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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. Each member body interested in a subject for which a technical committee has been
established has the right$o be represented on that committee. International organizations, governmental and
non-governmental, in #Maigon with ISO, also take part in the work. ISO collaborates closely with the
International Electrotechfiigt)«Commission (IEC) on all matters of electrotechnical standardization.

International Standards aregr’wj in accordance with the rules given in the ISO/IEC Directives, Part 2.
The main task of technical co ees is to prepare International Standards. Draft International Standards
adopted by the technical comm s are circulated to the member bodies for voting. Publication as an

International Standard requires app %:)y at least 75 % of the member bodies casting a vote.

ISO draws attention to the fact that it is @&imed that compliance with this document may involve the use of a
patent concerning the Falling Number appazl%s givenin 6.1.

ISO takes no position concerning the evidence{xglidity and scope of this patent right.

The holder of this patent right has assured the I@that he is willing to negotiate licences under reasonable

and non-discriminatory terms and conditions wit plicants throughout the world. In this respect, the
statement of the holder of this patent right is register ith the 1SO. Information may be obtained from:
Perten Instruments AB L .
P.O. Box 5101 /®
S-141 05 HUDDINGE é
Sweden
Attention is drawn to the possibility that some of the elements o document may be the subject of patent

rights other than those identified above. ISO shall not be held respon@e for identifying any or all such patent
rights. @

ISO 3093 was prepared by Technical Committee ISO/TC 34, Food prod@t » Subcommittee SC 4, Cereals
and pulses. @

This third edition cancels and replaces the second edition (ISO 3093:1982) which has been technically
revised.
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1 Scope ¢

11 This Internationa:i andard describes the determination of the o-amylase activity of cereals by the
Falling Number method ac@ ing to Hagberg-Perten.

This method is applicable to al grains, in particular to wheat and rye and their respective flours, durum
wheat and its semolina. For th oses of this International Standard the term "flour" includes semolina and
ground grain (wholemeal), the p sizes of which are defined.

This method is not applicable for the g&((‘armination of low levels of a-amylase activity, which can be carried
out in accordance with ISO 7973.

estimate the composition of mixtures of gr ur or semolina with known Falling Number values necessary

1.2 By converting the Falling Number ig Liquefaction Number (LN), it is possible to use this method to
to produce a sample of a required Falling Numg

®
Z.

2 Normative references QQ

The following referenced documents are indispensab, r the application of this document. For dated
references, only the edition cited applies. For undate @erences, the latest edition of the referenced
document (including any amendments) applies.

ISO 565, Test sieves — Woven metal wire cloth, perforated me late and electroformed sheet — Nominal
sizes of openings /

ISO 712, Cereals and cereals products — Determination of moisture c%vt — Routine reference method
ISO 3310-1, Test sieves — Technical requirements and testing — Part 1: @s/eves of metal wire cloth

ISO 3696, Water for analytical laboratory use — Specification and test method@

3 Terms and definitions @

For the purposes of this document, the following terms and definitions apply.

31

Falling Number

FN

total time, in seconds, required to activate a viscometer stirrer and allow it to fall a predetermined distance
through an aqueous gel prepared from heating a mixture of flour or semolina and water in a viscometer tube,
and which is undergoing liquefaction due to attack by the enzyme a-amylase

NOTE Time is counted from immersion in the water bath.
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