
16.10.09
AOAC Of fi cial Method 971.33

Res i due (Acid-Insoluble) (Soil)
in Fruits and Veg e ta bles (Frozen)

Gravimetric Method
First Ac tion 1971
Fi nal Ac tion 1973

Co dex-Adopted–AOAC Method*

Re move frozen test sam ple from con tainer. Place in weighed
plas tic bag, reweigh, and seal tightly with rub ber band. Thaw test
product by im mers ing bag in hot water and trans fer con tents to
high-speed blender, wash ing in side of bag. Blend un til test sam ple
is dis in te grated and trans fer to 2 L beaker. Nearly fill beaker with
H2O and mix con tents thor oughly by swirl ing. Let stand 10 min
and de cant supernate into sec ond 2 L beaker. Re fill first beaker
with H2O and re peat mix ing. Fill sec ond beaker with H2O and mix
by swirl ing. Af ter 10 min, de cant sec ond beaker into third and first
into sec ond. Con tinue op er a tion, de cant ing from third beaker into

sink un til veg e ta ble ma te rial is washed from test sam ple. If many
seeds set tle, float them off with hot 15% NaCl so lu tion, in creas ing
NaCl con cen tra tion if nec es sary to com plete flo ta tion. Re move
NaCl res i due with hot water. Col lect min eral res i due from the
3 beak ers on ashless fil ter pa per, and dis card fil trate. Ig nite pa per
in weighed por ce lain cru ci ble over me dium Bun sen flame and
place in fur nace 1 h at ca 600°C. Cool, add 5 mL HCl, and heat to
bp. Cool, add 10 mL H2O, and re heat to bp. Fil ter and wash free
from acid. Ig nite, ash as be fore, and weigh to de ter mine
acid-insoluble res i due. Cal cu late % in sol u ble res i due = weight

acid-insoluble res i due (g) ´ 100/net weight sam ple (g).

Ref er ence: JAOAC 54, 581(1971).

* Adopted as a Co dex De fined Method (Type I) for ashing in min eral
im pu ri ties of pro cessed to mato con cen trates.
Adopted as a Co dex De fined Method (Type I) for ashing in min eral
im pu ri ties of canned straw ber ries.
Adopted as a Co dex Ten ta tive Method (Type IV) for ashing of min eral
im pu ri ties in jams (fruit pre serves) and jel lies.
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