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APPENDIX II  
 
METHODS OF ANALYSIS 
FOR QUICK FROZEN 
VEGETABLES Products 
  

Provisions  Method  Principle  Type  

Quick frozen fruits and 
vegetables 
  

Thawing 
procedure  

CAC/RM 32 AOAC 
974.25 

Thawing  I  
 

Quick frozen fruits and 
vegetables: Vegetables 
  

Cooking 
procedure  

CAC/RM 33  Cooking  I  

Quick frozen fruits and 
vegetables (non-glazed) 
 

Net weight  CAC/RM 34 AOAC 
963.26 

Weighing  I  

Quick frozen peas  Solids, alcohol 
insoluble  

CAC/RM 35  Gravimetry  I  

Quick frozen green and wax 
beans  

Tough strings  CAC/RM 39  Stretching  I  

Quick frozen fruits and 
vegetables: Berries,Whole 
kernel corn and Corn- on-the-
cob  
 

Soluble solids, 
total  

CAC/RM 43AOAC 
974.25 then 932.14C  

 Refractometry  I  

Quick frozen fruits and 
vegetables: Berries, leek                                                      
and carrot  
 

Mineral impurities  CAC/RM 54 AOAC 
974.25 then 971.33 

Flotation and 
sedimentation  

I  

Quick frozen fruits and 
vegetables: Peaches and 
berries  

Drained 
fruit/drained 
berries  

Described in the 
Standards   

Draining  I  

Quick frozen spinach  Drymatter, 
sodium 
chlorideSalt-free  

Described in the Standard  Weighing  I  

Quick frozen French fried 
potatoes  

Moisture  AOAC 984.25  Gravimetry 
(convection oven)  

I  

Quick frozen French fried 
potatoes 
 

Free fatty acid ISO 660:2009; or AOCS 
Cd 3d-63 (09) 
AOAC940.28b; or 
IUPAC2.201 

Titrimetry 
Gas-liquid 
chromatography 

I 
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