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(a) In hard candy, gum drops, gum, starch, or pectin-base
candies.—Dissolve in boiling HCl (1 + 70), filter through rapid
paper on Hirsch funnel, and examine microscopically.

(b) In hard candy difficult to filter by (a) (e.g., licorice
candy).—Proceed as in (c).

(c) All wa ter-insoluble candy ex cept those con tain ing
con fec tion ers corn flakes, wheat bran, or other ce real fill ers, and
those whose ma jor con stit u ent, ex clud ing choc o late coat ing,
con sists pri mar ily of finely ground nutmeats (e.g., pea nut but ter,
al mond paste, etc.).—Weigh 225 g test por tion into 1.5–2 L beaker.
Add 1 L 5% so lu tion of Tergitol, 945.75C(bb)(1) (see 16.1.01), and
heat in steam bath 10 min. Stir 5–10 min on mag netic stir rer-hot
plate. Sieve portionwise on No. 230 sieve, 945.75B(r) (see 16.1.01). 
If res i due on sieve is small, trans fer di rectly to ruled fil ter pa per;
oth er wise, trans fer quan ti ta tively to 2 L trap flask, us ing 40%
isopropanol. Bring vol ume to 1 L with 40% isopropanol and add
50 mL HCl. Gently stir on mag netic stir rer-hot plate while heat ing to 
full boil. Im me di ately trans fer flask to cool stir ring unit and add
40 mL light min eral oil, 945.75C(p) (see 16.1.01). Stir mag net i cally, 
970.66B(c) (see 16.1.02), 2 min. Let stand 1 min; then slowly fill
flask with 40% isopropanol by run ning liq uid down stoppered rod
while top of stop per is main tained just above liq uid. Af ter fill ing
flask, gently stir set tled plant ma te rial 5–10 s with stoppered rod. Let 
stand un dis turbed 2 min and im me di ately trap off. Add 25 mL light
min eral oil, stir by hand gently 30 s, and let stand 10 min. Re peat
trap ping. Wash flask neck thor oughly with isopropanol and trans fer
washings to beaker con tain ing trap pings. Fil ter onto ruled pa per and
ex am ine mi cro scop i cally.

(d) Wa ter-insoluble can dies con tain ing con fec tion ers corn
flakes, wheat bran, or other ce real fill ers, and those whose ma jor
con stit u ent, ex clud ing the choc o late coat ing, consists pri mar ily of
finely ground nutmeats (e.g., pea nut but ter, al mond paste,
etc.).—Pro ceed as in (c) through siev ing on No. 230 sieve. Wash
res i due on sieve with isopropanol. Form fil ter pa per around 600 mL
beaker, 945.75B(j) (see 16.1.01), moist en ing with H2O to make
pa per pli able. In sert pa per into 91 mm Büchner, wash with
isopropanol, and as pi rate to near dry ness. Quan ti ta tively trans fer
res i due on sieve to fil ter pa per cup with isopropanol and add enough
isopropanol to cover res i due. Af ter 1 min, ap ply vac uum un til
dripping ceases. Place pa per cup con tain ing sieved res i due in 1 L
beaker, add 200 mL CHCl3, and boil 5 min on steam bath. Af ter few
min of cool ing, lift pa per, drain, and trans fer to 200 mL fresh CHCl3.
Re peat 5 min boil and drain. Re turn pa per cup to Büchner and ap ply
vac uum un til drip ping ceases. Cover res i due with isopropanol
1 min, re ap ply vac uum, and con tinue to as pi rate 5 min af ter vis i ble

drip ping ceases. Pro ceed as in (c), be gin ning with “¼trans fer
quan ti ta tively to 2 L trap flask, us ing 40% isopropanol.” Con tinue as 
in (c), ex cept af ter bring ing con tents of flask to full boil, cool to
room tem per a ture in cold water bath, and use flo ta tion liq uid,
945.75C(k) (see 16.1.01), in place of min eral oil.

(e) In chocolate candy coating.—Heat 400 mL CH2Cl2 in 800 mL 

beaker to 30°–35°C and keep at this temperature. Place test por tion

of candy in wire basket (ca 8 cm diameter ´ 3 cm high) made from
No. 8 screen and with wire handles. Move basket up and down
through CH2Cl2 until chocolate coating dissolves. Rinse each candy
center with fine stream of CH2Cl2 from wash bottle and save center.
Repeat with balance of test portion. Stir CH2Cl2–chocolate
suspension and pour through No. 140 sieve. Transfer residue from
sieve to filter paper and examine microscopically. Examine candy
centers by appropriate method, (a), (b), (c), or (d).
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