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National foreword
This British Standard is the UK implementation of ISO 7301:2011.

The UK participation in its preparation was entrusted to Technical
Committee AW/4, Cereals and pulses.

A list of organizations represented on this committee can be
obtained on request to its secretary.

This publication does not purport to include all the necessary
provisions of a contract. Users are responsible for its correct
application.
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ICS 67.060

Compliance with a British Standard cannot confer immunity from
legal obligations.

This British Standard was published under the authority of the
Standards Policy and Strategy Committee on 31 March 2011.
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Foreword

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

International Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2.
The main task of technical committees is to prepare International Standards. Draft International Standards
adopted by the technical committees are circulated to the member bodies for voting. Publication as an

International Standard requires approval by at least 75 % of the member bodies casting a vote.

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.

SO 7301 was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 4, Cereals
and pulses.

This third edition cancels and replaces the second edition (ISO 7301:2002), which has been technically

revised.
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Rice — Specification

1 Scope

This International Standard gives the minimum specifications for rice (Oryza sativa L.) which is subject to
international trade. It is applicable to the following types: husked rice and milled rice, parboiled or not,
intended for direct human consumption. It is neither applicable to other products derived from rice, nor to waxy
rice (glutinous rice).

2 Normative references

The following referenced documents are indispensable for the application 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.

SO 712, Cereals and cereal products — Determination of moisture content — Reference method

3 Terms and definitions
For the purposes of this document, the following terms and definitions apply.

3.1

paddy

paddy rice

rough rice

rice retaining its husk after threshing

3.2

husked rice

brown rice

cargo rice

paddy from which the husk only has been removed

NOTE The processes of husking and handling may result in some loss of bran.

3.3

milled rice

white rice

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

3.31

undermilled rice

milled rice obtained by milling husked rice, but not to the degree necessary to meet the requirements of
well-milled rice
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3.3.2

well-milled rice

milled rice obtained by milling husked rice in such a way that most of the bran and part of the embryo have
been removed

3.3.3

extra-well-milled rice

milled rice obtained by milling husked rice in such a way that almost all of the bran and the embryo have been
removed

3.4

parboiled rice

husked or milled rice processed from paddy or husked rice that has been soaked in water and subjected to a
heat treatment so that the starch is fully gelatinized, followed by a drying process

3.5

waxy rice

glutinous rice

varieties of rice whose kernels have a white and opaque appearance

NOTE The starch of waxy rice consists almost entirely of amylopectin. The kernels have a tendency to stick together
after cooking.

3.6

whole kernel

husked or milled kernel without any broken part, or part of kernel with a length greater than or equal to
nine-tenths of the average length (3.12) of the test sample kernels

NOTE See Figure 1.

3.7

head rice

whole kernel (3.6) or part of kernel with a length greater than or equal to three-quarters of the average
length (3.12) of the test sample kernels

NOTE See Figure 1.

3.8

large broken kernel

part of kernel with a length less than three-quarters but greater than one-half of the average length (3.12) of
the test sample kernels

NOTE See Figure 1.

3.9

medium broken kernel

part of kernel with a length less than or equal to one-half but greater than one-quarter of the average length
(3.12) of the test sample kernels

NOTE See Figure 1.

3.10

small broken kernel

part of kernel with a length less than or equal to one-quarter of the average length (3.12) of the test sample
kernels but which does not pass through test sieve with round apertures having diameter 1,4 mm

NOTE See Figure 1.

Documents

Document Sharing Hub
2 © 1S0O 2011 — All rights reserved

Full document details: BS ISO 7301:2011


http://avadocuments2026.com/doc/bs-iso-7301-2011
http://avadocuments2026.com/doc/bs-iso-7301-2011

BS 1SO 7301:2011
ISO 7301:2011(E)

3.1

chip

part of kernel which passes through a test sieve complying with ]SO 52231, and with round apertures having
diameter 1,4 mm

whole kernel (3.6) head rice (3.7)
broken kernel
chips (3.11)

average length

large broken kernel (3.8)

~ N o o

1
2

3 medium broken kernel (3.9)
4 small broken kernel (3.10)

@  Not passing through a test sieve with round apertures having diameter 1,4 mm.

Figure 1 — Size of kernels, broken kernels and chips

3.12
average length

L
arithmetic mean of the length of the test sample kernels that are not immature or malformed and without any
broken parts

NOTE 1 See definition of immature kernel or malformed kernel (3.16)
NOTE 2  Calculation of the average length is given in A.4.3.2.

3.13
extraneous matter
inorganic and organic components other than whole or broken kernels of rice

3.131
inorganic extraneous matter
inorganic components, such as stone, sand and dust

3.13.2
organic extraneous matter
extraneous matter including edible and non-edible

3.13.21
edible organic extraneous matter
extraneous matter, such as bran, non-toxic foreign seeds, flour lumps, and other food
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