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Committees responsible for this
British Standard

The preparation of this British Standard was entrusted to Technical Committee
AW/4, Cereals and pulses, upon which the following bodies were represented:

Agricultural Engineers’ Association

Association of Public Analysts
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Institute of Food Science and Technology

Intervention Board
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This British Standard, having
been prepared under the
direction of the Consumer
Products and Services Sector
Committee, was published under
the authority of the Standards
Committee and comes into effect
on 15 December 1999
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Foreword

This part of has been prepared by Technical Committee AW/4, Cereals and
pulses. It supersedes BS 4317-21:1989, which is withdrawn.

This British Standard is derived from ICC Standard Method No. 114/1, published by the
International Association for Cereal Science and Technology.

A British Standard does not purport to include all the necessary provisions of a
contract. Users of British Standards are responsible for their correct application.

Compliance with a British Standard does not of itself confer immunity
from legal obligations.

Summary of pages

This document comprises a front cover, an inside front cover, pages i and ii, pages 1
to 7 and a back cover.

The BSI copyright notice displayed in this document indicates when the document was
last issued.
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