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National foreword

This revision of this Part of BS 4317 has been prepared
under the direction of the Food and Agriculture Standards
Committee. It is identical with 1SO 712-1985 ‘Cereals and Wherever the words ‘International Standard’ appear,
cereal products — Determination of moisture content referring to this Standard, they should be read as ‘Part of
" (Routine reference method)’, published by the International gg 4317’
Organization for Standardization (ISO), and in the
preparation of which the United Kingdom played a full
part. 1t differs from BS 4317 : Part 3 : 1980 principally in

In British Standards it is current practice to use a full point
on the baseline as the decimal marker instead of a comma.

Cross-references

International standard Corresponding British Standard

that malt and malting barley are not excluded and thatrice  1SO 711-1985 BS 4317 Methods of test for cereals
is required to be pre-conditioned before grinding if the and pulses

moisture content exceeds 15 %. Part 2 : 1986 Determination of

BS 4317 : Part 3 : 1980 is withdrawn. moisture content of cereals and
Terminology and conventions. The text of the frg:iLE;T;jUCts (reference method)
international standard has been approved as suitable for

publication as a British Standard without deviation. 1SO 950-1979 BS 4510 : 1980 Methods for

sampling cereals (as grain)
(ldentical)

Some terminology and certain conventions are not identical
with those used in British Standards; attention is drawn

especially to the following. Compliance with a British Standard does not of itself

confer immunity from legal obligations.
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British Standard Methods of test for
Cereals and pulses

Part 3. Determination of moisture content of cereals and cereal products (routine method) .

1 Scope and field of application

This International Standard specifies a routine reference
method for the determination of the moisture content of
cereals and cereal products.

The method is not applicable to maize, for which a method is
specified in ISO 65640, Maize — Determination of moisture con-
tent (on milled grains and on whole grains).

2 References

ISO 711, Cereals and cereal products — Determination of
moisture content (Basic reference method).

ISO 950, Cereals — Sampling (as grain).

3 Definition

moisture content: The loss in mass, expressed as a percent-
age, undergone by the product under the conditions specified
in this International Standard.

4 Principle

If necessary, grinding of a sample, after pre-conditioning, if
required. Drying of a test portion at a temperature between 130
and 133 °C, under conditions which enable a result to be
obtained which is in agreement with that obtained by the basic
reference method (see ISO 711).

5 Apparatus
5.1 Analytical balance.

6.2 Grinding mill, having the following characteristics:

a) made of material which does not absorb moisture;

b) easy to clean and having as little dead space as
possible;

c) enabling grinding to be carried out rapidly and uni-
formly, without appreciable development of heat and, as far
as possible, without contact with the outside air;

d) adjustable so as to obtain particles of the dimensions
indicated in.7.1.1.

5.3 Metal dish, non-corrodible under the test conditions, or,
failing this, a glass dish, with a sufficiently tight-fitting lid, and
having an effective surface area enabling the test portion to be
distributed so as to give a mass per unit area of not more than
0,3 g/cm2.

5.4 Constant-temperature oven, electrically heated,
capable of being controlled in such a way that, during normal
working, the temperature of the air and of the shelves carrying
the test portions is within the range 130 to 133 °C in the
neighbourhood of the test portions.

The oven shall have a heat capacity such that, when initially
adjusted to a temperature of 131 °C, it can regain this tempera-
ture in less than 45 min (preferably in less than 30 min) after in-
sertion of the maximum number of test portions that can be
dried simultaneously.

The effectiveness of the ventilation shall be determined using
durum wheat semolina, of maximum particle size 1 mm, as the
test material. The ventilation shall be such that after insertion
of the maximum number of test portions that the oven wiill ac-
commodate, and drying at a temperature of 130 to 133 °C, the
results, after heating the same test portions for 2 h and then for
a further 1 h, do not differ by more than 0,15 g of moisture per
100 g of sample.

5.5 Desiccator, containing an effective desiccant.

6 Sampling

See ISO 950.

1) This method has been applied successfully to the following products: wheat, rice (paddy, husked and mi''ed rice), BOGM{H&B&S in

the form of grains, milled grains, semolina or flour.
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