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Drained weight
% drained weight = -----=-=--m-mmmmmmeeeeeen x 100
Net weight of contents

Net wt. of contents = Gross weight - tare weight of the can.

For canned tomatoes use a sieve with square openings of 11.2 mm x 11.2 mm.

For products in sauce, use a sieve with square openings of 0.3 mm x 0.3 mm;

Wash the contents on the sieve with water until free of adhering substances; spread on

sieve and drain for 5 minutes, dry the underside of the sieve and weigh.

(Ref: - F.A.O Manuals of Food Quality Control 14 / 8 page 183 / Codex Alimentarious
Commission Recommended method 36 / 7 - 1970, and method 44 - 1972)
1.5 Internal condition of the can:

Examine the internal surface for any corrosion, pitting, scratching, defects in

lacquering, leakages, discolouration, detinning etc.

1.6 Determination of soluble solids

1.6.1 Principle:-

Measurement of the refractive index of the test solution at 20 °C, using a
refractometer, and use of tables correlating refractive index with soluble solids content
(expressed as Sucrose), or direct reading of the soluble solids content on the
refractometer.

1.6.2 Apparatus

a) Refractometer - indicating the refractive index by means of a scale
graduated in 0.001, in order to allow readings to be estimated to 0.0002.
Refractometer - indicates the percentage by mass of Sucrose by means of a
scale graduated in 0.5 %, in order to allow readings to be estimated to 0.25
%. This refractometer shall be adjusted so that at 20 0 C it registers for

distilled water a soluble solid (Sucrose) content of zero.
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b) Water circulating apparatus - to maintain the temperature of the prisms of
the refractometer constant to within 0.5 [C in the neighbourhood of 20 °C
which is the reference temperature. If the temperature of circulating water is
different from 20 9C use temperature correction as per table on page no.

c) Beaker- capacity 250 ml

1.6.3 Procedure:

1.6.3.1 Preparation of test solution

(a) Clearliquid products

Thoroughly mix the sample and use it directly for determination.
(b) Semi thick products ( purees etc)

Thoroughly mix the sample. Press a part of the sample through a gauge/muslin
cloth folded in four, rejecting the first drops of the liquid and reserving the remainder
of the liquid for the determination
(c) Thick products (jams, Jellies etc)

Weigh into the tared beaker to the nearest 0.01 gm, a suitable quantity (upto 40
gm) of the sample and add 100 - 150 ml of distilled water. Heat the contents of the
beaker to boiling and allow to boil gently for 2- 3 minutes, stirring with a glass rod.
Cool the contents and mix thoroughly. After 20 minutes weigh to the nearest 0.01gm,
then filter through a fluted filter paper or a Buchner funnel into a dry vessel. Reserve

the filterate for determination

1.6.3.2 Determination
Adjust the water circulation in order to operate at the required temperature and
allow it to flow to bring the prisms of the refractometer to the same temperature which

shall remain constant to within 0.5°C during the determination.

Put a small quantity of the test solution (2- 3 drops are sufficient ) on the fixed
prism of the refractometer and immediately adjust the movable prism. Suitably
illuminate the field of view. Bring the line dividing the light and dark parts of the surface

in the field of view to the crossing of the threads and read the value of refractive index.
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Determine percent sugar from the table

If the determination has been carried out at a temperature other than 20°C +
0.59C the following corrections are required

(a) For the scale indicating refractive index apply the formula
n2d) =nl +0,0013(r — 20)

where

n2) s the refractive index at 20 °C;

ni;. is the refractive index at the temperature of measurement;

t is the temperature of measurement, in degrees Celsius.

(b) For the scale indicating percentage by mass or Sucrose correct the result according

to the table 1
1.6.3.3 Calculation
(a) Refractometer with refractive index scale

Read from table 2 the percentage mass of sucrose corresponding to the value of
refractive index corrected for temperature if necessary. In the case of liquid or semi
thick products the soluble solid content is equal to the number found. If the
determination has been carried out on a diluted sample the soluble solid content is
equal to

Pxmil
mO

Where,
P is the percentage by mass of soluble solids in the diluted solution mO0 is the mass, in

gm of the sample before dilution m 1 is the mass in gm of the sample after dilution

Take the result as the arithmetic mean of two determinations. Express the result

to one decimal place
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(b) Refractometer with sugar scale

In the case of liquid or semi thick products the soluble solid content, as a percentage
by mass of the sucrose is equal to the value read, corrected for temperature if
necessary. If the determination has been made on a diluted solution calculate the

soluble solids as shown above

Take the result as the arithmetic mean of two determinations.

(Ref: - 1.S 13815: 1993 / 1.S.0 2173: 1978 Fruit and Vegetable Products Determination

of Soluble solid Content - Refractometer method)
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IS 13815 : 1993

1ISO2173: 1978
TABLE 1 — G tion of readings of the refr with scale indicating sucrose
for » temperature different from 20 : 05°C
T " Scale ng for solids % (m/m)
‘c 5 10 ] 15 l 20 I 25 l 30 l 40 l 50 l 60 I 70
Cor J t0 be o
15 0,29 031 033 034 034 0,35 037 038 0,39 0,40
16 024 025 0,26 0,27 028 0,28 030 0,30 031 032
17 0.8 0,18 0,20 o o o 0,22 0,23 0,23 0,2¢
18 0,13 013 0,14 0,14 0,14 0,14 0,15 0,15 0,16 0,16
19 0.06 0,06 0,07 0,07 0,07 0,07 0,08 0.08 0,08 0,08
Corrections to be added
21 0,07 0,07 0,07 0,07 0,08 0,08 0,08 0,08 0,08 0.08
22 0,13 0,14 0,14 0,15 0,15 0,156 0,156 016 0,16 0,186
23 0,20 0. 022 0,22 0,23 0,23 023 0,24 0,24 0,24
24 0,27 028 0,29 030 0,30 0,31 021 0. 0,32 0,32
25 0,35 0,36 037 038 038 0,39 0.40 040 0,40 040
TABLE 2 — Refractive index snd di by mass of solids { )
Soluble Soluble Soluble Soluble
Refractive solids Refractive solids Refractive solids Refractive solids
index {sucrose) index {sucrose) index (sucrose) index (sucross)
contant content content content
20 20 20 20
ng % imim) ng % m/m) g % {mim) ng % {mim)
13330 (] 1,367 2 22 14076 44 148658 66
13344 1 13688 23 14096 45 14582 67
13359 2 13706 24 14606 68
13373 3 13723 25 14117 46 14630 69
13388 4 14137 47 14654 70
13403 5 13740 26 14158 48
13758 27 14179 49 14679 n
13418 6 13775 28 14201 50 14703 72
13433 ? 13793 29 14728 73
13448 8 13811 30 14222 51 14753 74
1.3463 9 14243 52 14778 75
13478 10 13829 3 142656 53
13847 32 14286 54 14803 76
1,348 4 1" 13865 3 14308 55 14829 77
13508 12 13883 34 14854 78
13525 13 13902 35 14330 56 14880 79
13541 14 14352 57 14906 80
13557 15 13920 as 14374 58
13939 a7 14337 59 14933 g1
13573 16 13958 ae 14419 60 14959 82
13689 17 13978 39 14985 83
1.3605 18 13997 40 14442 61 1,501 2 84
13622 19 14465 62 15039 85
13638 20 14016 aM 14488 63
14036 42 14511 64
13655 2 14056 43 14535 65

1.7 Determination of Sodium Chloride (salt content) in brine:

1.7.1Principle:




