Gouvernement
du Canada

Government
of Canada

Canadian General Office des normes
Standards Board générales du Canada

WITHDRAWAL

April 2020

Selected standards in the series
Food

These Government of Canada Standards are
hereby withdrawn as information contained
therein may no longer represent the most current,
reliable, and/or available information on these
subjects.

CGSB retains the right to develop new editions.

The information contained in these Standards
was originally developed pursuant to a voluntary
standards development initiative of the CGSB.
The information contained therein may no longer
represent the most current, reliable, and/or
available information on these subjects. CGSB
hereby disclaims any and all claims,
representation or warranty of scientific validity, or
technical accuracy implied or expressed
respecting the information therein contained. The
CGSB shall not take responsibility nor be held
liable for any errors, omissions, inaccuracies or
any other liabilities that may arise from the
provision or subsequent use of such information.

Series 32
Série 32

RETRAIT

Avril 2020

Sélection de normes de la série
Produits alimentaires

Ces normes du gouvernement du Canada
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L'information contenue dans ces normes a
été élaborée initialement en vertu d'une
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pouvant découler de la fourniture ou de
I'utilisation subséquente de cette information.
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Canadian General Standards Board, 11
Laurier Street, Gatineau, Quebec Canada
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Food

32.1

Bread, White Enriched White and Whole
Wheat (ICS 67.080)

32.2
Bread, Fruit and Raisin (ICS 67.060)

32.3-88
Rye Bread (ICS 67.060)

32.4-88
Bread Rolls (ICS 67.060)

32.5-88
Wheat Flour (ICS 67.060)

32.6-87
Flours, Specialty (ICS 67.060)

32.9-88

Cake Mixes, Prepared, Complete
(ICS 67.230)

32.11-88
Pancake and Waffle Mixes (ICS 67.060)

32.13-88

Cereals, Breakfast Prepared, Ready-to-Eat
(ICS 67.060)

Des copies des normes retirées peuvent étre
obtenues auprés du Centre des ventes de
'ONGC. Il suffit d'en faire la demande par
téléphone, au 819-956-0425 ou au
1-800-665-2472, par télécopieur, au
819- 956-5740, par Internet a : www.tpsgc-
pwgsc.gc.ca/ongc-cgsb/index-fra.html, par
courriel, a ncr.CGSB-ONGC@tpsgc-
pwgsc.gc.ca, ou par courrier adressé au
Centre des ventes, Office des normes
générales du Canada, 11, rue Laurier,
Gatineau (Québec) Canada K1A1G6.
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32.3-88
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32.4-88
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32.5-88
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32.6-87
Farines spéciales (ICS 67.060)

32.9-88
Mélanges a gateau complets (ICS 67.230)

32.11-88

Mélange a crépes et a gaufres
(ICS 67.060)

32.13-88

Céréales a déjeuner, préparées et
prétes-a-servir (ICS 67.060)
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32.60-90
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32.63-91
Smoked Ham (ICS 67.120)

32.65-90
Canned or Boil-in-Bag Ham (ICS 67.120.10)

32.69
Fresh or Cooked Sausages (ICS 67.060)

32.14-87
Céréale de gruau d'avoine (ICS 67.060)

32.15-87
Céréale de blé non cuit (ICS 67.060)

32.16-88
Pates alimentaires (ICS 67.060)

32.17-89

Riz brun, usiné, étuvé ou pré-cuit
(ICS 67.060)

32.44-92

Coupes de beeuf (ICS 67.120.10)

32.46-92
Coupes de veau (ICS 67.120.10)

32.48-92
Coupes de l'agneau (ICS 67.120.10)

32.50-92
Coupes de porc (ICS 67.120)

32.56-90
Abats frais et congelés (ICS 67.120.10)

32.60-90
Soc roulé (ICS 67.080)

32.61-90

Bacon de longe et bacon de flanc
(ICS 67.120.10)

32.63-91
Jambon fumé (ICS 67.120)

32.65-90
Jambon en conserve ou en sachet de
cuisson (ICS 67.120.10)

32.69
Saucisses fraiches ou cuites (ICS 67.060)
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Handling, Packaging and
Labelling of Meat, Poultry
and Fish for Food Services
(ICS 67.050)

32.75

Shortening (ICS 67.080)
32.76

Vegetable Oil (ICS 67.080)
32.77

Lard (ICS 67.080)

32.78

Margarine (ICS 67.080)
32.110-92

Roasted and Ground Coffee
(ICS 67.080)

32.113-91
Instant Coffee (ICS 67.080)
32.141-91

Fresh, Chilled or Frozen Fish and Fish
Products (ICS 67.080)

32.142

Preserved Fish (Salted, Dried, Smoked or
Pickled) (ICS 67.080)

32.143

Canned Fish (ICS 67.080)
32.161

Butter (ICS 67.080)
32.163

Ice Cream, Ice Milk and Sherbet
(ICS 67.080)

32.165

Milk and Cream, Pasteurized or Sterilized
(Ultra-high-temperature (UHT)) (ICS 67.080)

32.166
Milk, Condensed or Evaporated (ICS 67.080)

32.72-91

Manutention, conditionnement et
étiquetage de la viande, de la volaille et
du poisson pour les services
d'alimentation (ICS 67.050)

32.75

Shortening (ICS 67.080)

32.76

Huile végétale (ICS 67.080)
32.77

Saindoux (ICS 67.080)

32.78

Margarine (ICS 67.080)
32.110-92

Café torréfié moulu (ICS 67.080)

32.113-91
Café instantané (ICS 67.080)
32.141-91

Poisson et produits du poisson frais,
réfrigérés ou congelés (ICS 67.080)

32.142

Poisson salé, séché, fumé ou saumuré
(ICS 67.080)

32.143

Poisson en conserve (ICS 67.080)
32.161

Beurre (ICS 67.080)

32.163

Creme glacée, lait glacé et sorbet
(ICS 67.080)

32.165

Lait et creme pasteurisés ou stérilisés
(Ultra-high-temperature [UHT])
(ICS 67.080)

32.166

Lait condensé ou lait évaporé
(ICS 67.080)



32.168
Milk Powder (ICS 67.080)
32.172

Cheese and Cheese Products (ICS 67.080)

32.175

Code of Practice for Sampling Dairy Products

(ICS 67.080)
32.181

Eviscerated Chicken and Chicken Parts
(ICS 67.080)

32.183

Turkeys, Eviscerated (ICS 67.080)
32.184

Shell Eggs (ICS 67.080)

32.208

Maple-Flavoured Syrup (ICS 67.080)
32.211

Molasses (ICS 67.080)

32.234

Canned Pie Fillings (ICS 67.080)

32.236

Jams, Marmalades, Jellies and Cranberry
Sauce (ICS 67.080)

32.237

Peanut Butter (ICS 67.080)

32.250

Fresh Fruits and Vegetables (ICS 67.080)
32.252

Dehydrated Vegetables (ICS 67.080)
32.253

Canned Fruits or Vegetables and Canned or

Refrigerated Juices (ICS 67.080)
32.254

Frozen Fruits, Vegetables and Juices
(ICS 67.080)

32.258
Tomato Catsup (ICS 67.080)

32.168
Lait en poudre (ICS 67.080)
32.172

Fromage et produits de fromage
(ICS 67.080)

32.175

Code d'échantillonnage des produits
laitiers (ICS 67.080)

32.181

Poulets éviscérés et morceaux de poulet
(ICS 67.080)

32.183

Dindes éviscérées (ICS 67.080)
32.184

CEufs en coquille (ICS 67.080)
32.208

Sirop a saveur d'érable (ICS 67.080)
32.211

Mélasse (ICS 67.080)

32.234

Garnitures a tartes en conserve
(ICS 67.080)

32.236

Confitures, marmelades, gelées et sauce
aux canneberges (ICS 67.080)

32.237

Beurre d'arachides (ICS 67.080)
32.250

Fruits et légumes frais (ICS 67.080)
32.252

Légumes déshydratés (ICS 67.080)
32.253

Fruits et Iégumes en conserve et jus en
conserve ou réfrigérés (ICS 67.080)

32.254

Fruits, légumes et jus congelés
(ICS 67.080)

32.258
Catsup aux tomates (ICS 67.080)



32.262

Dried Beans and Peas (ICS 67.080)
32.276

Dried Fruit (ICS 67.080)

32.281

Dehydrated Soup Mixes, Instant and
Simmer (ICS 67.080)

32.283

Beverage Powders, Fruit-Flavoured
(ICS 67.080)

32.262

Haricots et pois secs (ICS 67.080)
32.276

Fruits séchés (ICS 67.080)
32.281

Mélanges déshydratés pour soupes
instantanées et mijotées (ICS 67.080)

32.283

Poudres pour boissons aux fruits
(ICS 67.080)



I * I Government Gouvernement GCS 32.110-92

of Canada du Canada

Canadian General  Office des normes Converted to GCS in 2014
Standards Board générales du Canada

Roasted and Ground Coffee

Q

.,\@

Y] Experience and excellence G§E
Canad Expérience et excellence m



The CANADIAN GENERAL STANDARDS BOARD (CGSB),
under whose auspices this standard has been developed, is a
government directorate within Public Works and Government
Services Canada. CGSB is engaged in the production of voluntary
standards in a wide range of subject areas through the media of
standards committees and the consensus process.

A significant aspect of the Canadian standards development
system is the application of the following principles: consensus;
equal access and effective participation by concerned interests;
respect for diverse interests and identification of those who should
be afforded access to provide the needed balance of interests;
mechanism for dispute resolution; openness and transparency;
open access by interested parties to the procedures guiding
the standards development process; clarity with respect to the
processes; and Canadian interest consideration as the initial basis
for the development of standards.

CGSB develops Government of Canada (GC) Standards as
well as provides other standardization products and services.
GC standards are developed to state the particular requirements of
a government or an industry for a material, a product or a service.
All standards are developed in conformance with the policies
described in the CGSB Policy and Procedures.

GC Standards are subject to review and revision to ensure that
they keep abreast of technological progress. CGSB will initiate the
review of this standard within a set time frame. Suggestions for
their improvement, which are always welcome, should be brought
to the notice of the standards committees concerned. Changes to
standards are issued either as separate amendment sheets or in
new editions of standards.

An up-to-date listing of GC Standards including details on latest
issues and amendments, and ordering instructions, is found in
the CGSB Catalogue at our Web site — www.tpsgc-pwgsc.geica/
ongc-cgsb along with more information about CGSB products
and services.

Although the intended primary application of this standard
is stated in its Scope, it is important to note that it remains the
responsibility of the users of the standard to judge its suitability
for their particular purpose.

Testing and evaluation

The testing and evaluation of a product against this standard
may require the use of materials and/or equipment that could be
hazardous. This document does not purport to address all the safety
aspects associated with its use. Anyone using this standard has the
responsibility to consult the appropriate authorities and to establish
appropriate health and safety practices in conjunction with any
applicable regulatory requirements prior to its use. CGSB neither
assumes nor accepts any responsibility for any injury or damage
that may occur during or as the result of tests, wherever performed.

Attention is drawn to the possibility that some of the elements of
this standard may be the subject of patent rights. CGSB shall not be
held responsible for identifying any or all such patent rights. Users
of this standard are expressly advised that determination of the
validity of any such patent rights is entirely their own responsibility.

Language

In this standard, “shall” states.a mandatory requirement, “should”
expresses a recommendation ‘and “may” is used to express an
option or that whichyis permissible within the limits of this
standard. Notesaccompanying clauses do not include requirements
or alternative requirements; the purpose of a note accompanying
a clause i§ to separate from the text explanatory or informative
material.| Anhexeshare designated normative (mandatory) or
informative(non“mandatory) to define their application.

Further information on CGSB and its services and standards may
be obtained from:

The Manager

Standards Division

Canadian General Standards Board
Gatineau, Canada

KI1A 1G6

How to order CGSB Publications:

by telephone — 819-956-0425 or
— 1-800-665-2472

— CGSB Sales Centre
Gatineau, Canada

11 Laurier Street
Gatineau, Quebec

by fax — 819-956-5740
by mail
K1A 1G6
inperson  — Place du Portage
Phase III, 6B1
by email

— ncr.cgsb-onge@tpsge-pwesc.gc.ca

on the Web — www.tpsge-pwgsc.gc.ca/onge-cgsb /
index-eng.htrr
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Preface

This document has been converted to a Government of Canada (GC) Standard in November 2014. Its previous
designation was 32.110. The original content has not been modified.
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GCS 32.110-92
Converted to GCS in 2014

CANADIAN GENERAL STANDARDS BOARD

ROASTED AND GROUND COFFEE

SCOPE

This specification applies to regular and decaffeinated ground coffee made from roasted beans of green coffee, i.e.
the seed of Coffea arabica L., C. liberica Hiern or C. robusta Chev., freed from all but a small portion of its
spermoderm. It is mainly intended to be used by food services in procurement of food.

The testing and evaluation of a product against this specification may require the use of materials and/or equipment
that could be hazardous. This document does not purport to address all the safety aspects associated with its use.
Anyone using this specification has the responsibility to consult the appropriate authorities and to establish
appropriate health and safety practices in conjunction with any existing applicable regulatory requirements prior to
its use.

APPLICABLE PUBLICATIONS
The following publications are applicable to this specification:

Canadian General Standards Board (CGSB)
CAN/CGSB-8.2 — Sieves, Testing, Woven Wire, Metric
CAN/CGSB-52.8 — Urns, Beverage, Food Service:

Department of Agriculture
Publication 1637 — Laboratory Methods for'Sensory Evaluation of Food.

Department of Consumer and Corporate Affairs

Consumer Packaging and Labelling, Act and Regulations.

Department of National Health and Welfare
The Food and Drugs Act and Regulations.

The Association of OfficialyAnalytical Chemists (AOAC)
Official Methods of the Association of Official Analytical Chemists.

Reference to the above publications is to the latest issues. The sources of these publications are shown in the Notes
section.

CLASSIFICATION
The coffee shall be supplied in the following types and fineness of grind, as specified (par. 8.1).
Types

a. Regular coffee

b. Decaffeinated coffee.

Fineness of grind
a. Urn grind
b. Fine Grind.
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4.1

4.2

4.3
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521
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54
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5.6

5.7

GENERAL REQUIREMENTS

In addition to meeting the requirements of this specification, ground coffee shall meet the requirements of Food and
Drug Regulations (par. 2.1.4).

Ground coffee shall be made from good, sound roasted beans of green coffee i.e. the seed of Coffea arabica L,. C.
liberica Hiern or C. robusta Chev., freed from all but a small portion of its spermoderm. Ground coffee shall be free
from impurities, chicory and adulteration of any kind.

The beans shall be roasted in accordance with good commercial practice, at the time of grinding, packaging and
delivery.

DETAILED REQUIREMENTS

Caffeine Content

The regular ground coffee shall contain the caffeine normally present in roasted coffee beans.

Decaffeinated ground coffee shall contain no more than 0.1% caffeine when determined as given in par. 7.2.3.
Fineness of grind

When tested in accordance with par. 7.2.1, the ground coffee shall meet the [sieve analysis requirements below:

) Percentage Retained on Percentage Passing Through
Fineness Standard Sieve Size* Standard Sieve Size*
Designation
1.70 and 1.18 mm*#* 850 and 600 pum*** 600 pum****
Urn grind 7 (+5,-3) ' 73 (24) 20 (+4)
Fine grind 3.0 (max.) 70 (+5,-10) 30 (+10,-5)

* See standard CAN/CGSB-8.2, Sieves, Testing, Woven, Wire, Metric
** alternative designations: Nos. 12 and 16 or Tyler 10 and 14 mesh
*** glternative designations: Nos. 20 and 30/or Tyler 20 and 28 mesh
*¥4% glternative designations: No. 30 orTyler 28 mesh
Cup Quality — The cup quality of the brewed coffee made of 40 g ground coffee per litre water (test samples) shall

be equal to or better thansthe coffee also brewed of the same amount of the standard coffee specified in par. 5.4 and
determined sensorily as specified in par. 7.2.4 .

Standard Coffee — The standard coffee shall be ground coffee, representative of nationally sold good coffee
brands approved as a standard by the authority applying this specification.

Package Types and Sizes — Ground coffee shall be supplied in the following package types and sizes (net mass) as
specified (par. 8.1):

a. Cans (with vacuum), 369 or 300 g

b. Brick packs (laminate packages with vacuum), 369 or 300 g

c. Flexible laminate pouches with inert gas, 71 g.

Prior to packaging in flexible laminate packages, the coffee shall be thoroughly de-gassed in accordance with good

manufacturing practice. The inert gas used in flexible laminate packages shall be either commercially pure nitrogen
or carbon dioxide. '

Residual Oxygen — Residual oxygen concentration of the head space in flexible laminate packages shall be less
than 2% at the time of packaging and less than 5% after three months from the time of packaging when analyzed as
specified in par. 7.2.2. ‘

GCS 32.110-92



KrichtA1
Text Box
                     GCS 32.110-92



5.8

6.1

6.2

6.3

7.1

7.2

7.2.1

722

72.3

7.2.4

8.1

8.2

8.2.1

Vacuum — The vacuum in cans or brick packs shall be at least 81 kPa at the time of sealing when determined by a
standard vacuum gauge (Note 1).

PREPARATION FOR DELIVERY

Unless otherwise specified (par. 8.1) normal commercial practice for packaging, labelling, packing and marking
shall be applied. However the marking shall include the information specified in par. 6.2.

Marking — In addition to par. 6.1, all packages shall be marked with manufacturer’s name or trademark and all
shipping containers shall be marked with the date of packaging.

Package Sizes — Unless otherwise specified (par. 8.1) ground coffee shall be supplied in package sizes given in
par. 5.5 for the type of package.

INSPECTION

Sampling — Sampling for inspection shall be left to the discretion of the inspection authority, unless a specific
sampling plan has been specified (par. 8.1).

Testing

Sieve Analysis — Assemble a set of clean sieves in order of decreasing size with the largest mesh at the top and a
pan at the bottom. Place a representative 100 + 0.5 g sample of the ground coffee in‘the top sieve. Place the set of
sieves, with the cover on, on a shaking machine that operates with'a single eccentric circular motion at
285 + 10 r/min with a tapping motion of 150+ 5 strokes per minute and,vibrate for 5 min £ 5 s. Weigh the coffee
retained by each sieve and caught in the pan. Two samples shall be tested, and the average mass of coffee retained
on the 1.70 and 1.18 mm screens, the 850 and 600 pum screens,.and inythe pan shall be reported as percentages.

Residual Oxygen — Using a self sealing puncture device, withdtaw a representative sample of gas from a
container. Analyse the gas for residual oxygen using<an acceptable apparatus and the method specified by the
apparatus manufacturer (Note 2).

Caffeine Content — The caffeine content of the coffee shall be determined in accordance with the method AOAC
15.020 (14th edition).

Determination of Cup Quality — The cup quality shall be determined in accordance with the paired comparison
test using a nine-point hedonic.scale Specified in the publication 1637 given in par. 2.1.2. The test samples of coffee
shall be brewed as given in Appendix A in-€ase of urn grind and as given in Appendix B in case of fine grind.

NOTES

Options — The following options must be specified in the application of this specification:

a. Type of coffee (par. 3.1.1)

b. Fineness of grind (par. 3.1.2)

c. Type of package and size (pér. 5.5 and 6.3)

d. Packaging, labelling, packing and marking details, if normal commercial practice is not suitable (par. 6.1)

e. Sampling, if a specific plan is required (par. 7.1).
Source of Referenced Publications

The publication referred to in par. 2.1.1 may be obtained from the Canadian General Standards Board, Sales Unit,
Ottawa, Canada K1A 1G6. Telephone (819) 956-0425 or 956-0426. Fax (819) 956-5644.

Note 1: The gauge manufactured by James Morrison Brass Mfg. Co., Model CAS-01267, obtained from Canners Manufacturing
Ltd., Simcoe, Ontario, has been found satisfactory for this purpose.

Note 2: The following apparatus have been found suitable to analyze oxygen in the head space: Fisher Scientific, Oxygen Head
Space Analyzer IL 307 or Gallenkamp-Lloyd Gas analyzer GC-400 or Standard Orsat Gas Analysis Apparatus.

GCS 32.110-92 3



KrichtA1
Text Box
    GCS 32.110-92



8.2.2

823

The publications referred to in par. 2.1.2, 2.1.3 and 2.1.4 may be obtained from the Canada Communication Group,
Publishing, Ottawa, Canada K1A 0S9. Telephone (819) 956-4802.

The publication referred to in par. 2.1.5 may be obtained from the Association of Official Analytical Chemists,
Box 540, Benjamin Franklin Station, Washington, DC 20044, U.S.A.

GCS 32.110-92
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APPENDIX A

PREPARATION OF URN BREWED COFFEE

SCOPE

This method describes the general urn brewing procedure for freshly ground coffee using 11 L coffee urn specified
in CAN/CGSB-52.8.

EQUIPMENT

Coffee urn, Type 2, Class A, CAN/CGSB-52.8

Coffee Filters, fluted

Top-loading balance, accurate to 0.1 g

Stopwatch

Thermometer

Long handled spoon.

MATERIALS
Urn grind coffee
Clean, fresh supply of potable water

Urn cleaner.

PROCEDURE
a. Plug in the urn and turn on the cold water supply.

b. Turn the power switch to the on position and remove the drain plug from the urn reservoir. Allow cold water to
flow through the reservoir for at least 15 min/to ensure a cold fresh water supply.

c.- Replace drain plug thereby causing the reservoir to fill and automatically shut-off after reaching the pre-set water
level.

d. When the water in the urn réservoir. reaches the pre-set temperature of 93°C (200°F) it is ready to brew the
coffee.

e. Remove the filter support grid\from the urn and place the filter paper in it.
f. Add 454 g of the well-mixed urn ground test coffee to the filter unit.

g. Evenly distribute the'ground coffee in the filter with the aid of the spoon to provide a uniform thickness of
grounds.

h. Return the filter unit to the urn and swing the water spray arm into place over the filter.

i, Check to ensure that the urn is at the proper brewing temperature, 93°C.

j. Press brew switch and elute with 11.35 L of water using stopwatch and predetermined spray speed of the urn.
k. When the brewing cycle has been completed, remove the filter support and dispose of coffee grounds.

1. Rinse filter support and set aside.

m. Mix the brewed coffee in the urn with a long handled spoon.

n. The freshly brewed coffee is now ready to be evaluated.

CLEANING OF URN:

b. Hard to remove coffee stains may be cleaned by the use of a detergent urn cleaner.

GCS 32.110-92 Al
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a. Thoroughly rinse the urn with hot water from the sprayhead and allow to drain.
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APPENDIX B

PREPARATION OF BREWED COFFEE USING FINE GRIND COFFEE

B1. SCOPE

B1.1  This method describes the general brewing procedure for fine grind coffee that has been freshly ground, using a
1.7 L pot type coffee brewer.

B2. EQUIPMENT

A pot type coffee brewer such as:

“Bunn Pour-O-matic” coffee brewer, model VPR
Coffee pot, 1.7 L (60 o0z)

Bunn coffee-filters, 12 cup size,

Top loading balance, accurate to 0.1 g
Thermometer, 0 to 104°C

Hot plate or coffee warmer.

B3. MATERIALS
Fine grind coffee (par. 5.2.1)

Clean, fresh supply of potable water.

B4. PROCEDURE

a.

=2 VA= B . I

Before plugging brewer into an electrical outlet, place the empty pot under the funnel (filter support) and pour
three pots of cold fresh water through the screened opening in the top lid of the brewer. Water will be eluted
through the funnel after the third pot of water(is poured into the unit.

. Discard the water collected and replace the empty pot under the funnel.

Plug the brewer into the electrical circuit of 120,V and allow approximately 30 min for water in the reservoir to
heat to the required brewing temperature,of 93°C.

. After the water has reached the brewing temperature, pour a half pot of water through the screened opening in the

top lid of the brewer. Collect the outflow from the brewer and discard.

. Replace empty pot under the funnel. Brewer is now ready for use.

Remove the filter support (funnel) from the brewer and place the filter paper in it.

. Add 68 g of the fine grind, well-mixed coffee (test sample or standard, par. 5.3) to the filter.

. Evenly distribute the coffee in the filter with the aid of a spoon to provide a uniform thickness of grounds. (Level,

but do not shake the filter to accomplish this as the shaking will cause the fines to settle).
Slide the funnel with filter paper back into its bracket below the spray head.

Pour 1.7 L (60 oz) of cold fresh water through the screened opening in the top lid. Hot water will then be
delivered through the spray head over the coffee bed within the filter. The brewed coffee thus flows into the pot
below.

. When the coffee has stopped draining from the filter, remove pot and place it on an appropriate warmer to

maintain coffee temperature at approximately 70°C.

The freshly brewed coffee is now ready to be evaluated. (It should be noted that minimum time between brewing
and serving should be maintained due to the fact that freshly brewed coffee loses its delicate aroma and flavour
quickly).

m. To brew additional pots of coffee (test sample and standard), remove spent grounds, rinse funnel and proceed

from step e.

GCS 32.110-92 B1
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