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Method development update 
Harmonization meeting 
The IUPAC Workshop on the Har- 
monization of Collaborative Ana- 
lytical Studies met at the ISO (In- 
ternational Organization for Stan- 
dardization) Central Secretariat, 
Geneva, Switzerland, May 4-5, 
1987. Twenty-seven representatives 
of organizations with an interest in 
collaborative studies participated. 
In all, 10 European countries and 
the U.S. were represented. 

Agreement was reached on 11 
recommendations as minimum re- 
quirements for collaborative chem- 
ical analytical studies. When follow- 
ing these recommendations, organ- 
izations may superimpose any addi- 
tional r~mr" ements for their specific 
needs. The recommendations include 
guidelines to be met before begin- 
ning a full-scale collaborative study, 
standardization of the symbols and 
terms for designating the param- 
eters developed by a collaborative 
study (repeatability, reproducibility, 
variances, etc.) and protocols for 
dealing with outlyers. The necessity 
of analyzing collaborative studies by 

the one-way analysis of variance 
(ANOVA) was noted. While more 
complex analyses were not pre- 
cluded, the fundamental one-way 
ANOVA is compulsory to estimate 
the components of variance. 

Participants expressed the need to 
continue a program of harmoniza- 
tion of other aspects of the practice 
of analytical chemistry. Participants 
requested that the recommendations 
be transmitted to ISO/TC 69 Secre- 
tariat (Application of Statistical 
Methods}, to the parent organiza- 
tions for adoption and implementa- 
tion and to IUPAC (International 
Union of Pure and Applied Chem- 
istry) for continuation of the pro- 
gram of harmonization. 

Some of the more general aspects 
noted in the harmonization recom- 
mendations appear in AOCS Pro- 
cedure M 4-86, Collaborative Study 
Procedures.  The more specific 
recommendations, as they relate to 
the symbols and terms for desig- 
nating the parameters developed by 
a collaborative study, will be used as 
a basis for updating AOCS Pro- 

cedure M 1-59, Determination of 
Precision of Analytical Methods. 

Tanker contamination 
At a recent meeting with FOSFA 
(Federation of Otis, Seeds and Fats 
Associations Ltd.} International 
representatives, serious concerns 
were raised about potential con- 
tamination of cargo shipments of 
edible oils with pesticide residues, 
pe t ro leum produc t s  and lead- 
containing materials. These con- 
cerns have led FOSFA to initiate a 
research program to develop rapid 
screening methods, methods for 
final determination and methods for 
edible and non-edible products that 
are applicable to the determination 
of potential contaminants. 

The research program will need 
support at both technical and finan- 
cial levels. Anyone interested in par- 
ticipating should contact the AOCS 
technical director. 

Dave Berner 
AOCS Technical Director 
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F | a v o r  Chemistry 
$ 3 5  M e m b e r s  

$ 5 5  N o n m e m b e r s  

of Fats arid Oi|s 
For flavor chemists and food technologists, this new AOCS monograph provides the 
latest information in a field of increasing interest. Modern analytical methods are per- 
mitting researchers to determine the mechanisms involved in flavor chemistry and 
to pinpoint constituents involved. Fourteen chapters take you through the chemistry 
of oxidation and autoxidation, antioxidants to sensory and instrumental methods for 
measuring flavor, as well as the isolation, separation and characterization of flavor 
compounds in lipids. 
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