Q

Ol (oMl (559002

| SIRI Islamic Republic of Iran olx! o 3 laibuw
4152 Ol gl (o lidixi g o laibow! dwango FIOY
1st. Revision Institute of Standards and Industrial Research of Iran NI JRVRES)

S Py g SHo— (S0 T 9
Y3

Frying oil- specifications and test methods

1CS:67.200.10




los ‘ol.i‘\.g

o‘x‘ (o Wlidxi g o,luibwl Mgﬂ L ‘SJIMT
dsd.} Gu.a_a.!.) A.Q.A.Lzs as w‘ )3..“5 ) &0 LQ..) \YYY oo O Pean ‘U‘)"‘ W ;.JLQ...Q.?L)j o)l..\;L..,..;\
e oage 1) lpl (s ) sho sl laslnl s g
5 Sl ol colo 4.........43.& Slelis )5 51 S 0 (8 o (gmmnaS [0 alire slo 059> (o o laliul pygus
L3 9 LAA a.lta.o L: r:lio.&: wﬁsj Oj.w < lnL?ul Ja.a.)).a 9 olf] C’,‘«)ta.d‘ 9 6“9—’ 4‘5..\...%9).’ ‘G.Qlc C,:Lm.w}o
Jolis cais g 3> lole dlaaie 4 ST S lie 51 a5 cwl s g 6yld oy bl b 4 asgs
90 sl losle deoly ( panast g sole SThe (BaS 5 )lg g A jolo (oS8 pas (BauSady
slasl g @l 63 axlye 4 (2lo ka5 Gl Olnl o slas)labiad g G 958 (0 Jol> (Hgd 28
iy ol b by (o &S 50 laolpidy 5 oyl o 51 ey g 09dio0 Jlu)l Lo (8 glo (ygranaS
05 o pite 5 Dl Glnl (e ) e ol Glgie 4 cogal Sygo 50 5 25k
A 0ads Cpens balas Cole, b 2Masd 5w aBdle slo lojle g Slaiwie a5 ol luilisl e i
F0gh (o0 pitie g Sl plpl (e sl Glaie 4 icugal D903 5 (omyn g Tk (e deS 0 WS (s
O 5,les lpl o ojlulinl jo onls aliys slae wlwl p aS 0ed o Bl Lo oo laibinl s 5 cpa
O OseaS (1S0) o lusbisl (Madl i olojbe Lol sliael 51 o)l cimo Slisizs g o oibis] ducsge
Ty s glsie 4 s ol (OIML) Gsis colis o5l ol ey losle 5 (IEC) i 2l Lol
@Az e Gl e s lulinl psas 50 .S oo i 4528 100 (CAC) LIé uS0S ygnneS
Sl 5 ol iato 5 53 ole Sl T ) opiS ol sle waieil 5 S Ll
0y LSM" Lf“‘“" L"’)‘?A WLC) l) J.J‘y ) U‘))‘ gs‘“’*"" u_JLD.».D?u 9 \>)‘\.)Jl.A.AH‘ M%OWGA LS)"'?OJ'Q" lelQJLAJ-’
VIS S B COUN =1 B Y (SOFE § (59,9 ‘5;.4,.;} 5 Coodhw Jaa> (BalS Brae l Coles lp (el o
C.:Yﬁ.a:;m 6‘)‘.’ 1) O‘)‘i‘ (_A.A LgL&’.mb)‘..\_'»L’;.,..a‘ )‘ 6‘4"" 6‘)-?" ‘LgoLa.’ﬁ‘ 9 GL:W Sy Sl 9 C.f)ljm
4 Wly oo dnde hlei syl jluliul Jle lied cugas b glojls fMBIL T 5, 955 Sl sady
I QT Gamaz o 5 Slolo YIS o lakisl glzl eSS SYgame lp Al o sla,lib Las jelaie
30 Jlked Olawse g Ll Lo Sleas 31 oS colainl 4 awise luebl Glp fioen ailed g,L!
shaelun ) Copde 5 CodsS Lo pie Gl el (R155 50000 5 (G (g3l (GBigel 0yglie Al
2wl Aelialss ¥ Ll jlal Siee 5 g WS e byl ol cemdle aul pls Llss ulal
Solp! e losluslin! mdaw las )| lp (60,55 Slidss slol 5 sl )5 Sl8 e s Gromw bilug

olp! S Slaasd g o lasbn] dusge
1- International organization for Standardization
2 -International Electro technical Commission
3- International Organization for Legal Metrology (Organization International de Metrology Legal)
4- Contact point
5- Codex Alimentarius Commission
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3-20 AOCS Official Method Ca 18b-91- Reapproved 2009 , Determination of Copper, Iron

and Nickel by Direct Graghite Furnace Atomic Absorption Spectrophotometry

3-21 AOCS Official Method Ca 18c-91- Reapproved 2009 , Determination of Lead by Direct

Graghite Furnace Atomic Absorption Spectrophotometry

3-22 AOCS Officia Method Ca 20-99- Reapproved 2009, Analysis for Phosphorus in Oil by

industively Coupled Plasma Optical Emission Spectroscopy

3-23 BS 684-2.12:1984.Determination of Oxidized fatty acids
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1- Polycyclic Aromatic Hydrocarbons(PAH)
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1- Ascorbyl palmitate

2- Ascorbyl stearate

3- Tocopheral, d-alpha

4- Tocopherol concentrate, mixed
5- Tocopherol, di-alpha

6- Propyl gallate

7- Tertiary butyl hydroquinone
8- Butylated hydroxyanisole

9- Butylated hydroxytoluene
10-Dilauryl thiodiproprionate
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1- Good Manufacturing Practice

2- Sodium dihydrogen citrate

3- Trisodium citrate

4- |sopropyl citrates

5-Citric and fatty acid esters of glycerol

6- Poly di methyl siloxane

7- Polycyclic Aromatic Hydrocarbons(PAH)
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9-16 AOCS Officia Method Ca 18b-91- Reapproved 2009 , Determination of Copper, Iron

and Nickel by Direct Graghite Furnace Atomic Absorption Spectrophotometry



9-17 AOCS Official Method Ca 18c-91- Reapproved 2009 , Determination of Lead by
Direct Graghite Furnace Atomic Absorption Spectrophotometry

9-18 AOCS Officia Method Ca 20-99- Reapproved 2009, Analysis for Phosphorus in QOil
by industively Coupled Plasma Optical Emission Spectroscopy
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AOAC Colorimetric Silver diethyl dithiocarbamat Method, AOAC Official Method of
Analysis, 1980-14™ Edition 25,006-008-012-013
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