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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national
standards bodies (IS0 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 to be represented on that committee.
International organjzations, governmental and non-governmental, in liaison with IS0, also take part
in the work. ISO collaborates closely with the International Electrotechnical Commission (IEC) on all
matters of electrotechnical standardization.

The procedures used to develop this document and those intended for its further maintenance are
the different types of IS0 documents should be noted. This document was drafted in accordance with
the editorial rules of the ISO/IEC Directives, Part 2 (see www.iso.org/directives).

Attention is drawn to the possibility that some of the elements of this document may be the subject
of patent rights. ISO shall not be held responsible for identifying any or all such patent rights. Details
of any patent rights identified during the development of the document will be in the Introduction
and/or on the SO list of patent declarations received (see www.iso.org/patents).

Any trade name used in this document is information given for the convenience of users and does not
constitute an endorsement.

For an explanation of the voluntary nature of standards, the meaning of 1SO specific terms and
expressions related to conformity assessment, as well as information about 1S0's adherence to the
World Trade Organization (WTO) principles in the Technical Barriers to Trade (TBT), see

WA
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This document was prepared by Technical Committee [or Project Committee] 1SO/TC [or ISO/PC] ###,
[name of committee], Subcommittee SC ##, [name of subcommittee].

This second/third/... edition cancels and replaces the first/second/... edition (ISO #####:##7##),
which has been technically revised.

The main changes compared to the previous edition are as follows:
— XXX XXXXXXX XXX XXXX
A list of all parts in the ISO ##### series can be found on the ISO website.

Any feedback or questions on this document should be directed to the user’s national standards body.
A complete listing of these bodies can be found at www.iso.org/members.html.
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This document was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 4,
Cereals and pulses.

This second edition cancels and replaces the first edition (ISO 17301-1:2009), which has been technically
revised.

The main changes compared to the previous edition are: EEEQ‘HSEJ%E

— updated normative references;

— deletion of 4.3.

Alist of all parts in the ISO 17301 series can be found on the ISO website.

INIEZAT

This third edition cancels and replaces the second edition (ISO 5506:1988), of which it constitutes a
minor revision. The dated references have been replaced with undated references and the reference
ISO 5505:1986 has been corrected to ISO 5500.
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Introduction

This document was developed in response to worldwide demand for minimum specifications for rice
traded internationally, since most commercial bulks of grain, which have not been screened or aspirated,
contain a proportion of other grains, weed seeds, chaff, straw, stones, sand, etc. The vegetable materials
can have physical and biological properties which differ from those of the main constituent and can
therefore affect the storage behaviour.
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The International Organization for Standardization (ISO) draws attention to the fact that it is claimed
that /compliance with this document may involve the use of patents concerning computer vision
technologies for the detection of drowning accidents in swimming pools, given in 3.1.

ISO takes no position concerning the evidence, validity and scope of these patent rights.

The holder of these patent rights has assured ISO that he/she is willing to negotiate licences under
reasonable and non-discriminatory terms and conditions with applicants throughout the world. In this

respect, the statement of the holder of these patent rights is registered with ISO. Information may be
obtained from:

POSEIDON - MG INTERNATIONAL - MAYTRONICS FRANCE
3, rue Nationale
92100 - Boulogne Billancourt

France
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‘Specifies’, ‘establishes’,

‘gives guidelines for’,
‘defines terms’

1 Scope
This document specifies minimum requirements and test methods for rice (Oryza sativa L.).

It is applicable to husked rice, husked parboiled rice, milled rice and milled parboiled rice, suitable for
human consumption, directly or after reconditioning.

It is not applicable to cooked rice products.
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The following documents are referred to in the text in such a way that some or all of their content
constitutes requirements of this document. For dated references, only the edition cited applies. For
undated references, the latest edition of the referenced document (including any amendments) applies.

2 Normative references

1SO 712, Cereals and cereal products — Determination of moisture content — Reference method
IS0 6646, Rice — Determination of the potential milling yield from paddy and from husked rice
1S0 8351-1:1994, Packaging — Method of specification for sacks — Part 1: Paper sacks

IS0 8351-2, Packaging — Method of specification for sacks — Part 2: Sacks made from thermoplastic
flexible film

1SO 16634:—*), 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

1SO 20483:2013, Cereals and pulses — Determination of the nitrogen content and calculation of the crude
protein content — Kjeldahl method

1SO 24333:2009, Cereals and cereal products — Sampling

EIEX PRI 5 1 FBRY?

4.2.1 The mass fraction of moisture, determined in accordance with IS0 712, using an oven complying
with the requirements of IEC 61010-2, shall not be greater than 15 %?2).

If bags are used, they shall comply with the requirements of IS0 8351-1:1994, Clause 9, or SO 8351-2, as
appropriate.
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NAFREINE, HED e NE AR ERER,

»'shall':
| Sampling shall be carried out in accordance with 1SO 24333:2009, Clause 5. I

>:E|_.I%E<J%m;ﬁﬁ1n = -

l Determine the husked rice yield in accordance with ISO 6646. I
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(WISO/IECEN, 552887, 10.2)

« REQFTRRIXH

 'There are no normative references in this document.’
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If bags are used, they shall comply with the requirements of ISO 8351-1:1994, Clause 9, or ISO 8351-2, as
appropriate.

r

- 1SO 8351-2 - FFRFERIRI TR HEARY =B 4RI |

ISO 8351-1:1994 - SF45EMA (1994) FISEN
= (FI9K) .
. E%é%)ﬂ%lﬂﬂﬁﬁﬁﬁﬂmﬁﬁ (5825%) FIERE (=% )
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ABHIEX--MAEXS

MRERNENEX, FEFUTREZ—:

For the purposes of this document,

...the following terms and definitions apply
...the terms and definitions given in [e.g.] ISO 17301-1 apply
...the terms and definitions given in [e.g.] ISO 17301-1 and the following apply

MRESBAEHENX, BERLITRE:

No terms and definitions are given in this document.
HREZ:

ISOFNIECTE LA T stk 2k 4 AR TF b AL RIAC T 24 )75 -

« ISOFELL N %A - /I 7E http://www.iso.org/obp

- |EC Electropedia: R[fEhttp://www.electropedia.org/
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3.3
milled rice BB SR TEN

white rice
husked rice (3.2) from which almost all of the bran and embryo have been removed by milling

[SOURCE: 1SO 7301:2011, 3.3]
,

TEREIE

3.7
HDK

heat-damaged kernel
kernel, whole or broken, which has changed its normal colour as a result of heating

Note 1 to entry: This category includes whole or broken kernels that are yellow due to alteration. Parboiled rice
in a batch of non-parboiled rice is also included in this category.
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3.15
gelatinization time

tag
time necessary for 90 % of the kernels to pass from their natural state to the gel state (3.14)

[SOURCE: ISO 14864:1998, 3.3]

6.4 Gelatinization time

Determine the gelatinization time, too, for rice kernels during cooking. An example of a typical curve is
given in Figure C.1. Three typical stages of gelatinization are shown in Figure C.2.

EXHT EFXFRIAE:

THEEZIBIER, 90%RKNMN BIRIREEE NEERIA
fl.r\ﬁﬁ- EIJH—_hE—.I t90 1 jjﬂé*_f_o
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EXAMPLE

2.1.17

die

<extrusion> metal block with a shaped orifice through which plastic material is extruded
2.1.18

die

<moulding> assembly of parts enclosing the cavity from which the moulding takes its form

MR—IARNEE—TULNE N, BR=EES (< >) FrIEEE
RERFE, UEZEXNERER.
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l

3.15
gelatinization time

tao
time necessary for 90 % of the kernels to pass from their natural state to the gel state (3.14)

[SOURCE: I1SO 14864:1998, 3.3]
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Maximum permissible mass fraction of defects

Wmax
— 8
« ERRELLHI(SI) petec "
in husked rice | inmilled rice in husked in milled
(non-glutinous) | parboiled rice | parboiled rice
+ — ol — | Extraneous matter:
. N, A=
Eﬁif‘/ﬁﬂ NS EE ( t — organica 10 0.5 10 05
m — inorganic® 0.5 0.5 0.5 0,5
1 A' p) ° Paddy 2.5 0.3 25 0.3
Husked rice, non-parboiled Not applicable 10 10 L0
P PP
—_ R Milled rice, non-parboiled 1.0 Not applicable 10 1.0
sl A =
. ,J \éﬁ'ﬁﬁ |E1ﬁf I~ Husked rice, parboiled 1.0 L0 Not applicable 1.0
Milled rice, parboiled L0 L0 L0 Not applicable
Chips 0.1 0.1 0.1 01
.« — /\éﬁ?j’g ?ﬂ};ﬁ l-‘-lf S HDK 2,0¢ 2,0 2,0¢ 2.0
_— Damaged kernels 4.0 3.0 4.0 3.0
*gﬁ%ﬁ ' ﬁugu Immature and /or malformed kernels 8.0 2.0 8.0 2,0
Chalky kernels 5.0¢ 5.0 Not applicable | Not applicable
23 4 5 2jl 345 67 Red kernels and red-streaked kernels 12,0 12,0 120¢ 12.0
Partly gelatinized kernels Notapplicable | Not applicable 11.0¢ 110
Pecks Notapplicable | Not applicable 40 2,0
Waxy rice 10¢ L0 1.0% 10

Live insects shall not be present. Dead insects shall be included in extraneous matter,

NOTE 1 This table is based on 150 7301:2011, Table 1.

NOTE2 Some commercial contracts require information in addition to that provided in this table.
NOTE3 Only full red husked (cargo) rice is considered in this table.

4  Organic extraneous matter includes foreign seeds, husks, bran, parts of straw, etc.

b Inorganic extraneous matter includes stones. sand, dust, ete.

% The maximum permissible mass fraction of defects shall be determined with respect to the mass fraction obtained
after milling,
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Express the mass fraction of each defect using Formula (A.1):

where

w isthe mass fraction of grains with a particular defect in the test sample;
mp isthe mass, in grams, of grains with that defect;

ms is the mass, in grams, of the test sample.

(A1)
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« '...shall be determined in accordance
with the method given in Annex A.

— et

- 'See Annex B for an example of a
suitable method.

— FHI
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4.2.2 The defect tolerance for the categories considered, and determined in accordance with the
method given in Annex A shall not exceed the limits given in Table 1.

Annex A
(normative)

Determination of defects

A.1 Principle

Extraneous matter, broken kernels, damaged kernels and other kinds of rice are separated manually
according to the following types: husked rice, milled rice, husked parboiled rice and milled parboiled
rice. Each type is then weighed.

A.2Z Apparatus
The usual laboratory apparatus and, in particular. the following.

A.2.1 Sample divider, consisting of a conical sample divider or multiple-slot sample divider with a
distribution system, e.g. “Split-it-right” sample divider, such as that shown in Figure A.1.

A.2.2 Sieve, with round perforations of diameter 1.4 mm.




pIF
6.2 Waxy rice content

Determine the mass fraction of waxy rice. Annex B gives an example of a suitable method.

Annex B
(informative)

Determination of the waxy rice content of parboiled rice

B.1 Principle

Waxy rice kernels have a reddish brown colour when stained in an iodine solution, while non-waxy rice
kernels show a dark blue colour.

B.Z2 Apparatus

FRERTRATLA

L = The usual laboratory apparatus and. in particular, the following.
PN

@, E E K-- u% B.2.1 Balance, capable of weighing to the nearest 0,01 g.

%}: ﬁ%iﬁ B{j-{¢ ; B.2.2 Glass beaker, of capacity 250 ml
E{[]:ﬁtﬁ% o B.2.3 Small white colour bowls, or any white colour container of a suitable size.

B.4 Sampling
Sampling shall be carried out in accordance with Clause 5.
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6.3 Nitrogen content and crude protein content

Determine the nitrogen content and crude protein content in accordance with either ISO 16634:—,
Clause 9, or ISO 20483. For details on the determination of protein content using the Kjeldahl method,
see Reference [12] in the Bibliography. For details concerning the use of the Dumas method, see
References [10] and [16].

Calculate the crude protein content of the dry product by multiplying the value of the nitrogen content
by the conversion factor specified in ISO 20483:2013, Annex C and Table C.1, that is adapted to the type
of cereals or pulses [12][14] and to their use.
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Table A.2 — Precision data

Sample Mean value Within laboratory Between laboratories
Test method |
(density) N/cm Sp r (r) SR R (R)
A Method Aa 4,80 0,325 0,91 19,0 0,275 0,77 16,0
(22 kg/m3) Method Bb 6,68 0,136 0,38 5,69 0,150 0,42 6,29
B Method Aa 4,03 0,625 1,75 43,4 0,520 1,46 36,2
(32 kg/m3) Method Bb 6,52 0,375 1,05 16,1 0,271 0,76 11,66

sy is the within-laboratory standard deviation (in measurement units).

r isthe repeatability (in measurement units).

(r) isthe repeatability (in percent of mean value).

sg is the between-laboratory standard deviation (in measurement units).
R isthe reproducibility (in measurement units).

(R) is the reproducibility (in percent of mean value).

NOTE Testspeed = 500 mm/min.

a  Trouser test piece.

b Angle test piece without nick.
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Dimensions in millimetres q:{%mﬁg%ﬁ
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Key :
= = 1 mandrel shank >
=]
*Fﬁg ”Eﬁ?lﬂﬂﬂ 2 blind rivet head H{JE*
The mandrel shall be designed such that the blind rivet end deforms during installation, and the shank can expand,

NOTE  This figure illustrates a type A rivet head.

2 The break area shall be milled.
b The mandrel head is commonly chromium plated.

EgSRLE Figure 1 — Blind rivet
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a) Installation category A b) Installation category B

c) Installation category C d) Installation category D

Key
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free inlet, free outlet

free inlet, ducted outlet
ducted inlet, free outlet
ducted inlet, ducted outlet

free inlet and free outlet without a partition

Figure 1 — Installation categories

e) Installation category E
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Praduct Exposure
information information
Hazard Exposure
band band
Risk
I
band
Measured Exposure mitigating factors
exposure Recalculation
Control
measures
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Safety sign

Reference
number

Referent

E001

Emergency exit
(left hand)

F001

Fire
extinguisher

M001

General
mandatory
action sign

P001

General
prohibition
sign

wo01

General
warning sign
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Each label shall have a length of between 25 mm and 40 mm and a width of
between 10 mm and 15 mm.

NOTE The size of the label was chosen so that it will fit most sizes of
syringe without obscuring the graduation marks.
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The generic model can be applicable to other possible manufacturing
operations categories or for other operations areas within the enterprise.

EXAMPLE A company could apply the model to receiving operations
management and associated services.
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6 Test methods H

6.1 Moisture content

Determine the mass fraction of moisture in accordance with the method specified in SO 712.

6.2 Waxy rice content

Determine the mass fraction of waxy rice. Annex B gives an example of a suitable method.

6.3 Nitrogen content and crude protein content

Determine the nitrogen content and crude protein content in accordance with either ISO 16634:—,
Clause 9, or ISO 20483. For details on the determination of protein content using the Kjeldahl method,
see Reference [12] in the Bibliography. For details concerning the use of the Dumas method, see
References [10] and [16].

Calculate the crude protein content of the dry product by multiplying the value of the nitrogen content
by the conversion factor specified in ISO 20483:2013, Annex C and Table C.1, that is adapted to the type
of cereals or pulses [12][14] and to their use.
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Incorrect x Correct «

5 Uncertainty of the certified value 5 Uncertainty of the certified value
The combined expanded l 5.1 General

uncertainty of the measurement hanging paragraph The combined expanded uncertainty of the
is calculated... l measurement is calculated...

5.1 Budget of uncertainty

L] 5.2 Budget of uncertainty

-]

- NERER "BER", EAXEIRIE | RN,
- WRFIRE "SE5E", BWRIEENFFHNNE.



FUIiR

- BRSHPIM--RZ 3% a)> 1) > i)

EXAMPLE 1
The following basic principles shall apply to the drafting of definitions.
a)  The definition shall have the same grammatical form as the term:
1) todefine a verb, a verbal phrase shall be used;
2) to define a singular noun, the singular shall be used.

b)  The preferred structure of a definition is a basic part stating the class to which the concept belongs, and another part
enumerating the characteristics that distinguish the concept from other members of the class.

+ THRSHIZIIN

EXAMPLE 2
No switch is required for any of the following categories of apparatus:
— apparatus having a power consumption not exceeding 10 W under normal operating conditions;

—  apparatus having a power consumption not exceeding 50 W, measured 2 min after the application of any of the fault
conditions;

— apparatus intended for continuous operation.
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« |SO/IEC Directives, Part 1
- |SO/IEC Directives, Part 2
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