ISO 21415-1:2006-05 (E)

Wheat and wheat flour - Gluten content - Part 1: Determination of wet gluten by a
manual method

Contents Page
0T =T o iv
o X0 11T T o v
1 £ o - PSS 1
2 Normative referenCes ... e 1
3 Terms and definitioNs ... 1
4 e T T 1 o 1
5 =Y Vo 1= 1 2
6 APPAFALUS ..o s n s nnnnnnnnnnnnn 2
7 £ =T 1] o111 T [ PSP 3
8 Preparation of test SAMPIe ... 3
9 e o T o T 3
9.1 (= T - 3
9.2 =53 8 o T o) 3
9.3 Dough preparation and leaving it to rest ... —————— 3
9.4 WaAShING QUL ... s e nnnnn 3
9.5 Removal of excess washing SOIUtioON ... s e 4
9.6 Determination of the mass of the wet gluten ...........ooo e 4
9.7 Number of determinations ... 4
10 Calculation and expression of results ............oooiii 4
1 e =Y o =] Lo o 5
11.1 Interlaboratory tests ... ————————————— 5
11.2 Repeatability ... ———————— 5
11.3 LY o o T ¥ 7] o T 3 47/ 5
12 TESE FEPOIT ... s ssssssssssssssssssssssssnssnsnnnsnnnsnnnnnnnnnnnnn 5
Annex A (NOrmative) GIULEN PreSS ......ccccccccciiriiiiiicsssssrrrerrrsssssssssre s e resssssssmsse e e ressssssssnnsneeeessasssssnennnsnssnsssnnnns 6
Annex B (normative) Preparation of ground wheat ...........cccoocmmiiiiiini 7
Annex C (informative) Results of an interlaboratory test ..o 8
=] o 1o o =T o 1 /R 9



		2026-07-11T09:08:18+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




