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AOAC Of fi cial Method 973.61

For eign Mat ter in Corn
(Canned, Whole and Cream-Style)

Flotation and Macroscopic Methods
First Ac tion 1973
Fi nal Ac tion 1988

Place 200 g well-mixed test por tion in 1.5 L beaker and add 1 L
40% isopropanol. Bring to bp, stir ring mag net i cally, 970.66B(c)
(see 16.1.02), add 50 mL min eral oil, 945.75C(p) (see 16.1.01), and
boil and stir 3 min more. Trans fer im me di ately to per co la tor,
945.75B(h)(3) (see 16.1.01), con tain ing ca 100 mL 40%
isopropanol and glass or metal rod for forc ing corn through spout.
Re tain stir ring bar in beaker. Rinse bar with un di luted isopropanol.
Add ca 900 mL 40% isopropanol to beaker, stir, and add to
per co la tor. Re serve beaker. Af ter ca 5 min stand ing, drain per co la tor 
to within 8 cm of bot tom onto 8 in. (20 cm) No. 20 sieve nested in
large white enamel tray of ca 2 L ca pac ity. Use rod to force corn
through per co la tor drain spout. With draw rod af ter re mov ing corn
from per co la tor and wash with small amount of un di luted

isopropanol into re served beaker. Dis card isopropanol col lected in
tray. Leave sieve in place with re tained corn ma te rial. Using

re served beaker, add ca 1.5 L hot tap water (50°–70°C) to per co la tor. 
Let phases sep a rate ca 3 min and make fi nal drain. Dis card all but
last 5 cm oil-aqueous phase. Drain into 600 mL beaker. Wash sides
of per co la tor with al ter nate isopropanol and water rinses, and col lect 
in same beaker. Add rest of corn from can to corn re tained on sieve,
sieve portionwise if nec es sary, and wash with tap water to re move
starch and fine par ti cles. Re verse sieve into white enamel tray. Wash
corn into tray with force ful spray of water (ca 22°C) to 3 cm depth in
tray. Let corn set tle and ex am ine un der H2O for worm-eaten or
rot ten ker nels and whole worms, heads, or large frag ments. Add
these to trap pings pre vi ously ob tained from per co la tor. Tip tray and
slowly de cant H2O while care fully ob serv ing flow ing water for
in sect frag ments. Re fill tray with 3 cm H2O (ca 22°C) and re peat
decantation, ex am in ing closely for ob jec tion able ma te rial. Dis card
pan con tents. Fil ter beaker con tents through ruled fil ter pa per and
ex am ine mi cro scop i cally. If fil tra tion is im peded by ex ces sive
starch ma te rial, pro ceed as in 970.66B(d) (see 16.1.02).
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