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ERTERNEERERTAERBREER, FEX, FHRMIEX,
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2 HetEs| AXH

PAXENFAXENN ARSIV, NE2FEBHNEIAXMH, (UFBHRNMRASERFAX .
NE2REEERS I AXY, ERFRE (SEAENERSR) SRTAXM

ISO 712 (all parts), Cereals and cereal products - Determination of moisture content

ISO 6646 (all parts), Rice - Determination of the potential milling yield from paddy and from
husked rice

ISO 8351-1:1994, Packaging — Method of specification for sacks — Part 1: Paper sacks

ISO 8351-2, Packaging — Method of specification for sacks — Part 2: Sacks made from
thermoplastic flexible film

ISO 16634:—Y, &Y, T2, 2248, HHHzYIETH — IRIEDUMas/FEEEMIFE S 5 E7F
ITEHERSE, Cereals, pulses, milled cereal products, oilseeds and animal feeding stuffs —
Determination of the total nitrogen content by combustion according to the Dumas principle
and calculation of the crude protein content

ISO 20483:2013, Cereals and pulses — Determination of the nitrogen content and calculation of
the crude protein content — Kjeldahl method

ISO 24333:2009, Cereals and cereal products — Sampling

3 AREBHENX

ISO 712#01SO 24333:2009 R E IR FHIARBIE X EBF A M.
ISOMIECA FATEL AR BEIRE it an T ¢

— ISOTEL&NB T il Fhttp://www.iso.org/obp

— |EC Electropedia: fi Fhttp://www.electropedia.org

3.1
paddy &%
FEK rough rice

R RRERHIAK
[EX:1S0 7301:2011. £3.1%]

3.2

husked rice &%k

AL 52K cargo rice
MHRRERTFER A% (3.1)

1) EEH, (HBIREMERRISO /DIS 16634)
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[EX:1S07301:2011. HE—3.2, “BeK"—iAXNUFRH, FaEEE1]

3.3

milled rice ¥

Bk white rice

BEBELERT VEPEZERMIETE 422K (3.2)

[EX:1SO 7301:2011. HE—3.3]

3.4
parboiled rice H:HIR
BIEKPRE B2 (31) | BEK 3.2) , REHITRBENTIRIRE, EMTEMIAAK

3.5
waxy rice f&K
HREA B EBMASEERNAMIE AR

AL BKEM L F2MEXEEMAR. REE, OETFAEE—IE.

3.6
extraneous matter &4
EM

<HER> FEEE R IR FE R RY B A TR 7D

T SERTF, AR, BR, DF, IRE.

3.7

HDK

PR A heat-damaged kernel

FF NP ek I BN B AR I S BRI A%

3.8
damaged kernel #i#%
W%, TERWIR, BTFKD, R, HREAEMERMERBESLL, BFRSIE HDK(3.7)

3.9

immature kernel kR

FREEFAAR unripe kernel

KA /HEREALH. TERIMEFEIINZ

3.10
husked rice yield $&K*= &
MIKFEIRISHIBER 2

[EX:1SO 6646, HE—3.1]

3.11
nitrogen content A3 £
TERITPMRREREMENRE

AL RTRANTFERHRENE, UADHEERT.
[EX:1S0 20483:2013. HE—3.1]

3.12

crude protein content {iEASE

BN AREAZHENHASEREHNEEARNE, BDFZEE2RUBURTAETpOPIIAEE
AYE LR F
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AL RTATFERHRENE, UBDHERT.
[EX:1S0 20483:2013. HE—3.2]

3.13
gelatinization #i{t
TERRKANKIIKEI RS, W EERYBVRBARRTE, BEARY BN AR EARY)

AL R REEC.1.
[EX:1SO 14864:1998. HE—3.1]

3.14

gel state BBRZE

WEEHME (3.13) MABIMRES, IRETESSEH, HEIERRIREREESGETEEE 8B
BN

[EX:1SO 14864:1998. tHE—3.2]

3.15
gelatinization time #i{LEFia]

tag

NHIBRME BIVRER TN FRAF (3.14) FRRAVETE]
[EX:1SO 14864:1998. tHE—3.3]

4 R

4.1 —fig, RENERSIE
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RAYAIRT NAER RN, (IS ARER DB RS2 3R %R X — o
4.2 YIEM{LEYHE

4.2.14R4EISO 712, fEMAFFAIEC 61010-2:1998 BRI NEMN KD REDHFGATF15%, 2

1AL BB,

P RIESE, TRMEENFSNE, REENMENFTERENEERENY. BXEZFAGR, B
Z£I1IS0 6322-1, 1SO 6322-2F01S0 6322-3,

4.2 23R FRMHFARRLS KRV 77 7EZ IRRVSER BIRFE R 2 NS EI TR 148 HAIRS.

2) MAEIRT A% (M/K) o
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ERPE BRERBRARITFRES
Wmax
{ERER BR GERXK) ERERIRE TEHRIREE
RYEFRAYRK
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SNSRI - THP 0,5 0,5 0,5 0,5
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BEK, FFEE &R 1,0 1,0 1,0
BEK, FFERA 1,0 TER 1,0 1,0
BAK, BH 10 10 R 10
B, AR 1,0 1,0 1,0 TER
Chips 0,1 0,1 0,1 0,1
HDK 2,0c 2,0 2,0¢ 2,0
PRI 4,0 3,0 4,0 3,0
B AN /SR B B A% 8,0 2,0 8,0 2,0
E=E 5,0¢ 5,0 NER &
LT FNLT BRIA 12,0 12,0 12,0c 12,0
Ay A2 &R &R 11,0¢ 11,0
K} &R &R 4,0 2,0
Rk 1,0c 1,0 1,0c 1,0
EERREAEET. RRNASTERYIH.
Al ZFRETFISO7301:2011%1,
A2 BRTARPREENEEN, —EHULESRATEERER.
A3 ARNEE24ED () Ko
a  BNFRRTENERT, AR, BE, BEELD.
b FEMEREERRX, DT, KE%E
¢ REEMERADTFREBDVIIBBRESRENRED BIAE.

5 X
SRAERZRERISO 24333:2009, H5E.

6 MidAGE

6.1 TKE

¥RIRISO 112 ERN A EAEZENRE D o

6.2 RKEE

WMERBKNRED . MHEBHET —NEEHENE T

6.3 RIEMEZEAHEE

1RHBISO 16634:-, BIZIISO 204832013 ERSEMMEHRSTE. AXERIKERENEE
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BEZEF[10]F0[16]o
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6.5.2 ¥50H

6.5.2.1 33L& EE{E)NH
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6.5.2.2 EsH
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ERYILEIRFHIM MR E ISR ZBRVEN EEASEI TRIENERTIE NBIZ5%HY
1B TR BRSEIR | HRS -

r=1%
e
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6.5.2.3 B
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a) FRETEIRFIFEARFENER ;
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) REMMESE ;
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g) EIHIEPMRIINERAFERLE (FE)
h) LAY B #H.

8 @&
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A.2.3 BF.

A.2.4 fREI7].

A.2.5 EE.

A.2.6 W8I, ER1002K 52K, B NIRRT

A.2.7 F, ATLORERBRIEIARI0.015%,

A3 R

TBIZES.

A4 R

A4.1 MitHEEmAHIE
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