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(IEC) on all matters of electrotechnical standafgieation.
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5.
®
1 Scope Oé

specifications for durum wheat jcum durum Desf.)
intended for human consumpti @d forming the
subject of international trade.

This International Standardc%down minimum

It also gives methods for the deternﬁg ion of the
level of impurities (annex A) and the K‘ ortion of
non-wholly-vitreous grains (annex B). Anne gives
a list of typical insect pests of stored ¥Cereals.
Annex D gives an informative list of harmful ané) ic

seeds. @

3 Definitions

For the purposes of this International Standafd, the
following definitions apply.

3.1 impurities: Damaged wheat grains and all or-
ganic and inorganic materials other than durum wheat
grains.

NOTE 1 The impurities comprise four main categories,
as follows: damaged durum wheat grains (3.2), other
cereals (3.3), extraneous matter (3.4), and harmful and/or
toxic seeds (3.5), bunted grains (3.6) and ergot (3.7). (See

L also table A.1.)

%
@5 3.2 damaged durum wheat grains

2 Normative references

The following standards contain provisions which,
through reference in this text, constitute provisions
of this International Standard. At the time of publi-
cation, the editions indicated were valid. All standards
are subject to revision, and parties to agreements
based on this International Standard are encouraged
to investigate the possibility of applying the most re-
cent editions of the standards indicated below.
Members of IEC and ISO maintain registers of cur-
rently valid International Standards.

ISO 712:1985, Cereals and cereal products — Deter-
mination of moisture content (Routine reference
method).

ISO 950:1979, Cereals — Sampling (as grain).

ISO 3093:1982, Cereals — Determination of falling
number.

ISO 5223:1983, Test sieves for cereals.

ISO 7971:1986, Cereals — Determination of bulk
density, called “mass per hectolitre” (Reference
method).

1 broken grains: All grains of durum wheat in
part of the endosperm is exposed, or wheat
wi t germ

3.2.2 Q@elled grains: Shrivelled (shrunken), light,

thin wh ains, in which accumulation of nutritive
elements | nished owing to physiological and
pathological Qf#ences, and which pass through a

sieve with long ded apertures 1,90 mm wide.

3.2.3 unsound gra

3.2.3.1 mouldy gramé ins which have moulds
visible to the naked ey n 50 % of the surface
and/or in the kernel.

3.2.3.2 heat-damaged grains: Grains which have a
chestnut to black coloration, and of which a section
of the endosperm has a coloration which is between
yellowish-grey and brownish-black, resulting from the
effect of heat.

3.2.4 grains attacked by pests: Grains which show
visible damage owing to attack by rodents, insects,
mites or other pests.



