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1SO 565 IXERffi < w22 2 ZU R A L FLARCRI LI TR i M FLAR I 22 B SF (Test sieves—
Metal wire cloth,perforated metal plate and electroformed sheet—Nominal sizes of openings)

ISO 927  FE KRR AhR %5 8 i % (Spices and condiments— Determination of extra-
neous matter content)

ISO 928  FHF¥-RIAJER & BRI %2 (Spices and condiments— Determination of total ash)

ISO 930 ARl AR & BR AN MK 4 1 I %€ (Spices and condiments— Determination of
acid-insoluble ash)

ISO 939 F=FrI AR K& & A0 E (81875 (Spices and condiments—Determination of
moisture content— Entrainment method)

ISO 948  FF R FAER S IUFE J7 7% (Spices and condiments—Sampling)

ISO 1208  FHFERL AR E 59 E (Spices and condiments—Determination of filth)

ISO 6571  F=FRIAIRER G %0 & & 0 (X187 (Spices, condiments and herbs—Deter-

mination of volatile oil content—Hydrodistillation method)
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