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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 3.

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 part of ISO 6322 may be the subject of patent
rights. ISO shall not be held responsible for identifying any or all such patent rights.

International Standard ISO 6322-2 was prepared by Technical Committee ISO/TC 34, Agricultural food products,
Subcommittee SC 4, Cereals and pulses.

This second edition cancels and replaces the first edition (ISO 6322-2:1981), which has been technically revised.

ISO 6322 consists of the following parts, under the general title Storage of cereals and pulses:

� Part 1: General recommendations for the keeping of cereals

� Part 2: Practical recommendations

� Part 3: Control of attack by pests
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Introduction

The most important factors affecting the storage of grain are:

a) initial grain temperature and moisture content;

b) condition of the ambient air (with daily and seasonal variations in relative humidity and temperature);

c) attack by pests (birds, rodents, insects and mites);

d) attack by microorganisms (mainly moulds);

e) condition of the storage building and the means and methods of handling.

In general, the condition of grain changes slowly while in storage; the extent of any change depends on ambient
conditions at harvest. Changes in moisture content and temperature are limited to the periphery of a bulk or to the
outer bags of a stack, unless the storage period is prolonged or the grain is ventilated. Heavy infestations of
insects, however, may cause a rise in temperature in the grain mass, possibly due to the development of fungi. The
temperature gradients produced may cause sufficient migration of moisture to cause damage; i.e. sprouting and
damage by enzymatic and chemical actions.

It is therefore important that sound, dry, clean grain, free from infestation, is stored in sound, clean storage
containers free from infestation and that subsequent deterioration is prevented by keeping the grain as cool and as
dry as possible.

Grain may be stored either in the open, or in a specially constructed store or other container. The choice of the
method of storage is often dictated by different criteria: the state of the grain at harvest; transport, labour and
materials costs; duration of storage; and other technical and economic factors.

A distinction should be made between grain stored in sacks and grain stored in bulk. Furthermore, for bulk grain
there is a difference between grain stored in heaps in buildings (flat bottom storage) where it has a larger surface
area exposed in relation to its volume, and grain stored in silos (vertical storage), where it has a smaller area
exposed in relation to its volume.
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