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Käsitlusala 

Standard käsitleb teravilja ja teraviljasaaduste niiskusesisalduse määramise põhilist referentsmeetodit. 

Meetod ei ole rakendatav maisile, selleks identne meetod, niinimetatud absoluutmeetod on kirjeldatud ISO 
6540 “Maize. Determination of moisture content (on milled grains and on whole grains) lisas”. 

Käesolev põhiline referentsmeetod, mis paratamatult nõuab spetsiaalset varustust ja vilunud analüütilikut on 
seetõttu sobiv kasutamiseks ainult spetsialiseerunud laboratooriumites ja on kasutatav kontrollstandardina ja 
täiustab niiskusesisalduse määramise tavameetodit (vaata eriti ISO 712). See ei ole ette nähtud 
kasutamiseks kaubanduslike vaidluste lahendamisel. 

ICS 67.060 Teravili, kaunvili ja nendest valmistatud tooted 
 

Käesolev Eesti standard EVS-ISO 711:2004 “Teravili 
ja teraviljasaadused. Niiskusesisalduse määramine 
(Põhiline referentsmeetod)” sisaldab rahvusvahelise 
standardi ISO 711:1985 “Cereals and cereal products 
- Determination of moisture content (Basic reference 
method)” identset ingliskeelset teksti. 

Standardi avaldamise korraldas Eesti 
Standardikeskus. 
 

This Estonian Standard EVS-ISO 711:2004 consists of 
the identical English text of the International Standard 
ISO 711:1985 “Cereals and cereal products - 
Determination of moisture content (Basic reference 
method)”. 

Estonian standard is published by the Estonian Centre 
for Standardisation. 

Standard EVS-ISO 711:2004 on kinnitatud Eesti 
Standardikeskuse 19.02.2004 käskkirjaga ja jõustub 
sellekohase teate avaldamisel EVS Teataja 2004. 
aasta märtsikuu numbris. 
 

This standard is ratified with the order of Estonian 
Centre for Standardisation dated 19.02.2004 and is 
endorsed with the notification published in the official 
bulletin of the Estonian national standardisation 
organisation. 

Standard on kättesaadav Eesti Standardikeskusest. The standard is available from Estonian Centre for 
Standardisation. 

Standardite reprodutseerimis- ja levitamisõigus kuulub Eesti Standardikeskusele 

Andmete paljundamine, taastekitamine, kopeerimine, salvestamine elektroonsesse süsteemi või edastamine ükskõik millises vormis või 
millisel teel ilma Eesti Standardikeskuse poolt antud kirjaliku loata on keelatud. 

Kui Teil on küsimusi standardite autorikaitse kohta, palun võtke ühendust Eesti Standardikeskusega: 
Aru 10 Tallinn 10317 Eesti; www.evs.ee; Telefon: 605 5050; E-post: info@evs.ee 

Right to reproduce and distribute belongs to the Estonian Centre for Standardisation 

No part of this publication may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying, 
without permission in writing from Estonian Centre for Standardisation. 

If you have any questions about standards copyright, please contact Estonian Centre for Standardisation: 
Aru str 10 Tallinn 10317 Estonia; www.evs.ee; Phone: 605 5050; E-mail: info@evs.ee 

This docum
ent is a preview generated by EVS

This docum
ent is a preview generated by EVS



Foreword 

ISO (the International Organization for Standardization) is a worldwide federation of 
national Standards bodies (ISO member bodies). The work of preparing International 
Standards is normally carried out through ISO technical committees. Esch member 
body interested in a subject for which a technical committee has been established has 
the right to be represented on that committee. International organizations, govern- 
mental and non-governmental, in liaison with ISO, also take patt in the work. 

. 

Draft International Standards adopted by the technical committees are circulated to 
the member bodies for approval before their acceptance as International Standards by 
the ISO Council. They are approved in accordance with ISO procedures requiring at 
least 75 % approval by the member bodies voting. 

International Standard ISO 711 was prepared by Technical Committee ISO/TC 34, 
Agricultural food products. 

This second edition cancels and replaces the first edition (ISO 711-19781, of which it 
constitutes a minor revision. 

NOTE - This International Standard is based on’ Standa 
Association for Cereal Science and Technology ( ICC). 

rd No. 109/1 of the International 

Users should note that all International Standards undergo revision from time to time 
and that any reference made herein to any other International Standard implies its 
latest edition, unless othewise stated. 

0 International Organkation for Standardkation, 1985 

Printed in Switzerland 
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INTERNATIONAL STANDARD ISO 7114985 (EI 

Bereals and cereal products - Determination of moisture 
content (Basic reference method) 

0 Introduction 

The basic reference method specified in this International Stan- 
dard ensures complete removal of moisture from the product, 
as has been demonstrated by tests of reversibility and addition 
of moisture, while avoiding any alteration in its Chemical com- 
Position, particularly Oxidation and loss of volatile organic 
substances. 

1 Scope and field of application 

This International Standard specifies the basic reference 
method for the determination of the moisture content of 
cereals and cereal products. 1) 

The method is not applicable to maize, for which an identical 
method, called the absolute method, is specified in the annex 
to ISO 6540, Maize - Determination o f mois ture con ten t fon 
milied grains and on whole grainsl. 

This basic reference method, which necessitates the employ- 
ment of special equipment and experienced analysts, is 
therefore only suitable for use in specialized laboratories, and is 
intended to serve as a Standard for checking and perfecting 
routine methods for the determination of moisture content (sec 
particularly ISO 712). lt is not intended to be used for settling 
commercial disputes. 

2 References 

ISO 712, Cereals and cereal products - Determination of 
moisture content (Routine reference method). 

ISO 950, Cereals - Sampling (as grain). 

3 Definition 

moisture content: The loss in mass, expressed as a per- 
centage, undergone by the product under the conditions 
specified in this International Standard. 

4 Principle 

lf necessary, grinding of a Sample, after conditioning, if re- 
quired. Drying of a test Portion under reduced pressure, at a 
temperature between 45 and 50 OC and in the presence of a 
desiccant, until constant mass is reached. 

5 Apparatus 

5.1 Analytical balance. 

5.2 Apparatus for reducing pressure to 1,3 to 2,6 kPa,2) 
for example a water pump. 

5.3 Grinding mill, having the following characteristics: 

a) made of material which does not absorb moisture; 

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

c) enabling grinding to be carried out rapidly and uni- 
formly, without appreciable development of heat and, as far 
as possible, without contact with the outside air; 

d) adjustable so as to obtain particles of the dimensions 
indicated in 7.1.1. 

5.4 Metal dish,3) non-corrodible under the test conditions, 
with a sufficiently tight-fitting lid and having an effective sur- 
face area such as to allow the test Portion to be distributed in a 
layer having a mass per unit area of not more than 0,3 g/cm? 

5.5 Cup, made from glass or porcelain. 

5.6 Drying tube? of glass, in two Parts, one of which, in- 
tended to,receive the dish (5.41, is closed at one end, while the 
other, intended to receive the cup (5.5), carries a semi-capilla’ry 
tube, with a stopcock, for evacuation purposes. The two Parts 
are connected by a ground glass joint. 

1) This method has been applied successfully to the following products: wheat, rice (Paddy, husked and milled rice), barley, millet, rye and oats, in 
the form of grains, milled grains, semolina or flour. 

2) i,3 to 2,6 kPa = 13 to 26 mbar = IO to 20 mmHg. 

3) A suitable metal dish is shown, for information only, in figure 1. 

4) A suitable drying tube is shown, for information only, in figure 2. 
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