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Fsreword 

ISO (the International 9rganization for Standardization) is a worldwide federation of 
national standards institutes (ISO member bedies}. The work of developing Inter- 
national Standards is carried out through ISO technical committees. Every member 
body interested in a subject for which a technical committee has been set up has the 
right to be represented on that committee. International organizations, governmentat 
and non-governmenral, in liaison with ISO, also take part in the work. 

Draft International Standards adopted by the technical committees are circulated to 
the member bodies for approval before their acceptance as International Standards by 
the ISO Council. 
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INTERNATIONAL STANDARD ISO 4149-1980 (E) 

Green coffee - Olfactory and visual examination and 
determination of foreign matter and defects 

1 Scope 

This International Standard specifies methods for the olfactory 
and visual examination and for the determination of foreign 
matter and defects in green coffee in Order to assess conformi- 
ty with a specification or a contract. 

Moreover, these methods may be used for determining one or 
more of the characteristics of green coffee for technical, com- 
mercial, administrative and arbltration purposes and for quality 
control or quality inspection. 

2 Field of application 

This International Standard applies to green coffee as defined 
in ISO 3509. 

3 References 

ISO 3509, Toffee and its products - Vocabulary. 

1 SO 4072, Green coffee in bags - Sampling. 1) 

I S 0 4 150, Green CO ffee - Size analysis - Manual sieving. ’ / 

4 Sampling 

Take a laboratory Sample of 300 g, prepared in accordance with 
ISO 4072. 

The same laboratory Sample may later be used for size analysis 
(sec ISO 4150) provided that it is fully reconstituted for the lat- 
ter test. 

5 Olfactory examination 

5.1 Procedure 

51.1 The olfactory examination shall be carried out on the 
laboratory Sample before any other examination is made. 

5.1.2 After having recorded the label information on a record 
form, open the package, bring the nose as close to the whole 
Sample as possible and Sniff sharply. 

5.2 Evaluation 

Evaluate the odour and record as follows. 

5.2.1 “Normal odour” if no disagreeable odour or any odour 
foreign to coffee is detected. 

5.2.2 “Abnormal odour” if any disagreeable odour or any 
odour foreign to coffee is detected. 

If recognizable, any foreign odour should be described, in- 
dicating the matter to which it belongs or which it suggests. 

5.2.3 In doubtful cases, if there is a suspicion of an abnormal 
odour, a clean, odourless Container shall be half-filled with cof- 
fee from the laboratory Sample, closed hermetically, and held 
for a minimum of 1 h at room temperature. The Container shall 
be opened and the evaluation of the odour repeated. 

6 Visual examination 

6.1 Procedure 

After the olfactory examination, spread the laboratory Sample 
over a plain orange or black surface under diffuse daylight (not 
direct sunlight) or artificial light reproducing daylight as closely 
as possible. 

1) At present at the Stage of draft. 

STANDARDSISO.C
OM : C

lick
 to

 vi
ew

 th
e f

ull
 PDF of

 IS
O 41

49
:19

80

https://standardsiso.com/api/?name=dbbb0bebe21baf1848af21b071b94b4f

