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Foreword

GCC Standardization Organization (GSO) is a regional organization which consists
of the national standardization bodies of GCC member states. One of GSO main
functions is to issue gulf standards and technical regulations through specialized
technical committees.

GSO Ministerial Committee in its meeting number (.....) held on ..../...../.....H,
which corresponds to ..... /..../....., has approved the update of Gulf (Technical
Regulation) GSO : titled "Coffee and coffee products - roasted coffee beans" in
English language which was studied through the technical program of GSO
Technical Committee for Food and Agricultural Products (.....) in ........ schedule.
(Arabic) text is considered the official text in case of any conflicts between the two.
This document will cancel and replace the Gulf Technical Regulation GSO
1391:2002 “Ground Roasted Coffee” and GSO 2197:2012 “Coffee And
Coffee Products - Roasted Coffee Beans”.
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Coffee and Coffee Products: Roasted Coffee Beans

Scope and Field of Application

This GSO standard is concerned with the requirements for whole and
ground roasted coffee beans obtained by roasting green coffee beans of
the genus (Coffea). It does not include ground roasted coffee to which
added by any other additives and Instant Coffee.

Complementary Standards

GSO 9 “Labeling Of Prepackaged Food Stuffs”.
GSO 21 “Hygienic Requlation For Food Plants And Thier Personal”.

GSO 150 - 1 “Expiration Dates For Food Products -Part 1 : Mandatory
Expiration Date”.

GSO 193 “Contaminants And Toxins In Food And Feed”.

GSO 382 “MAXIMUM LIMITS OF PESTICIDE RESIDUES IN
AGRICULTURAL AND FOOD PRODUCTS”.

GSO 442 “GREEN COFFEE BEANS”.
GSO 839 “Food Packages - Part 1: General Requirements”.
GSO 1016 “Microbiological Criteria For Foodstuffs”.

GSO 1863 “Food Packages - Part 2: Plastic Package — General
Requirements”.

GSO 2388 “Decaffeinated Coffee”.
GSO 2700 “Migration Limits Of Food Packages”.

GSO ISO 6670 “INSTANT COFFEE IN CASES WITH LINERS —
SAMPLING”.

GSO ISO 11294 “Roasted Ground Coffee -- Determination Of
Moisture Content -- Method By Determination Of Loss In Mass At 103
Degrees C (Routine Method)”.

The standard specification that will be approved by the Authority
related to " Determination of the caffeine content”.
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The standard specification that will be approved by the authority related
to " Determination of particle size of ground roasted coffee”.

Definitions

Roasted coffee: Coffee obtained by roasting green coffee.

Roasting: Heat treatment which produces fundamental chemical and
physical changes in the structure and composition of green coffee,
bringing about darkening of the coffee and development of the
characteristic flavour of roasted coffee.

Grinding: Mechanical operation intended to produce fragmentation of
roasted coffee beans, resulting in ground coffee.

Ground roasted coffee: Product obtained by grinding roasted coffee.

Decaffeinated ground roasted coffee: Roasted ground coffee obtained
from decaffeinated green coffee.

Agtron scale: a scale used to determine the grade of roasting color of
coffee beans.

SCAA disk value: a colorimetric card used to determine the grade of
roasting color of coffee beans.

Soxhlet extraction apparatus: is a solvent extraction device.

Thimble: the weight of the material to be extracted and placed in the
extraction device.

Requirements

The green coffee beans used must comply with GSO standard stated in
(2.6)

The product shall produce according to GSO standard stated in item
(2.2).

The limits of pollutants and toxins shall not exceed the maximum
limits approved in the GSO standard stated in item (2.4).

The limits of pesticide residues shall not exceed the maximum limits
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approved in the GSO Standard stated in item (2.5).

The microbiological limits shall not exceed the maximum limits
approved in the GSO Standard stated in item (2.8).

The expiration dates of food products shall be according to GSO
standard stated in item (2.3).

Food additives are not permitted.

The caffeine content shall not be less than 0.8% by mass, and for
decaffeinated it shall not be more than 0.1%.

The product shall be free from foreign matters, impurities, insects and
their parts or wastes.

It shall retain its natural properties and be free from rancidity or any
foreign odors.

It shall be homogeneous in color, ranging from light to dark brown.
The moisture content shall not exceed 5% by mass.

The total ash shall not exceed 5% by mass.

The acid insoluble ash shall not exceed 1% by mass.

The water-soluble matter shall be between 25% - 32% by mass.

The alkalinity of the water-soluble ash in milliliters of 0.1 N
hydrochloric acid per gram of material shall be between 3.5 - 7.

The petroleum ether extract shall not be less than 8.5% by mass.

The decaffeinated whole and ground roasted beans shall be comply
with the GSO standard stated in (2.10).

The acrylamide content in roasted coffee beans shall not exceed 400
ng/ke.

The particle size of the ground roasted beans shall be in accordance
with the following table:

Table (1): The particle size of the ground roasted beans

Type

% by weight
retained on

710-microns sieve

% by weight
retained on 500-

microns sieve

% by weight
retained on 355-

microns sieve

Fine

10

15

50
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Medium

20 20

30

Coarse

30 25

15

4.21 The roasting color grades using by Agtron scale or SCAA disk value
shall be according to the following table:
Grades
Roasting color Description Agtron SCAA disk
scale value
a light brown in color 80-90 85
Light with no oil on the surface
of beans
a medium brown in color 50-60 55
Medium which has a stronger
flavor, and may exhibit a
slight oily surface
a moderately dark brown 40-50 45
in color with some oil on
Moderately-gagg the surface and slightly
bittersweet aftertaste.
a dark brown in color 30-40 35
which has a glossy oily
surface and a pronounced
Dark P
bitterness. The colors of
roasting run from slightly
dark to charred
5- Sampling
5.1 The samples shall be drawn according to the GSO standard stated in
(2.12).
6- Examination and testing methods
6.1 The caffeine content can be determined according to the GSO

standard stated in (2.14).
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The moisture content can be determined according to the GSO
standard stated in (2.13) or using moisture measuring devices.

The total ash can be determined according to the following method:
Procedure: Weigh accurately about 5 g of the material in a platinum
dish. Heat at 100 °C + 2 °C until water is expelled and then heat
slowly over a flame until swelling ceases. Ignite in a muffle furnace
at 550 °C £ 10 °C until grey ash results. Cool the dish in a desiccator
and weigh. Repeat this process of heating for 30 min, cooling in a
desiccator, and weighing until the difference between two successive
weighing is less than one milligram. Record the lowest mass.
Calculation:

Total ash (dry basis) = (10000 (mz—m)

m,—m)(100—H)
M = the mass in g of the dish with the ash

M= the mass in g of the empty dish

M;= the mass in g of the dish with the material (coffee powder)

H= the percentage of moisture

The acid insoluble ash can be determined according to the following
method:

Reagent: Dilute hydrochloric acid, approximately 5 N, prepared from
concentrated hydrochloric acid.

Procedure: Add 25 mL of dilute hydrochloric acid to the ash
contained in the dish, then Cover the dish with a watch-glass and heat
it on a water-bath for 10 min. After that cool and filter the contents of
the dish through Whatman filter paper No. 42 or its equivalent and
wash the filter paper until the washings are free from the acid. Return
the filter paper and the residue to the dish. Keep it in an electric air-
oven maintained at 135 °C + 2 °C for about 3 h. Ignite in a muffle
furnace, cooling and weighing at half-hour intervals until the
difference in weight between the two successive weighing at half-hour
intervals until the difference in weight between the two successive
weighing is less than one milligram and record the lowest mass.
Calculation:

The acid insoluble ash (dry basis) =

percent by mass

10000 (W,—W)
(Wy=W)(100—M)
W, =the mass in g of dish with acid insoluble ash
W= the mass in g of the empty dish
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W= the mass in g of dish with the material

M= the percentage of moisture

The water-soluble matter can be determined according to the
following method:

Procedure: Weigh accurately about 2 g of the material in a 500-mL
Erlenmeyer flask and add 200 mL of water and reflux over a low
flame for one hour, then cool and filter through a Whatman filter
paper No. 1 or its equivalent, wash three times with 10 mL to 15 mL
of water finally make up to 250 mL in a graduated flask, after that
shake well and pipette a 50 mL aliquot in a tared dish and evaporation,
dry for one hour in an oven at 100 °C £ 2 °C, cool in a desiccator and
weigh, then repeat this process of heating for 30 min, cooling in a
desiccator and weighing until the loss in mass between two successive
weighing is less than one milligram and record the lowest mass.

Calculation:
50000 (my,—m4)
m(100—H)

The water-soluble matter (dry basis) =

M = the mass in g of the dish with the ash

M= the mass in g of the empty dish

M= the mass in g of the dish with the material (coffee powder)

H= the percentage of moisture

The alkalinity of the water-soluble ash can be determined according to
the following method:

Reagent: Standard hydrochloric acid, dissolve 0.5 g of methyl orange
in 500 mL of distilled water. Filter, if necessary.

Procedure: Titrate the filtrate obtained in Clause B.1 with standard
hydrochloric acid, using the methyl orange indicator. Note the
volume in milliliters of the acid used then calculate the quantity of 0.1
N hydrochloric acid required to neutralize the water-soluble ash from
one gram of the dry material.

The petroleum ether extract can be determined according to the
following method:

Apparatus: Soxhlet extraction apparatus.

Reagent: Petroleum ether, distilling below 60 °C.

Procedure: weigh accurately about 10 g of the material in a suitable
thimble and dry for 2 h at 100 °C + 2 °C. Place the thimble in the
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soxhlet extraction apparatus and extract with the solvent for about 16
h. Dry the extract contained in the Soxhlet flask, the empty weight of
which has been previously determined, at 95 °C to 100 °C for an hour.
Cool in a desiccator and weigh. Continue the alternate drying and
weighing at 30 min intervals until the loss in weight between two
successive weighings is not more than one milligram. Record the
lowest weight.

Calculation:
10000 (W;—W5)
W(100-M)

Percentage by weight: =

W, =The mass in g of Soxhlet flask with the petroleum ether extract.
W,= The mass in g of Soxhlet flask, clean and dry.

W= The mass in g of the material taken for test.

M= The percentage of moisture.

The particle size of ground roasted beans can be determined according
to the GSO standard stated in (2.15).

The color of the roasted bean can be determined using Agtron scale or
SCAA disk value.

Packaging, transportation and storage

Whole and ground roasted beans shall be packed in suitable packages
according to the GSO standard stated in (2.7, 2.9, 2.11).

The packed product shall be transported in a way as to protect it from
contamination.

The packed product shall be stored in clean and well-ventilated sores
away from sources of heat, moisture, and harmful materials, preferably
in packages or bags that prevent direct exposure to sunlight.

Labelling

Without prejudice to the requirements given in the GSO standard stated
in (2.1), the following information shall be declared on each bag or
container:

Product name (whole roasted bean) or (ground roasted bean) depends
on the product type.

Grading according to roasting color (light or medium or moderately
dark or dark).
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8.3 Grading according to the particle size of ground roasted bean (fine,

medium, coarse).

In the case of decaffeinated coffee, it shall be labelled on the product
and the name of the solvent used.

8.4



GSO 0000:2023 donnld dpuld ddial 5a

Al Alallaiadll
Roasted Coffee.....cciiiiiiiiiiiiiiiiiiii Uaana (p
Ground roasted coffee .......cccevveiiiiiiiiiiiiiiiii Osnha (passa (p
AGLTON SCAIE .. eeeeeeeei ettt ettt ea e e O lea
SCAA disk value .......ovvviiniiiiiiiiiiiiiiiiiiii e Ol (lida ddlay
Soxhlet extraction apparatus ........c.ccvviiiiiiiiiiiiiiiiiiiin A e
L1111 ] OLiEsS
MUFle FUMN@ACE.....o.viiiii i e Judla o 48
D 1SE] (o107 | (0] PP adaa

Watch—glass.......ccoiviiiiiiiiiiiiiiiiiiii delu zla )



GSO 0000:2023 donnld dpuld ddial 5a

References

1. USDA: CID Coffee, Tea, Cocoa, Beverage Mixes, and Water

https://www.ams.usda.gov/grades—standards/cid /beverages

2. CBI: Entering the European market for coffees roasted at origin

https://www.cbi.eu/market-information /coffee roasted—coffees/market—
entry#:~:text=Commission%20Regulation%20(EU)%202017%2F,coffee%20is % 20400 %20%CE
%BCg%?2Fkg.

3. FSSAI: manual of methods of analysis of foods beverages: tea, coffee, chicory

https://fssai.gov.in/upload/uploadfiles/files/Manual_Beverages 08_(07_2022.pdf

4. EAS 105: Roasted coffee beans and roasted ground coffee — Specification


https://www.ams.usda.gov/grades-standards/cid/beverages
https://www.cbi.eu/market-information/coffee/roasted-coffees/market-entry#:~:text=Commission%20Regulation%20(EU)%202017%2F,coffee%20is%20400%20%CE%BCg%2Fkg
https://www.cbi.eu/market-information/coffee/roasted-coffees/market-entry#:~:text=Commission%20Regulation%20(EU)%202017%2F,coffee%20is%20400%20%CE%BCg%2Fkg
https://www.cbi.eu/market-information/coffee/roasted-coffees/market-entry#:~:text=Commission%20Regulation%20(EU)%202017%2F,coffee%20is%20400%20%CE%BCg%2Fkg
https://fssai.gov.in/upload/uploadfiles/files/Manual_Beverages_08_07_2022.pdf

GSO DS 0000:2023 doadAl) Anlal) deia) gall

Ay ad) gl Jgat Gglall Gudaa J gl (punalll) dia
GCC STANDARDIZATION ORGANIZATION (GSO)

(e & 5 e
Draft Standard FDS

TC ¢ ady daaldldl 4080 gl dac)

Prepared by GSO Technical Committee No. TC05

GSO /2023
waanall Gl g - Adladiia g 5 ggdl)

COFFEE AND COFFEE PRODUCTS - ROASTED
COFFEE BEANS

ICS: 67.140.20

This document is a draft GSO Standard & dsidi 4w W dda I 50 « 488, o2a

circulated for comments. It is, therefore vy 4 :
. . R R V| - IE K\ B P IR B PP N (P I (P KR PP Y
subject to alteration and modification and " ° T sl el Lem) 2

may not be referred to as a GSO Standard e g a0 s ¥y iy paillda e
until approved by GSO. ) e Walaic) dxy ) Auanli Ald ddeal geS



GSO DS 0000:2023 doadAl) Anlal) deia) gall

-

H.AJA

il ) il 8 el L e (3 i gl At g pal) ) 03 & lal (e 5l il A5
A ol Al g Al 2l ol ol 5 el Ciliea) sall e ) Rasgll sl sy coline Y1 Jsall 3
.“ . o

) i 4slaial 3 Ay pall mlall J ool o sl (pdae Jgal (il A3 (B))a) (pdane/d 81 Galadll) ) 8
G gall ca [ovoreid B Ao dial) A0SO Ciaas a /) 38l galle i // Gl die (31 (
Laalae) 5 Lgiul jo o3 (Al (aesall (ol s - dladia g 356dll) GSO 0000 o/ /o,
"o )50 5 Al Cilial gall i lal) ddl) Ll TC 0 o8 ) Aya il Aal Lialll Jae ali 1 (pana
osdae g lain) 8 Lpanda 438 A0S ddal sall 028 e ] 38 5 43 el 4y jal) ASLaall ddad 8 ds jdl)
GSO "y sahaall Gasaall " a8 ) ddal gall a5 O e (7 /) / /gl die 3 (L) B ys oY)

Aedae iy GSO 2197:2012"aesall Gl casas - adlatia g (nll "' 51391:2002



GSO DS 0000:2023 doadAl) Anlal) deia) gall

gacaal Gl G — adlatiia g ol

Gkl gl s Jladl R
oy A gadaall 5 ALASY Gaenall () Cogn bl Aualil) Al diial gall 036 aids
Jaiii ¥ 5 (Coffed) 4udlS ol il puin (e pumd¥) Ol Gisin Gasenty ale J saaal)
ks e ol 5 s AT clilia) gl Al Giliad) () sadadll Gaesall Gl

Ll aa ) Y

Sslixal) 438 o sl il GSO 9 Y, Y

M cnlalal) 5 4,2 Y) plias & daaall gyl " GSO 21 Y,Y

Ladlall g 0 e 5l — 49 cilaiid) dadia o 53 GSO 150 - 1 ¥,
Vil NI

S 5 42 o saud) s il ' GSO 193 4.2

DA 5 de) 3l cilatiall & claY) Clane ciliiid (5 geaill 3508 " GSO 382 5.2

S 3adl) ol (s GSO 442 6.2

Ve bl 1l s ) e el = Aaad N sdl il se” GSO 839 V.2

SR Y sl 5 adall Ls oy Saddl uleddl” GSO 1016 ALY

Male il il 4 Saudlll ¢l gl 0 S ¢ el — 4830 3 sl < 5" GSO 1863 q,Y

S ol de g yia b sedll "GSO 2388 YooY

VA ) sall O sae Gl S B yagd (5 siaill a50a))" GSO 2700 VY,

Sl ) diase @l gae 8 Ll (53 4w " GSO 1SO 6670 12.2

Ly A5k —— Ay gl )l (o gina 0 = aesd sakdl A" GSO ISO 11294 13.2

(At s ) AG Hhall) Ayghe O) ¥ die LK) 8 sl

oSl (s gima i Aeala s Rl Waadinin ) Gl dia) ol 14.2



GSO DS 0000:2023 doadAl) Anlal) deia) gall

sl Gl paa i Lalall; Al badetn U Lddl) di sl
.”O}A.Lmj\
iy i)

O S s Ay A A s Ak 585 Al O st e 00 4y ) e Alalae 1panend
coaeaad) (oll s jeadd) 4K edayy sl Al Jany Lae uadY)

csaball ol Lo iy paesad) () s 48580 L b A dlee 1aka

paeaal Gl galey 4o Jpanll b e 1 sadae (aesa O

O e Ade Jpanll dy g adas (aess (p ropilsll g g e (g sadae paesa )
Sl & g e g

LA (B Gasentl) (5] cla Gl A o Sles 108 les

sl o)l a3 (il Lol 5y o 1 B8y e 5l b 1ol (e 8y
RUAE

codall iAWY s e Bl ) C\);.\.u\ BVEN

1oAY Sles (A8 Lgaa gy DA saldl ()5 oo Boke A LS

bl

a8y 2l 53 5l Aa Al Ll dl) daia) sall Alae deddiall 5umdV) A Cugn ()65
(%Y)

(T9) (8 35853 0 ol Sl Rl sl i 425 5

15.2

1.3

2.3

3.3

4.3

5.3

6.3

7.3

8.3

9.3

1.4

2.4



GSO DS 0000:2023 doalal) dnlal) danal gal)
i) @) Al sall 850 ) ol sadinal) agaall o o saud 5 gl agas 5 Y 3.4
.(2,*) .J.uj\ C;BJJ‘J“
Al dl) Al gall 852 ) ) Badinall 3 gaall (5 saall 3 gaall e sl L a0 2 5 Y 4.4
(0.2) 2y s 5l Apadal)
Lmalal) Al dl) Aol sall 850 ) ol sadiaal) 2gaall o A g s Saall 2gaad) 5 Y 5.¢
(AY) 2l dsay

(75Y) 850 ) 5l el Al Aaa) sall lida el adlall ¢l i S5 6.¢
Adlaall o sall PaSiuly e Y 7.4

Fov) e 2 Y il g e dla s ABSIG %00 A e Gl (5 siae iy Y] 8.4
Al §f L sal s e paal) s ol sl 5 Ayl o sl e QA i) () S5 o 9.4
Aae e, A S ) e GIS Ll 4l 53 Uaine (S 10.4

S 5 lal) A G Le o) g sl 8 Lilatia o S5 11.4

ANSIL %0 4 skl A 3y 5 Y 12.4

ABSIL %o S sl A a5 Y 13.4

ALK %) (mead) 8 Lol Q) e sle ) A 3 5 Y] 14.4

ABSIL %YY = %Yo Gn g sm el 8 ol sall ALY Adall o gal) daws o 5S5 15.4
IS el S g suel (men ¢ +,) e AL el 8 ol sl AL Sl Ayl () S5 16.4

Yoo Yo Gnz B sl el e

AESL %A e sl i) paldius Ji Y 17.4
i) ) diial gall lida (il & 5 e Dsadaall g diaeadd) G im0 18.4

AV ,Y) md aas )
ERRERY



GSO DS 0000:2023 Loalal) ) daal sal)
. 400 pg/kg e pasad) ol s 2Dl SV sale 2 5 VI 19.4
p 0 Jsaall ks (o adaall Gaesall (Al Gl aas ()5S 20.4

ALKIL 4y ghal) dpnal) | ABSIL 4 el Aaall | ADKIG 4 gl Al
Jaie e Al Jae e Al Jase Ao ol g s

OS5 Yoo Lulss O3S 0ve ulia | gy sSae VY e (las

O \ (o) \ . (:.CL.I
v A\ Y. b gia
Vo Yo Y. IVE
s sl (ubie AUy oasind o (a8 Slen pladiuly pasestll o) Cla 0585 21.4

il Jgaal



GSO DS 0000:2023

oareaill o5 a2 1(Y) dsea

A2 Al i 5l

Al

2y o)asind

O e

Sl Hlasia

Q)Jﬁ

Uil

85

80 -90

Gsin Yyl i ol

Coal mha Jo cy) e

55

50 -60

1S ey e e g o) i

- -

45

40 - 50

JU 2a oSh gy gl
e g abu e g
o3 s lpaxk S5 oy )

...~. )S :..

Jaiea oSha

35

30 -40

o s O8I i 03)
M\jﬁ)\f}@y Gﬁ-ﬂ)@k&a
OS2 e L asantl o 51

daniid) )

oSha

el 24



GSO DS 0000:2023 doadAl) Anlal) deia) gall

(OYY) i o)l Agenlad) Al daa) gall Taada il 225

DbVl Gasdll 3k

(O6Y) il 853 s Rl Al Rheal gall Wk (IS (g e i (e

S (O7Y) 85l s daalal Zuulal ddeal sall ks Ay sha ) (5 i s oS
skl s 3 el Hasi

pAallil) g Hlall s S ale ) s Sy

Voo °C 5o An ) die lebdn 3 8 A Buha 830kl e ol a0 0 p tAE k)
& Jad) a g Fla) il gy Ja el e chay asdnd S eldl apk s s £ 2 °C
sy el Ja 10 °C £ 00w °C 5 ) ja 4x jn 4 (muffle furnace) Jidle ()
O 3 Aglae S8 S g cdd )y iy o8 5 (desiccator) caiaa A Guall 3 sl
S lliie 0y s om GO a3 (i )8l Gullls i (8 3 il g Al Yo B
NEBTY0: N8 PO I PRN PR PN

&t Ol QA e slasl il sl ) 13 e (s siay o3 Bl e Jala rdlaadle
. aandl

:&._!L».\L“

10000 (m,—m)
(my-m)(100—H)

My =ala )l xa @ulall (e ol el A1)

ALSY e L)) B

= (Gila el o) ASH sle )l g gena
M= ¢ il Galall e ol yadly A1)
M= (G 3 samsa) Balall e Gudall (g ol yally AN

H= ka0 e

A k) s el 8 sl QD e sl i oSa

1.5

1.6

2.6

3.6

), 7,1

2.3.6

4.6



GSO DS 0000:2023 doadAl) Anlal) deia) gall

sl s ouell paea (o i ae 5N e caidall @l ) g5 el (e 1ad | S
Sl

(Gl b 2smpall Syl Y il ol el Gaan (e e YO Al iy 2y bl
(BB Y ¢ Bad Al alea B anad W8 (Watch—glass) delu zla 3 (@ada dudast oy &
Lo o €Y &, Whatman w510l s A el s 28 Goall <l sime & 55 iy g
) il sl Sl 5 ael @ pmeal) Ga aldi s b S Gy du 2l calilg
Glels ¥ 50 YOC £ 170°C 5 ) ja a0 b AL jeS el sa (b 6 Lg Jadial 5 ¢ 3ulall
Caa 3 I as )5 w5 o i Sy (Muffle furnace) Jidle o )8 3 alledi ) S g o
050 o Al s i dele Chal Jualiy cplliie (535 0 (sl G i Al
(00 I iy o & canl o) giale (ge J8 Gulliie (i35 (o

ralual)

10000 (W,—W)
(W, —W)(100—M)

Wy =0l Q8 e paea ae Galall (e ol jadly ALY
W= &l Gl cpe ol alls AEY
W= 3Ll e @adall (e ol el A1)

M= 25l e

= (Qla Gl o) Gannd 8 gl L&) e sle )l & sene

Al 65l e Ll 8 (ol 53 ALY Gbal o gl s (e

4 (Erlenmeyer flask) Jas aa 3,50 53kl (e pl 2 ¥ s (05 b t2G Hhal)
& baal g Aelu sadd dm st JU e plad Wiy eladl go da You ila g Jaons
EO Ju el g ¢ alilag L ) 8, Whatman qus 5l G5 DA e datea s 358 &4y
zo¥Sea o BAda Yo dda delad edato (A de Ve ladin L&
caiadg ¢ Al slasre Bk 3 Je 00 Gasddlig a9 s z i ¢(graduated flask)
iy iae Aoy 2 °C £V °C ) jmda pndie B Al gdeln Bad

V. 4.6

2.4.6

3.4.6

5.6

1.5.6



GSO DS 0000:2023 doadAl) Anlal) deia) gall

Gin sl Oy a3y ,als c A58 e sl eda (a3 Rlee ) S o))
(00 0 Qi o8 3 sl o jaala (ge J8 Gullia (i35 (o AESY ()08 esna
rbal)

50000 (mz—ml) _
m(100—H)

= (Gla ol o) ela) ol Al AL Alall o sal) & sane
My =slall 3 oloshll ALlaN dddaal) Balal pa (Gulall (e ol yally LS
M= ¢ Jall Galall (pa ol jally ALY
M= b de @0 A3l pe Balall (e ol yally ALK
H= 45k )l 4

A 48yl Cas oLl b ol g2 ALY sle ) 8 i oSy
o Sl J& 1 e al g 0,0 s el IS 5 Hael)l (aead (5 kel (uliall sad ) S
oY) a3 Y Laail g kil el e Ja 00

oaes o da Yo dila | P e de Jsa Al 8 oM il ) 3 plae g 148
oaeal 5l addl (b B ae Galall B agasal)l dle U ) Caisd) Gl ) IS5 0 )
caeall e G ullally aaal) AdaaBley o8 S5 cJinall JE i aladinly ol IS 5 0
QA el Al Csllaal @l )51 suel e e 001 N aaS b iy ¢p2iiual

Adla) Balall e a5 6l s e slall B LA

A A 5l e g S ) Galiie o oSy
-(Soxhlet extraction apparatus) =1 aiul lea @ jleal
GO e I Y el LEY) Sl sl I

Oficle 3add et o(thimble) olad £ A3l e ol ja Ve s ()5 o 134 Hhal)
daa izl At Y Jlea A od Sl am A0 GPY £ 00 YV e B s ds ) die
23 &8 ) Sleall (350 (8 3 ga gall paldin el Caia 8y 8 Aol VT B2kl Cudally
Lgam).ﬁ&aj«;u EJASu.uo\~~ _wOo‘o JEJ\);R;JJAS::‘&;M AEJ&\MJJ

2.5.6

6.6

1.6.6

2.6.6

7.6
1.7.6
Y,V.6

3.7.6



GSO DS 0000:2023 doadAl) Anlal) deia) gall

WY S A Ve ol e dadl )50y Cadatl) (B e g a8 cdd )y a5 Chiae
(005 I ity 8 8 canl 5 o jale e e G35 G 0350 )
tbeal)

10000 (W, —W5)
W(100—M)

Wi =5 il ) Galiius ao Sleadl (3550 Ga ol sally AL

Wo= ddla 5 dadas a5 ol jall Sleall 350 (A 83 5a sall A1)

= % sl el

W= Lo 53 salall sald) (e ol el A1)
M= 4,5k )l 4

o830 Tl Gl Al ol liha & snlnall (manall (o s sns 5 (S
(Yo,Y) xud

o) ) (sl Al (sl e Tl Gy Slen ol ) e (S
:O...!‘)AI\“ 9 dsﬂ\ 9 m‘

Fondal Al Aia) el ks dalie Gl s 3 G patad) Gaenall (5 Gaesall G Gy
O Y Y YY) all sa )

Lt (pe adaiat Ay ylay Ll pinall Jay,

gl g sha 5 5 all alan oo Tans Fael B Al o) lae b Ll il 54y
cosadll Al il (el pia ST S e 8 0S8 o Juady g 6 jlal

sialioay) el

il raa 55 Gang o), Y) 2l 353 ) Apandald) Al daa) sally 25 Lay DAY a2e s
e 5 oaS € e A0

4.7.6

8.6

9.6

1.7

2.7

3.7

1.8



GSO DS 0000:2023 doadAl) Anlal) deia) gall

.(QS\J j Jima QS\AJ s gia j C:M) oaxanill A 5) s @)ﬂ\ 2.8
(o 5 s §f acl) Gsahadl Gassdd G Clis aaa s g )il 3.8

cJarivall Cudall ol S35 el o Leania g 2 udlSl ¢ 5 3 ) Alls B 4.8

Al cilallaiad)

Roasted Coffee.....ccuiiiiiiiiiiiiiiiiiii Uaana (p
Ground roasted coffee .......ccvviiiiiiiiiiiiiiii Ot assa (g
AGION SCAIE .. uuevnireiiiieet e e ettt e ee e et e e ete s eaneaneaeneans O lea
SCAA disk value .......ovvviiniiiiiiiiiiiiiiiiii i Ol (lida ddlay
Soxhlet extraction apparatus ........c.cccviiiiiiiiiiiiiiiiiiiiiin A e
ThIMDIE ..o i OLLES
Muffle furnace......ccooeiiiiiiiiiii Judla o 48
DL E] (o7 | 0] adaa

WatCh—glasS. i iii it s et e e e dclu zla )



GSO DS 0000:2023 Ao lal) Apulal) daual gal)

gl

1. USDA: CID Coffee, Tea, Cocoa, Beverage Mixes, and Water

https://www.ams.usda.gov/grades—standards/cid /beverages

2. CBI: Entering the European market for coffees roasted at origin
https://www.cbi.eu/market-information/coffee roasted—coffees/market—
entry#:~:text=Commission%20Regulation%20(EU)%202017%2F coffee%20is %20400%
20%CE%BCg%2Fkg.

3. FSSAIl: manual of methods of analysis of foods beverages: tea, coffee, chicory

https: //fssai.gov.in/upload/uploadfiles/files/Manual_Beverages 08 07 _2022.pdf

4. EAS 105: Roasted coffee beans and roasted ground coffee — Specification


https://www.ams.usda.gov/grades-standards/cid/beverages
https://www.cbi.eu/market-information/coffee/roasted-coffees/market-entry#:~:text=Commission%20Regulation%20(EU)%202017%2F,coffee%20is%20400%20%CE%BCg%2Fkg
https://www.cbi.eu/market-information/coffee/roasted-coffees/market-entry#:~:text=Commission%20Regulation%20(EU)%202017%2F,coffee%20is%20400%20%CE%BCg%2Fkg
https://www.cbi.eu/market-information/coffee/roasted-coffees/market-entry#:~:text=Commission%20Regulation%20(EU)%202017%2F,coffee%20is%20400%20%CE%BCg%2Fkg
https://fssai.gov.in/upload/uploadfiles/files/Manual_Beverages_08_07_2022.pdf

