
Commission Regulation (EC) No 152/2009 of 27 January 2009 laying down the methods...
ANNEX III
Document Generated: 2024-02-29

1

Changes to legislation: There are currently no known outstanding effects for the
Commission Regulation (EC) No 152/2009, Division 4.2.. (See end of Document for details)

ANNEX III

METHODS OF ANALYSIS TO CONTROL THE COMPOSITION
OF FEED MATERIALS AND COMPOUND FEED

A.DETERMINATION OF MOISTURE

4. Procedure

4.2. Drying

4.2.1. Feed other than those coming under 4.2.2 and 4.2.3

Weigh a container (3.3) with its lid to the nearest 1 mg. Weigh into the weighed container, to the
nearest 1 mg, about 5 g of the sample and spread evenly. Place the container, without its lid, in
the oven preheated to 103 oC. To prevent the oven temperature from falling unduly, introduce
the container as rapidly as possible. Leave to dry for four hours reckoned from the time when
the oven temperature returns to 103 oC. Replace the lid on the container, remove the latter from
the oven, leave to cool for 30 to 45 minutes in the desiccator (3.6) and weigh to the nearest 1 mg.

For feed composed predominantly of oils and fats, dry in the oven for an additional 30 minutes
at 130 oC. The difference between the two weighings must not exceed 0,1 % of moisture.

4.2.2. Cereals, flour, groats and meal

Weigh a container (3.3) with its lid to the nearest 0,5 mg. Weigh into the weighed container,
to the nearest 1 mg, about 5 g of the crushed sample and spread evenly. Place the container,
without its lid, in the oven preheated to 130 oC. To prevent the oven temperature from falling
unduly, introduce the container as rapidly as possible. Leave to dry for two hours reckoned from
the time when the oven temperature returns to 130 oC. Replace the lid on the container, remove
the latter from the oven, leave to cool for 30 to 45 minutes in the desiccator (3.6) and weigh
to the nearest 1 mg.

4.2.3. Compound feed containing more than 4 % of sucrose or lactose: feed materials such as
locust beans, hydrolysed cereal products, malt seeds, dried beet chips, fish and sugar
solubles; compound feed containing more than 25 % of mineral salts including water
of crystallisation.

Weigh a container (3.3) with its lid to the nearest 0,5 mg. Weigh into the weighed container,
to the nearest 1 mg, about 5 g of the sample and spread evenly. Place the container, without
its lid, in the vacuum oven (3.5) preheated to between 80 oC and 85 oC. To prevent the oven
temperature from falling unduly, introduce the container as rapidly as possible.

Bring the pressure up to 100 Torr and leave to dry for four hours at this pressure, either in a
current of hot, dry air or using a drying agent (about 300 g for 20 samples). In the latter instance,
disconnect the vacuum pump when the prescribed pressure has been reached. Reckon drying
time from the moment when the oven temperature returns to 80 oC to 85 oC. Carefully bring the
oven back to atmospheric pressure. Open the oven, place the lid on the container immediately,
remove the container from the oven, leave to cool for 30 to 45 minutes in the desiccator (3.6) and
weigh to the nearest 1 mg. Dry for an additional 30 minutes in the vacuum oven at 80 oC to 85
oC and reweigh. The difference between the two weighings must not exceed 0,1 % of moisture.
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