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Cereals and pulses — Specifications and test methods

Part 1:
Rice (in Chinese)

it

APHRE TRK (Oryza sativa L) BYRARESRFIMIRTT o
EHTERBEBERET A AEBHIREK, FEK, FERRITRK,
ISP ANE T 2B Il

-
[1]

2 Retts st

ISR TASAERI N A2 AR D, FURE ARSI, 0FE B AR RRASE T A S
NEAERIAGIHH, HfiA (RREATARIESER) EH A,

ISO 7121), Cereals and cereal products — Determination of moisture content— Reference
method

ISO 6646, Rice— Determination of the potential milling yield from paddy and from husked rice
ISO 8351-1:1994, Packaging — Method of specification for sacks— Part 1: Paper sacks

ISO 8351-2, Packaging— Method of specification for sacks— Part 2: Sacks made from
thermoplastic flexible film

ISO 16634:—2 73y, 2K, 2E#IE, MHAIZY IR — FRIFDUMAS JFREN SN 5
FIFEHEE & 4E, Cereals, pulses, milled cereal products, oilseeds and animal feeding stuffs —
Determination of the total nitrogen content by combustion according to the Dumas principle
and calculation of the crude protein content

ISO 20483:2013, Cereals and pulses— Determination of the nitrogen content and calculation
of the crude protein content— Kjeldahl method

ISO 24333:2009, Cereals and cereal products — Sampling

3 ANiffEX

ISO 712 1 1SO 24333:2009 F5Ef LA FHIAIERME SUEHI T4
ISOFIIECH T hrifl (LAY A A ELE AL AT T -

— ISOfEZMI% ¥ &: fr Thitps: //www, iso, org/obp []

1) T BEYIFHISO 712-1: 202484,

2) s, (AR B YISO / DIS 16634)
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— IEC Electropedia: f{i; Fhttps: //www, electropedia, org []

31

paddy

fi>krough rice
TR FZRIIAK

[%EX: IS0 7301:2011, #53.1%%

3.2
husked rice

WL :  fikcargo rice
MHRERRT 72/ AR7 (3.1)

[EX: 1807301:2011, o5 — 3, 2, “BOR™—IABCHAFA, FEEEL]

3.3
milled rice
[ kwhite rice

R AREE ZBR T LA SRR AR SRR Ak (3.2)
[%E % IS0 7301:2011, %5 — 3, 3]

34

parboiled rice

B EKPRIE 72 (3.1) B AR (3.2) |, RIGHHATRMCEEM TR, Riiekhse 2MHERIROK
3.5

waxy rice

HNEA B O IEIHSMNIR A FOCK
L RRTER L R SR TE M A R, RIS, OBl T RETE —ik,

3.6
extraneous matter
EM

<FEK> ARFERL B AR RN A AL TR
W ASRERT, SN, R, DT, AR

3.7
HDK
HifiNZzheat-damaged kernel

PASNY

FH T AT 242 T R E Y B R AR P A
FEL XA A OLE B T2 T A 8 A e BB A . — L ARZREIOR PR K ECK TR B L S 7RI 21

3.8
damaged kernel

W%, FeRalids, mToksr, FH, RREHMERTERAES K, B HDK (3.7)

3.9
immature kernel

KB N Zunripe kernel
REAREBUE B AN, SR N

3.10
husked rice yield

MOKRB RIS REK B
[ 3: IS0 6646, g5 — 3, 1]
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3.11
nitrogen content

EPATRTIARE T G HE I R &
1 oo B8, DAE 7 RN,
[EX: 1SO 20483:2013, &5 — 3, 1]

3.12
crude protein content

N RE T IRE N R S BRSO E AR E, BRI S B R AR T 5 sk 2
IE S K7

FL RN TR ES R, DA HER,
(& X 1SO 20483:2013, %5 — 3, 2]

3.13
gelatinization

TERPRNERIK G IES, T SRR ERIRIRE,  BRSRY AN B EIRY)
1 E R EECL
[%E: ISO 14864:1998 x5 — 3, 1]

3.14
gel state

EI M *?(3 3.13) MHAFIRVINE, WERZEREMN, I HS1EMIBFENR A EHE e 2 %A B am
AIBEIHA

[EX: 1SO 14864:1998, &'5 — 3, 2]

3.15
gelatinization time

(2
9000 [ hE ME FSRIRTS LA 7y e A (3.14) Firfg iyt i
[EX: 1SO 14864:1998, &'’5 — 3, 3]

4 M

4.1 %, REEAIBEEERIE

TRHIARL, TCIERROIRY, REANCRRER), DA MNCRAMIER), NIRRT, T,
H FIRECRIR, RIFHAZR,

PSRRI ZR 55 B P N HL Aty SR & A e H UHBE R A RoK IR
ATCVFAIHR P LAY B AAF R, FERE B i 70 B A i 2 BT B B X — 5o
4.2 PyBALSA R

4.2. 11‘&?)3130 7123 fEFIFFEIEC 61010-2:1998F R RS FINAE FIK 73 BB B 1B K T
159%,

3) EEGNIEEISO 712-1:2024H4%,
4) MEIFRRN1L59% (mK) |
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IRIBFRIEA,  #E FIRER TR R AR BRI A SRS SRR 8, RIS R, IR/ TER

1l B EEL

EOMRERE, sREAEFARRSN R, EEHAENRERREERES . AREZRAGEER, ES

IS0 6322-1, ISO 6322-2711SO 6322-3,

%

4.2. 255 FR AR 25 B 751578 T8 B O HRRE 7 22 ML R 1 P28 R RR
R1 — SFERERTCTF TR 2

{734 Je e K iR i K TV o i o0 8L
Wmax
R S kAR TERER R TERRERRIY AR
ARV Bl 1,0 0,5 1,0 0,5
kPR TCHLP 0,5 0,5 0,5 0,5
fr5 S 2,5 0,3 2,5 0,3
Rk, qEZ&A iEH 1,0 1,0 1,0
Bk, R 1,0 A& 1,0 1,0
ERK, R 1,0 1,0 iEH 1,0
FEkK, 1,0 1,0 1,0 AiEH
Chips 0,1 0,1 0,1 0,1
HDK 2,0c 2,0 2,0c 2,0
WA 4.0 3,0 4.0 3,0
AR/ B T A PN A 8,0 2,0 3,0 2,0
FE KL 5,0¢ 5,0 TiEH TiEH
LLAFNL SRS N 12,0 12,0 12,0c 12,0
HR o R A AZ TiEH TiEH 11,0c 11,0
K3 AEH TiEH 4,0 2,0
FEK 1,0c 1,0 1,0c 1,0

1 %FETISO 7301:2011d551,

RN, SERNUSERYF,

E2 BRTARPRMOERIN, —EmlERIEFZEER,
13 ARMNEEeLEE (51 K,
a  HGHURBERISRA T, Sh5e, KB, RESED.
b TS A Sk, T, KA
¢ BRFERYERCORTLVEITUR 0 OV R B e SRS 4 o 0 B e
d P HUHEFHHISO 7301:2021H14K,

5 R M
SEAER % IRISO 24333:2009,

6 MIATTIA

6.1 ki

52,

TZHRISO 712 B 75 TR E T A D 8 70 2K

6.2 ko

W RKRI B R 8, BB S T — D E&E s BB+
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6.3 AERAMMEARER

RSO 16634:—>  #9255{IS0O 20483:2013fE A& RAMIE RS &, A XM HYLRE ZAN
EEARSENFMER, BEUSEBEDNSECSE il [101,  AXEADumasy ik
MER, EZSUSERRSE G 14125508k [151,

IR R S BRSO 20483:2013, [k CRIRCAPRUE R MR, HEH TRIHERRE R,
FREA KR TR T, s e e sk
6.4 ML

WHE ML ], too, FHTORKTERIES RS, ECIsH T — P itheknypl v, KC2HhERT =
AR ERAEIT B

FEIRSR TR RLE I S 45 5

6.5 KRR

6.5.1 s

R — HEERKRSECR ORI @ hEK ™ &
FRAEISO 66467 ek &,

6.5.2 5t
6.5.2.1 g )i

S [RNALS Y25 SRAE M DR i DA 235
6.5.2.2 ®|EN

(7] — S 2 A (] — S 6 22 o AR [ ) 7 T2 A5 A [R] Y S 6 2 Al AR ) ) 15 2 R R T] ] B PR 45 PR AR
[ B 15 A AR A5 B N B B — RS SR TR O 28 0 2 (E A TR ERV SRR E
r EE S O HITR L R AR R SR = AP AR TS :

r=1%

A A
r TEEHERR,

6.5.2.3 Pkt

AR S 2 A P AN R IR RO R AR, L [R]— IR B SRS A B — TN S SR AT R0 21,
AMIFEI LR F RN RS RENFEARTIE, TS %rysk:

R=3%
H:
R e EIERR I,

5) s, (HRRIFT B YISO / DIS 16634)
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7

A S

XA %, MR & R E DA A

a)
b)
)
d)
e)
f)

g)
h)

8

AT SR IREA FTfR HIE R

ARG (RPISO 17301-1);

KRR TTT5;

RIS 755

PR RIIINAZE R, SCEMREECpRE, WIS RAIREER;

FITE RAEAR S RUE A IR RI IR RN, DAN AT RERZ MRS SRV E T R TR MG R,
M REP R EM R ERE GRE)

s H 3.

(I

BT SRERRIER IR A T b, WAS B S AT REHA = ShEii (8 R XURS: PR ) o
HIREFIAS T, MIRAF SIS0 8351-1:199445945/1S0 8351-2/ 5k,

9

Bl

AR AL H A E S B Z R PRICEAR
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BHEA
(RETEPERSR)

ERBE TR E

Al JEpp

IRPE LSRR T3 BEAMSRYIIL, BRI N, BRI ARSI IR REK, KK, Fhochd
KIHEK,  ARIEFRE AR,

A2 U8

EHIKRE R, Rl R,

A2.1 PESOTECES, HEASTRGN R MRS R s 2 MR OB LA, fan,
“Split-it-right-right” =il 73425, HEA IR,

A2.2 i, fLERNLAZKIETE 5L,

A23 BT
A24 fgE].
A25 .
A.2.6 iR, HR100%K55K; B MNIREEART A,

A2.7 FE, W] DASENE B F2 i 900158,

A3 Rk
I L4S.
A4 BE

A4 PRSI
ANVDHITRE &SR AR E R ATREYY S, RIEfATMES (A2.1) #TED, BEFERGL308H &,
RAEDEMFLH BRI A UKL R IZ A 2 R A B Y
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EA, 1— Split-it-right #4452

AS A

FERRAALRIRUE, REAP— AR AREE, FETHZE0.18, FRRARIAIEIE 2 (A2.6) . N
Bh Z RGN, REH P ZEBIR AT VHERIRAIERFEER] (B HERD

PREE, AEHRZ0.01%8, BRI,

A6 iIH
FH (ARAL) AXFREFNDBE B R

szrrrll_zj (A1)
A

wo RIS S B R BRI Y R R R
mp  BEAIZGRIERTRUR DR, DA B
mg  JEMARESAIRE, DA AL

A7 IR
TR TR RIAUE R S AR
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brifFB
(BERHAERSR)

ZRPOPRER S R E

B.1 JEm
KR LE R N L LT, TARRRRR, R R I (1,

B.2 [y

B ISRE L, BT,

B.2.1 PR, AESFREREIRESEN0.015,

B.2.2  PERERAAT, A E2502T},

B.2.3 /MAMEER, SEMSER TS aAS,

+0,02 +2

B.2.4 ‘ez, KEFALA mm 0 7 mm x 20 mm 1 mm)
B.2.5 {§iifFis,
B.2.6 Hiyuidly,
B.2.7 K,
B.3 Al
et — UG B E IR S g e, i AT AR BRRRIN R 2D, BRSO IRIFFDRE IS 3 5

B.3.1 BTk, ISO 36965350 &,
B.3.2 WMEAH, GORRSEN4 1%, ML M Tk, fnLugols, ©

B.3.3 WM, @ETHEEFRMREER (B.3.2) Mk (GRIAEF) RIFHIB L EIAR
(B3.1) ,

FREHER,

B4 SRhE
SRRE IS SHEA T

6) Lugolsi@pill b &Gl — T,  XEAFERAN T I EA AL P IR ALY, FFAMI RO ™ b
AT,
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B.5 HE
B.5. IFRERZI10058 8K I — 7y, IABIELAF T (B.2.2) .

B.S.2 R T fEiAT (B.3.3) iRiamyy, FirE (B.2.5) , HFIFTH BWHNRIRAEIA
o LR R IR 30D,

B.5SRCRAARBI N2 (B.2.4) vh, FHMRESNIE 7 DAHEHEAIR,  ARVS K MR B AE k22 0
(B.2.7) b DA Z AR HIRAA

B.S. ARtz AR (B.2.3) , AT (B.2.6) , KRR NS IR
KRB CLNAZ 73 TT

B.5.S¥kRkER sy (my) FHERRKE S (my) PR smd%inm0.1g,

B.6 ilH
AKX (AXB.1) HERRK, wwal IR, PAETHRR:

Wiyax = % x 100 (B.1)
A H:

mp ERORE IR, AR,
my  RARRKERHIBR, MR,

B.7  fiAdk
IREETPRINUE MRS SR, AN (5B.6, AX(B.1) HHEELER,
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BHFC
(BERHAERSR)

Rtk

FC15H T AR ML I ZerI B 7. EIC.25R TRILHI =B,
w 100 - pa

an

80
70
60 -
50 L too
40 -
30

20

w11 12 13 14 15 16 17 18 19 z0
B

a LB I [ Eo i TA18, 273 B
w DA 73 LR BRI RN Y o i 0 2K
t SRIERFE],  PAZM PR
tgo RF0 9% I PRI AL FFr 75 I T
P HHERH) N B Eoo 7R P ]
G R T N =M R AN
FC, 1— MRIREhZk
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ki #FD
(BERHAERSR)

B B R S M IARE R

ENR DKfEmfFerl GERA) HEMRHFEISO 5725-1F11S0 5725-2%5R T, it IS EHIZ S FiltfT

et v p [131 . _ b s . —
TR RFIISE S o, G PUR R RSB RT T = RIE, SO R RrE S
D.1th,

XD, 1—feR = iy HEEMEE T

filiik KK

Arborio Dragoa Balilla Thaibonnet
THPR S H B DR B R S 30 == s 13 11 13 13
SEHfE, 7/ 1007 81,2 82,0 81,8 77,7
FEE MR, s, 5i/ 10057 0,41 0,15 0,31 0,53
HEMNZRERE % 0,5 0,2 0,4 0,7
EE MRS r (= 2,83 5,) 1,16 0,42 0,88 1,50
FIRERIARIEEZE, sp, 8/100 g 1,02 0,20 0,80 2,14
HHT R R % 1,3 0,2 1,0 2,7
FIRMERR A, R (= 2,83 sp) 2,89 0,57 2,26 6,06
a gk
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ISO 3696, Water for analytical laboratory use — Specification and test methods
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Part 1: General principles and definitions

ISO 5725-2, Accuracy (trueness and precision) of measurement methods and results
— Part 2: Basic method for the determination of repeatability and reproducibility of a
standard measurement method

ISO 6322-1, Storage of cereals and pulses—Part 1: General recommendations for the
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BERNER D.L., & BROWN J. [ BUE AL MR ZE1: 5 Smalley S 3l e RIAFIIAKRES R
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(11) pp 1291-1293

BUckeE G.K. gl g RIAfIDumasiAeikilie K&, 2 2R G R E — R
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57-64

FRISTER H. - GA 7 EEINE R &5 Fa 15 & e ss, Direct determination of

nitrogen content by Dumas analysis; Interlaboratory study on precision characteristics.
AOAC International, Europe Section 4th International Symposium, Nyon, Switzerland,
1994, 33 pp

cooking, based on the gelatinization time of kernels. Il Riso. 1966, XV pp 117-127
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