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L&i néi dau

TCVN 10732:2015 dwgc xay dwng trén co s& tham khao
AOAC 972.15 Ash of cacao products;

TCVN 10732:2015 do Tiéu ban ky thuat tiéu chuan quéc gia
TCVN/TC/F16/SC2 Cacao va sén phdm cacao bién soan,
Tdng cuc Tiéu chuan Do lwdng Chét lvgng thdm dinh,

B6 Khoa hoc va Cong nghé cong bd.
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TIEU CHUAN QUOC GIA TCVN 10732:2015

San pham cacao — Xac dinh ham Iwong tro

Cacao products — Determination of ash content

1 Pham vi ap dung

Tiéu chuén nay quy dinh phwong phap xac dinh ham lwong tro trong cac san phadm cacao, bao goém tro
tbng sd, tro tan trong nwéc va tro khéng tan trong nuéc.
2 Tailiéu vién dan

Céc tai liéu vién dan sau rat can thiét cho viéc ap dung tiéu chuan nay. Déi véi cac tai liéu vién dan ghi
nam cdng bd thi ap dung phién ban dwoc néu. Di v&i cac tai liéu vien dan khdng ghi nam cong bé thi

ap dung phién ban méi nhét, bao gém ca céac stra dbi, bd sung (néu co).

TCVN 4851:1989 (ISO 3696:1987), Nuwéc dung dé phén tich trong phong thi nghiém — Yéu céu ky thuét
va phwong phap ther.

3 Thuéat ngir va dinh nghia

Trong tiéu chuén nay ap dung thuat ngir va dinh nghia sau day:

31
Ham lwong tro (ash content)

Phan vo co con lai clia sdn phdm cacao sau khi nung, theo cac diéu kién quy dinh trong tiéu chun nay.

CHU THICH Ham lwgng tro dwoc bidu thi bAng phan tram khéi lvong clia san pham khé.

4 Nguyén tac

M&u thlr dwoc nung hai lan & nhiét d6 600 °C trong thoi gian thich hop cho dén khi hét han cac hat

cacbon. Can phan con lai.
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5 Thubc thir

Chi str dung céac thudc thtr loai tinh khiét phan tich va chi str dung nwéc phu hop véi TCVN 4851:1989
(ISO 3696:1987).

5.1 Etanol, 95 % thé tich.

6 Thiét bi, dung cu
St dung céc thiét bi, dung cu clia phong thir nghiém théng thwéong va cac thiét bi, dung cu cu thé nhw sau:
6.1 Noi cach thay, c6 thé duy tri nhiét d6 & 50 °C.

6.2 Ong thuy tinh hodc éng kim loai dwdng kinh 4 mm dén 10 mm, dwoc trang bi pittdng gan kin dé

day phan mau thir ra khdi 6ng hodc xyranh bang chét déo dung mét 1an.

6.3 Dia, bang platin, thach anh hoadc bang thly tinh xp (Vycor), dwdng kinh tir 25 ml dén 50 ml.
6.4 Can phan tich, c6 thé can chinh xac dén 0,1 mg.

6.5 Giay loc khéng tro.

6.6 Bé hoi nworc.

6.7 Lo nung, co thé duy tri & nhiét do 600 °C.

6.8 Binh hat am.

6.9 Dén hong ngoai (IR).

7 Lay mau

Viéc ldy mau khéng quy dinh trong tiéu chuan nay.

Mau gt dén phong thir nghiém phai la mau dai dién. Mau khéng bi hu hai hoac thay déi trong quéa

trinh van chuyén hodc bao quan.

8 Cach tién hanh
8.1 Chuéan bi mau thir
8.1.1 D6i v&i cac san pham cacao bot

Trén ky mau va bdo quan trong lo ¢é nép day kin khi.
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8.1.2 P6bi v&i cac san pham sécola

Lam lanh khoang 200 g sdcbla ngot hodc sdcdla dang cho dén khi cirng. Sau d6 nao hodc cao dé cé

dwoc cac hat min. Tron déu ki réi bao quan trong lo c6 ndp day & noi lanh.

Cach khac, 1am tan chay khodng 200 g socdla déng, sécola ngot hodc sdcdla siva bang cach cho vao
vat chira thich hop dwg'c ngdm mot phan trong ndi cach thay (6.1) & khoang 50 °C. Khuy lién tuc cho
dén khi phan mau thir tan chay va dat dén nhiét do tir 45 °C dén 50 °C. LAy vat chira ra khdi ndi cach
thay, khudy ky va trong khi mau van dang con nhao, dung éng thly tinh hodc 6ng kim loai (6.2) 14y ra

phan méau thtr dé phan tich.
8.2 Xac dinh
8.2.1 Ham lwong tro téng sb

Can khoang 2 g dén 5 g mau tht (8.1), chinh xac dén 0,1 mg (6.4) cho vao dia (6.3), da dwoc nung
trwde trong 16 nung (6.7) dén 600 °C dwoc day mét kinh déng ho, 1am ngudi trong binh hat 4m (6.8) va
can (6.4).

Cacbon hoéa bang cach dwa nhiét dd cta 16 nung (6.7) to tr dén 600 °C trong td hit cé clra m& hodc
ctra khong dong kin hoan toan; hodc dét dwdi dén héng ngoai (6.9) cho dén hét khoi va chuyén vao
trong 16 nung (6.7) & 600 °C. Nung trong 2 h. Lam &m tro d& lanh bang ancol (5.1), sy khé dwdi dén
héng ngoai hodc bé hoi nwéc (6.6). Tro hda lai trong khodng 1 h cho dén khi khéi lwgng chénh léch
khdi lwong gitra hai 1an nung lién tiép nhd hon 1 mg hodc dé qua dém. Pay mat kinh déng hd, l1am

ngudi trong binh hat &m (6.8) sau dé can ngay & nhiét do phong.
8.2.2 Ham lwoeng tro tan va tro khong tan trong nwéc

Cho 10 ml nwéc vao lwong tro trong dia, dun dén séi, loc qua gidy loc khéng tro (6.5) va rira bang

nwdc néng cho dén khi lwong dich loc va nwéc rira do dwgc khoang 60 ml.

Dat gidy cung véi phan loc dwoc vao dia platin (6.3) 1am khd va nung cén than, lam ngudi trong binh
hat &m (6.8) va can (6.4).

Tinh ham lwong tro tan va tro khéng tan trong nwéc.
9 Tinh két qua

a) Ham lwong tro tdng s c6 trong méau thir, X, biéu thi theo phan tram khéi lwong, tinh bang céng

thirc:
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trong do:

w; 1a khéi lwong cua tro va dia nung (xem 8.2.1), tinh bang gam (g);
w, la khéi lwong ctia dia nung (xem 8.2.1), tinh bang gam (g);
w  1a khéi lwgng clia mau thiy, tinh bang gam (g).

b) Ham lwong tro khdng tan trong nwéc, X;, biéu thi theo phan trdm khéi lwong, tinh bang céng thirc:

X, zuxmo
w

trong do:

ws la khéi lwong cua tro khdng tan trong nwdc va dia nung (xem 8.2.1), tinh bang gam (g);
w, la khéi lwong ctia dia nung (xem 8.2.1), tinh bang gam (g);

w  1a khéi lwong ciia mau thiy, tinh bang gam (g).
c) Ham lwong tro tan trong nwéc, Xo, biéu thi theo phan tram khéi lwong, tinh bang céng thirc:
Xo=X-X;
10 Bao cao thir nghiém
Bao cao th&r nghiém phai ghi ro:
a) moi thoéng tin can thiét vé nhan biét day di vé mau thir;
b) phwong phap ldy mau da s dung, néu biét;
c) phwong phap thir d sir dung, vién dan tiéu chuan nay;

d) moi chi tiét thao tac khdng quy dinh trong tiéu chuén nay, hodc tuy chon, cing v&i moi tinh hudng

bat thwong khac co thé anh hwdng dén két qua;

e) két qua thir nghiém thu dworc.
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Thw muc tai liéu tham khao

[11 AOAC 970.20, Cacao products. Preparation of laboratory sample. Procedure
[21 AOAC 900.02, Ash of sugars and syrups

[3] TCVN 6351:2010 (ISO 6884:2008) Dau mé dong vét va thuc vat — Xac dinh ham luong tro




