
Irish Standard
I.S. EN ISO 8292-2:2010

No copying without NSAI permission except as permitted by copyright law.©  NSAI  2010

Animal and vegetable fats and oils -
Determination of solid fat content by
pulsed NMR - Part 2: Indirect method (ISO
8292-2:2008)

This is a free page sample. Access the full version online.



67.200.10

13 May, 2010

EN ISO 8292-2:2010
2 April, 1996EN ISO 8292:1995

This document was published
under the authority of the NSAI
and comes into effect on:

1 Swift Square,
Northwood, Santry
Dublin 9

T +353 1 807 3800
F +353 1 807 3838
E  standards@nsai.ie

Údarás um Chaighdeáin Náisiúnta na hÉireann

W

ICS number:

21 April, 2010

T  +353 1 857 6730
F  +353 1 857 6729
W  standards.ie

EN ISO 8292:1995

I.S. xxx:              Irish Standard – national specification based on the consensus of an expert panel and
subject to public consultation.

S.R. xxx:            Standard Recommendation - recommendation based on the consensus of an expert
panel and subject to public consultation.

SWiFT xxx:        A rapidly developed recommendatory document based on the consensus of the
participants of an NSAI workshop.

This is a free page sample. Access the full version online.



 

 

 
EUROPEAN STANDARD 

NORME EUROPÉENNE 

EUROPÄISCHE NORM 

 
 EN ISO 8292-2 
  

 
 April 2010 

ICS 67.200.10 Supersedes EN ISO 8292:1995

English Version 

 Animal and vegetable fats and oils - Determination of solid fat 
content by pulsed NMR - Part 2: Indirect method (ISO 8292-

2:2008) 

 

Corps gras d'origines animale et végétale - Détermination 
de la teneur en corps gras solides par RMN pulsée - Partie 

2: Méthode indirecte (ISO 8292-2:2008) 

 Tierische und pflanzliche Fette und Öle - Bestimmung des 
Festanteils von Fett durch das Verfahren mit gepulster 

magnetischer Kernresonanz - Teil 2: Indirektes Verfahren 
(ISO 8292-2:2008) 

This European Standard was approved by CEN on 18 March 2010.  
 
CEN members are bound to comply with the CEN/CENELEC Internal Regulations which stipulate the conditions for giving this European 
Standard the status of a national standard without any alteration. Up-to-date lists and bibliographical references concerning such national 
standards may be obtained on application to the CEN Management Centre or to any CEN member. 
 
This European Standard exists in three official versions (English, French, German). A version in any other language made by translation 
under the responsibility of a CEN member into its own language and notified to the CEN Management Centre has the same status as the 
official versions. 
 
CEN members are the national standards bodies of Austria, Belgium, Bulgaria, Croatia, Cyprus, Czech Republic, Denmark, Estonia, 
Finland, France, Germany, Greece, Hungary, Iceland, Ireland, Italy, Latvia, Lithuania, Luxembourg, Malta, Netherlands, Norway, Poland, 
Portugal, Romania, Slovakia, Slovenia, Spain, Sweden, Switzerland and United Kingdom. 
 
 
 
 

 
EUROPEAN COMMITTEE FOR STANDARDIZATION  
C O M I T É  E U R O P É E N  D E  N O R M A LI S A T I O N 
EUR OP ÄIS C HES  KOM ITEE FÜR  NOR M UNG 
 

 

Management Centre:  Avenue Marnix 17,  B-1000 Brussels 

© 2010 CEN All rights of exploitation in any form and by any means reserved 
worldwide for CEN national Members. 

Ref. No. EN ISO 8292-2:2010: E

I.S. EN ISO 8292-2:2010
This is a free page sample. Access the full version online.



EN ISO 8292-2:2010 (E) 

2 

Contents Page 

Foreword ..............................................................................................................................................................3
 

I.S. EN ISO 8292-2:2010
This is a free page sample. Access the full version online.



EN ISO 8292-2:2010 (E) 

3 

Foreword 

The text of ISO 8292-2:2008 has been prepared by Technical Committee ISO/TC 34 “Food products” of the 
International Organization for Standardization (ISO) and has been taken over as EN ISO 8292-2:2010 by 
Technical Committee CEN/TC 307 “Oilseeds, vegetable and animal fats and oils and their by-products - 
Methods of sampling and analysis” the secretariat of which is held by AFNOR. 

This European Standard shall be given the status of a national standard, either by publication of an identical 
text or by endorsement, at the latest by October 2010, and conflicting national standards shall be withdrawn at 
the latest by October 2010. 

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

This document supersedes EN ISO 8292:1995. 

According to the CEN/CENELEC Internal Regulations, the national standards organizations of the following 
countries are bound to implement this European Standard: Austria, Belgium, Bulgaria, Croatia, Cyprus, Czech 
Republic, Denmark, Estonia, Finland, France, Germany, Greece, Hungary, Iceland, Ireland, Italy, Latvia, 
Lithuania, Luxembourg, Malta, Netherlands, Norway, Poland, Portugal, Romania, Slovakia, Slovenia, Spain, 
Sweden, Switzerland and the United Kingdom. 

Endorsement notice 

The text of ISO 8292-2:2008 has been approved by CEN as a EN ISO 8292-2:2010 without any modification. 

 

I.S. EN ISO 8292-2:2010
This is a free page sample. Access the full version online.



This page is intentionally left BLANK.

I.S. EN ISO 8292-2:2010
This is a free page sample. Access the full version online.



 

 

 

 

 

Reference number
ISO 8292-2:2008(E)

© ISO 2008
 

 

 

INTERNATIONAL 
STANDARD 

ISO
8292-2

First edition
2008-04-01

Animal and vegetable fats and oils — 
Determination of solid fat content by 
pulsed NMR — 
Part 2: 
Indirect method 

Corps gras d'origines animale et végétale — Détermination de la teneur 
en corps gras solides par RMN pulsée — 

Partie 2: Méthode indirecte 

 

I.S. EN ISO 8292-2:2010
This is a free page sample. Access the full version online.



ISO 8292-2:2008(E) 

PDF disclaimer 
This PDF file may contain embedded typefaces. In accordance with Adobe's licensing policy, this file may be printed or viewed but 
shall not be edited unless the typefaces which are embedded are licensed to and installed on the computer performing the editing. In 
downloading this file, parties accept therein the responsibility of not infringing Adobe's licensing policy. The ISO Central Secretariat 
accepts no liability in this area. 

Adobe is a trademark of Adobe Systems Incorporated. 

Details of the software products used to create this PDF file can be found in the General Info relative to the file; the PDF-creation 
parameters were optimized for printing. Every care has been taken to ensure that the file is suitable for use by ISO member bodies. In 
the unlikely event that a problem relating to it is found, please inform the Central Secretariat at the address given below. 

 

 COPYRIGHT PROTECTED DOCUMENT 
 
©   ISO 2008 
All rights reserved. Unless otherwise specified, no part of this publication may be reproduced or utilized in any form or by any means, 
electronic or mechanical, including photocopying and microfilm, without permission in writing from either ISO at the address below or 
ISO's member body in the country of the requester. 

ISO copyright office 
Case postale 56 • CH-1211 Geneva 20 
Tel.  + 41 22 749 01 11 
Fax  + 41 22 749 09 47 
E-mail  copyright@iso.org 
Web  www.iso.org 

Published in Switzerland 
 

ii © ISO 2008 – All rights reserved
 

 

I.S. EN ISO 8292-2:2010
This is a free page sample. Access the full version online.



ISO 8292-2:2008(E) 

© ISO 2008 – All rights reserved iii

Contents Page 

Foreword............................................................................................................................................................ iv 
1 Scope ......................................................................................................................................................1 
2 Normative references ............................................................................................................................1 
3 Terms and definitions ...........................................................................................................................1 
4 Symbols and abbreviated terms ..........................................................................................................2 
5 Principle..................................................................................................................................................2 
6 Triolein standard sample ......................................................................................................................2 
7 Apparatus ...............................................................................................................................................2 
8 Sampling.................................................................................................................................................4 
9 Procedure ...............................................................................................................................................4 
9.1 Measurement protocol and test sample..............................................................................................4 
9.2 Oven, water baths and temperature-controlled blocks .....................................................................4 
9.3 NMR spectrometer .................................................................................................................................4 
9.4 Filling the measurement tubes.............................................................................................................4 
9.5 Removing the thermal history ..............................................................................................................6 
9.6 Equilibrating at the initial temperature and measuring the 100 % liquid signal .............................6 
9.7 Crystallization and tempering ..............................................................................................................6 
9.8 Measuring the SFC ................................................................................................................................6 
9.9 Number of determinations ....................................................................................................................7 
9.10 Cleaning the measurement tubes ........................................................................................................7 
10 Expression of results ............................................................................................................................7 
11 Precision.................................................................................................................................................8 
11.1 Interlaboratory test ................................................................................................................................8 
11.2 Repeatability...........................................................................................................................................8 
11.3 Reproducibility.......................................................................................................................................8 
12 Test report ..............................................................................................................................................8 
Annex A (informative)  Results of interlaboratory tests...................................................................................9 
Annex B (informative)  Theory of indirect method..........................................................................................12 
Annex C (informative) Additional measurement protocols............................................................................14 
Bibliography ......................................................................................................................................................16 
 

I.S. EN ISO 8292-2:2010
This is a free page sample. Access the full version online.



ISO 8292-2:2008(E) 

iv © ISO 2008 – All rights reserved
 

Foreword 

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. 

International Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2. 

The main task of technical committees is to prepare International Standards. Draft International Standards 
adopted by the technical committees are circulated to the member bodies for voting. Publication as an 
International Standard requires approval by at least 75 % of the member bodies casting a vote. 

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

ISO 8292-2 was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 11, Animal 
and vegetable fats and oils. 

This part of ISO 8292, together with ISO 8292-1, cancel and replace ISO 8292:1991. 

ISO 8292 consists of the following parts, under the general title Animal and vegetable fats and oils — 
Determination of solid fat content by pulsed NMR: 

⎯ Part 1: Direct method 

⎯ Part 2: Indirect method 
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Animal and vegetable fats and oils — Determination of solid fat 
content by pulsed NMR — 

Part 2: 
Indirect method 

1 Scope 

This part of ISO 8292 specifies an indirect method for the determination of the solid fat content in animal and 
vegetable fats and oils (hereafter designated “fats”) using low-resolution pulsed nuclear magnetic resonance 
(NMR) spectrometry. 

Two alternative thermal pre-treatments are specified: one for general purpose fats not exhibiting pronounced 
polymorphism and which stabilize mainly in the β′-polymorph; and one for fats similar to cocoa butter which 
exhibit pronounced polymorphism and stabilize in the β-polymorph. Additional thermal pre-treatments, which 
may be more suitable for specific purposes, are given in an informative annex. 

The indirect method is less easy to carry out and less reproducible than the direct method, but is more 
accurate and more universally applicable to all fats. 

NOTE A direct method is specified in ISO 8292-1. 

2 Normative references 

The following referenced documents are indispensable for the application of this document. For dated 
references, only the edition cited applies. For undated references, the latest edition of the referenced 
document (including any amendments) applies. 

ISO 661, Animal and vegetable fats and oils — Preparation of test sample 

ISO 3960, Animal and vegetable fats and oils — Determination of peroxide value — Iodometric (visual) 
endpoint determination 

ISO 8292-1, Animal and vegetable fats and oils — Determination of solid fat content by pulsed NMR — Part 1: 
Direct method 

3 Terms and definitions 

For the purposes of this document, the terms and definitions given in ISO 8292-1 apply. 
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