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Pectic Acid in Beet Raw Juice by a 3-Hydroxy-Diphenyl Colorimetric Method................
Pectic Acid in Beet Liquors by a Carbazole Colorimetric Method...........cocecvnercvcnveenncnnn.
DetermiRGHION Of PH .....covmvveecireecrnineecniinriiresrese s sessss s sesssassssessesssesesassassasessassesessasnes

Plantation White Sugars

POLariSQtiOn Of RAW SUGAT .....ceveieeeeeeeieeiiceeieetcceesstee sttt snsessas e e snsseestassassesssensessessssnees
Reducing Sugars in Purified Sugar by the Knight and Allen EDTA Method.......................
Reducing Sugars in Plantation White Sugar by the Modified Ofner Titrimetric Method....
Sugar Solution Colour by the MOPS Method.........ccccoiiiiiiciinienninnmnnennninneneneniesesennene
Sugar Moisture by LOSS ON DEYIRIG.........oncoviceecrmienieiininneiinei et cesecsnesmnsesesssesessessassssessens
Insoluble Marter in WHILE SUGAT..........o.ccevveveverreirieseeneesesareressessssssessessessssssassesesssssssssssessnes
Arsenic in Refined Sugar Products by a Colorimetric Method.................ccconennenenencee
Dextran in Sugars by a Modified Alcohol Haze Method...............coviiuiiiiiinincnninncncne.
DeterminGrion Of DH ...ttt esas s
Farticle Size Determination of Plantation WHIte SUGAT ........emweveeeeciininneeeecieieeeeenrenesnens

Specifications and Standards

Polarimetry and the International Sugar Scale ........ccccoeiiniiiivinineinnirc et
Solubility Of SUCTOSE 1N WALET .......cccireerieeiiieirntire et enteeeeeeeeeeeeseesbas st emereessessereessesnesaeen
Refractometry and Tables ... s
Densimetry and TabIes........occceeieriiiiiicintiinenererresee et ceeseree st s seressessssnenceseaesessene
Viscometry and TabIEs.......cccovviceciriiniirninietecerenerseereseeessre et eceees st ceeresieeseseesassessenasnene
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GS4/7/8/5-2
GS7/4/8-23

GS8/4/6-4
GS8-5

GS7/8/4-24
GS8-6

GS8-7

GS8-8
GS3/4/7/8-11
GS1/3/4/7/8-13
GS8/2/3/4-9
GS2/3/7/8-31
GS8/4/7-11
GS8/4/6-13
GS8/4/6-14
GS8/4-15
GS4/8/1/2/3-18
GS4/8-19
GS4/8-21
GS8-19
GS8-21
GS8-23
GS8-25

GS1/2/3/4/7/8/9-23

GS1/2/3/9-1
GS2/3/9-5
GS2/9-6
GS89/1/2/3-8
GS2/1/3/9-15
GS2/3/9-19
GS2/3/9-25
GS1/2/9-15

GS1/2/3/4/7/8/9-23

GS2/9-37

SPS-1
SPS-2
SPS-3
SPS-4
SPS-5



Draft methods*

Determination of Mannitol in Beet BIei...........cccceevveceniennieninneninenreenreeieereeseeesesieeseeeenens Method 1
Determination of B-Fructosides in Sugar Solutions by HPAEC .........c.cccoeneeenenccnncneenennns Method 2
Determination of Starch in Cane Sugar Products and Beet Juices (VSI Method) .............. Method 3
Determination of Starch in Raw Sugar by the SMRI Method .........cccccoeevverneccnnnncccnnnnn. Method 4
Determination of As, Cd, Cu and Fe in White Sugar by AAS Method...........ccccecerrevcnvcnnnnn Method 7
Apparent Total Sucrose in Molasses by an Enzymatic Method.........ccuveevevercernrneccrnnnnans Method 8
Polarisation and Brix without wet lead clarification — CERF Method .........cocccccvreevernennnen. Method 9
Modifications to Method GS5/7-1 for High Grade Products by substituting non-lead

clarificants for basic 1ead aCELALe.........oveceerierrtererriirircreee e et e e Method 10

(* See page 2. These Draft methods have no status as ICUMSA methods. They are available for further study by users of
the ICUMSA Methods Book.)
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