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Laurel

(ISO 6576:2004, Laurel (Laurus nobilis L.)— Whole and ground leaves—
Specification, IDT)
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1SO 927 ?r?%**i%ﬂﬁ]‘yﬁﬁx Ah 3k Y& B AV 42 (Spices and condiments- Determination of extra-
neous matter content)

ISO 928 FEpI MK SR M1 ZE (Spices and condiments - Determination of total ash)

1ISO 930 FER MBI E  BARE MK 9 %0 2 (Spices and condiments- -Determination of
acid-insoluble ash)

ISO 939 FERIAREKS K4O0& BN E (GEEY) (Spices and condiments—Determination of
moisture content: Entrainment method)

ISO 948 FHFaERlFEE S BUHE )7 3 (Spices and condiments—Sampling)

1SO 2825 FHFE R AEBKE 8 B ¥ KL 5 %) % (Spices and condiments - Preparation of a
ground sample for analysis)

I1SO 5498 =g i HAHESENNE @ Y (Agricultural food products Determination
of crude fibre content—General method)

ISO 6571 FHFEELAFEK S HE M-S BRI E (K8 (Spices, condiments and herbs—Deter-

mination of volatile oil content—Hydrodistillation method)
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