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AS 2242

Part 1.1-1979

AS 2300

(a) Part 1
1.4.1-1983

(b) Part 2
2.1-1980

2.3-1981
2.4-1985

2.5-1985

(c) Part 6
6.6-1980

6.7-1980

6.8-1982

(d) Part 8

8.1-1983
8.2-1983

8.3-1983
8.4-1983

Methods for the analysis of dried milk and
whey
Physical examination

Determination of the heat stability of skim milk
powder

Determination of the viscosity index of dried
skim milk
Methods for the analysis of butter

Method for the determination of the fat con-
tent of milk on a mass per volume basis

Method for the determination of extraneous
matter in dairy products

Reference print — determination of extran-
eous matter in dairy products

Instrumental methods for the analysis of mitk
and milk products

Determination of fat in whole milk —
turbidimetric methods

Methods of chemical and physical testing for
the dairying industry
General methods and principles

Determination of fat content of milks and
liquid dairy products by the Babcock method
— glassware

Liquid milks

Method for determining the efficiency of
homogenization of milk

Determination of the iodide content of milk —
selective ion electrode method

Methods for the determination of the freezing
point of milk — modified Hortvet method

Methods for the determination of the freezing
point of milk — Thermistor method
Cheese

Determination of lactose in cheese —
reference method

Determination of total carbohydrate (as lac-
tose) in cheese — routine method

Determination of nitrate and nitrite in cheese
by cadmium reduction and photometry
Anhydrous milk fat

Scope and general requirements

Moisture

Fat

Free fafty acid



46

47

48

49

50

51

52

53
54

55

56
57
58
59

8.5-1983
8.6-1983

(e} Part 11
11.1-1984

AS 2542
Part 1

1.1-1584
1.2-1984
2.1-1982
2.2-1983

AS 2609

Part 1-1883
Part 2-1983
AS N26-1969

AS N48-1965

AS N60-1970

AS N72-1870

AS N75-1970

Quality Control
AS 1057-1982
AS 1199-1972

AS 1399-1973

AS 1821-1975
AS 1822-1975
AS 1823-1975
AS 2000-1978

Refractive index
Peroxide value

Cultured milk products
Analysis of yoghurt

Sensory analysis of foods
General guide to terminology

General requirements

Types and choice of test

Specific methods — paired comparison test
Specific methods — triangle test

Materials used for the packaging of food and
beverages — methods for the assessment of
odour and taint

Sensory methods
Instrumental methods

Glassware and methods for the determination
of the percentage of fat in milk, skim milk,
separated milk, buttermilk and cream by the
Babcock method

Methods for the chemical analysis of conden-
sed milk

Methods for the sampling and analysis of acid
and rennet caseins

Methods for the chemical analysis of ice
cream and frozen milk products

Methods for the sampling and chemical
analysis of cheese

Terms used in quality control

Sampling procedures and tables for inspec-
tion by attributes

Guide to AS 1199, sampling procedures and
tables for inspection by attributes

Suppliers quality control system — level 1
Suppliers quality control system — level 2
Suppliers quality control system — level 3

Guide to AS 1821-1823 suppliers quality
control systems

113



60

61

62

63

64

65

66

114

General
AS1132

1132.1-1973

1132.2-1973
1132.3-1973
1132.4-1973

1132.5-1973

1132.6-1973

1132.7-1973

1132.8-1973

1132.9-1973

AS 1470-1973

AS 1323-1973

AS 1324-1973

AS 1345-1982

AS 1680-1976

AS 1680G-1978
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vised (1967)

107 603-04 Amendment to 603-03

108 604-03 3-A Accepted practices for supplying air
under pressure in contact with milk, milk
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