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EESTI STANDARDI EESSÕNA   NATIONAL FOREWORD 

Käesolev Eesti standard EVS-EN ISO 
6540:2010 sisaldab Euroopa standardi EN ISO 
6540:2010 ingliskeelset teksti. 

This Estonian standard EVS-EN ISO 6540:2010 
consists of the English text of the European 
standard EN ISO 6540:2010. 

 
Standard on kinnitatud Eesti Standardikeskuse 
30.06.2010 käskkirjaga ja jõustub sellekohase 
teate avaldamisel EVS Teatajas.  
 
 
 
Euroopa standardimisorganisatsioonide poolt 
rahvuslikele liikmetele Euroopa standardi teksti 
kättesaadavaks tegemise kuupäev on 
14.04.2010. 
 

 
This standard is ratified with the order of 
Estonian Centre for Standardisation   dated 
30.06.2010  and is endorsed with the notification 
published in the official bulletin of the Estonian 
national standardisation organisation. 
 
Date of Availability of the European standard text 
14.04.2010. 

Standard on kättesaadav Eesti 
standardiorganisatsioonist. 

The standard is available from Estonian 
standardisation organisation. 
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Standardite reprodutseerimis- ja levitamisõigus kuulub Eesti Standardikeskusele 

Andmete paljundamine, taastekitamine, kopeerimine, salvestamine elektroonilisse süsteemi või edastamine ükskõik millises vormis või 
millisel teel on keelatud ilma Eesti Standardikeskuse poolt antud kirjaliku loata. 
 
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 Estonian Standards 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: +372 605 5050; E-mail: info@evs.ee 
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Foreword 

The text of ISO 6540:1980 has been prepared by Technical Committee ISO/TC 34 “Food products” of the 
International Organization for Standardization (ISO) and has been taken over as EN ISO 6540:2010 by 
Technical Committee CEN/TC 338 “Cereal and cereal products” the secretariat of which is held by AFNOR. 

This European Standard shall be given the status of a national standard, either by publication of an identical 
text or by endorsement, at the latest by October 2010, and conflicting national standards shall be withdrawn at 
the latest by October 2010. 

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent 
rights. CEN [and/or CENELEC] shall not be held responsible for identifying any or all such patent rights. 

According to the CEN/CENELEC Internal Regulations, the national standards organizations of the following 
countries are bound to implement this European Standard: Austria, Belgium, Bulgaria, Croatia, Cyprus, Czech 
Republic, Denmark, Estonia, Finland, France, Germany, Greece, Hungary, Iceland, Ireland, Italy, Latvia, 
Lithuania, Luxembourg, Malta, Netherlands, Norway, Poland, Portugal, Romania, Slovakia, Slovenia, Spain, 
Sweden, Switzerland and the United Kingdom. 

Endorsement notice 

The text of ISO 6540:1980 has been approved by CEN as a EN ISO 6540:2010 without any modification. 
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INTERNATIONAL STANDARD ISO 6540-1980 (E) 

Maize - Determination of moisture content (on milled 
grains and on whole grains) 

0 Introduction 

The basic reference method and the routine reference method 
relating to cereals (ISO 711 and ISO 712) are only applicable to 
maize with a number of amendments. This is why it has been 
considered advisable to reproduce the whole of these two 
methods, amended for application to the case of maize. 

The basic reference method, for maize, which is called the ab- 
solute method in this case, requires special equipment and ex- 
perienced personnel, and tan only be applied in specialized 
laboratories. 

Because of the very high moisture content which may be pres- 
ent in samples of maize [sometimes greater than 40 % (mlm)] 
and because of the size and texture of the grains, the deter- 
mination of the moisture in maize raises Problems with regard 
to its pre-drying and grinding. 

Consequently, to allow the pre-drying and grinding to be 
avoided, this International Standard also describes a routine 
method for whole grain which is easier to use and allows work- 
ing in series. 
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EX3 6!540-1980 (E) 

Section one : etho 

‘l Scspe and field sf application 

This section specifies the reference method for the determina- 
tion of the moisture content of maize grains and ground whole 
malze. 

2 Reference 

I S 0 950, Cereafs - Sampling (as grain). 

3 Definition 

moisture content of maize : Conventionally, the 10s~ in 
mass, expressed as a percentage, undergone by the product 
under the conditions specified in this section. 

4 Principle 

If necessary, grinding of a Sample, after pre-conditioning, if 
required. Drying of a test Portion at a temperature between 
130 and 133 OC, under conditions which enable a result to be 
obtained which is in agreement with that obtained by the ab- 
solute method (sec the annex). 

5 Apparatus 

5.1 Analytical balance. 

5.2 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 pos- 
sible; 

c) enabling grinding sf 30 g of maize grains to be carried 
out rapidly and uniformly, without appreciable development 
of heat and, as far as possible, without contact with the out- 
side air; 

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

5.3 Metal boat, without lid, with an effective surface area 
enabling 100 g of maize grains to be distributed in a Single 
layer. 

5.4 Metal dish, of suitable dimensions, non-corrodible 
under the test conditions, or, failing this, a glass dish, with a 
sufficiently tight-fitting lid, and having an effective surface area 
such as to allow distribution of the test Portion with no more 
than 0,3 g per Square centimetre. 

5.5 Constant-temperature oven, electrically heated, 
eapable of being maintained between 60 and 80 OC, and with 
adequate Ventilation. 

2 

5. Constant-temperature oven, eiectric~lly heated, 
capable of being controlled in such a vvay that the temperature 
0% the air and sf the shelves carrying the test portions is within 
the range of 130 to 133 OC in the neighhourhood of the test 
portions, in normal working. 

The oven shall have a heat capacity such that, when initially ad- 
justed to a temperature of 131 OC, it tan again resch this 
temperature in less than 45 min (preferably in less than 30 min) 
after insertion sf the maximum number o-f test portions that tan 
be dried simultaneously. 

The effectiveness of the Ventilation shall be determined using 
durum wheat semolina, with a maximum particle size of 1 mm, 
as the test material. The Ventilation shall be such that after in- 
serting all the test portions that the oven tan hold and drying at 
a temperature of 130 to 133 OC, the results after a heating 
period of 2 h and then a further 1 h will not differ by more than 
0,15 g of moisture per 100 g of Sample. 

5.7 Desiccator, containing an efficient desiccant. 

ampling 

See ISO 950. 

7 Procedure (See figure I) 

7.1 

7A.l 

Preparation 0% the test sample 

Products not requiring to be ground 

Products which have particles of sizes less than or equal to 
1,7 mm, less than 10 % (mlm) being over 1 mm and more than 
50 % (mlm) being less than 0,5 mm, do not need to be ground 
before the determination. 

IVlix the laboratory Sample thoroughly before 
Portion (7.2). 

taking the test 

7.1.2 Products requiring to be ground 

If the laboratory Sample does not have the particle size 
characteristics mentioned in 7.1 .l, it shall be ground either 
without pre-conditioning (7.1.2.1) or with pre-conditioning 
(7.1.2.2) as required. 

7.1.2.1 Ginding without pre-conditioning 

For products which arc not likely to undergo variations in 
moisture content in the course of grinding [in general, products 
with a moisture content between 9 and 15 % (mlm) (sec 9.1)], 
carry out grinding without pre-conditioning. 
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