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Ngii céc - Thuat ngir va dinh nghia

Cereals - Vocabulary

1 Pham vi ap dung

Tiéu chudn nay quy dinh cac thuat nglr va dinh
nghfa bing tiéng Viét va tiéng Anh vé cac loai

ngi cée.

Céc thuat nglr dwa ra dwéi day bao gém:

2.1 Thuét ng chung

2.2 Thuat ngi¥ vé sinh Iy hoc

2.3 Thuét ngt¥ vé hinh thai hoc

2.4 Thuat ngir vé& céng nghé déi véi ngli cbe
2.5 Thuét ngir v& san phdm ngil cbc

2.6 Thuat nglr v& phwong phap Iy mau va
phwong phéap thi

CHU THICH: Xem TCVN 11017 (1SO 5526) v& danh myc cac
lodi ng céc chinh véi t&n thyc vét va tén goi thdng thudmg.

2 Thuéat ngi® va dinh nghia
2.1 Thuat ngivr chung

2141
Chay la
Bénh do nim trén ngi cée.

1 Scope

This International Standard defines terms, in
Vietnamese and English, relating to cereals.

The terms are given under the following
subheadings:

2.1 General terms

2.2 Terms relating to physiology

2.3 Terms relating to morphology

2.4 Terms relating to technology of cereals
2.5 Terms relating to cereal products

2.6 Terms relating to test and sampling

methods

NOTE See TCVN 11017 (ISO 5526)® for a list of principal
cereal species with their botanic names and common names.

2 Terms and definitions
2.1 General terms

211
blight )
fungus disease of cereals
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21.2

Ngii céc diing 1am banh mi

Ngi cdc thich hep d& lam banh mi va cac san
pham khéc.

Vi DY: Hat laa mi, lda mi den va tiéu hic mach.

2.1.3

Kho dw triv Ilweng 1én

Kho di triv s6 lwong lon trong dé hat duwec lwu
trir & dang dé roi.

21.4
Hat bi bénh than
Hat ngii cbc chiva day bui va cé mui kho chiu cla

cac bao tir ndm gay bénh than
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Ngii céc

Hat cda cay tréng thudc ho Poaceae.

CHU THICH 1: Danh muc cay tréng dwgc dwa ra trong
TCVN 11017 (1SO 5526).

2.1.6

Chuyén hang

Mét lwong hat dwec cung cép, gl hodc nhan tai
mot thoi didm va nam trong mot hop ddng cu thé
hoc tai liéu van chuyén.

CHU THICH 1: Chuyén hang cé thé gdm mét hoac nhidu 16
hang.

21.7

Gibdng cay tréng

Thir

Bo phan thdng nhat va duy nhét cta mét loai
thwe vat (ngoai trir lodi lai) duy tri dwoec cac dac
tinh tr thé hé nay sang thé hé khac qua qué trinh
tai sinh san tw nhién clia chung.

21.2
bread-making cereals
cereals that are suitable for making bread and

other products

EXAMPLE: Wheat, rye, triicale.

21.3
bulk store
large store in which grain is stored unpackaged

in large quantities

21.4
bunted grain
grains filled with a fetid smelling dust comprising

the spores of bunts

2.1.5

cereals

grains of plants, usually cultivated, belonging to
the Poaceae family

Note 1 to entry: A list of these plants is given in TCVN 11017
(IS0 5526).°

21.6

consignment

physical quantity of grain on offer, dispatched or
received at one time, and covered by a particular
contract or shipping document

Note 1 to entry: A consignment may be composed of one or
more lots.

21.7

cultivar

variety

unique and uniform member of a species of plant
(except for hybrid species) that retains its

. characteristics from generation to generation

through its natural mode of reproduction



21.8

Hat bj hw hong

Hat nguyén bj déi mau rd rang hodc hw héng do
nwée, con tring, nhiét hoac bét ky nguyén nhan

nao khac.

21.9

Hat nhiém tuyén tring

Vét sin cla hat ¢c6 mau nau hoi den va chira
mét lweng nhd giun trdn khéd cla loai Anguina
tritici, lodi nay c6 thé hoat ddng tr& lai khi ngam

hat trong nworc.

CHU THICH 1: Thuat ngir ndy khéng 4p dung cho mé hat
c6 chira hat ngd hodc hat Lychnis githago Scop.
(Agrostemma githago L.).
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Hat bj ndm cwa ga

Khéi ceng do ndm Claviceps purpurea co thé lay
nhigm cho lda mi nhwng chd yéu la lia mi den.

CHU THICH 1: Khéi cing phét trién & béng thay vi & hat.
Khéi cirng cé chira nhiéu hom 40 alkaloid ndm cya ga doc hai.

2.1.11
Chét ngoai lai
Phan bao gdm tap chét vd co va tap chét hiru co.

21.12

Hat la

Hat khéng phai Ia hat ngti céc cé6 mét trong mau
ho#c trong 16 hang dugc xem xét.

2.1.13
Hat bj sirt
B& mit ctia hat bj sirt 16 phin ndi nhi, c6 thé tao

ra cam, nira tAm hodc tam.
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2.1.8

damaged grain

whole kernel which is distinctly discoloured or
damaged by water, insects; heat or any other

causes

21.9

ear cockle

nematode seed gall having a blackish brown
colouration and containing a mass of small dried-
up nematode worms of the species Anguina
tritici, which become active when immersed in
water

Note 1 to entry: This term does not apply to batches of grain

containing seeds of corn or purple cockle (Lychnis
githago Scop. or Agrostemma githago L.).

21.10

ergot

sclerotium of the fungus Claviceps purpurea
which may infect wheat but mostly rye

Note 1 to entry: Sclerotia develop in the ear instead of a seed.
Sclerotia contain more than 40 poisonous ergot alcaloids.

21.1
extraneous matter
fraction consisting of inorganic extraneous matter

and organic extraneous matter

21.12

foreign grain

seeds, other than cereals, present in the sample
or in the lot under consideration

21.13

fracture

surface presented by the endosperm of a broken
grain, which can be either n;nealy. semi-vitreous

or vitreous in appearance
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21.14

Hat bi nhiém nam fusarium

Hat ma phan v bi nhiém cac soi ndm Fusarium
spp.

CHU THICH 1: Hat cé bé ngoai bj nhan, rop nhe va cb céac

dém moc lan vé&i nhitng dwéng nhan, mau hdpg va/hodc

Y =
mau trang.

21.15

Hat bi nhiém sinh vat gay hai

Hat bi hw hai do déng vat gam nham, cén tring,
mat hodc sinh vat gay hai khac tan céng.

2.1.16

Hat ¢6 hai

Hat c6 déc

Hat c6 Iwgng doc té vt qua giéi han quy dinh,

ma c6 thé gay doc hodic gay nguy hai anh hudng

dén sirc khée, dic tinh sinh hoc hodc quy trinh
cong nghé. '

2117

Hat hw hong do nhiét

Hat bj thay ddi hinh dang bén ngoai hodc da bj
thay ddi v& cdu tric do qua trinh tw sinh nhiét

hodc qua trinh sdy khé & nhiét d6 qua cao.

21.18

Nhiém c6n tring 4n nau

Cén tring c6 mét bén trong tirng loai ngll cbc, &
giai doan sau non phat trién tir treng @3 & bén
trong hat hoac do xam nhép vao trong hat qua
vét nit hodic hu hdng khac dé 3n hat.

CHU THICH 1: Nhi&m cén tring 4n nau thudng khdng thay
r& khi kiém tra 14n dAu.

2.1.14

fusarium-contaminated grain

grain of which the pericarp is contaminated by
mycelia of Fusarium spp.

Note 1 to entry: Such grain has a slightly scalded, shrivelled

appearance and shows diffuse spots, with badly delimitated

contours, of pink and/or white colouration.

2.1.15
grains attacked by pests
grains which show damage owing to attack by

rodents, insects, mites or other pests

2.1.16

harmful seed

toxic seed

seeds which, if present in quantities above a
certain limit, may have a toxic, harmful, damaging
or dangerous effect on health, organoleptic
properties or technological performance

2.1.17 _

heat damaged grain

resulting from the effect of heat, grain with a
chestnut to black colouration, and of which a
section of the endosperm is yellowish-grey or

brownish black

2.1.18

hidden infestation

those insects which are present within individual
grains because either they are at juvenile stages
and have developed from eggs laid inside the
grains or they have entered the interior of
individual grains through cracks or other damage,
usually to feed

Note 1 to entry: Hidden infestation is not normally apparent
upon first examination of the sample.



2.1.19

Tap chét

Céc hat hw hong va tt ca cac chét vé co va hivu
co khdng phai hat ngi céc.

CHU THICH 1: Tap chét bao gém bén loai chinh la hat bj hw

héng, hat ngd cbc khac, chét ngoai lai; hat cb doc vashodc hat
¢6 hai, hat bi bénh nau den va hat bj ndm cya ga.

21.20

Tap chit cé ngudn gbc dong vat

Chét c6 ngubn géc dong vat (tnng, &u tring,
nhdng hodc con tring tredng thanh va cac phén
clia chiing, 16ng ddng vat gam nhdm va cac phén
clia chiing, mat va cac phan clia ching) duwoc
tach ra tir cac san pham trong diéu kién quy dinh.

21.21

Lay nhiém

Nhiém sinh vat gay hai

Céc loai ¢én tring va mat séng trong d6 ma &
mét sb giai doan clia chu ky séng clia ching ¢é
kha nang gay hdong cho hat.

2.1.22

Lay nhiém quan séat dwgc ban diu

Nhirng loai cén tring séng ty do thdy ré bing
mét khi mau dugc kiém tra ban diu.

21.23
Bot

B& mit clia ndi nhl bj nit mét hét két cdu chit,
tao thanh dang bét.

21.24

Ngai

Cac loai cha bd Lepidoptera (Heterocera),
thudng it mau séc s3c s& hon cac loai buwdm va
bay chil yéu vao ban dém
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21.19

impurities

damaged grains and all organic and inorganic
materials other than cereals grains

Note 1 to entry: The impurities comprise four main categories

as follows: damaged grains; other cereals; extraneous matter;
harmful and/or toxic seeds, bunted grains and ergot.

2.1.20

impurity of animal origin

matter of animal origin (eggs, larvae, nymphs or
adulfs of insects and their fragments, rodent hairs
and their fragments, mites and their fragments)
separated from the product under specified
conditions

21.21

infestation

pest species

live insect and mite species which, during some
stage(s) of their life cycle, are capable of causing
damage to the grain

21.22

initial observed infestation

those free-living insects that are immediately
apparent to the eye when the sample is first

examined

2.1.23

mealy fracture

fracture surface of endosperm that is completely
loose in texture and starchy in appearance

21.24
moth

‘species of the order Lepidoptera (Heterocera),

which are less brightly coloured than butterflies
and fly mainly at night



TCVN 49985:2016

CHU THICH 1: Bwdm (Rhophalocera) va ngai (Heterocera)
thuéc cung mdt bg Lepidoptera, nhung cac loai bwém
thuéng khéng dugc cb trong bao quan ngi cbe.

21.25

Hat méc

Hat c6 méec chiém 50 % bd mét va/hodc & bén
trong hat khi quan sét bing mét thwong.

2.1.26

Pon vij déng goi

Lwong hat hodc san phdm nghién duoc déng géi
trong tli ho3c trong goi dé ban 8.

2.1.27

Hw héng & vo

Loai hw héng chinh lam cho hat khdng nguyén
ven, bao gbm cac vét nirt, vét cat, trdy xwdc va
hat gay hodc miéng néi nhi réi.

2.1.28

Cam

Cac phén nghién thu dwoc tir I6p ngoai dwoc loai
bd ctia hat ngi cée.

21.29
Hat giéng
Hat dung dé gieo tréng.

2.1.30

Tém ntra trong

Bé& mat ndi nh cla tAm c6 phan trong xen véi
phan dyc.

2.1.31
Hat lép

Hat khéng dy, nhe va méng do dnh huéng clia
cac yéu té vat Iy hodc bénh ly.
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Note 1 to entry: Butterflies (Rhophalocera) and moths
(Meterocera) belong to the same order Lepidoplera, but
butterflies are not encountered in grain storage.

21.25

mouldy grains

grains with moulds visible to the naked eye on
50 % of the surface and/or inside the kernel

2.1.26

packed unit

quantity of grain or milled product packed in a
bag or a retail pack

21.27

pericarp damage

primary type of damage that causes kernel to be
non-whole, consisting of cracks, cuts, abrasions,
and chips or pieces of missing endosperm

2.1.28
bran
milling fraction cbtained from removal of outer

layer of cereals

21.29
seed grain
grain intended for sowing

2.1.30

semi-vitreous fracture

fracture surface of endosperm that is partly
mealy and partly vitreous in appearance

21.31

shrivelled grain/ shrunken grains/ shrunken
grains

grains which are poorly filled, light and thin,
whose build-up of reserves has been halted due
to physiological or pathological factors



2.1.32

Hat ke

Hat ‘nguyén ¢& nhd lot qua sang c6 c& 16 nhéat
dinh.

2.1.33

Ngii céc vu xuin

Loai (gidng) ngi cbc dwoc gieo tréng va trd bdng
vao mia xuan.

21.34

Hat ndy mam

Hat ¢é r& mam hodc chdi mam nhin thdy rd bang
mét thwong.

CHU THICH 1: Céc hat ngli cbc ndy mam (IGa mi mém, lda
mi cimng, lGa mi den va tiéu hic mach) khdng phai ludn

dugec tinh 12 hat ndy madm ma tly theo hoat 4§ a-amylase
do sy ndy mam tao ra va dugc biéu thj bing chi sé roi.

2.1.35

Vét nirt do (ng suét

Vét nirt nhd bén trong hat ngay gan trung tam va
mé& réng ra bén ngoai ndi nht nhwng khéng mé
rdng hét ra ngoai vé.

2.1.36

Hat hw hong hoan toan

Hat va cac manh cla hat bj hw héng ndng do
nghién, hu héng do thai tiét, hw hdng do n&m, cén
tring, hw héng do swong gid, hv hdng mam, huw
héng chdi hodc bj hw héng vat chat khéc.

2.1.37
Tim trong
B& mit ndi nh clrng hoan toan va trong suébt.

TCVN 4995:2016

2.1.32

small grains

sound grains of small size which pass through a
sieve of a particular aperture size

21.33

spring cereals

varieties (cultivars) of cereals which are planted
in the spring and which flower in the same spring

2.1.34

sprouted grain

grains in which the radicle or plumule is clearly
visible to the naked eye

Note 1 to entry: Sprouted grains of cereals (soft wheat,
durum whealt, rye and triticale) are not always taken into
account as such, but according to the a-amylase activity
which results from their presence and which is expressed as
the falling number.

2.1.35

stress crack

tiny fissure inside a kernel starting near the
centre and extending outward through the
vitreous endosperm but which does not extend
all the way outward to the pericarp

2.1.36

total damaged kernels

kernels and pieces of grain kernels that are badly
ground damaged, weather damaged, damaged
by fungi, insect bored, frost damaged, germ
damaged, or otherwise

damaged, sprout

materially damaged

2.1.37

vitreous fracture

fracture surface of endosperm that is completely
compact and translucent in appearance -

11
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2.1.38
Hat trong
Toan bg hat lanh 13n ¢6 d6 trong tw nhién.

CHU THICH 1: Hat trong khéng dwgrc coi 1a tap chét.

2.1.39

Ngii céc nép

<ltia mi, dai mach, ngd, gao, cao lwong> ngii céc
v6i tinh bét hau hét 1a amylopectin.

2.1.40
Hat bj mot gay hai
Hat bj mot (Sytophilus granarius) tan cdng.

CHU THICH 1: Mot dé trirng trong hat bao quan, u tring
an bén trong hat.

21.41

Ngii céc vu dong

Loai (gibng) ngi cbc dugc gieo trdng vao mua
thu va tré bong vao mua ddng.

CHU THICH 1: Cay tréng chi trd bdng tly theo cac didu
kién ty nhién va nhan tao nhét dinh, gdm qua trinh x{ Iy

lanh, xuét hién ty nhién néu dugc gieo trdng trwérc khi mua
dang dén.

2.1.42

Pai mach

Hat clia cay ngii céc Hordeum vulgare thudc ho
Poaceae.

21.421
Bai mach dung lam thirc &n chin nudi
Pai mach diing @& 1am thirc &n chin nubi.

21.42.2

Pai mach khéng vo triu

Pai mach hat trin

Dai mach d6t bién thudc ho Poaceae dé tach may.
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2.1.38

vitreous grain

whole sound grain having a natural translucent
appearance

Note 1 to entry: These are not considered to be impurities.

2.1.39

waxy cereals

<wheat, barley, maize, rice, sorghum> cereal with
starch composed almost entirely of amylopectine

2.1.40
weevily grain
grain attacked by grain weevil (Syfophilus granarius)

Note 1 to entry: The weevil lays eggs in stored grain, the
larvae feed inside the grain. ’

2.1.41

winter cereals

varieties (cultivars) of cereals which are planted
in the autumn and which flower in the next spring
Note 1 to entry: Flowering occurs only if plants are
subjected to certain natural and ariificial conditions of

vernalization usually involving cold treatment, which occurs
naturally if planted before winter frost.

21.42

barley

fruit of the cereal crop Hordeum vulgare
belonging to the Poaceae family

2.1.421
feed barley
barley whose grains are used for feeding animals

21.42.2

hulless barley

naked barley/highland barley

mutant caryopsis of ‘cultivated barley belonging to
the Poaceae family which easily separates from
the glume



2.1.423

Pai mach dung lam mait

Pai mach cé cac déc tinh dac treng (vat ly, hoa
hoc, ndy mam va. cac dac tinh khac) cé thé

chuyén hoa thanh malt (mach nha).

2.1.43

Ké dudi chén

Ké con nguyén vo tréu

Hat ngi céc thudc ho Poaceae dugc tréng theo
mua vy.

CHU THICH 1: V& hat c6 thé c6 mau do, da cam, vang,

tréing, tim hoac den; hat hinh bu dyc, mau vang va cé thé
déo hoic khéng déo.

2.1.44

Ngé

Ngii cbc thugc hg Poaceae thudng duge tréng
theo mua vy, ¢6 hinh réng, hinh tam giac va gan
nhu tron, thwdng c6 mau vang hodc mau trang.

2.1.441

Ngé bao tir

Dang ngd dugc con ngwdi st dung, dwec thu
hoach khi cén non va bét dau cé rau ngd.

2.1.44.2
Ngd ring ngwa
Loai ngd cé céc hat treedng thanh hinh rang ngwa

va c¢o ranh.

2.1.44.3

Ngd lam thirc an chan nubi

Ngé co cac hat tredng thanh dwoc st dung phd
bién lam thirc &n chan nudi trie tiép hodc 1a mét
phén cla thirc &n ché bién s&n, chi yéu Ia ngd
rdng ngwa va ngb da.

TCVN 4995:2016

21.423

malting barley

barley having certain characteristics (physical,
chemical, germinative and others) which enable it
to be converted to mailt

2.1.43

foxtail millet

millet in husk

caryopsis of cultivated cereal crop that belongs to
the Poaceae family

Note 1 to entry: The husk of the caryopsis can be red, orange,

yellow, white, purple or black in colour; its fruit is oval, yellow
in colour, and may be non-glutinous or glutinous.

2.1.44

corn/maize

fruit cereal crop, usually cultivated, belonging to
the Poaceae family, often tooth-shaped, triangular
and almost rounded, usually yellow or white in colour

2.1.441

baby corn

form of com for human consumption whose young
ears are harvested when silks become visible

21.44.2

dent corn

form of corn whose mature kernel has the shape
of a horse's tooth with a depression in the crown

21.44.3

field corn

corn whose mature grains— the common
commodity corn, mostly flint and dent types — are
mainly used for animal feed either directly or as

part of a pre-processed feed

13
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2.1.44.4
Ngb da
Loai ngd cé hat trrdng thanh nhan, trong, hinh

tron.

21.44.5

Ngb bot

Loai ngd c6 hat dwge cau tao phan Ién tir tinh
b6t mém thay vi tinh bt cieng.

21.44.6

Ngb bién dbi gen

GMO

Ngé thu dwoc béng cich st dung cdng nghé
ADN téi t& hop, co kha nang chuyén gen nhét
dinh tlr mdt sinh vat nay (vi du nhw déng vét,
thwe vat, vi sinh vat) dén sinh vat khac, dé tao ra

mét hodc mét vai dac tinh mai.

2.1.44.7

Do cirng cua ngd

Lweng néi nhi trong cla hat twong ng véi
lwgng ndi nhil & trang thai tinh bdt cd trong hat

ngo.

2.1.44.8

Ngé nd

Dang ngd ma hat trwdng thanh cé kha nang nd
trong qua trinh niu nhanh vi sw ting &p suét bén
trong hat trong qua trinh gia nhiét nhanh.

2.1.44.9

Ngbé ngot

Dang ngd c6 nhiéu dudng va rét it tinh bdt, khi
séy bj nhan va duc.
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2.1.44.4
flint corn
form of corn whose mature kernel has a smooth,

vitreuos, appearance and a rather round shape

2.1.44.5
flour corn
kind of corn whose kernels are composed largely

of soft starch instead of vitreous starch

2.1.44.6

genetically modified corn

GMO

maize obtained by using recombinant DNA
tec-:hnology, able to transfer specific genes from
one  organism (e.qa. animals, plants,
microorganisms) to another, in order to give it

one or several new characteristics

2.1.44.7

maize hardness

amount of vitreous endosperm in the kernel
relative to the amount of floury endosperm

present in the maize kernel

2.1.44.8

pop corn

form of corn whose mature kernels have the
ability to pop during rapid cooking because of the
build-up of internal pressure during rapid heating

2.1.44.9

sweet corn

form of corn whose kernels have so much sugar
and so little starch that they are wrinkled and
translucent when dried



2.1.44.10

Ngb nép

Ngo sap

Loai ngé chi*ra amylose it hon 5 % khéi luong
theo chéat khé, phan con lai la amylopectin.

21.45

Gao

Hat thugc lodi Oryza sativa hodc Oryza glaberrima,
ho Poaceae.

2.1.451

Gao bac bung

Gao nguyén voi phan duc & bé mit bung hodc
cung phia véi phéi.

2.1.45.2

Gao thom

Gibng gao c6 mui thom tw nhién, khéc véi gibng
gao khac dac biét 1a sau khi néu.

2.1.453
Gao lat/Gao lrc

Phén con lai ctia thoc sau khi tach bd hét vo triu.

CHU THICH 1: Qua trinh xay xat va xi¥ Iy c6 thé 1am mét di
I&rp cam.

CHU THICH 2: Béi véi myc dich si¥ dyng va phan loai,

thuat ngir ndy twong déng véi 2.5.3.1.

2.1.45.4

Hat bac phén

Gao nguyén (trlr gao nép) ma hiu nhw toan bd
b& mat c6 mau trdng duc nhw phan.
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2.1.44.10

glutinous corn

waxy corn

type of corn which contains less than 5 % mass
fra&ion amylose on dry matter, the rest being

amylopectin

21.45

rice

fruits of Oryza sativa or Oryza glaberrima, of the
family Poaceae

2.1.45.1

abdominal white rice/white belly

head rice with the opaque portion at the ventral
surface or the same side of the embryo

2.1.45.2 _

aromatic ricelfragrant rice/scented rice

rice varieties containing a natural aromatic odour
different to other rice varieties which especially
appears after cooking

21.453

brown rice/cargo rice/hulled rice/husked rice/
loonzain rice

paddy from which the husk only has been removed
Note 1 to entry: The processes of husking and handling may

result in some loss of bran.

Note 2 to eniry: For convenience and classification
purposes, this entry is identical to that of 2.5.3.1.

21.454

chalky kernel

head rice (except waxy rice) whose whole
surface has an opaque and floury appearance

15
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2.1.455
Tam man

Phan hat lot qua sang pht hop véi TCVN 4994
(1ISO 5223) va ¢c6 c& 16 dwdng kinh 1,4 mm.

2.1.45.6

Hat bj hwe hong

Hat gao bj gidm chét lwong rd rét do &m, sinh vat
géay hai, bénh hoZc do cac nguyén nhéan khac.

2.1.45.7
Gao xat rat kj
Gao Iat thu duoc bing cach nghién sao cho loai

bd hoan toan Iép cam va hau hét phoi.

21.45.8

Gao bién dbi gen

Gao thu dwoc bing cach st dung céng nghé
ADN tai tb hop, c6 kha ning chuyén gen nhét
dinh tir mét sinh vat (vi dy nhw ddng vat, thue
vat, vi sinh vat) dén sinh vat khac, tao ra mét
hodc mét vai dac tinh méi.

21.45.9
Gao nép
Loai hat c6 mau trang duc.

CHU THICH 1: Tinh bt clia gao nép hau hét 1a amylopectin,
sau khi néu, cac hat dinh véi nhau,

2.1.45.10

Hat tring bac bung

Hat gao c6 mét phan néi nhii khdng trong (trir
g20 nép).
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21455

chip

part of kernel which passes through a test sieve
complying with TCVN 4994 (ISO 5223)151, and

having round apertures of diameter 1,4 mm

2.1.45.6
damaged kernel
head rice showing evident deterioration due to

moisture, pests, disease or other causes.

2.1.45.7

extra well-milled rice

husked rice obtained by milling in such a way
that all of the husk and almost all of the embryo

have been removed

2.1.458
genetically modified rice
DNA

technology, able to transfer specific genes from

rice obtained by using recombinant

one  organism (e.q. animals, plants,
microorganisms) to another, in order to give it

one or several new characteristics

2.1.45.9

glutinous rice/waxy rice

type of rice whose kernels have a white and
opaque appearance

Note 1 to entry: The starch of waxy rice consists almost

entirely of amylopectin. After cooking, the kemnels tend to
stick together.

2.1.45.10

grain chalkiness

head rice whose a part of the endosperm is not
translucent (except waxy rice)



2.1.45.11

Gao nguyén

Hat nguyén hodc mét phan cla hat c6 chiéu dai
Ién hon hodc bang 3/4 chiéu dai trung binh cla

cac hat mau thir.

2.1.45.12

Trau

Lép vo ngoai, I&p may hoa va may bao quanh
toan b hat.

2.1.45.13
Hat gao non
Hat gao ti» lia chwa chin va phét trién kém.

2.1.45.14

Tém lon

Phan hat c6 chiéu dai nhé hon ba phan tw nhung
Ién hon 1/2 chiéu dai trung binh cla hat méu
thir.

2.1.45.15

Gao nép hat dai

Gao nép hat dai, thwdng cé hinh bdu duc hodc
dai, mong va hat c6 mau tréng dyc.

CHU THICH 1: Tinh bdt cla gao nép hdu hét 1a
amylopectin, sau khi ndu, c4c hat dinh vé&i nhau.

2.1.45.16

Gao té hat dai

Gao té ¢o hinh bau duc hodc dai, mdng, c6 dd
dinh twong @i thip va dd nd twong ddi cao.

2.1.45.17

T4m trung binh

Phan hat co chidu dai nhd hon ho3c bing 1/2
nhung 1&n hon 1/4 chiéu dai trung binh clia méu
hat.
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2.1.45.11

head rice

whole kernel or portion of kernel with a length
greater than or equal to three-quarters of the
average length of the test sample kernels

2.1.45.12

hull/husk

envelope, flowering glumes and glumes, which
encloses the whole kernel

2.1.45.13
immature rice kernel
head rice which is unripe and badly developed

2.1.45.14

large broken kernel

part of kernel with a length less than three-
quarters but greater than one-half of the average
length of the test sample kernels

2.1.45.15

long-grain glutinous rice

fruits of long-grain and glutinous paddy rice, which
generally is oval or long and thin in shape and whose
kemels have a white and opaque appearance

Note 1 to entry: The starch of waxy rice consists almost

entirely of amylopectin. The kernels have a tendency to stick
together after cooking.

2.1.45.16

long-grain non-glutinous rice

fruit of non-glutinous paddy rice, generally is oval
or long and thin in shape, and has relative low
stickiness and high expansibility

2.1.45.17

medium broken kernel

pari of kernel with a length less than or equal to
one-half but greater than one-quarter of the
average length of the test sample kernels

17
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2.1.45.18

Gao té hat ngan dén trung binh

Gao té hat ngén dén trung binh, hat ¢6 hinh bau
duc ho&c hinh tron.

2.1.45.19

Gao xat

Gao tring

Gao lat sau khi xat tach bé mét phan hodc toan

bd cam va phéi.

2.1.45.20

Gao té

Gao ¢6 ndi nhi trong m& ma tinh bjt chira
amylopectin va amylose.

CHU THICH 1: Gao té cang chira nhiéu amylose thi sau khi
néu cac hat cang dinh véi nhau hon.

2.1.45.21
Thoc
Hat Ita bao gdm ca vd va hat, 3a dwgc thu hoach.

2.1.45.22

Gao dd

Gao lat hodc gao xat dwec ché bién tir théc hodc
gao lat dwoc ngam trong nwéc va xi Iy nhiét dé
hé héa hoan toan tinh bét, sau- doé duwoc séy khé.

2.1.45.23

Hat dwoc hd héa mét phin

Gao db khong hd hoa hoan toan va cho thay ndi
nhi trdng va duc.
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2.1.45.18

medium to short-grain non-glutinous rice

fruit of medium to short-grain non-glutinous
paddy rice, which kernel generally is oval or

round type in shape

2.1.45.19

milled rice

white rice

husked rice from which almost all of the bran and

embryo have been removed by milling

2.1.45.20

non-glutinous rice/non-waxy rice

type of rice having a translucent endosperm
whose starch contains amylopectin and amylose

Note 1 to entry: The more amylose non-glutinous rice
contains, the more sticky it is after cooking.

2.1.45.21
paddy rice/rough rice
fruits of cultivated paddy rice, including its husk

and caryopsis, as harvested

2.1.45.22

parboiled rice

husked or milled rice processed from paddy or
husked rice that has been soaked in water and
subjected to a heat treatment so that the starch is
fully gelatinized followed by a drying process

2.1.45.23
partly gelatinized kernel
parboiled rice which is not fully gelalinized and

shows an endosperm white and opaque areas



2.1.45.24

Hat den nau

Gao mé dau hoic hat v& clia gao dd trong 6o
hon mot phan tw bé mit c6 mau nau den dén
mau den do qua trinh dd hoac gao ¢6 mau

nau/den do vi khudn hodc nam.

2.1.45.25
Hat do
Hat cé l&p v6 cam mau dob.

2.1.45.26

Hat soc do

Hat gao hoac hat gao v& cé chiéu dai soc @6 1on
hon hodc bang 1/4 chiéu dai cla hat.

2.1.45.27
Gao nép hat tron
Hat IGa tron va lGa nép thwéng cé hinh béu dyc,

hat giéng Itia c6 nhan mau trng duc.

CHU THICH 1: Tinh bdt clia gao nép hdu hét la
amylopectin, sau khi ndu, cac hat dinh véi nhau,

2.1.45.28

Tim nhé

Phan hat c6 chidu dai nhd hon % chiéu dai trung
binh ctia hat mu thie.

2.1.45.29
Gao xat ky
Gao lat dwoc xat dé loai bd hét vo va phéi.

2.1.45.30

Gao bac lwng

Gao 13t cé mét phan phén tring & lung ndm phia
ddi dién phéi.
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2.1.45.24

peck/pecky kernel

head rice or broken kernel of parboiled rice of
which more than one quarter of the surface is
dark brown or black in colour due to the
parboiling process or rice which has brown/black
colouration due to bacterial or fungal diseases

2.1.45.25
red kernel
head rice having red bran

2.1.45.26

red streaked rice

head rice or broken kernel rice with red streaks of
length greater than or equal to half of the kernel
length

2.1.45.27

short-grain glutinous rice

fruits of short-grain and glutinous paddy, which
generally is oval in shape, varieties of rice whose
kernels have a white and opaque appearance
Note 1 to entry: The starch of waxy rice consists almost

entirely of amylopectin. The kernels have a tendency to stick
together after cooking.

2.1.45.28

small broken kernel

part of kernel with a length less than a quarter of
the average length of the test sample kernels

2.1.45.29

well milled rice

husked rice with most of the husk and the
embryo removed by milling

2.1.45.30

white back rice

husked rice whose dorsal surface located on the
opposite side of the embryo is partially chalky
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2.1.45.31
Gao cé 16i tring

Gao lat ¢6 phan phén trdng & tAm ndi nhi.

2.1.45.32

Hat nguyén

Hat khéng c6 bat ky phan v& hodc manh hat c6
chidu dai 1én hon hodc bing chin phin mudi
chiéu dai trung binh ctia hat m&u thie.

CHU THICH 1: Chiéu dai trung binh: trung binh céng clia
cac hat, khéng c6 hat non hoc dj tat va khdng cé hat v&.

2.1.46

Laa mi

Hat ngii cbc dwoc gieo tréng vao mua déng hoic
mua xuan.

CHU THICH 1: Cay trvéng thanh d3c treng bdi mét béng
va hat dé loai v6 6 mau dé hodc mau tring va hinh trirng.

2.1.46.1

Lua mi xen vu

Lda mi thu muén

Lda mi vu doéng

Lua mi dwgce gieo trong cac thang mua thu hodc

mua doéng.

2.1.46.2

Lda mi pha trén

Hat Ita mi cd cac déc tinh riéng dwoc trgn voi mét
lwgng nhd vao san phadm khac dé tao dwoc bt co
chét lwong tét hon phi hop véi muc dich st dung.

2.1.46.3

Laa mi dé Iam banh mi

Lua mi cé dic tinh vat ly, hdéa hoc, tinh lwu bién
va cac déc tinh khéc thich hop dbi véi cac san

pham banh mi.
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2.1.45.31
white core rice
husked rice partially chalky at the centre part of

the endosperm

2.1.45.32

whole kernels

grains without any broken part or piece of grains
having a length greater than or equal to nine-tenths
of the average length of test sample kernels

Note 1 to entry: Average length: arithmetic mean of the test

sample kernels that are not immature or malformed and

without any broken parts.

2.1.46
wheat

straw cereal crop sown in winter or spring

Note 1 to entry: The mature plant is characterized by a spike
and grain is a naked caryopsis more or less red or white and

ovoid.

2.1.46.1

alternative wheat

late autumn wheat

winter wheat

wheat sown equally well during the autumn or

winter

2.1.46.2

blending wheat

wheat with special characteristics, mixed in small
quantities to others to produce flour better suited
for its intended purpose

2.1.46.3

bread wheat/bread-making wheat

commeon wheat which has the appropriate physical,
chemical, rheological and other properties for a
bread product (such as leavened bread)



2.1.46.4

Hat lda mi gay

Hat c6 phan néi nhii bi 18 ra hodc hat khéng ¢
phbi.

2.1.46.5

Hat laa mi cirng bj lép

Hat nguy&n mong, nhe, bj |ép, trong dd sy tich tu
dinh dwdng da két thic do &nh hwdng cia bénh
ly, sinh Iy va lot qua sang déi véi tirng loai ngll

cbe cy thé.

2.1.46.6
Laa mi ding lam thirc @n chan nudi

Hat lia mi dung lam thirc an cho dong vat.

2.1.46.7

Lua mi bién ddi gen

Lda mi thu dwee bang cach st dung cong nghé
ADN tai td hop, c6 khd ning chuyén gen nhét
dinh tlr mét sinh vat (vi du nhw ddng vét, thue
vat, vi sinh vat) dén sinh vat khac, dé tao ra mét
vai dac tinh mai.

2.1.46.8
Ldaa mi clrng
Hat lia mi c6 d§ cirng cao.

2.1.46.9

Lua mi c6 dd cieng trung binh

Laa mi c6 ham lwgng gluten trung binh va @
cirng trung binh.

2.1.46.10

Hat dém

Hat bj bénh

Hat lia mi bi bénh

Hat c6 cac vi tri khac ngoai vi tri trén phéi, cé sw
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2.1.46.4

wheat broken grains

grains in which part of the endosperm is exposed,
or grains without germ

2.1.46.5

durum wheat shrivelled grains

shrivelled (shrunken), light, thin whole grains, in
which accumulation of nutritive elements is
finished owing to physiological and pathological
influences, and which pass through a specific

sieve for each species of grain

2.1.46.6
feed wheat

wheat whose grains are used for feeding animals

2.1.46.7

genetically modified wheat

wheat obtained by using recombinant DNA
technology, able to transfer specific genes from
one organism (e.g. animals, plants,
microorganisms) to another, in order to give it

one or several new characteristics

2.1.46.8

hard wheat

wheat with kernels having a high hardness
criterion

2.1.46.9
medium hard wheat
wheat with medium gluten content, and a

medium hard texture

2.1.46.10

mottled grains

sick grains

sick wheats

grains which show, at places other than on the
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@di mau tr ndu dén nau den bao gém ca nép
gép.

CHU THICH 1: Hat bj bénh khéng phai la tap chét ngoai trie
doi vai lua mi cieng.

2.1.46.11

Hat trong khdng hoan toan

Hat trong mét phin

Hat trong mét phan.

CHU THICH 1: Bidu hién ndy duoc dung dé nhan biét
khuyét tat anh hudng dén lGa mi cing.

2.1.46.12
Hat bi bénh phén den
Bén ngoai hat bi bién mau do c6 mét cla cac

bao tlr gay bénh phan den (Ustilago spp.).

CHU THICH 1: Khéng duwgc nhdm I1&n hat bj bénh phén
den véi hat bj g4t bdm ho&c bj byi. Sy phén biét nay chi
dugc thye hién béing kinh hién vi.

CHU THICH 2: Cac bao tlr thuwérng moc thanh dam trén céc
sgi léng cla hat lGa mi.

2.1.46.13

Hat bj bénh than

Hat bj bién mau phia ngoai do sw c6 mét clia cac
bao t& mau den nau cha nim gay bénh than

(Tilletia spp.).

CHU THICH 1: Ca Tilletia foetida va Tilletia caries cb thé gay
ra cac mui kho chiu (hoi théi), dai khi ¢é mui tanh ciia ca.

CHU THICH 2: Céc bao tir thuérng mec thanh dam trén cac
s@i 16ng cla hat loa mi.

2.1.46.14
Lda mi mém

Lda mi ¢6 ham lwgng gluten thap va ty 1& ndi nhi

mém, ch¥a bdt khong nhd hon 70 % khéi lwong;’

thwong thich hop d& lam banh ngot, banh quy va
banh mi dung tich thap.
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germ itself, colourations between brown and
brownish-black, including in the crease

Note 1 to entry: Sick wheat is not considered to be an

impurity except for durum wheat.

2.1.46.11
non-wholly-vitreous grain
partly vitreous grain

grain which is partially vitreous

Note 1 to entry: This expression is used to indicate a defect
affecting durum wheat.

2.1.46.12

smutty grains

grains coloured on the outside by the presence of
spbres of smuts (Ustilago spp.)

Note 1 to entry: Smutty grains should not be confused with
grains simply soiled with earth or dust. This distinction can
only be made by microscope.

Note 2 to entry: Spores are often clustered in the hairs
of wheat brush.

2.1.46.13

bunted grains

grains coloured on the outside by the presence of
brown-black spores of bunt (Tilletia spp.)

Note 1 to entry: Both Tilletia foetida and Tilletia caries can
cause common (stinking) bunt, which is sometimes

characterized by a fishy odour.

Note 2 to entry: Spores are often clustered in the brush
hairs of wheat.

2.1.46.14

soft wheat

wheat with low gluten content, and a soft, floury
endosperm ratio of not less than 70 % mass
fraction; in general, it is suitable for cake, biscuit,
and low-volume breads



2.2 Thuat ngi® vé sinh ly hoc

2.21

Ngu nghi

Trang thai tw nhién ngling phat trién va trao dbi
chét clia hat khéng ndy mam trong diéu kién binh
thwéng hoac téi wu vé anh sang, nhiét dj va do

z
am.

2.2.2

Enzym

Chét xuc tac sinh hoc va co chét protein dwoc

tao ra tir cac té bao séng, xuc tac phan (rng sinh
héa trong co thé séng.

2.23
Mam
Chéi
Phan thirc vat 1a két qua cla qué trinh hat nay
mam.

CHU THICH 1: R& mam va chdi mam co thé quan sét dugc
& gial doan nay.

CHU THICH 2: Xem thém 2.3.1.17.

224

Sw nay mam

Hoat dong sinh Iy dién ra trwdc sy phat trién cla
cay.

CHU THICH 1: T4t ca nhirng treéng hep xuét hién khi cac

hat giéng chuyén t trang thai ngd nghi dén tang trwéng
thanh cay non.

CHU THICH 2: C6 thé théy dwoc sy két thac clia qua trinh
nay khi r& mam va chdi mam nhd ra va goi chung 1a “ndy
chéi",

CHU THICH 3: Thuat ng® "ndy mam" va "ndy chéi" khdng
ddng nghia.
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2.2 Terms relating to physiology

2.21
dormancy
natural state of suspended growth and

metabolism of a viable seed which does not
germinate when placed under normal or optimal
conditions of light, temperature and moisture

222

enzyme

biocatalyst and protein substance produced by
living cells which catalyses a biochemical

reaction in living organism

2.23

germisprout

shoot

resulting plantule when a dormant seed undergoes

the process of germination

Note 1 to entry: The radicle and the plumule are visible at
this stage.

Note 2 to entry: See also 2.3.1.17.

2.24
germination
physiological
growth

activity which precedes plant

Note 1 to entry: All the events which occur when the seed
passes from dormancy to active growth of a new plantlet.

Note 2 to entry; The visible end result of this activity, the
protrusion of the radicle and plumule, is referred to as

“sprouting”.

Note 3 to entry: The terms “germination” and “sprouting™ are
not synonyms.
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225

Kha niang nay mam

Kha ning ndy mam cla hat ho#c sé hat cé kha
nang ndy mam (vi du: hat da thodt khoi trang thai
ngl nghi) frong cac diéu kién thwc nghiém xac
dinh, khéng bao gdm bét ky gi¢i han nao vé

khoang th&i gian ndy mam.

CHU THICH 1: Kh& nang ndy mam dworc biéu thj bang ty 18
phan tram hat ndy mam.
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Strc ndy mim

Lwc nay mam

Kha n3ng ndy mim cuta hat hodc s hat ndy
mam trong cac diéu kién thirc nghiém xac dinh
tai thoi diém nhét dinh.

CHU THICH 1: Sirc nay mam biéu thj béng ty I& phan tram
hat ndy mam tai mot theri diém nhét dinh.

2.27
Do sang cha hat

Biéu hién bén ngoai "bong" clia hat, khdng bj mét
mau hodc hw héng do didu kién thai tiét bat Ioi,
sau bénh hodc do diéu kién bdo quan khdng
thich hop.

2.2.8

Do chin

Trang thai cla hat khi da phat trién hoan toan vé
mit sinh Iy hoc va én dinh sau giai doan chin.

2.29

P96 chin sinh ly

Giai doan khi hat ngQi céc tich Iy t6i da chat kha,
nghta 1a khi xuét hién I&p mau den & day hat.

CHU THICH 1: Lop mau nay khdng quan sat dwgc di voi
céc loai ngd, thwérng khéng cé & céc loai ngd cbe nhd khac.
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germinative capacity

ability of a grain to germinate, or number of
grains that can potentially germinate (e.g. once
the seed has move out of dormancy), under
experimentally defined conditions which do not
include any limitation of duration of germination

Note 1 to entry: Germinative capacity is expressed as the
percentage of grains germinating.

2.2.6

germinative force

germinative energy

ability of a grain to germinate, or number of
grains that do germinate, under experimentally
defined conditions at a given time

Note 1 to entry: Germinative force is expressed as the
percentage of grains germinating at a given time.
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grain brightness

“lustrous” external appearance of grain which has
not been discoloured or damaged by adverse
weather conditions, by pests or by unsuitable

conditions of storage

2238

maturity

state of a grain when physiologically fully
developed and stable after the maturation period

2.29

physiological maturity

stage when a cereal kernel has maximum
accumulation of dry mass, i.e. when a black layer:

becomes visible at the base of the kernel

Note 1 to entry: This matter is not visible for all maize
kernels. It is generally absent for other straw cereals.



2210

Sw hé hép

Qua trinh oxy héa x3y ra trong cac té bao séng
do ning lugng héa hoc clia cac phan t& hru co
dwoc gidi phéng trong mot déy. buwéc chuyén héa
bao gdm viéc tiéu thu oxy, gidi phéng carbon

dioxit va nwérc.
2.3 Thuat ngi¥ vé& hinh thai hoc
2.31 Thuat ngi¥r chung

23141

Hat aloron

Cac thé protein

Hat nhd c6 mit trong cac té bao cla Iép aloron,
giau protein loai globulin, cht*a phytin va céac
thanh phan khoang.

231.2

Lé&p aloron

Lé&p chira protein

Lé&p ngoai cung sat ngi nhi, chira protein.

2313

Amylopectin

Thanh phén polysaccharid clia tinh bdt, la cac
dai phan t&r gdm cac don vj glucose lién két bang
céu tric mach nhanh.

2314

Amylose

Thanh phén polysaccharid cla tinh bdt, 1a cac
dai phan tlr gbm céc don vj glucose lién két chi
yéu bing ciu tric mach thang.
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2.2.10

respiration

oxidative process occurring within living cells by
which the chemical energy of organic molecules
is released in a series of metabolic steps
involving the consumption of oxygen and the
liberation of carbon dioxide and water

2.3 Terms relating to morphology
2.3.1 General terms

2311

aleurone grains

protein bodies

granules present in the cells of the aleurone
layer, composed principally of globulin-type
proteins, and containing phytin and mineral

constituents

231.2

aleurone layer

proteinaceous layer

outermost, highly differentiated, proteinaceous
layer(s) of the endosperm

2.3.1.3

amylopectin

polysaccharide constituent of starch, the
macromolecules of which have glucose units

linked in a branched structure

2314
amylose
polysaccharide constituent of starch, the
macromolecules of which have glucose units

linked in a predominantly linear structure
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2315

Rau

Phan hinh soi kéo dai clia cac gan thang cla
may hoa trong mét sé loai ngli coc.

2316

Long

Léng cua hat

Tum 16ng rat ngdn & dau khéng c6 mam cla hat

& mot sb loai ngii che.

2.31.7

Tinh lwéng chiét

Pac tinh cha tinh bdt ngil cbe quan sat dwgce qua
kinh hién vi dwéi anh sang phan cuwe.

2.3.1.8
La mim
La dau tién clia phoi, 1a chdi cla hat.

2.31.9

Vét I6m

Ché 16m doc theo do sau va chiéu dai mat bung
(mat d6i dién phéi clia hat) ciia mét sé loai ngll

A
Ccoc.

CHU THICH 1: Vét1dm thuémg khdng cb & nhidu loai ngii cbe
nhung & la mi vét I5m c6 thé dat dén 2/3 bé day ciia hat.

2.3.1.10

Ngi bi

L6p ndi bi

Phén ngoai cling clia hai I&p xenlulo tao thanh
chiéu dai hon clia 16p té bao nay vudng géc véi
tryuc chinh cla hat.

2.3.1.11
Lép cutin

Lép mang méng bao quanh biéu bi.
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2315
awn

bristle-like extension of the glume or lemma of

certain cereals

2.3.1.6

beard/brush

brush of grain

tuft of very short hairs at the non-germ end of the

caryopsis of certain cereals

2.31.7
birefringence/maltose cross
characteristic of cereal starch observed through a

microscope under polarized light

2.3.1.8
cotyledon
first leaf of the embryo as a seed sprouts

2.3.1.9

crease

longitudinal depression of variable depth and
width or ventral furrow, situated on the ventral
side (the side opposite the embryo of the grain)
of certain cereal grains

Note 1 to entry: It is absent in the case of many cereals, but in
wheat it may reach two-thirds of the thickness of the grain.

2.3.1.10

cross cells

cross-cell layer

outer of the two cellular layers which together
comprise the endocarp, the longer side of which
is perpendicular to the main axis of the grain

2.3.1.11
cuticle
pellicule covering the epidermis



2.3.1.12
Phaoi
Co thé sdng, phat trién tee hat.

2.3.1.13
Noi nha
Mé chira chét d trr trong hat ngi céc.

CHU THICH 1: “N6i nhi" 1a thuét ng@ thyc vat, “hat” 1a
thuat ngr cdng nghé gan v&i “ndi nhi" nhung khéng déng
nghia va né cé nghia 1a phdn cla hat chira tinh bt thu
dugc sau khi loai bd vo.

23114
Vo qua ngoai

Lép ngoai clng cda vo hat.

2.3.1.15

Biéu bi

Lép xenlulo ngoai ciing, dwoc bao phl bang I&p
cutin.

2.3.1.16
May hoa
Phan clia cdy gbm may dwéi va vay la bao

quanh hoa ho Poaceae.

CHU THICH 1: May duéi la phan duéi clia hai la bic bao
quanh hoa ho Poaceae. Vay la la phan trén cla hai 14 bic
bao quanh hoa hg Poaceae.

23117
Mam
Phén clia hat phét trién thanh cay con.

CHU THICH 1: Phéi va vay Ia nhirng phan clia mam.

CHU THICH 2;: Xem 2.2.3.
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2.3.1.12
embryo
living organism, which develops from a seed

23113

endosperm

tissue containing reserve substances in cereal
grains

Note 1 to entry: “Endosperm™ is a botanical term, the
technological term "kernel” is close to “endosperm”, but not

synonymous, and it means that part of the starchy grain
obtained after removing the envelopes.

2.3.1.14
epicarp

exocarp, the outer layer of skin on a seed

2.3.1.15

epidermis

outermost cellular layer, generally covered by a
cuticle

2.3.1.16

flowering glume

part of the plant comprising the lemma and the
palea which wraps directly every flower

of Poaceae

Note 1 to entry: Lemma is the lower of the two bracts
enclosing the flower of Poaceae. Palea is the upper of the
two bracts enclosing the flower of Poaceae.

2.3.1.17

germ

that part of the grain which develops into a young
plant

Note 1 to entry: The embryo and the scutellum are parts of
the germ.

Note 2 to entry: See also 2.2.3.
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2.3.1.18
May
Phan I& bac bao phti va bao vé bong con.

23.1.19

Vo qua

L&p phi ngoai méng bao quanh hat nguyén, may
va vo hat.

2.3.1.20
Vo
Mang boc giéng nhu 14 bao quanh béng.

2.3.1.21
Vo lua

Ving khic xa gilra vo ngoai va |&p aloron,

2.3.1.22
May dwdi
May dwéi cda hoa hg Poaceae.

CHU THICH 1: Phin dudi clia hai 14 bic bao quanh hoa
trong bong con.

2.3.1.23

Trung bi

Té bao bidu bi c6 mat dai song song véi truc
chinh ctia hat.

2.3.1.24
Viy 14
O trén 14 bac voi may dwéi bao quanh hoa trong

bong con.

2.3.1.25
Sictd
Chét tao mau bét ky trong t& bao va mé thirc vat.
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2.3.1.18
glume

bract which covers and protects a spikelet

2.3.1.19
hull/pericarp
thin covering which encloses the whole kernel,

glume, and grain husks

2.3.1.20
husk
leaf-like sheaths which enclose the ear

23121
hyaline layer _
refractive zone between the testa and the

aleurone layer

2.3.1.22
lemma

lower glume of the Poaceae flower

Note 1 to entry: The lower of the two bracts enclosing the
flower in the spikelet of grasses.

2.3.1.23
longitudinal cells
epidermal cells having their longer sides parallel

to the main axis of the grain

2.3.1.24

palea‘

upper bract that with the lemma encloses the
flower in the spikelet of grasses

2.3.1.25

pigment

any colouring matter in the cells and tissues of
plants



2.3.1.26

Vay

Mé phirc hop & dang tAm trong khéi mang bao
vé khi tach phéi ra khdi ndi nh.

2.3.1.27

Vo hat

Vo ngoai

Lép vé ngoai clia hat théc, ndm gitra phan vo hat
va biéu bi phéi tam (vé lya).

CHU THICH 1: V4 hat la biéu bi va c6 thé chira mot lop

séctd.

2.3.1.28
Cum hoa

Nhuy hoa hodc cum hoa bat ngudn tir nhanh
don.

2.3.1.29

Rom

Than va 14 khd cla nglli céc, loai bé sau khi dap
lay hat, thwéng dwoc st dung fam thikc an chan
nuéi chat lwong thap.

2.3.1.30

Ce

Nhuy phan nhanh hodc cum hoa dyc moc Ién tir
md phan sinh clia dinh chdi va moc & dAu cua
than chinh.

2.3.2 Thuat ngi® cu thé vé ngd

2.3.21

Lop den

Lép rén

Lép té bao day dic moc & dAu chom ciia hat ngd
@ trén 16i, cé & cac hat trwdng thanh va nhin

nhw ddm mau nau sam.
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2.3.1.26

scutellum

complex tissue in the shape of a shield which
separates the embryo from the endosperm

2.3.1.27

seed-coat

testa

true seed-coat layer(s) of the caryopsis, fused
between the pericarp and the nucellar epidermis
(hyaline layer)

Note 1 to entry: The seed coatis cuticularized and may
contain a pigmented layer.

2.3.1.28

spike

pistillate or female inflorescence originated from
the axillary bud apices

2.3.1.29

straw

dry stems and leaves of cereal crop, left after the
grains have been removed by threshing, usually
used as low quality feed-component

2.3.1.30

tassel

branched staminate or male inflorescence arises
from the shoot apical meristem and located at the
tip of the main stem

2.3.2 Terms specific to corn

2.3.21

black layer

hilar layer

layer of dense cells situated at the tip cap of the
corn kernel on its cob which is laid down by the
mature kernel and appear as a dark brown spot
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2.3.2.2
LG&i ngd
Bd phan dugce tao thanh b&i mét truc mang hat

ngo.

2.3.2.3

Rau ngd

Phin kéo dai cla voi nhuy, dwgc hinh thanh ti
bau nhuy va nhé ra trén dinh cla b&p ngd non

khi ng.
2.4 Thuat ngi vé& céng nghé déi v&i ngii cc
2.41 Thuéat ng¥ chung

2.4.1.1

Théng gio cho hat

Théi khong khi vao khéi hat véi lwu legng phu
hop & dat va duy tri mirc nhiét 45 hoic G6 am
thich hgp cho bao quan.

241.2

Thing chiva

Ngén cua xilé, thiung chira I&n hodc mét khéng
gian kin d& bao quan hat roi.

24.1.3

Ray

Giin

Sang

Viéc tach cac phan theo kich thwéc clia ching

bang sang c6 ¢& 16 xac dinh.

241.4
Tap chétla
Céac tap chét dwgce loai ra khéi hat trwdc khi

nghién.
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2.3.2.2
cob
term indicating the organ formed by an axis

carrying the grains of corn

2.3.2.3

silk

elongated style originated from ovary and
protruded over the tip of a young ear corn at

anthesis

2.4 Terms relating to technology of cereals
2.41 General terms

2411

aeration of grain

operation consisting of introducing air into a
mass of grain using a flow rate which is adequate
to achieve or maintain levels of temperature and

humidity required for satisfactory storage

24.1.2
bin
compartment of a silo, large container or an

enclosed space intended for storing grain in bulk

2413

bolting

sieving

sifting

separation of particles according to their size, by
means of a sieve having apertures of known size

2414
dockage

-waste material which is removed from grains as it

is being processed before milling



2.4.1.5

Sy hé hoa

Sy mét cla cau tric tinh thé tw nhién cta hat
tinh bt khi dwgc gia nhiét cao hon & nhiét d6 cu
thé trong méi trwdong nudrc.

2416

Phan loai

Hoat dong bao gdm tach mé ngii céc theo dang
bén ngoai cla ching va diéu kién vat Iy hodc
theo mot trong cac déc tinh riéng (déc tinh hoa
hoc, dac tinh cong nghé).

2417

Séy hat

Hoat dong lam gidm dd dm cla khéi hat bang
nhiéu phwong phap khac nhau (nhw sdy bang
khéng khi néng, thong gié, hong kho v.v...).

24138

Xil6é dwng hat

Tirng don vi kho gém cé mét hodc nhiéu ngan cd
14p dat thiét bj @& van chuyén hat.

2419

L6 hang

Khéi lvong ddng nhét cac chét clia mau cb thé
dwoc Iy ra va phan tich @& xac dinh mét (hodc
mot vai) dac tinh.

2.4.1.10

Xay xat

Quy trinh loai bé vo triu va Iép vé ngoai bang sy
mai mon.

2411

May sang ting

May gbm mt sé sang chéng Ién nhau xoay trén
trong mdt mat phing ndm ngang, git» lai tat ca
cac san pham nghién dwoc phan loai.
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2415

gelatinization

loss of the native crystalline organization of a
starch granulle when it is heated above a
particular temperature in an aqueous medium

2.4.1.6

grading

operation consisting of identifying then separating
batches of cereals according to their appearance
and physical condition or according to one of their
special (chemical, technological) characteristics

2417

grain drying

operation which consists of reducing the moisture
content of a mass of grain by various processes
(hot-air drying, ventilation, dehumidification, etc.)

2418

grain silo

individual storage unit consisting of one or more
bins with an installation for handling grain

2419

lot

identified quantity of material from which a
sample can be taken and analysed to determine
one (or several) characteristic(s)

2.41.10
pearling
process of removing husk or outer seed coat by
abrasion

24111

plansifter

sifing machine consisting of a number of
superimposed sieves gyrating together in a
horizontal plane, for sustained grading of all
milling product
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2.41.12

Lam sach so hd

Lam sach trwéc khi bao quan, trong do rac va
cac chét ban dwoc loai bé béng phwong phap
lam khé ceo hoc (sang va théng gié).

24.1.13

Sy thoai héa

Su két tinh clia hdn hop nwéc va tinh bot da hd
hoa khi lam ngudi.

2.4.1.14
Phén lot qua sang
Tén thét trong khi lam sach, chi yéu 14 hat kich

¢& nho va bj vo.

2.4.1.15

Sang

Thiét bj ding dé& sang gdm Ilwéi sang dwgc dat
trong khung.

CHU THICH 1: Xem TCVN 4827 (1SO 2395)" vé sang thir
nghiém.

2.4.1.16

Ban chai lam sach

Ban chai di dong dugc I&p sat mat sang, tach
nhirng phan t& méc & 16 sang, lwai ray.

2.41.17

Tw béc néng

Céc didu kién bao quan khéng tét tao ra sy ting
nhiét d6 dot ngot trong khéi hat.

2.4.2 Thuat ngir vé dic trng cua lua mi

24.21
Cam
L&p ngoai clia vo hat IGa mi.

CHU THICH 1: Thuat ngl nay cling dugc sir dyng cho gao.
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24.1.12

preliminary cleaning/pre-cleaning

brief cleaning before storage, during which
coarse impurities and dust are removed by dry
mechanical methods (sifting and ventilation)

24113
retrogradation
crystallization of gelatinized starch and water

mixture during cooling

2.4.1.14
screenings
losses on cleaning, composed mainly of small-

sized and broken grains

2.4.1.15

sieve

device for the purpose of sieving, consisting of a
medium mounted in a frame

Note 1 to entry: For test sieves, see TCVN 4827 (ISO
2395)1,

2.4.1.16

sieve-cleaning brush

self-propelling brush underneath the sieve of a
plansifter and of a purifier which frees the sieve
apertures of obstructing particles

24.1.17

spontaneous heating

abnormal rise in temperature produced naturally in
a grain mass as a result of bad storage conditions

2.4.2 Terms specific to wheat

2.4.21
bran

outer layers or seed coat of the wheat grain

Note 1 to entry: This term can also be used for rice.



2.4.2.2

May xat _

May ding dé tach I&p cam con sét lai & hat noi
- nhil, khéng phu thudc vao qua trinh lam vo.

2.4.2.3
B4t nghién thé

Bot san xuét bang truc can hat qua hé théng lam
v& clia qua trinh nghién.

24.24

Nghién thé

Hén hop clia n6i nh( sach va ndi nhii dinh cam
(phan hén hop dwoc san xuét bing tryuc can hat
qua hé théng lam v& clia qua trinh nghién)

2425

Hé théng lam v&

Giai doan trong qua trinh nghién ma hat bj v& va
duoc xt ly trén cac truc cén lién tyc dé tach cac
ndi nhi ra khéi vé cam.

2.4.2.6

Swlam vo

Lam v& hat thanh cac manh nho chi yéu béi tac
dong cét clia cac ddi tryc ¢ rang & céng doan
dau clia qua trinh nghién.

24.27

Chai sach

Lam sach bé& mat co gi¢i (clia hat, vd hat hodc
sang) bang ban chai.
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2422

bran brush/bran duster/bran finisher

machine for removing particles of endosperm,
not detache_d by the brea.king process, from the

bran coats

24.23

break flour

flour produced by the break rolls as the grain
passes through the break system of the milling

process

24.2.4

break middling

mixture of particles of pure endosperm and
endosperm with adhering bran (composite
particles produced by break rolls as the grain
passes through the break system of the milling
process)

2.4.25

break system

stage in the milling process where the grain is
broken open and treated on successive rolls to
separate the endosperm from the bran coat

24.26

breaking

fragmentation, principally by shearing by means
of fluted rollers, during the first part of the milling
process

2427

brushing

operation of mechanically cleaning a surface (of
grain, grain covering or sie\}e) by means of a
brush
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24.2.8
Ly tam

Quay

Thiét bj sang béng thiing quay hinh tru hodc I&ng
tru boc bang Iwéi sang cé kich thwéc 16 da biét.

2429

B& sung dwing chit vao bot mi

B sung thém chét da c6 sén trong bdt nhung
khéng di lwgng d& dap Gng nhu cdu dinh
dwdng, thwong la cac vitamin, khoang chét va

cac axit amin.

24.210

San lweng bt

Luwgng bét thu dwec bing phwong phap nghién
ho&c phuong phap nghién dic trung.

CHU THICH 1: San lwong bdt dwoc bidu thi bang ty 18
phan tram,

2.4.2.11

May co mam

May co hat

May st dung chii yéu & cudi qua trinh lam sach
@é loai tap chét dinh trén mit hat.

24.212

May sang hat

May lam sach Ida mi loai bé cd chat ngoai lai 1on
hon va min hon.

24213

Nghién

B&t nghién thd ho3c min.

CHU THICH 1: Trong cong nghé lam bénh quy va mi 6ng,

kich ¢& hat va sy phan loai kich ¢& lién quan dén gia trj st
dung cudi cling clia bét.
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24.2.8

centrifugal

reel

bolting device with a cylindrical or prismatic rotor
covered with a sieving cloth of known aperture

size

24.29

flour enrichment

further addition of a substance that is already
present in the flour but not in sufficient amounts
to meet the nutritional requirements, usually

refers to vitamins, minerals or amino acids

24.210
flour yield
amount of flour obtained by a particular mill and

milling method

Note 1 to entry: Flour yield is expressed as a percentage.

2.4.211

germinal brush

grain brush

machine used principally at the end of cleaning to
remove impurities adhering to the surface of grain

2.4.212
grain separator
wheat cleaning machine that removes both larger

and finer foreign material

24.213
granulation
coarseness or fineness of the flour

Note 1 to entry: In baking, pasta or biscuit technology, the
particle size and size distribution pertain to the flour end-use
value.



24.2.14

May sang trong lwc

May 13m sach IGa mi loai bé chét ngoai lai c6
kich c& va hinh dang twong ty la mi dya trén ty
trong.

2.4.2.15
May nghién
Thiét bj dung dé nghién mijn.

CHU THICH 1: M4y nghién ding rong rai nhit dé nghién
bdt 1a may nghién tryc, tuy nhién may nghién bua, may
nghién bi ciing dwgc st dung.

2.4.2.16

Tém lGa mi

Phan I&p ngoai hodc vé hat Ita mi, dwgc tach ra
khdi hé théng nghidn bat 1am banh mi ma chua
dwoc nghién thanh bét.

2.4.217

Nghién

Qua trinh loai bd vé va céc phan tach ra hodc tat
ca cam tir ngii cdc; nghién hat thanh bét.

2.4.2.18

San lwong nghién

Lwong san phdm nghién dwec tao ra trong qua
trinh nghién cé thé st dung dwoc.

2.4..2.19 :

Hé théng nghién

Mot phan clia qué trinh nghién Ida mi ma viéc
nghién cac phan ndi nhii thanh bét bing cach st
dung lién tuc may nghidn va sang.
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2.4.214

gravity table

wheat cleaning machine that removes foreign
material of similar size and shape as the wheat
on the base of density

2.4.2.15
grinding mill
device used to carry out fragmenting operations

Note 1 to entry: The grinding mills most commonly used in
flour milling are roller mills, although hammer mills, pin mills,
etc., are also used.

2.4.2.16

middlings

particles of the outer layers or seed coat of the
wheat grain, extracted from the bread flour
system which have yet to be ground into flour

2.4.217
milling
process to remove the hull and parts or all of the

bran from cereals; grinding grain into flour

24.2.18

milling yield

amount of utilizable milled products produced in
the course of milling

2.4.219

reduction system

section of the wheat milling process that grinds
purified granular endosperm particles into flour
by utilizing a succession of grinding and sifting

passages
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2.4.2.20

May nghién truc

May thudng gdm hai ddi truc dwgc 1&p dit dbi
truc @& nghién hat ngi céc thanh bt va xay cac
san pham phy.

CHU THICH 1: MB&i dbi tryc 1am viéc dbc 1ap va bé mat clia
tryc co théd co rang @& tach ndi nhi (xat) hodic nhin gé
nghi&n cac manh ndi nhi thanh bdt (nghién).

24.2.21

Lam sach l4n hai

Phan bét thu duoc & cudi qua trinh nghién chu
yéu gdm céc 1&p protein, manh cam nhé va mam
va bét.

2.4.2.22
Tém 16i
San phdm nghién tir IGa mi cirng, thd nhung &
dang bdt ddng nhét, d& lam cac san phdm pasta.

2.4.2.23

Cam vun

Hén hop cac manh cam nhod va chét xo con lai
sau khi bot da dwec tach tlr 10a mi.

2.4.2.24

Phén c&

Qua trinh nghién IGa mi loai bd cac phan nhd
cém va mam gén v&i phin ndi nh{; thye hién
phan c& bang cach nghién nhe, sang va lam
sach.

2.4.2.25

Giai doan cubi

Giai doan cudi clia qua trinh nghién tir 6 tach ra
phan bt cuéi cling.
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2.4.2.20

roller mill

machine generally comprising two pairs of rollers
arranged symmetrically, used for grinding cereals
and reducing them to flour and milling by-products

Note 1 to entry: Each pair of rollers is independent, and the
surfaces of the rollers can be either fluted to separate the
endosperm from the bran (breaking), or smooth to reduce
the endosperm fragments to flour (reduction).

2.4.2.21

second clear

part of flour obtained at the end of the milling
process mainly composed of protein layer and
little pieces of bran and germ and flour

2.4.2.22

semolina

product milled, usually from durum wheat, to
coarse but uniform granulation, to make pasta

products

24223

shorts

mixture of small pieces of bran and fibrous
material remaining after the flour has been
extracted from the wheat

24.224

sizing

section of the wheat milling process that removes
small parts of bran and germ attached to
endosperm particles; this is achieved by light
grinding, sifting, and puriﬁc.ation

2.4.2.25

tail end

final stages of the milling process where the last
particles of flour are extracted



2.4.2.26

Thanh phén sic té vang

Yéu t6 chét lugng cén thiét ca nguyén ligu thd
dé san xuét mi 6ng, dwgc xac dinh la ham Iwong

carotenoid chiét dugc tir ndi nhi.

CHU THICH 1: Ham lwong sic té vang dwoc biéu thj bing
miligam B-caroten trén 100 g chét kha.

2.4.3 Thuit ngi¥ vé dic trieng cla gao

2.4.3.1

Hé sé hép thu nwéc

Ty I& gitra khéi lwong gao sau khi ndu véi khdi
lwrong gao trwéce khi nau.

2.4.3.2
Tach vo
Loai vé khdi hat.

2433

Do héi phuc dan hbi

Xu huwéng cla hat gao ndu chin tr& lai hinh dang
ban d4u clia no, khi strc ép dugc gidi phong.

CHU THICH 1: B§ dan hdi dugc biéu thj bing ty 1& phén tram.

2.4.3.4
Do chic
Kha ndng tao hinh khi gao dwoc niu.

2.4.3.5
Sy hé héa

Qua trinh hydrat héa trong céc loai hat tao thanh
dang keo dic treng cla cac chét keo khi dong ty,
duwoc goi 1a "gel”.

2.4.3.6
Nhigt d5 hd hoa
Nhiét @6 ma tai d6 khoang 90 % cac hat tinh bot

da trvong nd khdng thuan nghich.
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2.4.2.26

yellow pigment content

essential quality factor of raw materials for the
production of pasta, defined as the content of
extractable carotenoids of the endosperm

Note 1 to entry: Yellow pigment content is expressed as
milligrams of B-carotene per 100 g of dry matter.

2.4.3 Terms relating specifically to rice

2431
coefficient of water absorption
ratio of the mass of rice after cooking to the mass

of the same rice before cooking

24.3.2
dehusk
removing the husk from seeds

2433

elastic recovery

tendency of grain of cooked rice to return to its
initial form, once the stress to which it has been
subjected is released

Note 1 to entry: Elastic recovery is expressed as a percentage.

2.4.3.4
firmness
resistance to extrusion of cooked rice

2.4.3.5

gelatinization

hydration process conferring the jelly-like state
typical of the coagulated colloids, which are
named “gels”, on kernels

2.4.3.6
gelatinization temperature
temperature at which about 90 % of the starch

granules have swelled irreversibly
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2.4.3.7

Thei gian hd hoa

Thoi gian can thiét @& 90 % cac hat chuyén ti
trang thai ty nhién sang trang thai gel.

2.4.3.8

Xat

Str dung may dé loai bd hdu hét cam va phdi ra
khdi gao lrc.

2.4.3.9
May sang théc theo ty trong
May Iam sach hat béing cach loai bd cac tap chét

ngoai lai khac ty trong.

2.4.3.10
Do treong n&

D5 day clia hat gao sau khi ndu an
CHU THICH 1: D§ treong né dwgc biéu thj bang milimet.

CHU THICH 2: D% truong nd 1a sy tang thé tich cla gao
trong khi ndu. Khi hat day I&n co thé do theo df tang clia do
day hat gao treéc va sau khi ndu. Bo d¢ day sau thdi didgm
néu khac nhau s& thu dugc dréng cong cho thiy qua trinh
trrong nod. ’

2.5 Thuat ngi vé san phdm ngi cbc
2.5.1 Thuat ngir chung

2.51.1

Hiéu banh mi

Noi san xuét va ban cac sin phdm nuéng (bao
gdm banh mi).

251.2
Bot téng hop
Tron bot mi véi bat ngl cbe khac (voi cac lugng

khac nhau).
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2.4.3.7
gelatinization time
time necessary for 90 % of the kernels to pass

from their natural state to the gel state

24.3.8
milling
removing almost all of the bran and embryo from

husked rice using a machine

2.439
paddy table
grain cleaning machine that removes foreign

material that has different density

2.4.3.10
swelling
thickness of grains of rice after cooking

Note 1 to entry: Swelling is expressed in millimetres.

Note 2 to entry: Swelling is the increase in volume of the
rice during cooking. It can be measured as the increase in
thickness of the grain by determining the thickness of the
rice before and after cooking. Measurements of thickness
after various cooking times give a curve indicating the

course of swelling.
2.5 Terms relating to cereal products
2.5.1 General terms

2.5.1.1

bakery

place where the manufacture of baked products
(including bread) is carried out and where such
products may be sold

2.5.1.2

composite flour

flour made by blending wheat flour with other
cereals flour (varying amounts)



2513

Gluten kho

Phén ¢on lai thu dwoc tir gluten wét dwgc lam
khé theo cac didu kién quy dinh.

2514

Bot mi

Ngi nhd Ita mi dwoe nghién min véi c& hat nhd
hon 250 pm.

251.5

Phu gia

Chét bd sung vao bdt dé tao thuan lgi cho qua
trinh san xuét cac san pham nwéng cy thé.

251.6

Gluten

Chét giau protein cé tinh nhét-déo dugc hinh
thanh khi trén bdt vao nudc thanh khéi bét nhao
va c6 thé tach bang cach rira dé loai bé cac hat
ndi nhi chira tinh bét va vach té bao cling nhuw
cac protein hoa tan.

CHU THICH 1: & mét sb nwérc, thugt ngl "gluten* |4 cach
goi tit clia “gluten bdt mi”. Gluten tir nhirng logi ngd cée
khac duwgc goi tén riéng nhu: gluten ngd, gluten gao v.v...

2.51.7

Ngii céc an lién

Cac san phdm dang manh, xép, miéng nhd,
nat, hodc dang hat lam tl& lda mi, ngd, gao,
cling ¢6 thé dung yén mach va dai mach; cé thé
bd sung cac vitamin, khoang chéat, dwong, syro,
mat ong, V.v...

2518

Do ne cua gluten

Do xbp clia gluten

Sw gidm @6 chéc cla gluten.
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2.5.1.3

dry gluten

residue obtained from wet gluten dried according
to specified conditions

251.4

flour

finely milled wheat endosperm with a particle size
of less than 250 pm

25.1.5
flour improver
substance added to flour to facilitate the

‘manufacture of specific baked products

25.1.6

gluten

visco-elastic proteinaceous material formed when
flour and water are mixed into a dough, and
which may be isolated by washing which
eliminates the starchy endosperm particles and
cell walls as well as the soluble proteins

Note 1 to entry: In some countries, the term "gluten” stands
for “wheat gluten” and glutens from other cereals are called
maize gluten, rice gluten, etc.

2.51.7

ready-to-eat cereals

flaked, puffed, shredded, crushed, or granular
products made from wheat, maize or rice,
although oats and barley are also used; may be
enriched with vitamins, minerals, sugar, syrup,
honey, etc.

2518

softening of gluten

weakening of gluten

reduction in the firmness of gluten
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2519

Gluten wot

Chét c6 tinh nhét-déo, bao gdm hai protein chinh
(gliadin va glutenin) & dang hydrat.

2.5.2 Thuat ngir vé dic trweng ciia lda mi

25.21

Tay tring bot

Pha huy cac séc té clia bét bang cach cho vao
bot cac chét co phan &ng oxy hoéa dac hiéu.

2.5.2.2

Bulgur

Sédn pham thyc phdm dwoc ché bién tir lua mi
(chd yéu tir IGa mi Triticum durum) qua ba giai
doan x( ly bao gém giai doan dd so bd, sau dé
s4y va nghién tha, cudi cling la tach mét phan vé.

25.2.3
Bot laa mi
San pham chinh clia qua trinh nghién Iia mi da

tach hét vé va mam.

2524

Bt nguyén cam

Bot ngli cdc nguyén cam (hat xay nguyén cam)
vi du bét Ita mi nguyén cam, bao gbm tat ca
hodc gan nhw tit ca cac thanh phin cda lda mi
theo ty 1& tw nhién clia né ma khéng loai bd (hat)
va khéng thém vao bét ky chét gi.

2.5.3 Thuat ngiv v& dic trwng cua gao

2.5.3.1
Gao lat/Gao lirc

Phan con lai clia thoc sau khi tach bd hét vé triu.
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2.5.1.9

wet gluten

visco-elastic substance, composed principally of
two protein fractions (gliadin and glutenin) in a

hydrated form

2.5.2 Terms relating specifically to wheat

2.5.21

bleaching of flour

destruction of flour pigments by the addition of
substances having a specific oxidizing action

25.2.2

bulgur

food product resulting from a three-stage treatment
of wheat (mainly Triticum durum) consisting of a
pre-cooking stage followed by drying and coarse
crushing and, finally, partial decortication

25.23

wheat flour

main final product of wheat milling cleared of the
husk and of the germ

25.24

wholemeal

whole grain flour (whole grain grist) for example
made of wheat, from which nothing has been
removed (gran, seed) and nothing has been added
and which, therefore, includes nearly all or all
components of the wheat in its natural proportions

2.5.3 Terms relating specifically to rice

25.31
brown ricelcargo rice/hulled rice/husked rice/
loonzain rice

" paddy from which the husk only has been

removed



CHU THICH 1: Cac qua trinh xay xat va xi Iy c6 thé dan
dén thét thoat cam.

CHU THICH 2: Déi véi myc dich s dung va phan loai,
thuat ngir nay twong ddng véi 2.1.45.3.

2.5.4 Thuat ngir vé dic trwng clia ngd

2.5.4.1

Bét ngo va 16i ngd

Bip ngd nghién

Ngb nguyén bap duwgc nghién.

2.54.2

Ngb nghién

Bot ngd

Hat ngé nghién ma khéng loai bd mam hosc béat
ky phan nao clia hat.

2543
Bot ngdé min
B6t nghign min tir ngé.

2544

Tém ngd

San pham chinh cubi cling ctia qua trinh nghién
kho ngo.

2545

Déu ngd

Déau chiét xudt t* mam ngd duoc tach ra béng
qua trinh nghién wét hodc nghién kho

2.5.4.6
Ngé v&
Ngé trong d6 F:at bi v& thanh mét s6 manh.

2.5.4.7
Nghién khd
Qua trinh thu téi da tdm; trong d6 tao ra lwong

bot min téi thidu va thu hdi téi da lvong mam
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Note 1 to entry: The processes of husking and handling may

result in some loss of bran.

Mote 2 to entry: For convenience and classification
purposes, this entry is identical to that of 2.1.45.3.

2,5.4 Terms relating specifically to corn

2,541
corn and cob meal
corn ear chops/ground ear corn

milled product of whole corn ears

2.5.4.2

corn chop

corn meal/ground corn

corn grain ground without removing the germ or
any part of the kernel

2543
corn flour
flour milled from corn

2544
corn grits
main final products of corn dry milling

2.5.4.5
corn oil
oil extracted from corn germ isolated by wet

" milling or dry milling

2.5.4.6

cracked corn

corn of which the kernels are broken into several
pieces

2.54.7
dry milling
obtaining the maximum yield of grits; while making

the minimum amount of flour, and recovering the
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trong bot min clia cac phan tt Ién c6 ham Iwong
dau téi da.

CHU THICH 1: Nghién khd c6 thé hoc khéng bao gdm
bwéc loai mam so bd.

25438

Ngdé manh

San phadm lam t& ngd, dwoc xt Iy béng hoi
nwée, can, sdy; dé tieu hda, giau tinh bot.

2549

Gluten ngd

Thirc dn chan nudi chira gluten ngoé

Thirc an chan nudi c6 ham lwgng protein cao va
thu dwoc sau khi ngé dwoc nghién va tach tinh
bét.

2.5.4.10

Nghién wét

Qua trinh nghién dwoc thye hién chl yéu bang
cach ngam hat trong nwéc dé tach va thu hdi tinh
bot.

2.5.5 Thuat ngir vé ngii céc khac

2551
Cao lwong nghién
San phdm chinh clia qua trinh nghién cao lvong.

2.6 Thuat ngi¥ vé phwong phap ldy miu va
phwong phap thie

2.6.1 Thuat ngir chung

2.6.1.1
Miu chung

Tap hop va ddng nhét hai hay nhidu mAu, dwoc
lay doc lap trong mét 16 nhét dinh.
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maximum amount of germ in the flour of large

particles with the maximum oil content

Note 1 to entry: Dry milling may or may not include de-
germing as a preliminary step.

2.5.4.8

flaked maize

product made from maize, which has been
treated with steam, rolled and dried; highly
digestible, rich in starch

2549

maize gluten

corn gluten feed

animal feeding stuffs, high in protein, and
obtained after maize has been milled after starch
extraction

2.5.410

wet milling

milling operation which is primarily performed by
steeping kernels in water for the purpose of the
isolation and recovery of starch

2.5.5 Terms relating to other cereals

2.5.5.1
husked kaoliang/milled sorghum
main final products of sorghum milling

2.6 Terms relating to test and sampling
methods

2.6.1 General terms

2.6.1.1

aggregate sample/composite sample
aggregation and homogeni'zation of two or more
samples, taken independently within a given lot



2.6.1.2

Phép thir phan hiy bing kiém

Phép thir kiém héa

Phwong phap dé& phan- biét d6 nhay clGa gao xat
thé duwoc phan hdy bing kiém sau khi duwoc
ngam trong dung dich KOH 17 g/l + 0,5 g/l &
nhiét @6 phong hodc & 30 °C trong 23 h va do dd
phan tan cuia tinh bt st dung thang do bay
diém: cac gia tri phan tan tuwong ¢ng vé&i nhiét do
hd hoa tinh bét.

2.6.1.3
Phép thir kha niang v&
Phép thr kha nang phan manh hodc v& cda khi

chiu lwc tac déng.

2.6.1.4

Ham Iwong protein tho

Lwong protein thd tinh dwoc tir ham lweng nito,
xac dinh bing cach ap dung hé sb thich hop tly
thuéc vao loai ngli cbc hodc dau db.

2.6.1.5
Phép thir protein hoa tan trong etanol
Phép thir @& do mirc dd bién tinh cla protein &

nhiét d6 cao.

2.6.1.6

Phép thi¥ ndi

Mt trong nhirng phwong phap duoc st dung dé
do dd ctrng trong do6 sb lwong hat ni trong dung
dich natri nitrat ¢ ty trong twong déi 1,275 hodc
héa chét thich hep khéc.

2.6.1.7

San phadm chay

San pham duoc ldy mau di chuyén qua mot hé
théng van chuyén, hodc roi ty do tr mdt éng

hodc mang.

TCVN 4995:2016

2.6.1.2

alkali digestibility test

alkali test

method to differentiate the susceptibility of raw
milled rice grains to alkali digestioh after being
steeped in a (17 + 0,5) g/l KOH solution at room
30°C for 23 h and
measurement of the degree of starch spreading

temperature or at

using a seven—point scale; spreading values

correspond to starch gelatinization temperature

2.6.1.3
breaking susceptibility test
test for the potential for kernel fragmentation or

breakage when subjected to impact forces

26.1.4

crude protein content

quantity of crude protein obtained from the nitrogen
content as determined by applying an appropriate
factor depending on the type of cereal or pulse

2.6.1.5

ethanol soluble protein test

test for measuring the denaturation of protein at
high temperature

2.6.1.6

floater test

one of the methods used to measure hardness in
which the number of kernels floating in a 1,275
relative density solution of sodium nitrate or other
suitable chemicals

26.1.7

flowing product

product to be sampled moving through a
conveying system, or in free-fall from a spout or

chute
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2.6.1.8

Ty 18 kéo dai hat trong qua trinh ndu

Do gian dai clia gao ndu chin tinh duwgec theo ti 1&
chiéu dai trung binh ciia hat dugc ndu trén chiéu
dai trung binh clia hat da xat tho.

2.6.1.9

Tinh déng nhit

Viéc tron ky bing may hodc trén thG céng sao
cho cac chét ban va cac dic tinh vat Iy phan bd
déu trong mau chung hosic miu phong thir
nghiém.

2.6.1.10

M3u riéng

Lwong mau duoc Iy tai mot thoi diém & tirng
diém lay mAu riéng ré trong mét 16 hang.

2.6.1.11

Khéi lwgng trén hectolit

Ty 1& gitra khéi lwong cla mdt loai ngl cde voi
thé tich chiém chd sau khi dwoc db vao vét chira
trong cac didu kién xac dinh.

CHU THICH 1: Khéi lwgng trén hectolit dwgc biéu thj bing
kilogam trén hectolit & dd Am nhét dinh.

CHU THICH 2: Knhéi lwgng trén hectolit khdng ddng nghia
véi ty trong (khéi lwgng/thd tich) ma dbng ngha véi ty trong
déng géi, cho biét giGi han chiju tac @dng tai cac diém tiép
xuc véi binh do.

26.1.12

Mau phong thir nghiém

M3u dwoc chuln bj bing cach ddng nhét va chia
méu chung d& g dén phong thi nghiém va
dung @& kiém tra ho#c thir nghiém.
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2.6.1.8

grain elongation ratio during cooking
lengthwise expansion of cooked rice calculated
from the ratio of the average length of cooked
grains over that of raw milled grains

2.6.1.9

homogenization

thorough blending by mechanical or manual
means so that contaminants and physical
properties are evenly distributed throughout the

aggregate or laboratory sample

2.6.1.10
inbrement :
amount of material taken at one time at each

individual sampling point throughout a lot

2.6.1.11

mass per hectolitre

ratio of the mass of a cereal to the volume it
occupies after being poured into a container
under well-defined conditions

Note 1 to entry:Mass per hectolitre is expressed in
kilograms per hectolitre at a given moisture content.

Note 2 to entry: Mass per hectolitre is not synonymous with
density (mass/volume), but is packing density, which allows
for edge effects incurred at the contact points of the

measuring vessel.

2.6.1.12

laboratory sample

sample prepared by homogenizing and dividing
the aggregate sample for sending to the
laboratory and intended for inspection or testing



2.6.1.13

Do tron trwot

Kha ning tregt clia s¢i mi éng nay trén mot sgi
mi éng khac phu thudc vao do bam dinh gitra
cac soi.

CHU THICH 1: Bd tron trugt chi dp dung cho mi éng dang
sgi dai.

CHU THICH 2: Ba tren trugt phy thudc vao hinh dang clia
san pham, 6 dinh clia bé méit va d$ chéc clia mi éng.

2.6.1.14

Po dm

Phin khéi lrong nwédc hao hut cla cac san
pham trong cac diéu kién quy dinh.

CHU THICH 1: B0 3m dwoc biéu thi bing phan tram khi
lrgng.

2.6.1.15

Ham lwong nito

Lwgng nito xac dinh duwgc sau khi ap dung cac
quy trinh quy dinh.

2.§.1.1G

Thoi gian ndu t6i wu

Thoi gian ma sau d6 dwéng tréng dai & tam cla
mét s¢i mi éng trong qué trinh ndu bién mét,
dwoc xac dinh bang cach nghién s& dung mét

dia nghién trong trwé'ng hop soi mi dic, dai (vi '

du spaghetti) hodc béng céch dung mét lwdi dao
cét thang dirng vudng goc trong trwdng hop soi
mi éng ngén, réng (vi dy macaroni)

CHU THICH 1: Theo quy wérc, dwéng tréng dugc cho la 4
bién mét khi chi nhin thdy mét hang chém.

2.6.1.17
Phép thir Pekar
Phép thir cac dic tinh clia bdt dugc tién hanh
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2.6.1.13

liveliness

ability of one strand of pasta to slide smoothly
over another, which depends on the degree of
strand to strand adhesion

Nofe 1 to entry: Liveliness is applicable only to pasta in the
form of long strands.

Note 2 to entry: Liveliness depends on the geometry of the
product, the stickiness of the surface and the firmness of the
pasta.

2.6.1.14

moisture content

loss of mass fraction of water undergone by the
product under specified conditions

Note 1 to entry: Moisture content is expressed as a
percentage mass fraction.

2.6.1.15

nitrogen content

quantity of nitrogen determined after application
of a specified procedure

2.6.1.16

optimum cooking time

time after which a continuous white line visible at
the centre of a strand of pasta during cooking
disappears, as determined by crushing using a
crushing plate in the case of long, solid stands of
pasta (e.g. spaghetti) or by cutting the stand at
right angles with a blade in the case of short,
hollow strands of pasta (e.g. macaroni)

Note 1 to entry: By convention, the white line is considered
to have disappeared when it is visible only as a row of dots.

2.6.1.17
Pekar test

test of flour characteristics made by comparing
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béing cach so sanh mau sic (va do sang) clia bot
véi mau chuan; cac mau dwoc dat canh nhau
trén mot miéng gé phang hinh chi¥ nhat, mau
den, dwoc ép chat xudng b& mat tron min va so
sanh véi chuln.

2.6.1.18

May lam sach

May c6 mét dén ba Iép hodc tAm sang dit trong
mét khung dao déng; nguyén tac hoat dong dwa
trén viéc phan c& va ty trong dé tach hén hop
clia ndi nhi tinh khiét, cac manh ndi nhi dinh

cam va cam.

2.6.1.19
Tinh lwu bién

Céc tinh chét vat Iy cGa khéi bét nhao nhu @6
dan héi, do gian n&d va khd nang chéng lai sw

bién dang.

2.6.1.20
Lay mau

Viéc lay hoac tao thanh mét mau.

2.6.1.21

Sai sé ldy miu

Phén khdng dam bdo ctia mét déic tinh nhét dinh
do sy khéng déng nhat clia sy phan bd va
nhirng thiéu sét (dwoc gid dinh 13 da biét va
dwoc chap nhan) clia phwong an 1y mau.

2.6.1.22

Tach tinh bét

Giai phong tinh bt khdi mi éng khi ndu véi nwéc
cho thay trang thai phan ra b& mat clia mi éng.

CHU THICH 1: Lwong tinh bt tach ra cb thé danh gia
dwge bing xdc gidc bdi tinh bam dinh trén b& mét khi cham

vao,
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the colour (and brightness) of a flour against a
standard sample; each sample is placed side by
side on a flat rectangular, black-stained piece of
wood, pressed down to a smooth surface and

compared with the standard

2.6.1.18
purifier
machine with one to three layers or decks of
sieves set in an oscillating frame; its principle is
based on sizing and density to separate a
mixture of pure endosperm, composite pieces of

endosperm and bran, and branny material

2.6.1.19

rheological properties

physical properties of dough such as elasticity,
extensibility and resistance to deformation

2.6.1.20
sampling

act of drawing or constituting a sample

2.6.1.21

sampling error

part of uncertainty of a given characteristic due to
the heterogeneity of its distribution and the
deficiencies (supposed known and accepted) of
the sampling plan

2.6.1.22

starch release

release of starch from pasta during cooking in
water, indicating the state of surface breakdown
of the pasta

Note 1 to entry: The amount of starch released can be
assessed by means of a tactile investigation which
estimates the tackiness of the surface to the touch.



2.6.1.23

Trang thai bé mat

Trang thai phan huy bé mét clia mi éng da néu;
c6 thé danh gia dwoc bang cach quan sat st
dung hinh anh @i chiéu.

2.6.1.24

Phép thir sy ndy mam tetrazoli

Phép th® khd ning ndy mam && dyw bdo kha
nang séng clia hat gidng dwa vao cwdng dd hd
hap twong déi clia chung khi ngam nwéc.

2.6.1.25
Phép thir do duc
Phép thir do dd bién tinh cha protein hoa tan

trong nwéc va trong nwéc mudi.

2.6.1.26

Phép thir sy ndy mam 4m

Phép thir sy ndy mam lanh

Phép thtr dwec thye hién dé& xac dinh kha nang
ndy mam cla cac hat giéng trong diéu kién méi
trwong cu thé.

2.6.2 Thuét ngi vé dic trwng cla gao

2.6.21
Ti 1& thu héi gao lat
Lweng gao lat thu dugc tlv laa.

2.6.2.2

Ti 1& thu héi gao tridng nguyén

Lwong gao trdng nguyén thu dwgc tir lGa hodc
gao lat.

26.2.3

Ti 1& thu héi gao tring

Lwong gao tring (gao tring nguyén va nhing
hat dwoc coi la gao nguyén, tdm va tAm man) thu

dwoc tir I0a hodc gao lat,
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2.6.1.23

surface condition

condition of surface disintegration of cooked
pasta; it can -be assessed visually using

reference photographs

2.6.1.24

tetrazolium germination test

viability test, predictor of seed viability on the
basis of their relative respiration rate when
hydrated

26.1.25
turbidity test
test for measuring the denaturation of water-

soluble and saline-soluble proteins

2.6.1.26

warm germination test

cold germination test

tests performed for determining the ability of
seeds to germinate under specific environmental
conditions

2.6.2 Terms relating specifically to rice

2.6.21
husked rice yield
amount of husked rice obtained from paddy

2.6.2.2

milled head rice yield

amount of milled head rice obtained from paddy
or husked rice

2.6.23

milled rice yield

amount of milled rice (head rice and those grains
which are considered as head rice, broken kernels
and chips) obtained from paddy or husked rice
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2.6.3 Thuat ngi¥ vé dic trrng clia lua mi

2.6.3.1
Biéu db alveogram

Biéu dé thu dwoc qua may ghi alveogragh.

2.6.3.2

May ghi amylograph

Thiét bi st dung d& do tinh chét nhét-déo clia
khéi bot nhao dwere lam tir bt mi.

2.6.3.3
Biéu db amylogram
Biéu db thu dwoc qua may ghi amylograph.

2.6.34

May ghi amylograph

Thiét bi st dung @& do @ nhot cla khéi bt nhao
khi tinh bdt dwoc hd hoa bang nhiét qua chu trinh

nhiét da xac dinh trwéec.

2.6.3.5

D& nhoét amylograph

D6 nhot t6i da ctia huyén phu bét va nwéc khi
dwoc hd héa bing nhiét theo cac didu kién quy
dinh.

2.6.3.6

Pon vi Brabender

BU

Don vj biéu thj dd nhét cla tinh bdt nhao do dwec
biing may do d6 nhét amylograph Brabender.

CHU THICH 1: May do @ nhét amylograph Brabender &
san pham thwong mai c6 ban sn. Théng tin nay duwa ra tao
thuan Igi cho ngudi s dung tidu chuan nay va khéng én
dinh phai s dung ching. Cé thé st dung céc thiét bj khac

néu cho két qua trong dwong.
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2.6.3 Terms relating specifically to wheat

2.6.3.1
alveogram _
diagram obtained by means of an alveograph

2.6.3.2
alveograph
visco-elastic

apparatus for measuring the

properties of doughs made from wheat flour

2.6.3.3
amylogram
diagram obtained by means of an amylograph

2.6.34

amylograph

apparatus used to determine the viscosity of a
flour and water slurry when the starch is
gelatinized by heating, through a temperature

predetermined cycle

2.6.3.5

amylograph viscosity

maximum viscosity reached by a suspension of
flour and water which is gelatinized by heating

under set conditions

2.6.3.6

Brabender unit

BU

unit that indicates the viscosity of starch paste
measured by a Brabender Visco-amylograph

"Note 1 to entry: Brabender Visco-amylograph refers to a

product available commercially. This information is given for the
convenience of users of this International Standard and does
not constitule an endorsement of this product. Other equipment
may be used if it can be shown to give comparable results.



2.6.3.7

May do d6 nhét amylograph Brabender

Thiét bj quay cho phép xac dinh lién tyc @ nhét
trong khi nau va lam ngudi tinh bét nhio.

CHU THICH 1: May do d§ nhét amylograph Brabender 1a
san phdm thwong mai ¢ ban s3n. Théng tin nay dua ra tao
thuan lgi cho ngudi st dyng tiéu chudn nay va khéng 4n
dinh phai str dyng ching. Cé thé s& dung cac thiét bi khac
néu cho két qua twong duong.

2.6.3.8
bd quanh

Pd bén clia khdi bt d& dwoc nhao trén trong
may farinograph & téc do khéng déi quy dinh.

CHU THICH 1: B quénh dwgc bidu thj bing don vi khdng
thir nguyén (don vi farinpgraph, FuU).

126.3.9
Phép thir khéi bt nhao
Phép thir thwc hién trén khéi bot nhao dé thu
duwoc théng tin v& chat lvong 1am banh mi cla
bot hodc dé xac dinh dnh hwdng cla cac thanh
phan hoac phu gia.

2.6.3.10
Do gian dai
Tinh chét vat Iy cia khéi bot nhao lién quan dén
viéc kéo dan hodc téng kich ¢ ma khéng bj gay
khi kéo dai.

2.6.3.11
Biéu db do gian dai
Biéu @b thu dwoc tir may ghi @6 gian dai.

2.6.3.12
May ghi do gian dai
Thiét bj st dung @& do kha ning chiu gian dai va

d6 gian dai clia khdi bot nhao dworc lam tr bét mi.

TCVN 4995:2016

26.3.7

Brabender Visco-amylograph

rotational instrument which permits continuous
determination of viscosity during cooking and
cooling the starch paste

Note 1 to entry: Brabender Visco-amylograph refers to a
product available commercially. This information is given for the”
convenience of users of this Intemational Standard and does

not constitute an endorsement of this product. Cther equipment
may be used if it can be shown to give comparable results.

2.6.3.8

consistency

resistance of a dough to being mixed in a
farinograph at a specified constant speed

Note 1 to entry: Consistency is expressed in arbitrary units
(farinograph units, FU).

2.6.3.9

dough test

test made on dough to obtain information on the
bread-making quality of the flour or to determine
the effects of ingredients or additives

2.6.3.10

extensibility

physical property of dough related to stretching
or increasing in size without breaking when
stretched

2.6.3.11
extensogram

diagram obtained by means of an extensograph

2.6.3.12

extensograph

apparatus for the determination of the resistance
to extension and also the extensibility of doughs

made from wheat flour
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2.6.3.13

Chi sé roi

FN

Téng thei gian can thiét @& kich hoat bo khudy
ctia may do d6 nhot va @& bd khudy roi mét
khodng cach nhat dinh qua mét gel I6ng duwoc
chudn bj trwéc bing cach dun néng hén hop bét
mi hodc tdm I6i va nuéc trong éng do @6 nhét va

dwoc héa ldng do tac dong clia amylase.
CHU THICH 1: Chi sé roi dwoc bidu thj bng giay.

CHU THICH 2: Théi gian tinh dwge tir khi ngam éng do @
nhét trong ndi cach thiy.

2.6.3.14

Phép thir chi sb roi Hagberg

Phép thir sang loc nhanh déi véi trang thai tét
clia hat (khéng nay mam).

2.6.3.15
Biéu d6 farinogram
Biéu dbd thu dwoc tir may ghi farinograph.

2.6.3.16

May ghi farinograph

Thiét bj dung dé do sw thay dbi d hap thu nwdc
va cac dac tinh hén hop cua khdi bt nhao tir bot
mi, 1a ham sé clia thoi gian.

2.6.3.17

Chi sé héa long

LN

Két qua clia phép tinh don gidn @& chuyén ddi chi
s6 roi thanh mét gia tri dwoc s dung dé woc tinh
thanh phn hdn hop cia hat, bot hosc tAm 16i can
d& tao mot mAu co chi sé roi theo yéu cau.

CHU THICH 1: Gia tri LN 12 bd sung, khéng nhu chi sé roi.
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2.6.3.13

falling number

FN

total time required to activate a viscometer stirrer
and allow it to fall a predetérmined distance
through an aqueous gel prepared from heating a
mixture of flour or semolina and water in a
is undergoing

viscometer tube, and which

liquefaction due to attack by the amylases

Note 1 to entry: Falling number is expressed in seconds.

Note 2 to entry: Time is counted from immersion of
viscometer tube in the water bath.

2.6.3.14

falling number Hagberg test

rapid screening test for grain soundness (no
sprouting)

2.6.3.15
farinogram
diagram obtained by means of a farinograph

2.6.3.16

farinograph

apparatus for the determination of changes in
water absorption and dough-mixing characteristics
of wheat flours, as a function of time

2.6.3.17

liquefaction number

LN

result of a simple calculation to convert the falling
number into a value used to estimate the
composition of mixtures of grain, flour or semolina
necessary to produce a sample of the required
falling number :

Note 1 to entry: LN values, unlike falling numbers, are
additive.



2.6.3.18

Chi s lang

Chi sb biéu thi thé tich chét lang thu duwoc trong
céc didu kién quy dinh tir huyén phu clia bét thir
nghiém, duoc chuan bj tir lda mi, trong dung
dich axit lactic va propan-2-ol.

CHU THICH 1: Chi sé lang dwgc bidu thi bang mililit.

CHU THICH 2: Chi s ling dugc xéc dinh bing phép thir
Zeleny.

2.6.3.19

Phan kich thwéc nhd ctia tam 16i

Ty 1& phan tram clia tm 15i ot qua sang quy dinh
abi véi loai tAm 16i nhét dinh theo quy warc.

2.6.3.20
Biéu @b valorigram
Biéu db thu dwec tir may ghi valorigraph.

2.6.3.21

May ghi valorigraph

Thiét bj dung dé& do dd hap thu nwéc clia bot mi
va woc tinh do quanh cla khdi bot nhao duoc
tao thanh,

2.6.3.22

Chi sé nhét-déo

Mudi 1an ty sb giva gid tri trung binh clia @3 hdi
phuc dan hdi véi hiéu sé cla gia trj trung binh
clia dd chéc trir di 100.
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2.6.3.18

sedimentation index

number indicating the volume of the sediment
obtained under specified conditions from a
suspension of test flour, prepared from the wheat,
in a solution of lactic acid and propan-2-ol

Note 1 to entry: Sedimentation index is expressed in millilitres.

Note 2 to eniry: The sedimentation index is determined by
the Zeleny test.

2.6.3.19

undersize fraction of semolina

by convention, the percentage of semolina which
passes through the sieve specified for a given

semolina

2.6.3.20
valorigram
diagram obtained by means of a valorigraph

2.6.3.21

valorigraph

apparatus for the determination of the water
absorption of wheat flours and for estimation of
the consistency of doughs made from them

2.6.3.22

visco-elastic index

ten times the ratio of the mean value of the
elastic recovery to the difference between the
mean value of firmness and 100
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Thw muc tai liéu tham khao
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