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FOREWORD

This Sri Lanka Standard Specification has been prepared
by the Drafting Committee of the Bureau on Methods of
Analysis of Food Grains. It was approved by the
Agricultural and Chemicals Divisional Committes of the
Bureau of Ceylon Standards and was authorised for
adoption and publication by the Council of the Buresau
on 1978-12-01.

All standard values given in this specification are in
SI units.

For the purpose of deciding whether a particular requi-
rement of this standard is complied with, the final
value, observed or calculated, expressing the result cf
a test or analysis shall be rounded off in accordance
with C8 102*, The number of significant places retain-
ed in the rounded off value should be the same as that
of the specified value in this standard.

In the preparation of this standard the assistance gained
from the publications of the Indian Standards Institution

is gratefully acknowledged.
CS 102 Presentation 2f numerical values.




1 SCOPE

This part of the standard prescribes the method for the
determination of refractions in food grains to assess
the marketable quality.

2 TERMINGCLOGY

For the purpose of this sténdard, the following
definitions shall apply:

2.1 food grains: Include edible cereals, millets and
pulses (see SLS...%*).

2.2 refractions: All components in food grains which
differ from sound grains. These are detailed in 2.2.1
to 2.2.11.

2.2.1 Foreign matter shall include:
a) Inorganic matter as sand, gravel, dirt, pebbles,

stones, lumps of earth, clay and mud;

b} Organic matter as chaff, straw, seeds of weeds and
other inedible grains; and

c) Insect infested grains, major insect parts,
insect larvae, pupae and adults.

2.2.2 other food grains: Any food grain other than
the grain concerned.

2.2.3 varietal admixture: The presence of a variety of
the same grain other than the variety under consideration.

2.2.4 shrivelled or immature: Grain kernels or pieces
of grain kernels that are not fully developed.

FSLE

... Terminology for food grains (under preparation).



%.2.5 broken: Pieces of kernels that are less than
three~fourth of the size of the kernel. In the case of
dhal, pieces that are less than the size of three-
fourths of the split pulse shall be considered as brokens.

2.2.6 damaged: Kernels or pieces of kernels that are
sprouted or internally damaged as a result of heat,
microbes, moisture or weather.

2.2.7 slightly damaged or touched: ' Kernels or pieces
of kernels that are damaged or discoloured superficially
so as not to affect the quality of the material.

2.2.8 discoloured: Xernels or pieces of kernels that
have changed the cclour as a result of deteriorative
changes,

2.2.9 insect damaged: Xernels that are partially or
wholly bored.

2.2.10 kernels with husk: Kernels or pieces of kerneis
carrying husk on one-sixteenth or more portion.

2.2.11 fragments: In the case of split pulses, pieces
of kernels that are cone-eighth of the full size of the
split pulse shall constitute the fragments.

3 TEST SAMPLE

3.1 1lot: Lot shall be a stated proportion as indicated
in SLS....* and SLS ...**. From this lot a composite
sample of about 2500 g shall be drawn on the basis of
SLS...* and SLS...**, The composite sample shall be
reduced to about 500 g by dividing on a sample divider,
in case, sample divider is not available, empty the
container of the composite sample on a flat smooth
*SLS. . .Methods for sampling of cereals and pulses
(under preparation).
*SLS. . .Methods for sampling bigger size food grains
(under preparation).




surface and mix thoroughly. Spread the composite sample
in a circular layer of about 12-mm to 25-mm thickness.
Scoop out 500 g of sample from centre, sides and
different points taking care that no foreign matter is
left over from the grain which has been scooped. This

sample weighing about 500 g shall constitute the test
sample.

4 APPARATUS
4.1 Anaglytical balance, of sensitivity 5 mg.
4.2 Sieves

14.2.1 Sieves of appropriate sizes conforming to
€S 124* shall be used.

4.2.2 A solid bottom pan shall be used at the bottam.

4.3 fnomelled plotes, flat type; 300 mm diameter with
raised rims.

4.4 Small scoop, with handle of mild steel; it may be
in any of the following sizes:

Length | Width | Height
oM TR I mm
i
105 100 I 25
75 65 ! 25
25 i Z0 } 25 |
i 1

4.5 Foreeps, of about 100 mm length.

4.6 Magnifying glass, having a magnification of 10.
*CS 124 Test sileves.




5 PROCEDURE

5.1 Prelininary examination

Visually examine the test sample as a whole for its
general condition, infestation and for any deletericus
material hazardous to human health which could render
the grain inedible. Assess whether the test sample

is wholesome, clean, dry and in sound marketable
condition. Report on odour as well,

5.2 Determination of foreign matter

Foreign matter is removed by passing the sample throug:
a sufficient number of sieves of appropriate sizes.

5.3 Refractions other than foreign matter

Mix the contents of the sieves freed from foreign mattsw
together and spread out evenly on a flat smooth

surface as in 3.1. From this spread, take exactly the
specified gquantity required for analysis for the grains
under test, as indicated in Table 1, from different
sides and the middle, by means of small scoops. Placs
the weighed gquantity on enamel plate. Then pick out

by hand with the help of magnifying glass, if necessary.
various items of refractions, other than foreign mattaer
in the order given in Table 2. Separate these refract-
ions from the weighed sample and weigh on the analytical
balance. *Then calculate the percentage of various
individual refractions separately on the quantity taken
for actual analysis (see Table 1).



TABLE 1 - Quantity of sample to be taken
for determining’ refractions other than

foreign matter (See 5.3)

]

_Se;i?l Food grain Md?;ii?)g
i Wheat 50
2 Maize 50
3 Rice 20
4 Barley 50
5 Gram 50
6 Other pulses 25
7 Millets 20

et




TABLE 2 - Order in which refractions
should be separated from the weighed
sample (See 5.3)

! Serial No. Refractions

Other food grains.

Damaged.

Discoloured.

Insect damaged.

Fragments. |

Brokens.

Slightly damaged or touched.

Kernels with husk.

W 0 0 kW -

Shrivelled or immature.

Varietal admixture.

—
o

5.3.1 Carry out the analysis in duplicate and report
their average.
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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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	APPENDIX C
	Spread about 25 g  of the sample in a petri dish or any suitable dish and dry by the method given in B.2. The dried material shall be referred to as the dried sample and shall be used in the tests where so indicated.
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