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INTRODUCTION

AS 2300 comprises a series of methods and related Standards for chemical and physical
testing of milk and dairy products, including the preparation of samples for testing.

Standards in the AS 2300 series are divided into categories according to type of product to
be tested, as follows:

AS 2300.1 General methods and principles
AS 2300.2 Liquid milks
AS 2300.4 Dried milk and dried milk products
AS 2300.5 Condensed milk
AS 2300.6 Cheese
AS 2300.7 Butter
AS 2300.8 Anhydrous milk fat
AS 2300.9 Analysis of ice-cream and frozen milk products
AS 2300.10 Caseins, caseinates and coprecipitates
AS 2300.11 Cultured milk products

As well as new methods, the AS 2300 series contains revisions of methods that were
previously published in the following Standards:

AS 1084—1974 Methods for the analysis of liquid milk and cream
AS 1151—1974 Methods for the determination of the freezing point of milk
AS 1629—1974 Methods for the analysis of dried milk and whey
AS 1629P—1979 Scorched particle standards for dry milks
AS 1739—1975 Methods for the analysis of butter
AS 1938—1976 Method for the determination of the fat content of milk on a mass per

volume basis
AS 2138—1979 Method for the determination of extraneous matter in dairy products
AS 2138P—1979 Reference print—Determination of extraneous matter in dairy products
AS 2242 Instrumental methods for the analysis of milk and milk products
AS N26—1969 Glassware and methods for the determination of the percentage of fat in

milk, skim milk, separated milk, buttermilk and cream by the Babcock
method

AS N48—1965 Methods for the chemical analysis of condensed milk
AS N60—1979 Methods for the sampling and analysis of acid and rennet caseins
AS N63—1968 Methods for the chemical analysis of anhydrous milk fat (clarified butter,

butter oil or ghee)
AS N72—1970 Methods for the chemical analysis of ice cream and frozen milk products
AS N75—1970 Methods for the sampling and chemical analysis of cheese




