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HFHREHEENIEERER 19 19 17 18 18 18
FEHE/(g/100 @ 20.06 34.61 30. 46 36. 89 27.32 35.17
BEEMARERE,S./(g/100 g) 0.66 0. 62 0. 57 0.57 0.30 0.35
BEEHTRER/Y 2.53 1.79 1.86 1.57 1.09 0.99
BEEHER ~(=2.88.)/(g/100 g) 1.85 1.74 1.59 1.59 0. 83 0. 97
HHERHEIRZ , S/ (g/100 ) 1.43 1.45 2.06 3.61 0.75 0. 85
BAEERRB/ N 5. 49 4.18 6.75 9.79 2.73 2.42
HHHEMR R(=2.85:)/(g/100 g 4.00 4.05 5.76 10.12 2.09 2.83
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ISO 5725-1  Accuracy (trueness and precision) of measurement methods and results—Part 1:
General principles and definitions.

ISO 5725-2  Accuracy (trueness and precision) of measurement methods and results—Part 2:
Basic method for the determination of repeatability and reproducibility of a standad meas-
urement method.

ISO 6644 Flowing cereal and milled cereal products—Automatic sampling by mechanical
means.

1SO 13690 Cereal,Pulses and milled products—Sampling of static batches.

ICC Standard No. 137/1:1994 Mechanical determination of the wet gluten content of
wheat flour (Glutomatic).

ICC Standard No. 155:1994 Determination of wet gluten quanfity and quality (Gluten In-

dex ac. To Perten) of whole wheat meal and wheat flour(Tricicum aestivum).
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