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1SO 927  FFRLFEKR G SR & & B %E (Spices and condiments— Determination of extra-
neous matter content)

ISO 928  FF2ERLAEsR S EIK A B9 %2 (Spices and condiments—Determination of total ash)

ISO 930 A 2 KA1 BR & BR AN % K 43 B9 I %2 (Spices and condiments—Determination of
acid-insoluble ash)

ISO 939  FHFERAPERS Ko & &N E GEEIE) (Spices and condiments—Determination of
moisture content— Entrainment method)

ISO 948  F=F R AR A HUFE 7775 (Spices and condiments—Sampling)

ISO 2825 FFE R HIREE & 20 1 A B K i FE 1) i 45 (Spices and condiments— Preparation of a
ground sample for analysis)

ISO 5498 EKrfEEN MHA4SEMMNE 8 HE (Agricultural food products—Determination
of crude fibre content—General method)

ISO 6571  FFRHAIRBR & # & 90 & 2 0 (ZE 185 (Spices, condiments and herbs—Deter-

mination of volatile oil content—Hydrodistillation method)
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