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U.S. CUSTOMS LABORATORY METHODS

USCL METHOD 20-10

Sample Preparation for Determination of Percent Acetic Acid in Prepared/Preserved Products by Vinegar or Acetic Acid

SAFETY STATEMENT

This USCL Method cannot fully address safety issues that may arise from its use.  The analyst is responsible for assessing potential safety issues associated with a given method at its point of use.

Before using this method, the analyst will consider all general laboratory safety precautions.  In particular, the analyst will identify and implement suitable health and safety measures and will comply with all pertinent regulations.
0.

SCOPE AND FIELD OF 




APPLICATION

Chapter 20 of the Harmonized Tariff Schedule of the United States (HTSUS) covers vegetables, fruits, nuts and other edible parts of plants prepared or preserved by vinegar or acetic acid.  This method allows the analysts to choose the more suitable approach for the preparation of the test sample based on the type of sample received.

If the percent acidity of the liquid (if any) is determined to be between 0.4 and 0.6 percent acetic acid then the sample should be re-tested based on a liquid and solid component mixture.
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