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SR LANKA STANDARD
SPECIFICATION FOR GROUNDMUT (PEﬂNUT) KERNELS

FOREWORD

This Sri Lanka Standard was authorized for adoption and publication by the
Councii of the Sri Lanka 3tandards Institutjon on 1987-10-0Y4, after the
draft, finalized by the Drafting Committec on Subsidiary Food Crops, had
been approved by the Agricultural and Food Products Divisional Committee.

This syecification“is subject to the provisions of the Food Act No, 26 of
1980 and the. regulations framed thereunder.

The standard values used throughout this specification are given in SI
units.

For the purpcse of deciding whether a particular requirement of this
specification is complied with, the final value, ocbserved or calculated,
expressing the result of a test pr analysis,- shall be rounded off in
accordance with CS§ 102. ‘The number of significant places retained in the
rounded off value should be the same as that of the snecified vlaue in
-this specificatiecn.

In the preparation of'this.sPecification the assistance cbtained from the
publications of the Food Corporation of India is gratefully acknowledged.

1 SCOPE

This specitication pruscribws the rvquirvmonr; and methods of sampling and
test for groundnut (Arachis hypogacea 1) kernels for table use and for oil
extractlon (3, RATA KADIU P, NJLAKAHALA{)

2 REFERENCES

CS 102 presentation of numerical values
SLS 313 Analysis of oils, fats and fatty materials
SLS 428 Random sampling methods
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SLS 448 Analysis of food'grains :
Part 1 : Moigture '
?art 2 : Refractions _
Part 4 : Mass of 1000 grains

SLS 528 Sampling of EOOG‘qrains-'

v
3-_DEFINITIONS

For the purpose of this specificétjén the following defiﬁitions.shall apply:
3.1 grcuﬁdnut kernel :'_Whmie kernels of Arachkis mypogaea L.

3.2 damaged kernel : Kerfiels which are distihctly'identified as havihg
been visibly affaected by insects, heat, water, disease oY any other

causative agent. This includes kernels that are damaged in the process
of handling. : ) .

3.3 1immature kernel: Xernels which are not fully developed, normally
smaller in size than the mature kernel, shrivelled and off coloured.

3.4 chijectionable odour: Odours Whlch are entlrely foreign to groundnit
and which because of thelr presence, render groundnut- unfit for its normal
commercial usage

3.5 insect infestetionm: Pragence of live insects or other organisms or
their eggs, and/or other developmental stages.

3.8 foreign matter: All matter other than groundnut kernels (whether whole
or broken). Forelgn matter includes such things as sand/stones, seeds of

weed, stalks, fibrous matter, insect debris and dust.

3.7 split kernel: ‘'be separated half of a kernel.

4 TYPES

Groundnut kernels for-table use shall be classified inte thé following on
the basis of mass of 10400 whole kernels (seo SLS 448:Part 4).

al - Small ST mass of 1000 whole kvrm-*q logs than 325 g
b} Medium

!

mass of 1000 whole kernels between 325 g and 425 g

¢} lLarge mass of 1000 vhole kernels above: 425 g.

5 GRADES

Groundnut kernels shall be calssifiad into the following three grades as
described in Table 1.

a) Grade 1; '

b) Grade 2; and

c)  Grade 3. T . . o
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6 REQUIREMENTS

. 8.3  Groundnut kernels sghall consist of one variety which are whole, maturse
and dry. The kernels shall be of uniform size and colour according to the
variety &nd. grade. '

6.2 Croundnut shall be free from pest Infestation and mould growth when
examined as prescribed in Appendix 4. They shall be free from cbjectionable
pdour and bad taste. ’

6.3 Groundnut kernel shall not rcontain pesticide residues in excess of the
limits laid down under the Food Aot No. ¢6 of 1980 and the regulations framed.
thereunder (See Note). '

6.4 Grouvndnut shall not contain more than 30 pg/kg of aflatoxin (See Note).
WOTE = - It 15 nnt nacessary to carvy cut this detormingtion as a routine

for atl the sumples. This should ba tested in case of dispute agnd when
required by the purchaser or vendor,

6.5 Groundnut kerncls shall also conform to the requirements specified,

either in Table | oriTable 2 when tested by relpvant methods given in
Column 6 of the tables.

TABLE 1 - Requirements for groundnuyt l:ernels for table use

4 . — A

SI.T :

i No. | Characteristic Grade Method of test
‘ | 1 _— 3 reference
(1) _ _2) L it3) (4)| (B . (8)

i Moisture, pet cent by mass, max. 7.0 | 8.0| 8.5 |SLS 448:Part 1
1i | Poreign matter, per cent by mass, max, (0.5 | 1,0] 1.5 |SLS 448:part 2

iii Type admixture, per cent by mass, max. 1.0 2.0 5.0 A?pendix B
;v Damaged kernels, per cont by mass, max., | 1.0 2,01 4.0 |appendix B
Ly Immature kernels, per cent by mass, max.|1.0 | 2,0] 3.0 |Appendix B
vi Split kernelé, per cent by mass, max. 1.0 | 3.0] 5.0 [Appendix B
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"TAFLE 2 - Requirements for groundnut kernels for 0il extraction
i81. ‘ . Crade Method of test
No.i Characteristic 1, 2| 3° reference
(1) . _ (2) (3)  (4) (B (6)
1 Moisture, por cent by mass, nax. 7.04 8.0 8.5 | SL8 448:Part 1
413 l Foroyon msttey, ror nend by mass.max. o.571.¢0 1.5 SLS 44B:Part 2
iit Danaged Kernsle, por cent by mass,max. 2.0 4,0 7.0 | Appendix B
iv "Imma+ure kernels, ner cent by mass,max.§ 1.0 3.0 6.0 | Appéndix B
v Acid value of extracted oil, max. - 1,01°2.01 4.0 | SLS 313
vi | 0il cohtent, per cent by mass, ain. 43.0146.0| 43.¢ SLS 313

-7 PACHKAGING AND MARXING

7.1

7.1.1 Croundnnt keynels ghall be vacked in,plvwodd chests or any other
Each container

Packaging

suitable container as agreed to between the buyer and seller.
shall be securely sealed (Sce Note)

7.1.2 Groundnut kernals when prepacked for retail trade shall be packed in

clean polyethylene bags or any other suitable material, .

bag

“NOTE -

shall be securely sealed.

erogged out with indelible ink or dye.

7.2

Marking

The mouth of each

When coniainers are Luing re-used, the axisting markings shall be

BEach container shall be marked legibly and indelibly or a label shall be

attached to the container,

a)
b)
)
a)
e)
£)
g)

with the following informatien:

Name of commodity (indicating whether for table -use or oil extraction),

Tybe;

Grade;

Trade mark, if any;

Net mass, in grams or in kilograms: and -

Month and vear of harvest (agblicable to bulk packages).

‘Name and address of the producer or trader tincluding the countryl;
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8 SAMPLING
" 8,1 Sampling from bulk containers

A representative sample of groundnut kernels shall be obtained according to
relevant clauses of SLS 528,

8.1.1 Each container selected as in 5 of SLS 528:1981 shall be emptied on a
flat and hard surface and primsry samples shall be taken from different
parts of so emptles.

8.1.2 The primary samples thus obtained shall be thoroughly mixed and reduced .
by means of successive coning and quartering method to get a composite sample
of required size.
8.2 Bampling from retail packages

8.2.1 Lot

All the retall packages containing groundnut kernels of one type or cone
grade and packed at one -place from one batch of supply shall constitute a
lot.

8.2.2 Seale of sampling

8.2.2.1 Samplés shall be taken from each lot for ascertaining conformity
of the lot to the requirements of this specification.

8,2.2,2 The number of retail containers to be selected from a lot shall -
be in accordance with Table 3..

. TABLE 3 - Scale of sanpling

Number of containers{ Number of containers

in the lot to be selected
(- (2)
Up to = 50 : 3
oo 7 51 to 100 _ 5
101 to 150 -8
151 to 300- 13
- 301 to 500 ' 20
501 to 1 000 32
1 001 to 5 000 50
-5 001 to 10 000 80
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8.2.2.3 The retall containers shall be selected at random. In order to
ensure randomness of selection random humber tables as given in SLS 428
shall be used.

8.2.2.4 7The retail containers selected as in 8.2.2.2 shall be emptied on a
flat and hard surface and thoroughly mixed. The materijal shall be reduced
by means of successive coning and guartering method to get a composite
sample of required size,

8.3 Preparation of test samples
I .

The composite sample prepared as in 8.1.2 or 8.2.2.4 shall Le divided into

3 equal parts. Bach part thus obtained shall c¢nstitute a test sample.

" One of thase'samples shall be marked for the purchaser, ocne for the supplier
and the third as the reference sample to be used in case of dispute between
purchaser and supplier.

é.4 Number of tests

The test sample prepared as in 8.3 shall be tested for all requirements
of this specification. '

9 METHCDS OF TEST

Tests shall bhe carried out as prescribed in SLS 448 and the appropriate
appendices of this specification.

10 CONFORMITY TO STANDARD

A lot shall be declared as conforming to the requirements of this_
specification, if the sample tested as in 8,4 satisfies the relevant
requirements.

APPENDIX A
VISUAL EXAMINATION

A.1 PROCEDURE

Take about 500 g of the test sample and examine as a whole as given in
SLS 448:Pdart 2 for its general conditions including odpur and infestation
and report whether the sample is wholesome, clean, dry and in sound
marketable condition, Examine the sample for any deleteriocus material
hazardous to human health and/or rendering the kernel inedible,
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'APPENDIX B
DETERMINATION OF TYPE/ADMIXTURE, DAMAGED KERNEL AND
B s IMMATURE KERNEL '

jB.1 APPARATUS .
B.1.1 Balance, of sensitivity 1 mg.

B.1.2 Mugmifying glase, with a handle of about 75 mm in length and having
magnification of 10. . ' .

B.1.3 Forceps, of about 100 mm in lehgth.

B,2 PROCIDURE

‘Take the sample, which has been freed‘fraﬁ foreign matter (refer SLS 448:Part 2).
Mix well and take four 100-g represcntative samples weighed to the nearest
0.1 gram. Use one sample cach_ to serarate each of the following;

a) Kernels belonging to other types;
b) Damaged kernels;
<) TImmature kernels; and

d) split kernels,

Weigh each (a to d) and calculate the percentage of each by mass.
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SLS CERTIFICATION MARK

The Sri Lanka Standards Institution is the owner of the
registered certification mark shown below. Beneath the mark,
the number of the Sri Lanka Standard relevant to the product
is indicated. This mark may be used only by those who have
obtained permits under the SLS certification marks scheme.
The presence of this mark on or in relation to a product
conveys the assurance that they have been produced to comply
with the requirements of the relevant Sri Lanka Standard
under a well designed system of quality control inspection
and testing operated by the manufacturer and supervised by
the SLSI which includes surveillance inspection of the factory,
testing of both factory and market samples.

Further particulars thhe terms and conditions cyrthe permit
may be obtained from the Sri Lanka Standards Institution,
17, Victoria Place, Elvitigala Mawatha, Colombo 08.

Printed at SLSI (Printing Unit)
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SRI LANKA STANDARDS INSTITUTION

The Sri Lanka Standards Institution (SLSI) is the National Standards Organization of Sri Lanka
established under the Sri Lanka Standards Institution Act No. 6 of 1984 which repealed and
replaced the Bureau of Ceylon Standards Act No. 38 of 1964. The Institution functions under
the Ministry of Science & Technology.

The principal objects of the Institution as set out in the Act are to prepare standards and
promote their adoption, to provide facilities for examination and testing of products, to operate
a Certification Marks Scheme, to certify the quality of products meant for local consumption
or exports and to promote standardization and quality control by educational, consultancy

and research activity.

The Institution is financed by Government grants, and by the income from the sale of its
publications and other services offered for Industry and Business Sector. Financial and

administrative control is vested in a Council appointed in accordance with the provisions of

the Act.

The development and formulation of National Standards is carried out by Technical Experts
and representatives of other interest groups, assisted by the permanent officers of the Institution.
These Technical Committees are appointed under the purview of the Sectoral Committees
which in turn are appointed by the Council. The Sectoral Committees give the final Technical
approval for the Draft National Standards prior to the approval by the Council of the SLSI.

All members of the Technical and Sectoral Committees render their services in an honorary
capacity. In this process the Institution endeavours to ensure adequate representation of all

view points.

In the International field the Institution represents Sri Lanka in the International Organization
for Standardization (ISO), and participates in such fields of standardization as are of special

interest to Sri Lanka.

Printed at the Sri Lanka Standards Institution, 17, Victoria Place, Elvitigala Mawatha,
Colombo 08.
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