *
..................................... A4 -91(11)
..................................... Ba4c -87(89) *
..................................... Ball —65(09)
..................................... Tw la —64 (09)
..................................... Ce 10 —02 (09)

..................................... Tcla —64 (09)
..................................... Tc2a -64(09)

..................................... Am'5 —04 (09)
..................................... Ae3  -52(09)
..................................... Bd3 -52(09)
..................................... Aj4 -89 (09)
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Method Latest
number issue

TN COTEONSEEA ..vviiviieeeeectee ettt ettt e et et e eeeeeteeeaaeeeseeeraeeeseeeateeeseeenseeteeeneeeseserseenseeesseeseeeneeenres Aa4d 38 (09)
I FLAXSEEA 1.cvvieeeee ettt ettt ettt e e et e e et e te e et e e ae e e teeetaeeae e teeeteeateeereeteeereeeaeeeanen Af3 54 (95)*
in Linters (COttonseed NULLS) .......eiiiuiiiiieiieiciie ettt e e et e et e e e enaes Bb2 -38(09)
in Oilseed Meats, Cake, and Meal........ccuoivuiiiiiiiiiiiieciecce ettt et sa e saeeeaee s Ba3 -38(09)
in Oilseed Residues by NIMR .....coiiririiiiiriiiirrce ettt ettt ettt Ak5 -01(09)
in Oilseeds (FOSFA Method) ......ocuiiouiiiiieeeiece ettt ettt et e eae et e e v e e eaeeenteeeaeeeneeennes Am2 -93(11)
in Oilseeds: Supercritical Fluid Extraction Method .......c.ccooiiiiiiiiiiiiiiccccecceeee Am 3 -96(09)
in Peanuts (groundnuts), Raw or Roasted .........cccoiiiiiiiiiiiiiiiicicccccce e Ab3 —49 (09)
in Rapeseed and other Oilseeds by NMR .....coouiiiiiiiiiniiiicicccccce e Ak 3  -94(09)
T SATTOWET SEEA ...ttt ettt ettt e eae et et e st eeae et eeae et e eae et et e eatesseenseseeenes Agl -65(09)
I SOV FLOULS 1ttt ettt ettt Bc3 —49 (09)
I SOYDEAIS 1.ttt bttt ettt b et b e e Ac3 —44(11)
in Sunflower Seed or Dehulled Kernels .........cocviiiiiuiiouie ittt et Ai3  -75(99)*
in Tung Fruit, HUlled ..ottt Ad6  -52(09)
i Tung Fruit, KEINELS ....o.cueviiiiiiieiiiicieinceter ettt Ad5 -52(09)
0 Tung Fruit, WRole c..c.ccuciiiiiiciiiccicicetr ettt Ad3 -52(09)
Olive Oil
Chlorophyll PIGIMENTS ...c.vevveeiiieieiiiieieicieeteeitrteee ettt Ch4 -91(09)
Fatty Acids by Capillary GLC .....c.cooiiiiiiiiiiiiiicceeete et Ch2 -91(09)
trans Unsaturated Fatty Acids by Capillary Column GC........coccciiiiiiiiiiiiiiiiccccccrcceees Ch2a -94(11)
Fatty Acids In 2-POSION .e.vevirieuirieiiriciirieirtcirtc ettt sttt ettt Ch3 -91(11)
Preparation of MEthyl ESTErS ....iueuiuiririeieiiiniiieiitrinieiet ettt ettt Ch1 -91(09)
SPECHIC EXUNCUON 11ttt ettt Chs -91(09)
Sterol Fraction by TLC and Capillary GLC ......ccoouviiiiiiiniieiiieieiiireccereeceeeeveee e Ch6 -91(11)
International Trade Standards..........ceeeviicriieiiiiriecee et ee et e e et e e e eeteeeaeereeerreeeaeeeneean Ch7 -09(09)
AKX COMEEIIE 1ttt et e ettt et e e ettt e et eeeae e e e eateeeeaeeesaaeeeesteeeeasseesnseeesnseeeensseesaneeesasseeesnsaeesnseessneeeaan Ch8 -02(11)
Organic Residue in GIYCerin .....cciiiiiiiii e Ea3 -58(73)*
Ovens
AL, SPECHICALIONS 1.vevivttetetetetetetet ettt ettt bbbttt bbbttt ettt H3 -45(09)
Forced Draft, SPeCIICAtIONS ......c.eucutririeueiiirieieiiiireei ettt ettt H1 -39(09)
Vacuum, SPECfICAtIONS .......c.cuiviriiuiuiiiiiiciciriete ettt H4 —45(09)
Oxidized Fatty Acids in S0ap STOCKS .....c.cuiiiiiiiiiiiiiiiiicc s G3 -53(09)
Oxirane Oxygen in Epoxidized Materials ...........cooiiiiiiiiiiiicc e Cd9 -57(09)
Peroxide Value
Lo i1 1 11 s TSRS Ja8 87 (11)
USING ChlOTOfOIML......iuiiiiiiiiicciiee ettt enen Cd8 -53(03)*
USINE LSOOCTANE ...ttt et Cd 8b -90 (11)
Pesticides in Oils and Fats .....c.eiivuiieuiiiiiiiticcie et ceee et ettt ete e eete et e eeteeeaeeeeteeeaeeeareeeseeeaeeeeseseseenseeeaseenreeeaeean Cd 23 -93 (09)
Petroleum Ether, SPecifiCations. .....coueueieuirieuinieiriciiricircrcrc ettt H2 —41(09)
pH
Of Acidulated SOAPSTOCKS. .....c.eueveveiiuititeiiiiieieieieie ettt bbbttt ettt ebene G7 -56(09)
of Fatty Quaternary Ammonium CRIOTIAES ......coueviieiiiiiiiiiieee e Tula 64 (09)
Phosphates in Soap and Soap Products (gravimetric method)........ccccoeviieiiiiiiiiiinniicccccee, Da 20a—48 (09)
Phosphates in Soap and Soap Products (titrimetric method) .......oeeveuirieinieinieiniciccce e Da 20b-57 (11)
Phospholipids
in Lecithin Concentrates by HPLC ....c.co.cciviiiiiiiiiieiciccte ettt Ja7b 91 (11)
in Lecithin Phospholipids by HPLC-LSD .....cccctriiririririririirineitreret ettt Ja7c —07(09)
in Lecithin Concentrates by TLC.....c.coeiiiiiriiirieiiieeieeeret ettt Ja7 =86 (09)
i Vegetable Oil....c.oiiiiiiiiiiiccc et Ca19 -86(09)
Phosphorus, Atomic AbSOrPtiOn SPECTIOSCOPY . .euvverveuirieuiriiiriiiriet ettt ettt ettt b e naenes Ca 12b-92 (09)
Phosphorus
T LECItRIN (COTAL) 1ttt ettt ettt et ettt ea e et e et et e saeeeaesateaeeateaesaseseenseseensenseenseseeanes Ja5 -55(89) *
I @ ) YOO RO RPRRP Cal2 -55(09)
N OILS (ISO MEthod) ..ottt e e et e e et e e st e e e e eaeeseateeseateeseaseeseseeessaeesaans Ca 12a-02 (09)
I Ol Dy TCP-OES ...ttt sttt sttt ettt et be e b e Ca20 -99 (09)
Photometric Index (color) of Commercial Fatty Acids ......coeoiruiiriniiiniiinicinccccee s Td 2a —64 (09)
Physical Analysis
POLENSKE VAIUC. ...vieiieieeieeee ettt ettt ettt et ettt ea et e e et et e sateeaesateaeeateae e s e s e eas et e entesseenseseeenes Cds5 -40(09)
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Tung Fruit (Kernel CONMTEND) ....cc.ouiuiiiiiiiiiiiiiccicc et Ad4 -52(09)
Polar Compounds in Frying Fats. ..ottt Cd 20 -91 (09)
Polyethylene in Fats and Ols .....c.e.eiriiieiiiniieieiie ettt Cal6 -75(11)
Polymerized Triglycerides by Gel-Permeation HPLC ... Cd 22 -91(09)
Polyunsaturated Acids
cis, cis Essential Fatty Acids (€NZYMAatic) ..e.vovevrueiriinieiiieiiieesiei ettt et Cd 15 -78 (09)
Commercial Fatty Acids, Spectrophotometric Method .......c.ccocooiiiiiiiiiiiciiiccccceccces Tjla -64(93)*
O ST Ve K © 51 TSROSO RRRO SRR Cd7 -58(09)
Potassium Carbonate in Potash S0aps ......co.ceveirieiniiiiiiiiicc s Da5 —44(09)
Potassium Oxide in Soap and S0ap Products.........coevveirieiriiiiiiniieiieietne ettt Da 27 —48(09)
Precision of Analytical Methods .......cc.oeueiriniiieirniiiciiiiiciccicc ettt M1 -92(09)
Protein Content
DY COMDBUSTION -ttt ettt b ettt st sttt ettt b et b et b e ene Ba4e -93(09)
by Combustion (soybean meal analysis) ......c.oceeurerieirieinieince e Ba4f —00(11)
N COLEOMSEEA ..ottt ettt e et e ettt e e eat e e e et e e e e teeeseaeeeeeneeeesasaeesasaeeeanseeesnaeeesreeesnnreeennnes Aa5 -91(11)
in Oilseed Meats, Meal, Cake, and Pellets.........ccuiiiiiiiiiiiiiiiiceie ettt st Ba4a -38(11)*
N Peanuts (GrOUNANULS) ...c.eueiriiieueiiririeieiiir ettt ettt b et neseeenen Ab4 -91(11)
in Soya Flours/Canola FIOULS ......c.civeirieiiieiieise ettt Bc4 -91(11)
L SOYDEAIS 1.ttt ettt b et Ac4 -91(11)
Protein Dispersibility Index (PDI) (soybean products)........ccceveereirieririerineniniinieiiecsieeneeseeereneere e Ba 10 —65 (09)
Protein Dispersibility Index (PDI) (FeViSed) ....evevruirieririeinieinicirieinicinicteceicee et Ba 10a —05 (09)
Protein Dispersibility Index (PDI) (Omni MIXEI) ..cvevivveuirieirieinieinieineieeeeienee e reeereseeve e Ba 10b —09 (11)
N SUNTIOWET SEEAS ...vviieeiiieeieteeeee ettt ettt e et e et e et eeae e et e e e teeeaaeateesaasenseesaseeseesnsean Ai4 91 (11)
Kjel-Foss Automatic Method........c.coviiieiiiniiiiiiiiicciiieeccee ettt Ba4c -87(89) *
with Copper Sulfate CatalySt........ccioiriiicuiiniiciiiiec e Ba4b -87 (90) *
with Copper Sulfate Plus Titanium Dioxide Catalyst..........cociriviiiiiiiiiiiiiiiiicicceecce e Ba4d -90(11)
Refined and Bleached Color (tallow and greases for S0aps) ..........cccocoiviiicuiiiiniiiiiiiniiicciiccccc s Cc8d -55(09)
Refining Loss
Degummed, Expeller Soybean Oil.......c.cooviiieioiiiniicininiiciinieiecninecctn et esesenen Ca9a -52(09)
Degummed, Hydraulic and Extracted Soybean Oil.........c.cccieiniiiiiicininiiciinieiineccinecceseeecenen Ca9a -52(09)
Extracted and Reconstituted Prepressed Cottonseed Oils.......c.covivieuiiciiiiicioininiciiinccceeece e Ca9a -52(09)
Extracted Soybean Oil....c..ciiiiriiiriiiniic et Ca9a -52(09)
Vegetable Ols, Crude .....c.eueuiiiiieieiiiiieienrcciete ettt ettt eaeeens Ca9a -52(09)
Refractive Index
DIIYING O1lS vttt etttk ettt Tp la —64 (09)
R Yo Ve I © 11 SRR Cc7 -25(09)
Fatty Acids, COMMETTIal.....c.evieuirieiirieiiieiieee ettt ettt Tp la —64 (09)
REIChEIT—IMEISST VAIUE.....ccvviieieiiiei ettt ettt ettt ettt e et e e eteeeaeeeateeeaeeeaeeeeteeeaseeteeeaseeereeeanean Cds5 —40(09)
Residual Lint in CottonSEEdS. ....ccouviiiiueieiiiieieiee e eeeeeeeeeeeeeete e e et e st eeeeaaeeeeaaeessteeesessessssaeessnteeesaseesnseeessnseeesnes Aa7 -55(09)
Residue, Total and Organic, in GLyCerin ........oovovviiiiiniiiii e Ea3 -58(73)*
Rheological Instrument Calibration ........c.covueueirniiieiiiniiiieiinecnec ettt es Gj3 -99(09)
Rosin
in Soap and S0ap Products......c.cccouiiiiiiiiiiiiii s Da 12 —48 (09)
in Soap Containing Synthetic Detergents. .......c.ccovuriiiiiiiiiiiiiiciiiecce e Db 11 —48 (09)
Rosin Acids in Fatty ACIAS....c.cvueiriiiriiieiiicireic ettt ettt aenn Ts 1la —64 (09)
Sampling
of Alkylbenzene SULfONAtes. .....c.ccuvvvueuiiriiieiiiiiccer ettt ettt Dd1 -59(11)
1O oY) KT PO SRRR Aal =38 (11)
of Cottonseed Linters and Hull FiDer........couiiviiiiiiiiiiciiie ettt e Bb1 -38(09)
OF DIDASIC ACIAS cvveevveetrieetee ettt ettt ettt e e teeete e e aeeeaeeeateeeteeeaaeeeteeeaseeseeeaseeeseeeaseeseeenreenres Tale —70 (09)
OF EPOXIAIZE Ol 1.vuvvttetiieieteieieteietetete ettt ettt bbbt b bbb bbbt Tal -09(09)
OF Fats AN OLS....vieeieiieieeee ettt ettt ettt ettt et e et e e et e et e eatesaesatesaeeatesasesesaeesesreeaesanans C1l1 -47(09)
of Fatty Acids, COmMEICIal....c.c.eueuiuiuiueiiiiiiiiieieieieieieieteteteie ettt ettt et bbb bbb b bebenes Tal -09(09)
Of Fatty ALKyl SUIFALES «..veueeviieeiietiriei ettt ettt Dcl -59(11)
Of Fatty NItrogen PrOQUCES ....c.ccoviiieuiiiiiiiiiiiiiicet ettt s Tal -09(09)
OF FLAXSEE ...ttt ettt e e ettt e et et e e et et e sttt e sesteeeeateeesaaaeesnaeeessteeesnnseesnaeesaneeeaanns Afl1  54097)*
OF GIYCEIIN 1.ttt b bbb bbb bbb b b e b ek et e s e b b e b et et e b e b ebe bt et ebenebebenas Eal -38(09)
of Industrial Oils, GENEral........c.uiiiviiieiiiiiiieiecie ettt ettt ettt e et e e et e e et e eateesaeeeaaeenes Tal -09(09)
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of Oilseed Slab, Cake, Pellets, MEals ......c.ueiiiuieiiieiiieeeie ettt et e et e st e e st eeeeaveeseaeeesaeeseans Bal -38(09)
of Peanuts (groundnuts), Whole, Shelled ... Ab1 —49 (09)
Of Polymerized Fatty ACIAS. .. .ceueueueueueueieieieieieieieieieieie ettt ettt ettt sebena Tal =09 (09)
0f S0ap AN S0P PrOdUCES....vcvieiriieiiiiriieicicrtctct ettt ettt es Dal —45(09)
OF SOAP STOCK ..ttt ettt G1 —40(09)
OF SOYA FLOULS 1.ttt b bttt sttt ettt ettt b et b et be e e Bcl -50(09)
OF SOYDEAIS ..ttt sttt ettt b et Acl —45(09)
OF SUNFIOWET SEEA ....evveeeeeeee ettt ettt et e e e e te e ete e e e eete e eteeeteeeeaeeeaeeeaseeesseenreenres Ail =80 (93)
OF TUNG FIUIT .t Ad1 —48(09)
Saponification Color
Refined and Bleached..........cc.oiuiiiiieiiiiieiieceeeeeeeeee ettt ettt ettt ettt e ettt eent e e e enseeaeenes Cc 13f-94 (09)
High Quality Tallow, Coconut OIS ......c.ccouiieuiiriniiieiiieeieeeeie et Cc 13g-94 (09)
Tallow, CoCONUE OIS ...veiieiiiriiiee ettt ettt ete e et e et e e teeeseeeeteeeaeeeeseeesseeeseeeseseseesseeenseeans Cc 13h-94 (09)
Saponification Value
of Deodorizer Distillates and SIudges...........cccoouiiiiiiiiiiiiiiiic e Cd 3b -76 (09)
OF DIYING O1S...viiiiiiieieieeteteeeeeteeeeeeeeeeetebe b eeeeee b ebeeebee b ebee b ebebee b eebe bbbt enene Tl1la —64 (09)
Loy R LRI s Ve A © 1 KOTSRS Cd3 -25(11)
of Fats and Oils (Calculated)........ccueeeuiiiiieeeiecee ettt ettt e e eeeaeeenteeeaeeenee e Cd 3a -94 (09)
of Fats and Oils, Modified Using Methanol............cocociiiiniiiiniiiiiiiiiccinnececeeeee s Cd 3¢ -91 (09)
of Fatty Acids, COmMMEICial......coueiriiiriiiiiiiriiiric ettt Tl1la —-64 (09)
Of S0ap and S0P PrOQUCES .c.vveieiiriciiriciirictrtcrtc ettt ettt sttt Da 16 —48 (09)
of Soap Containing Synthetic Detergents. ......c.ceueueueueueueueueueueueueieieieieieieieiemereretesesesesesesesesesenenesesesenenenenes Db8 —48(09)
Screen Test
S0P POWAELS ...ttt sttt Da 28 -39 (09)
SOYA FLOULS 1ttt e bbbt b ettt ettt b et Bc7 —51(09)
Sediment in Fats and O1lS .....c.eoiuiieiiiiiice ettt ettt ettt e et e e ete e e e e te e e teeeteeereeereeeare s Ca3d -02(11)
Selectivity of Hydrogenation Catalysts ...........cccevveiiiirinieiiiiriccte e Tz1b -79 (09)
Sesame Oil Detection, Modified Villavecchia Test.......couiiiiiiiiiiiiieii it Cb2 —40(09)
Simultaneous Determination of Oil and Moisture
Contents of Oilseeds Using Pulsed Nuclear Magnetic Resonance Spectroscopy ........c.ccevveeveecireereveennnnes Ak4  -95(11)
Slip Melting Point, ISO Standard .........c.ccoooviiiiiiiiiiiiiiiicccrce s Cc3b -92(09)
Slip Point
Hard Fats (Palm 0il)..c.ceeiriiii ettt Cc3 -25(09)
SOFE FATS ettt ettt ettt ettt ettt ettt ettt et e eat et e eat e te st e ae et eae et et e et et e ente st e entesaeenes Cc4 -25(89)
Smoke, Flash, and Fire Point; Cleveland Open Cup Method........c.coviiveiiininieicciinniecinneccnecceneeeeenes Cc9a —48(09)
Soap in Ol
by Conductivity Method.......c.ccoiiiiiiiiiiiiiici s Cc 15 -60 (89)
by Titrimetric MEthOd ... e vttt Cc 17 -95 (09)
Sodium Alkylbenzene Sulfonate by Ultraviolet ADSOIPLiON .......ccvvueievirieuirieiinieiriciricirceseceeeeee e Dd3 -60(09)
Sodium and Calcim By AAS ..ottt Ca 15b-87 (09)
Sodium Chloride in GLYCEIN c.c.vveuiiriiieiiiirieiccec ettt ettt et es Ea2 -38(73)
Sodium Oxide in Soap and S0ap ProdUCES .....c.c.evivieveiiiriiieiciireicciete ettt Da 27 —48 (09)
Sodium Sulfate in Fatty Alkyl Sulfates........cocciiiiiiiiiiiiccccc s Dc7 -59(09)
Softening Point (slip point of hard fats) ........coceueiriieieuiiniieieirr e Cc3 -25(09)
Solid Fat Content (SFC) by Magnetic Resonance (Direct Method) .......cccoveviirininiiiiininiicieecceeeeee Cd 16b-93 (09)
Solid Fat Content (SFC) by Nuclear Magnetic Resonance (Indirect Method)........cccovvviiiiiinininiiiiicnee, Cd 16 -81 (09)
Solid Fat Index (SFI) of Fats and Ol .....c..coiiiiiiiiiiiiicceeeeie ettt ettt ettt s s aseeaeeeaaeeeneeenee s Cd 10 =57 (95)
Solid Fatty Acids in Fats and O1ls........ccueirieirieirieirieiiecce ettt Cd6 -38(89)
Soluble Mineral Matter and Fatty Acids Combined as Mineral S0ap..........ccoeueieinniccininicciniiiccnceene Cad -25(09)
SPECIICATIONS .veutitetitei ettt bbbt b bbbt b et b et e bbbt eb ettt b et ne See Section H
Specific Gravity
Drying O1ls....cucuiiiiiiiiiiiiii e To 1b —64 (09)
Fatty Acids, Commercial..........ccooeirieiiniiiiiiicieee ettt To la —64 (11)
GLYCEIIN 1ttt h e st s b s bbbt e b et st n bbb et b et bt ene Ea7 -95(09)
Liquid O1ls and Fats .....cccoueuiiiiiiiiiiiiicicce et Cc 10a-25 (95)
SOlid Fats ANd WAXES ..veeviiiirieiieiieeeeteeetee et et e eete et e eeteeeteeeeteeeteeeeveeeaeeereeeseeeseeeseeenseensessnsseseeeareeeseeaneean Cc 10b-25 (09)
SPLEAdADIITY «euventetieee bbbt b e naenen Cj4 -00(09)
Stability and Quality of Fats and Oils (Analytical Guidelines).........cocovueueirinierecrnniecrineccnneccenseeenes Cg3 -91(09)
Light Exposure Test for Accelerated Aging of O1ls .......cccoueueuirinirieiioininiiiiniecnneiccineeceseeeeenenen Cg6 -01(09)
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Oven Storage Test for Accelerated Aging of Oils......c.cooiviiiiiiiiiiiiiiiiiiiiicccceece e Cg5 -97(09)
Stability of Fats and Oils, Active Oxygen Method (AOM) ......c.cccuiiiiiiiiiiiiiiiiincceceee s Cd 12 =57 (93) *
Standard Solutions

Alcoholic Potassium Hydroxide ........c.eocririeiiiininieiinnicciiniccrree ettt H15 -52(09)

Hydrochloric ACIA .....evvveieuiiiiieicirinieci ettt ettt enen H 14 -52(09)

SOIUM HydroXide. .. veueevenieiiieiiieiiieirie et bttt H12 -52(09)

SUIFUIIC ACIA vttt ettt e e et et e et e et e e ete e eteeeaeeeateeeteeeneeenaesenssensesenseenseeeneean H13 -52(09)
StANAALA TESE STEVES ... cuveeeteeetieetee et e ettt et et e et e et e eeteeeteeeteeeteeeseeeteeeseeeseeeeseeesseeaseeeseeeassesessnseeseesassensseeanean H20 -11(11)
Starch in Soap and S0ap PrOdUCES ......coveuerieuirieirieiriciicicrc ettt Da25 —48 (09)
Sterols in Soya Residues by GLC.......ouiiiiriiiniiiicinicicirccec ettt nees Ce3 -74(09)
Stigmastadienes in Vegetable OIS .........c.cciririeueirniiieiiniiieiciiecneee ettt sttt ere et es Cd 26 -96 (09)
Sugars in Soap and S0aP Products.........c.ciririeieiiniiieiiiictreee ettt Da24 —48 (09)
Sulfates in Soap and S0aP PrOQUCES ......c.civiriiieiiiiiiciiiccc et Da22 —48(11)
Sulfur in Olive Oil

DY C0IN TESE uuvttttetetetetetetete it tetete bbbttt te bt e tebebe b et et e b et ebebe bt e b e b eb et et et ebe b e b et et ebesesebebebebebeseseaebebesesesebetas Ca8a -35(90) *

Dy SIlVer BENZOAte TESt ...uvvueurieieieieieieieieieteietetetetetetetetetetetetetebebebebebebebebebebebebebebebesebebebebesebesebesesesesesenas Ca8b —-35(90) *
Sulfuric Anhydride in Sulfonated and Sulfated Oils

by Ash Gravimetric Method. .......c.ivueiiiiiiieiieisee ettt F2c —44(09)

by Extraction Titration Method.......ccoueiiiiiiiiiiiiiiiee ettt F2b —44(09)

by Titration Method . .....oueoiiuirieiicic ettt bbb F2a —44(09)
Surplus Status 0f Methods. .. c.coveiiuiiiiiiiiiiciec ettt See Index
Teaseed Oil Detection, FItelSOn TeSt....ccuuiiiirieiiiiiieieeeceeee e eeeee et e et e e et e e eaeeeseaeeesenaeeeeaeeesreeesenaeeesnnees Cb3 -39(09)
Tetrasodium PyrophospRate. ......c.cuciririeiiiiriniiiccirrec ettt Da21 -48(09)
Thermometers, SPECIfICALONS ....c.veveveviiriiieiiiirieietriee ettt ettt ettt H5 —40(09)
2-Thiobarbituric Acid (TBA) ValUe .....c.cocviiiiieeiieiieceeeee ettt et ete e eae et e e et e eaeeeaeeeneeeeteeeneeenns Cd 19 -90 (09)
Thiocyanogen ValUe ..........cciiiiiiiiiiiiciciiic bbb Cd2 -38(89)*
Titer Test

£OI FAs AN ONLS 1.ttt ettt ettt et e et et e et et e et e et e eateeaesetesae et esaeetesaeeseereeaesanans Cc 12 -59 (09)

for Fatty Acids, COmMMETCIal .......ooueveuiiriiieiiirinieiciiinccctrece ettt ettt es Trla -64 (09)

for Soap and S0AP PrOdUCES ....c.cvrviieueiiriieiciieecrect ettt ettt Da 13 —48 (09)

FOL SOAP STOCKS ..ttt G6 —40(09)
Tocopherols

in Deodorizer Distillates, Total......c..oiicuiiiiiiiiiiie ettt et e s eaa e s eneeesenreeeennes Ce7 -87(09)

in Lecithin Concentrates by HPLC ....c.cc.cciviiiiiiiiieiiciicnctneneesieteeei et Ja13 =91 (09)

in Soya Sludge and Residues by GLC........oouviriiiininiriiiin ettt Ce3 -74(09)

in Vegetable Oils and Fats by HPLC .......ccoiiiiiiiiiiiiiciiincciereictseeteieeseseeie et Ce8 -89(09)
Toluene, Industrial, SPECIFICALIONS ....c.cvcviuiiiiiiiiiiiicc et H19 -58(09)
Total Fatty Acids

in Coconut Oil and Palm Oil S0ap Stock ....cevuiririiiiiiiiiicncccc e G4 —40(09)

in Fats or Hydrolyzed Fats .....c.ouecirriiieiiniiciiicc ettt Casb —71(11)

in Soap Stocks Other Than Coconut Oil and Palm Oil......ccccoivieiicininiiiiiinieinccecceeccenen G3 -53(09)
Trace Metals in Oils

by AAS (Cr, Cut, Fey IND) taeieieieiet ettt st sttt sttt et Cal5 -75(09)

by Graphite Furnace AAS (Cr, Cu, Fe, Ni, M) ..oiiiiiiiiiieieiiieieeinreiee et Ca 18 -79(09)

by Graphite Furnace AAS Direct (Cu, Fe, Ni) cueviiiiiiiininiiiiiieecene et Ca 18b-91 (09)

by Graphite Furnace AAS (lead 0nly) ........cccoivirieiiiininiiiiiinccrecc ettt Ca 18c-91 (09)

DY ICP—OES ...ttt ettt ettt ettt es Ca 17 -01(09)
trans and cis,cis ISOMErs By GLC .....ouiuiiiiiieiiei ettt ettt b bbb tenn Celc -89 (95)*
trans Composition of Partially Hydrogenated Oils by GLC—IR.....c.ccooouiiiiiiniiiiiiiiiiccccccecene Cd 14b-93 (95) *
trans Isomers (Isolated) Dy FTIR ..c.coiiiiiiiiiiiiiiiiccc ettt e Cd 14 -95 (09)
trans Isomers by Capillary GLC .....ccoouvieuiiririiieiinieieictet ettt ettt Cd 14c-94 (94) *
trans Isomers by Capillary GLC .....c.oioiiiriiinieicincinerce ettt ettt nens Ch2a -94(11)
trans Isomers in Triglycerides by ATR/FTIR ...c.cccoiiiiiioiniiiiiiiiniiccninetct ettt es Cd 14d-99 (09)
Triglycerides Dy GLC......coiiiiiiiiiiciieectee ettt ettt Ce5 -861(09)
Triglycerides by HPLC ......c.ciiiiiiiiiiccisccere ettt ettt Ce5b -89 (11)
Triglycerides (Individual) by HPLC.......ccoiiiiiiiiiiiiiiiiecec e Ce5¢c -93(11)
Trypsin Inhibitor Activity in Soybean and Cotton/Soybean Dry Products........ccoveerueencccnerncnncnncncnen Ba12 -75(09)
Tung Fruit, Physical Analysis (kernel CONEENT) ......oovovviviviririririiiriircccr s Ad4 -52(09)

Unsaponifiable Matter
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0 DIYING O1lS. ittt s Tk 1a
in Fats and Oils, Except Marine OIS ......cooueirieiriiriiiniiiieincnie ettt Ca 6a
in Fats and Oils, Including Marine O1ls..........ccccooiiiiiiiiiiiiiiic e Ca 6b
in Fats or Hydrolyzed Fats .......coocirieinieiniiic ettt Ca 5b
in Fatty Acids, COMMEICIal.......cueueiriniiiiiiiniiiciitrince ettt ettt Tk 1a
in Fatty Acids, Polymerized. ... ....civieuiiieiiieiricise ettt Tk 1a
in Soap and S0ap Products......c.ccooiuiiiiiiiiiiiii s Dall
Unsaponifiable Nonvolatile Matter in Sulfated Oils.........ccooiiiiiiiiiiiiiiicccee F5
Unsaponified Plus Unsaponifiable Matter in Soap and Soap Products ......c..cccveevveenieinerinernenncnceneeee Da 10
Unsulfated Material in Fatty Alkyl SULfates .......c.ccoerrieiiinniiiiiiccc e Dc 8
Urease Activity (soybean meals, flours, and mill feed)........ececcririeirnneiinniiininccnec e Ba9
Villavecchia Test for Sesame Oil, Modified .......c.ccvvivieieiiriniiiciiiiiccieccteceeeee e Cb2
Viscosity
Drying Oils, Bubble Time Method........cccooiiiiiiiicc e Tqla
Lecithin, BrooKfIeld ........iiuiiiiiiieiieiieieeecc ettt b et beeaeesbe e e e saeessesaeessesseessessnans Ja 10
Lecithin, Bubble Time Method.........c.ccociiiiiiiiiiiiiieiei ettt ettt be v aas Jall
Transparent Liquids, Bubble Time Method.....c.cccoviiieiininiiiinniiciinicccinecceneeceeseneee s Jall
Volatile Hydrocarbons in Soap and Soap Products.........c.coeeeeeiririeieininiieicinineeiirereceseseeeeessene e Da 26
Volatiles (VOC) in Fats and Oils by GLC.....oouiiiiiiiiiiniiiiieiieeeeet ettt Cg4
Volatile Organic Contaminants by GC/MS ..o Ca 3c
Water-Immiscible Organic Solvents in Sulfonated and Sulfated Oils .........ccccoeiiiiiiiiiiiiiie, F10
Water-Insoluble Matter
in S0ap and S0AP PrOQUCES. ..c.coviveveeiririeieiiirieicictrtree ettt ettt ettt Da6
in Soap Containing Synthetic DEtergents........vueueuiriririeuiiininieiciiinieiecteeteee ettt es Db 4
WAK COMTRIIT ..ttt e bbbt a et b e st b e enens Ch 8
Wiley Melting Point Method ..o Cc2
Writing and Approval of Methods ... M2
X-Ray Diffraction Analysis 0f FALS c...covueveiririiiiiiiniieieirnee ettt ettt Gj2
Zearalenone and 0-Zearalenol in GO ....c.cuiiriiieueininieiciiineieict ettt ettt b et Aj2
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issue
—64 (09)
—40 (11)
-53(11)
71 (11)
—64 (09)
—64 (09)
—42 (09)
—44 (09)
—42 (09)
=59 (09)
-58 (09)
—40 (09)

64 (11)
87 (09)
87 (09)
87 (09)
—42 (09)
~94 (09)
~01 (09)
—44 (09)

—48 (09)
—48 (09)
-02 (11)
-38 (91)
—09 (09)
=95 (09)
-86 (09)




