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Foreword 
ISO (the International Organization for Standardization) is a worldwide federation of 
national Standards bodies (ISO member bodies). The work of developing International 
Standards is carried out through ISO technical committees. Every member body 
interested in a subject for which a technical committee has been authorized has the 
right to be represented on that committee. International organizations, governmental 
and non-governmental, in liaison with ISO, also take part in the work. 

Draft International Standards adopted by the technical committees are circulated to 
the member bodies for approval before their acceptance as International Standards by 
the ISO Council. 

International Standard ISO 6673 was developed by Technical Committee ISO/TC 34, 
Agricultural food products, and was circulated to the member bodies in May 1982. 

lt has been approved by the member bodies of the following countries: 

Australia 
Austria 
Brazil . 
Canada 
Czechoslova kia 
Egypt, Arab Rep. of _ 
Ethiopia 
Germany, F. R. 
Hungary 
India 
Iran 

Iraq 
Israel 
Kenya 
Korea, Rep. of 
Malaysia 
Mexico 
Netherlands 
New Zealand 
Philippines 
Poland 
Portugal 

Romania 
South Africa, Rep. of 
Spain 
Sri Lanka 
Thailand 
Turkey 
United Kingdom 
USA 
USSR 
Venezuela 
Yugoslavia 

The member body of the 
technical grounds : 

following coun trY expressed disapproval of the document on 

0 International Organkation for Standardkation, 1983 l 

Printed in Switzerland 
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INTERNATIONAL STANDARD ISO 66734983 (E) 

Green coffee - Determination of loss in mass at 105 OC 

1 Scope and field of application 

This International Standard specifies a method for the deter- 
mination of the loss in mass at 105 OC of green coffee. 

lt is applicable to decaffeinated and non-decaffeinated green 
coffee as defined in ISO 3509. 

This method of determining the loss in mass tan be considered, 
by convention, as a method for determining the water content 
and tan be used as such by agreement between the interested 
Parties, but it gives results which are lower, by about 1,O %, 
than those obtained with the methods described in ISO 1447 
and ISO 1446 (this latter method serves only as a reference 
method for calibrating methods of determining the water 
content). 

2 References 

ISO 1446, Green coffee - Determination of moisture content 
(Basic reference method). 

ISO 1447, Green coffee - Determination of moisture content 
Routine method). 

ISO 3509, Coffee and its products - Vocabulary. 

ISO 4072, Green coffee in bags - Sampling. 

3 Definition 

loss in mass at 105 OC: Principally water and small quantities 
of volatile matter which are vaporized under the conditions 
specified in this International Standard, and expressed as a 
percentage by mass. 

4 Principle 

Heating a test portion at 105 OC for 16 h at atmospheric 
pressure. 

5 Apparatus 

Usual laboratory apparatus, and in particular 

5.1 Oven, electrically heated, fitted with a System of forced 
Ventilation and capable of being controlled at 105 + 1 OC. 

5.2 Dish, made of aluminium, glass or stainless steel with a 
close-fitting lid. The diameter should be approximately 90 mm 
and the height 20 to 30 mm. 

5.3 ’ Analytical balance. 

5.4 Desiccator, containing an efficient desiccant, for exam- 
ple anhydrous Calcium sulphate or silica gel. 

6 Sampling 

See ISO 4072. 

lt is important to proceed as rapidly as possible when samples 
are exposed to the atmosphere, in Order to prevent any pick up 
or loss of moisture. 

7 Procedure 

7.1 Preparation of the dish 

Dry the dish (5.2) and its lid for 1 h in the oven (5.1) controlled 
at 105 I!I 1 OC. 

Remove the dish and its lid from the oven and allow to cool to 
room temperature in the desiccator (5.4). 

Weigh the dish and its lid to the nearest O,? mg. 

7.2 Test Portion 

Place a test Portion of approximately 10 g into the prepared 
dish (see 7.1) and spread the beans uniformly over the bottom 
of the dish. 

Cover the dish with its lid and weigh to the nearest 0,l mg. 
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ISO 66734983 (EI 

NOTE - If performing a series of tests, prepare dishes as described in 
7.1 and place the covered and weighed dishes in the desiccator in Order 
to avoid any pick up or loss of moisture. 

7.3 Determination 

Place the dish containing the test Portion, with the lid removed 
but alongside or beneath the dish, in the oven (5.11, controlled 
at 105 + 1 OC, and dry for 16 + 0,5 h. 

Fit the lid on the dish and place it in. the desiccator (5.4). Allow 
to cool to room temperature and then weigh to the nearest 
0,l mg. 

7.4 Number of determinations 

Carry out two determinations on the same test Sample. 

8 Expression of results 

The loss in mass at 105 OC, expressed as a percentage by mass, 
is equal to 

The test report shall show the method used and the result ob- 
tained. lt shall also mention any operating details not specified 
in this International Standard, or regarded as optional, as well 
as any circumstances that may have influenced the result. 

(m 1 - m2) x 100 The test report shall include all the information required for 
ml - mo complete identification of the Sample. 

where 

m. is the mass, in grams, of the dish and lid (sec 7.1); 

ml is the mass, in grams, of the dish, test Portion and lid 
before drying (sec 7.2); 

m2 is the mass, in grams, of the dish, test portion and lid 
after drying (sec 7.3). 

Take as the result the arithmetic mean of the two determi- 
nations (sec 7.4). 

9 Precision 

An inter-laboratory test, carried out at the international Ievel, in 
which 14 laboratories, each performing two determinations, 
participated, gave the statistical information (evaluated in ac- 
cordante with ISO 57251)) summarized in the table. 

10 Test report 

Ta ble 

Results expressed as percentages by mass 

Sample 

Number of laboratories retained after eliminating 
outliers 

Mean 

Standard deviation of repeatability (s,) 

Coeff icient of Variation of repeatability 

Repeatability (283 x s,.) 

Standard deviation of reproducibility (SR) 

Coeff icient of Variation of reproducibility 

Reproducibility (2,83 X SR) 

A B C D E 

,3 13 13 13 13 

8,50 9,11 9,14 II,IO 11,40 

0,09 04 0,06 0,09 0,IZ 

I,I % 0,4 % 0,7 % 0,8 % 1,1 % 

025 0,II O,I7 0,25 0,34 

0,2I 0,42 0,33 O,I9 0,22 

2,5 % 4,6 % 3,6 % I,7 % I,9 % 

o,fjg I,I9 0,93 O,M 0,62 

1) ISO 5725, Precision of test methods - Determination o f repea tability and reproducibifity b y in ter- labora tor y tes ts. 
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