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National foreword

This Part of BS 4317 has been prepared under the direction of the Food and Agriculture Standards Committee.
It is identical with 1SO 5529-1978 ‘Wheat — Determination of sedimentation index — Zeleny test’, which was prepared

by Sub-committee 4, Cereals and pulses, of 1SO/TC 34, Agricultural food products, and was published by the International

Organization for Standardization (ISO). The method specified is based on standards drawn up by the International
Association of Cereal Chemistry (ICC).
Other Parts of this British Standard are:

Part 1 Determination of the mass of 1000 grains

Part 2 Determination of moisture content of cereals and cereal products (basic reference method)

Part 3* Determination of moisture content of cereals and cereal products {routine method)

Part 4 Determination of impurities in pulses

Part 5 Determination of size of pulses

Part 6 Tests for foreign odours in pulses

Part 7 Tests for infestation of pulses by insects

Part 8 Tests for species and variety of pulses

Part 9 Determination of falling number of cereals

Part 10 Determination of ash in cereals, pulses and their derived products

Part 11 Determination of glycosidic hydrocyanic acid in pulses

Part 12 Determination of wet gluten in wheat flour

Part 14 Determination of alpha-amylase activity in cereals and cereal products {colorimetric method)
Terminology and conventions. The text of the international standard has been approved as suitable for publication,

without deviation, as a British Standard. Some terminology and certain conventions are not identical with those used
in British Standards; attention is especially drawn to the following:

The comma has been used throughout as a decimal marker. In British Standards it is current practice to use a full point
on the baseline as the decimal marker.

Wherever the words ‘International Standard’ appear, referring to this standard, they should be read as ‘British Standard’,

Cross-references

International standard Corresponding British Standard

ISO/R 712t BS 4317 Methods of test for cereals and pulses
Part 3* Determination of moisture content of cereals and cereal products (routine method)
(Identical)

ISO/R 950-1969 BS 4510 : 1969 Methods for sampling cereals (as grain)
(Technically equivalent)

180 2171-1972 BS 4317 Methods of test for cereals and pulses
Part 10 : 1976 Determination of ash in cereals, pulses and their derived products
{Identical)

With reference to 6.2, sieves complying with the requirements of BS 410 ‘Specification for test sieves’ fulfil the
requirements of 1SO 566. With reference to 6.6, pipettes complying with the requirements of BS 1683 ‘One-mark
pipettes’ fulfil the requirements of 1SO 648,

Additional information. With reference to clause 5, distilled water complying with the requirements of BS 3978
‘Water for [aboratory use’ may be used.

With reference to 6.4, graduated measuring cylinders complying with the requirements of BS 5404 ‘Specification for
plastics laboratory ware’ Part 2 ‘Graduated measuring cylinders’ may be used.

*In course of preparation,
1This was confirmed in 1979 as 1SO 712.

o

Documents


http://www.avadocuments.com/doc/bs-4317-13-1980
http://www.avadocuments.com/doc/bs-4317-13-1980

BSI BS*4317 PARTx13 40 EM lb24bbL9 015884k 3 WH

*

BS 4317 : Part 13 : 1980

British Standard Methods of test for
Cereals and pulses

Part 13. Determination of sedimentation index for wheat (Zeleny test)

1 SCOPE AND FIELD OF APPLICATION

This International Standard specifies a method, known
as the “Zeleny sedimentation test’’, for assessing one of
the factors determining the quality of wheat with regard to
the baking strength of flour which can be made from it.

The method is applicable only to Triticum aestivum wheat,
farinaceous or vitreous.

2 REFERENCES

1SO/R 712, Cereals and cereal products — Determination of
moisture content (Routine method).

ISO/R 950, Cereals - - Sampling.

1SO 2171, Cereals, pulses, and derived products — Determi-
nation of ash.

3 DEFINITION

sedimentation index : The number indicating the volume,
expressed in millilitres, of the sediment obtained under
specified conditions - from a suspension of test flour,
prepared from the wheat, in a lactic acid solution.

4 PRINCIPLE

Suspension of a test flour, prepared from the wheat under
specified grinding and sieving conditions, in a lactic acid
solution in the presence of bromophenol blue. After fixed
shaking and rest times, determination of the volume of the
deposit resulting from the sedimentation of the flour
particles. :

5 REAGENTS

Distilled water, or water of at least equivalent purity,
containing less than 2 mg/kg of mineral matter, shall
be used.

5.1 Sedimentation test reagent.

5.1.1 Prepare a concentrated 85 % (V/V) lactic acid
solution containing not more than 40mg/kg of minera!
matter.

5.1.2 Dilute 250 ml of the concentrated solution (5.1.1)
to 1 litre with water, Boil the dilute solution under reflux
for 6 h (see note).

Titrate an aliquot portion of this solution with potassium
hydroxide solution (for 5 ml of the lactic acid solution,
about 28 ml of 0,5 N potassium hydroxide solution should
be necessary). The concentration found shal! be between
2,7 N and 2,8 N.

NOTE — Concentrated lactic acid contains associated molecules
which, on dilution, dissociate slowly to a certain equilibrium.
Boiling accelerates this dissociation process, which is essential in
order to obtain reproducible sedimentation values.

5.1.3 Thoroughly mix 180 mi of the lactic acid solution
(6.1.2) with 200ml of 99 to 100 % (V/V) propan-2-ol
containing not more than 40 mg/kg of mineral matter, and
make up to 1 000 ml with water.

Keep in a stoppered flask and do not use the reagent
until it has been left for 48 h.

5.2 Bromophenol blue solution.

Dissolve 4 mg of bromophenbl blue in 1 000 mi of water.

6 APPARATUS

6.1 Test mill of an appropriate type?? (see the annex).

6.2 Woven metal wire cloth sieve,2) conforming to
ISO 665, with nominal mesh aperture of 150 pm, 200 mm
in diameter, moved by an appropriate automatic vibration
device of eccentricity 50 mm and rotational frequency
200 min-1.

1) At present, the following five types of mill are suitable : Miag-Grobschrotmiihle; Brabender-Sedimat; Strandﬁ?l),&mdel RM: S.tra§be,
model W.1; Tag-Heppenstall. u en

2) in the case of the Brabender-Sedimat mill, the sieving device is built into the appliance (see the anrzx, clause ARk
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