ICS 67.040
B 20

GB/T 5506.1—2008

el N —

HEI 2=
= 9t 7k M 7E VR T A

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

(ISO 21415-1:2006 ,MOD )
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5.1 20 g/L SALGIIE W K 200 g EALHI (NaCD BB TR P EHRIA 10 L %K.
5.2 BULSH /B (Lugol Y0 - 2. 54 g BULA (KD BB TR, A 1. 27 g B(L,) , RAWHEE
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[1] ISO 6644 Flowing cereals and milled cereal products—Automatic sampling by mechanical
means.

[2] ISO 13690 Cereals,pulses and milled products—Sampling of static bathes.

[3] ICC Standatd No. 106/2 Worlding method for the determination of wet gluten in wheat

flour.
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