INTERNATIONAL ISO
STANDARD 29841

First edition
2009-03-15

AMENDMENT 1
2016-02-01

Vegetable fats and oils —
Determination of the degradation
products of chlorophylls a

and a’ (pheophytins a, a’ and
pyropheophytins)

AMENDMENT, 1

Corps.gras-d’origine.végétdle — Détermination des produits de
decomposition des chlorophylles a et a’ (phéophytines a, a’ et
pyrophéophytines)

AMENDEMENT 1.

-_— Reference number
=/ N— 1SO 29841:2009/Amd.1:2016(E)

© IS0 2016



ISO 29841:2009/Amd.1:2016(E)

COPYRIGHT PROTECTED DOCUMENT

© IS0 2016, Published in Switzerland

All rights reserved. Unless otherwise specified, no part of this publication may be reproduced or utilized otherwise in any form
or by any means, electronic or mechanical, including photocopying, or posting on the internet or an intranet, without prior
written permission. Permission can be requested from either ISO at the address below or ISO’s member body in the country of
the requester.

ISO copyright office

Ch. de Blandonnet 8 « CP 401
CH-1214 Vernier, Geneva, Switzerland
Tel. +41 22 749 01 11

Fax +41 22 749 09 47
copyright@iso.org

WwWw.iso.org

ii © ISO 2016 - All rights reserved



IS0 29841:2009/Amd.1:2016(E)

Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards
bodies (ISO member bodies). The work of preparing International Standards is normally carried out
through ISO technical committees. Each member body interested in a subject for which a technical
committee has been established 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.
ISO collaborates closely with the International Electrotechnical Commission (IEC) on all matters of
electrotechnical standardization.

The procedures used to develop this document and those intended for its further maintenance are
described in the ISO/IEC Directives, Part 1. In particular the different approval criteria needed for the
different types of ISO documents should be noted. This document was drafted in accordance with the
editorial rules of the ISO/IEC Directives, Part 2 (see www.iso.org/directives).

Attention is drawn to the possibility that some of the elements of this document may be the subject of
patent rights. ISO shall not be held responsible for identifying any or all such patent rights. Details of
any patent rights identified during the development of the document will be in the Introduction and/or
on the ISO list of patent declarations received (see www.iso.org/patents).

Any trade name used in this document is information given for the convenience of users and does not
constitute an endorsement.

For an explanation on the meaning of ISO specific terms and expressions related to conformity
assessment, as well as [infdrmation/fabout)ISO’s»ddhereneeto, thé;WTO principles in the Technical
Barriers to Trade (TBT) see the following URL: Foreword - Supplementary information

The committee responsible for this document is ISO/TC 34, Food products, Subcommittee SC 11, Animal
and vegetable fats and oils.
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Introduction

During the systematic review of ISO 29841:2009 in 2014, it was proposed to give a more detailed
explanation for the home-made silica mini-columns in the note to 6.6. Furthermore, it is necessary to
replace the size of the flasks in 6.2 as 10 ml is not big enough and sample could be lost when locating
in the rotary evaporator. It was also agreed to change the title of 9.2 to emphasize the fact that it is the
relative content of the analytes which is calculated.
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Vegetable fats and oils — Determination of the degradation
products of chlorophylls a and a’ (pheophytins a, a’ and
pyropheophytins)

AMENDMENT 1

Page 2, 6.2

Replace the text with the following:

6.2 Taper-shaped flask, of capacity 25 ml or 50 ml.
Page 3, 6.6

Replace the text with the following:

6.6 Silica cartridge, 500 mg/6 ml or 1 000 mg/6 ml, 55 um, 7 nm or diol cartridge, 3 ml.

NOTE Also, in-house silica mini-columns can be used for the separation. For this, use Silica gel 60, for column
chromatography (0,063 tam tol0,100 mm), adjusted tolaimoisture contentof wW=/5 % (mass fraction). Activate the
silica gel by heating overnight'at (160 * 5) °C. After heating, place the silica gel in a desiccator for cooling and then
transfer the silica gel to a stopperedflask, Addl5 %-ofiwater and shake until no lumps can be seen and the powder
flows freely (1 h in an automatic shaking machine). Storé the conditioned silica gel overnight before use.?)

Page 4, 9.2

Replace the title with the following:

9.2 Calculation of the relative pyropheophytin a content

2) Strata Si-1 (silica cartridge) and Supelclean LC-Diol SPE Tubes - Supelco 57016 (diol cartridge) are examples
of suitable products available commercially. This information is given for the convenience of users of this document
and does not constitute an endorsement by ISO of these products.
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