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Bu standart  TK15 

 TS 2665:2007 nin revizyonu olarak 

.   

 

 

tici durumundaki konunun ilgilileri ile 
 

u tutulamaz. 
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1 Kapsam 
Bu standart kapsar. 

2  
Bu 

 
 

 

TS No   

TS 341 Yemeklik   Edible Olive Oil 

TS 342 Yemeklik -Muayene ve Deney 
  

Methods of analysis for edible olive oils 

TS 886 Yemeklik   Edible sunflower seed oil 

TS 887 Yemeklik Pamuk  Edible cotton seed oil 

TS 888 Yemeklik   Edible maize oil 

TS 889  Edible sesamme seed oil 

TS 890  Edible soy bean oil 

TS 893 Bitkisel Yemeklik   
 Olmayan) 

Edible oils of vegetable origin (Not Subject of 
a Specific Standard) 

TS 1118-2 EN 
ISO 90-2 

 Metal Kaplar - Tarifler ve Boyut ve 
Kapasitelerin Tayini-  2: Genel 

  Kaplar 

Light guage containers-Definitions and 
determination of dimensions and capacities - 
Part 2:General use containers 

TS 1491 EN 
ISO 1042 

Laboratuvar Cam Malzemeleri - Tek 
 

Laboratory glassware  One - Mark 
volumetric flasks. 

TS 1924 Konserve  (Meyve ve Sebze 
Mamulleri  Silindirik) 

Cylindirical cans for fruit and vegetable 
products 

TS 2104 -
 

Indicators-Methods of Preparation of 
 Solutions 

TS 2664 Konserve - 
pilaki -  

Canned red beans with vegetable oil-ready to 
serve 

TS 11359  Madde ve Mamuller-
le Ve Hacimlerinin Kontrol  

Determination of Mass and Volume of The 
Pre-Packed Goods 

TS EN 15763*  - Eser elementlerin tayini - 
    

sonra arsenik,  kadmiyum ve 
   plazma  

spektometri  -Ms) ile 
tayini 

Foodstuffs - Determination of trace elements 
- Determination of arsenic,cadmium, 
mercury and lead in foodstuffs by inductively 
coupled plasma mass spectrometry (ICP-MS) 
after pressure digestion 
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3 ar 
3.1 
bitkisel s y fasulye pilaki konservesi 

b

suyu  veya domates   

mi gerektirmeksizin yen
konservesi 

3.2 
y  

b
 

3.3 
tepe b  

k  

3.4 
kutu su kapasitesi 

k  
olarak hacmi 

3.5 
k  

kutuya doldurulan  

3.6 
s  

k
 

4  
4.1  
4.1.1  

 

4.1.2 Tipler 

 

 

 

 konservesi  

 

4.2  
4.2.1  
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 1  Bitkisel s y fasulye pilaki konservesinin duyusal zellikleri 

  
Tat, koku ve renk 

 
 

 
  

 
ol  

  

 

4.2.2 F  

 2'deki gibidir. 

 2  Bitkisel s y fasulye pilaki konservesinin fiziksel zellikleri 

  
 90 

 75 

, en az, % 85 

, en az 10 

 

4.2.3 K  

i  3't
 

 3  i  

  

,% (m/m),  
6,0  12,0 

 1,5 
 1,0 

 200 
Demir, mg/kg  22 

 

4.2.4  

 

-
 

 

 aerobik ve 
C
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4.2.5  

4.2.5.1 Fasulye Pilaki Konservesi 

  

4.2.5.2 Yemekl  

 
 

4.3  

 

 4   

 
 

Muayene ve deney madde 
 

Ambalaj 6.1 ve 6.2 5.2.1 

 4.2.1 5.2.2 

 4.2.2 5.2.3 

 tayini 
4.2.3 5.2.4 

Tuz tayini 4.2.3 5.2.5 

 tayini 4.2.3 5.2.6 

 4.2.4 5.2.7 

5 Numune alma, muayene ve deneyler  
5.1 Numune alma 

 

5.1.1  

 

5.2 Muayeneler ve deneyler 

 

5.2.1 Ambalaj muayenesi 

ihtiva edip  

5.2.2 Duyusal muayene 

. Sonucun Madde 4.2.1 ve Madde 
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5.2.3 Fiziksel muayene 

5.2.3.1   

 

 

 

100
3

21 x
m

mm
 

Burada; 

m1=  

 

 

 

5.2.3.2 Tepe b tayini 

olarak belirtilir.  

5.2.3.3 ayini 

Sonucun Mad
 

5.2.3.4 Fasulye m tayini 

 

100
5

4 x
m

m
 

Burada; 

m4  

m5  

 

5.2.4 Y m y zelliklerinin tayini  

cinsinin tayini  
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5.2.5 Tuz tayini 

 

5.2.6   

 EN 15763'e 
 

5.2.7 Mikrobiyolojik muayeneler 

 

5.3  

 
 

5.4 Muayene ve deney raporu 

 

 
 

 
 

 
 

S  

tedbirler, 

 
 

 

6 Piyasaya arz 
6.1 Ambalajlama 

konservesinin, TS 1118-2 EN ISO 90-2  

 

6.2  

konservesi ambala ne, 
 

-  
- 2665  
- lye pilaki konservesi- ), tipi, 
-  
- Net  (en az g veya kg olarak), 
- . 

 
lerde de  

6.3 Muhafaza ve  
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7 h  

pilak

yemek konservesinin: 

-  
- Madde 5 

belirtilmesi gerekir. 

NOT Bu standartta yer almayan hususlard
 

 

  



tst 2665  

8 -  

Kaynaklar 

[1]  Orman Resmi Gazete tarih: 
29.12.2011 8157. 

[2] Orman 
Resmi Gazete tarih: .29.12.2011 8157, -19. 
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Bu standart   
ve Ziraat   TS 10275:1992 n

  

 TS 10275:1992'n  

t  

 

 

Bu standartt
 

 

  



 

iv  TSE   
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1 Kapsam 
Bu standard, bitkisel minarini kapsar. Bitkisel ve hayvansal margarin ile hayvansal minarini kapsamaz. 

Not : Bu standard metninde bundan sonra "B
  

2  

 

 

TS No   

TS 545   Preparation of Standard Solutions for 
volumetric analysis 

TS 894 -Muayene 
 

Methods of Analysis for Edible Oils of 
Vegetable Origin 

TS EN ISO 660* 
-  

Animal and vegetable fats and oils - 
Determination of acid value and acidity 

TS 2104  
 

Indicators  Methods of preparation of 
indicator solutions 

TS 2812  Margarine - Vegetable origin 

TS EN ISO 3696 Su  
 

 

Water for analytical laboratory use 
Specification and test methods 

TS EN ISO 3960* 
- - 

 

Animal and vegetable fats and oils - 
Determination of peroxide value - 
Iodometric (visual) endpoint 
determination 

TS ISO 4832 
Mikrobiyolojisi - 

- 
 

Microbiology of food and animal feeding 
stuffs -- Horizontal method for the 
enumeration of coliforms -- Colony-
count technique 

TS 5043 -Demir 
tayini-Kolorimetrik metot 

Animal and Vegetable Fats and Oils- 
Determination of Iron Content-
Colorimetric Method 

TS 5083 Hayvansal margarin Margarine (Animal Origine) 

TS 8223 

 

Determination of Arsenic Limit on 
Additives and Drug and Cosmetic 
Excipients 

TS EN 12821* -

tayini Ergokalsiferol (d2) ve 

Foodstuffs - Determination of vitamin D 
by high performance liquid 
chromatography - Measurement of 
cholecalciferol (D<(Index)3>) or 
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 ergocalciferol (D<(Index)2>) 

TS EN 12823-1 - 

tayini - -E-retinol ve 
13-Z-  

Foodstuffs - Determination of vitamin A 
by high performance liquid 
chromatography - Part 1: Measurement 
of all-E-retinol and 13-Z-retinol 

TS EN ISO 12193 
- 

tayini 

Animal and vegetable fats and oils  
Determination of lead by direct graphite 
furnace atomic absorption spectroscopy 

TS ISO 21527-2 
mikrobiyolojisi - 

- 

 

Microbiology of food and animal feeding 
stuffs - Horizontal method for the 
enumeration of yeasts and moulds - 
Part 2: Colony count technique in 
products with water activity less than 
or equal to 0,95 

3  
3.1
bitkisel minarin 

 edilen ve/veya 

 

3.2
 

 

3.3
y madde 
minarine   

4  
4.1  
4.1.1  

 

4.2  
4.2.1  

Min .  
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 1  Minarinin  

  

Tat ve koku 

 

 
 

  

4.2.2  

 

 2   

  

 50 

  41 

 0,75 

 360C 

2  2,5 

A vitamin, IU/g, en az 2000 

D vitamin, IU/g, en az 100 

 1,5 

 0,1 

 0,1 

 0,1 

4.2.3  

Min 3 d  

 3  Min  

 
 

n c m M 

Koliform bakteri (kob/g) 5 2 101 102 

 (kob/g) 5 2 101 102 

 
 

 
m: (n-  

 
 
4.3  

Min
.   
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 4    

  Muayene ve Deney Madde No 

 6.1 ve 6.2 5.2.1 

Duyusal muayene 4.2.1 5.2.2 

Su tayini 4.2.2 5.3.1 

 4.2.2 5.3.1 

Asitlik derecesi tayini 4.2.2 5.3.2 

 4.2.2 5.3.3 

Peroksit tayini 4.2.2 5.3.4 

A vitamin tayini 4.2.2 5.3.5 

D vitamin tayini 4.2.2 5.3.6 

 4.2.2 5.3.7 

 4.2.2 5.3.8 

 4.2.2 5.3.9 

 4.2.2 5.3.10 

 4.2.3 5.3.11 

Koliform bakteri 4.2.3 5.3.12 

5 Numune alma, muayene ve deneyler 
5.1 Numune alma 

A
min  

5.2 Muayeneler 

5.2.1 Ambalaj muayenesi 

. 

5.2.2 Duyusal muayene  

 Minarinin duyu ile muayenesi 20
 

5.3 Deneyler 

  

5.3.1  

 

5.3.2 Asitlik derecesi (oleik asit cinsinden) tayini 

Asitlik derecesi tayini, TS EN ISO 660'a 
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5.3.3  

 

5.3.4 Peroksit tayini 

  

5.3.5 A vitamin tayini 

A vitamini tayini, TS EN 12823-
 

5.3.6 D vitamini tayini 

  

5.3.7  

 

5.3.8  

TS 894'e  

5.3.9  

 

5.3.10  

4.2.2'ye uygun olup 
 

5.3.11  

-
 

5.3.12 Koliform bakteri tayini 

 

5.4  

t 
 

5.5 Muayene ve deney raporu 

Muayene ve deney r  

  

  

  

 e ve deney tarihi, 

  

  

  

  
tedbirler, 
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 Uygulanan muayene ve deney 
 

  

  

6  Piyasaya arz 
Minarin, mevzuata uygun amba   

6.1 Ambalajlama 

 

6.2  

Min
   

  

 10275  

  

  

 N  kg olarak), 

  

  

 

6.3 T  ve muhafaza 

   

7  
at  minarin 

 
minarinin; 

  

  

belirtilmesi gerekir. 
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Kaynaklar 

[1]   (17.05.2008 tarih ve 
 

[2]  
 

[3]  i 
Gazete 

 




