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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. 

ISO 7304-2 was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 4, Cereals 
and pulses. 

ISO 7304 consists of the following parts, under the general title Alimentary pasta produced from durum wheat 
semolina — Estimation of cooking quality by sensory analysis: 

⎯ Part 1: Reference method [in preparation (revision of ISO 7304:1985)] 

⎯ Part 2: Routine method 
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Alimentary pasta produced from durum wheat semolina — 
Estimation of cooking quality by sensory analysis — 

Part 2: 
Routine method 

1 Scope 

This part of ISO 7304 specifies a method for assessing, by sensory analysis, the quality of cooked alimentary 
pasta in the form of long, solid strands (e.g. spaghetti) or short, hollow strands (e.g. macaroni) produced from 
durum wheat semolina, expressed in terms of the starch release, liveliness and firmness characteristics (i.e. 
texture) of the pasta. It does not apply to pasta in the form of small strands usually consumed in soups. 

The method may also be applied to alimentary pasta made from common wheat or a mixture of common 
wheat and durum wheat, as long as the appropriate national regulations allow these products to be used in 
alimentary pasta. 

The method has been specifically developed to provide a procedure for the daily evaluation of pasta samples 
based on the use of reference samples. 

The test result does not express a preference, but gives only an estimate of the cooking quality of the pasta 
after it has been cooked for the optimum cooking time. 

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. 

ISO 5492, Sensory analysis — Vocabulary 

ISO 8586-1, Sensory analysis — General guidance for the selection, training and monitoring of assessors — 
Part 1: Selected assessors 

3 Terms and definitions 

For the purposes of this document, the terms and definitions given in ISO 5492 and the following apply. 

3.1 
starch release  
release of starch from cooked pasta, indicating the state of surface breakdown of the pasta 

NOTE The amount of starch released can be assessed by means of a tactile investigation which estimates the 
tackiness of the surface to the touch. 
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