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Ce)\als and cereal products — Determination of moisture
co th — Reference method

04
1 Scope OO

This International d specifies a routine reference method for the determination of the moisture content
of cereals and cerealp cts.

This International Stand plies to: wheat, rice (paddy, husked and milled), barley, millet (Panicum
miliaceum), rye, oats, tritica rghum in the form of grains, milled grains, semolina or flour.

The method is not applicable tt&gize and pulses.

NOTE For moisture content dete@tion in maize, see ISO 65401%]; and for pulses, see ISO 24557171,

2 Terms and definitions

For the purposes of this document, the follow%rms and definitions apply.

21 .

moisture content
mass loss undergone by a product under the condihc@ ecified in this International Standard

NOTE Moisture content is expressed as a percentage.

3 Principle 0

If necessary, a laboratory sample is ground, after condltlom@ required. A test portion is dried at a
temperature between 130 °C and 133 °C, under conditions wh able a result to be obtained which
corresponds to that obtained by the absolute method described in A

4.1 Analytical balance, capable of weighing to an accuracy of + 0,001 g. O’

4 Apparatus

4.2 Grinding mill, having the following characteristics: 6
a) made of material which does not absorb moisture; sA

b) easy to clean and having as little dead space as possible; @:

c) enabling grinding to be carried out rapidly and uniformly, without appreciable dev t of heat
(difference of temperatures before and after grinding smaller than or equal to 5 °C); &
NOTE A grinding mill fitted with a cooling device can comply with this requirement.

d) tightness to air to avoid water exchange between sample and external air;

e) adjustable so as to obtain particles of the dimensions indicated in Table 1.
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