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ISO 5527: 1995( E/F) 

Foreword 

ISO (the international Organization for Standardization) is a worldwide 
federation of national Standards bodies (ISO member bodies). The work 
of preparing International Standards is normally carried out through ISO 
technical committees. Esch member body interested in a subject for 
which a technical committee has been established has the right to be rep- 
resented on that committee. International organizations, governmental 
and non-governmental, in liaison with ISO, also take patt in the work. ISO 
collaborates closely with the International Electrotechnical Commission 
(IEC) on all matters of electrotechnical standardization. 

Draft International Standards adopted by the technical committees are 
circulated to the member bodies for voting. Publication as an Inter- 
national Standard requires approval by at least 75 % of the member 
bodies casting a vote. 

International Standard ISO 5527 was prepared by Technical Committee 
lSO/bC 34, Agrkultural food products, Subcommittee SC 4, Cereals and 
pulses. 

This second edition cancels and replaces the first edition 
(ISO 5527:1979), which has been technically revised and no longer 
includes terms in Russian. 

0 ISO 1995 
All rights reserved. Unless otherwise specified, no part of this publication may be 
reproduced or utilized in any form or by any means, electronie or mechanical, including 
photocopying and microfilm, without Permission in writing from the publisher. / Droits de 
reproduction reserves. Sauf prescription differente, aucune Partie de cette publication ne 
peut etre reproduite ni utilisee sous quelque forme que ce soit et par aucun procede, 
efectronique ou mecanique, y compris la photocopie et Yes microfilms, sans f’accord ecrit de 
I’editeur. 

International Organization for Standardization 
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@ ISO ISO 5527:1995(E/F) 

Avant-propos 

L’ISO (Organisation internationale de normalisation) est une federation 
mondiale d’organismes nationaux de normalisation (comites membres 
de I’ISO). L’elaboration des Normes internationales est en general confiee 
aux comites techniques de I’ISO. Chaque comite membre interesse par 
une etude a Ie droit de faire Partie du comite technique cr& a cet effet. 
Les organisations internationales, gouvernementales et non gouver- 
nementales, en liaison avec I’ISO participent egalement aux travaux. 
L’ISO collabore etroitement avec Ia Commission electrotechnique inter- 
nationale (CEI) en ce qui concerne Ia normalisation electrotechnique. 

Les projets de Normes internationales adoptes par les comites techni- 
ques sont soumis aux comites membres pour vote. Leur publication 
comme Normes internationales requiert I’approbation de 75 % au moins 
des comites membres votants. 

La Norme internationale ISO 5527 a etc elaboree par Ie comite technique 
ISODC 34, Produits agricoles alimentaires, sous-comite SC 4, C&Gales et 
kgumineuses. 

Cette deuxieme edition annule et remplace Ia Premiere edition 
(ISO 5527:1979), qui fait I’objet d’une revision technique et qui ne 
camporte plus de termes en russe. 

. . . 
Ill 
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INTERNATIONAL STANDARD 
@ ISO 

NORME INTERNATIONALE 
ISO 5527:1995(E/F) 

Cereals - Vocabulary C6r6ales - Vocabulaire 

Scope Domaine d’application 

This International Standard gives a list of terms 
relating to cereals and their definitions, in English 
and French. 

La presente Norme internationale presente une liste 
de termes concernant les cereales avec leurs 
definitions, en anglais et en francais. 

The terms are given under the following headings: 

1 General terminology 
2 Terminology relating to physiology 
3 Terminology relating to morphology 
4 Terminology relating to technology of cereals 
5 Terminology relating to cereal products 
6 Terminology relating to test methods 
Alphabetical indexes are included in English and 
French. 

NOTES NOTES 

1 See ISO 5526:1986, Cereals, pulses and other food 
grains - Nomenclature, for a list of principal cereal species 
with their botanic names and common names in English 
and French. 

1 Voir dans I’ISO 5526:1986, Cereales, Iegumes secs ef 
autres graines alimentaires - Nomenclature, Ia liste des 
principales especes de cereales avec leurs noms 
botaniques et leurs noms communs en francais et en 
anglais. 
2 Voir egalement I’ISO 1227: 1979, Amidons, fe- 
cules, derives et sous-produits - Vocabulaire, et 
I’ISO 3971:1977, Usinage du riz - Symboles et termes 
equivaien ts. 

2 See also ISO 1227:1979, Starch, including derivatives 
and by-products - Vocabulary, and ISO 3971:1977, ßice 
milling - Symbols and equivalent terms. 

Les termes sont repertories selon Ia classification 
suivante: 

1 Terminologie generale 
2 Terminologie relative a Ia physiologie 
3 Terminologie relative a Ia morphologie 
4 Terminologie relative a Ia technologie des 

cereales 
5 Terminologie relative aux produits cerealiers 
6 Terminologie relative aux methodes d’essai 
Les indexes alphabetiques sont inclus en anglais et 
en francais. 

1 General terminology 1 Terminologie ghbrale 

1.1 
cereals 
grains of plants, usually cultivated, belonging to the 
Gramineae family 

1.1 
c&iales 
graines issues de plantes generalement cultivees, 
appartenant a Ia famille des Gramineae 

NOTE - A list of these plants is given in ISO 5526:1986, 
Cereals, pulses and other food grains -Nomenclature. 

NOTE - La liste de ces plantes est donnee dans HS0 
5526:1986, Cereales, Iegumes secs et autres graines 
alimentaires - Nomenclature. 
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ISO 5527:1995(E/F) 

1.1.1 
bread-making cereals 
cereals that are suitable for bread making 

EXAMPLES - Wheat, t-ye, triticale. 

1.12 
spring cereals 
varieties (cultivars) of cereals which are planted in the 
spring and which flower in one season 

1.1.3 
Winter cereals 
varieties (cultivars) of cereals which are planted in the 
autumn and which flower in the next season 

NOTE - Flowering occurs only if plants are subjected to 
certain natura1 and artificial conditions of vernalization 
usually involving cold treatement, which occurs naturally if 
planted before Winterfrost. 

1.1.4 
bread wheat 
bread-making wheat 
common wheat which has the appropriate physical, 
Chemical, rheological and other properties for a bread 
product (such as leavened bread) 

1.1.5 
feed wheat 
wheat whose grains are used for feeding animals 

1.1.6 
blending wheats 
wheats with special characteristics and which are 
added in small quantities to other wheat in Order to 
produce flour which is better suited for its intended 
purpose 

1.1.7 
alternative wheat 
wheat sown equally well during the autumn months 
or in the Winter 

NOTE - This term is not used in Canada. 

1.1.8 
malting barley 
barley having certain characteristics (physical, 
Chemical, germinative and others) which enable it to 
be changed into malt 

1.1.1 
c6r6ales panifiables 
cereales convenant pour Ia fabrication du pain 

EXEMPLES - Bk, seigle, triticale. 

1.12 
c6r6ales de printemps 
varietes (cultivars) de cereales semees au printemps 
et fleurissant en une Saison 

1.1.3 
c6r6ales d’hiver 
varietes (cultivars) de cereales semees en automne et 
fleurissant a Ia Saison suivante 

NOTE - La floraison n’intervient que si les plantes sont 
soumises a certaines conditions naturelles ou artificielles 
de vernalisation, notamment a une basse temperature; 
cette condition est remplie naturellement lorsque les 
cereales sont semees avant les Premiers froids de I’hiver. 

1.1.4 
bl4 tendre panif iable 
ble commun repondant a certaines caracteristiques 
physiques, chimiques, rheologiques et autres, qui 
permettent Ia fabrication d’un produit de panification 
(par exemple Ie pain au levain) 

1.1.5 
bl6 fourrager 
ble dont Ie grain est utilise pour I’alimentation des 
animaux 

1.1.6 
ble ameliorant 
bl6 correcteur 
ble presentant des caracteristiques particulieres et 
dont I’addition en faible quantite a d’autres bles 
permet d’obtenir des farines mieux adaptees aux 
usages auxquels elles sont destinees 

1.1.7 
bl6 alternatif 
ble seme indifferemment en automne ou en hiver 

NOTE - Le terme anglophone ((alternative 
pas utilise au Canada. 

wheat)) n’est 

1.1.8 
orge de brasserie 
orge repondant a certaines caracteristiques (phy- 
siques, chimiques, germinatives et autres) qui 
permettent son utilisation en brasserie apres maltage 
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@ ISO ISO 5527:1995(E/F) 

1.1.9 
feed barley 
barley whose grains are used for feeding animals 

1.1.10 
seed grain 
grain intended for sowing 

1.2 
variety 
cultivar 
unique and uniform member of a species of plant 
(except for hybrid species) that retains its 
characteristics from generation to generation through 
its natura1 mode of reproduction 

1.3 
grading 
Operation consisting of identifying and separating 
batches of cereals according to their appearance and 
physical condition or according to one of their special 
(Chemical, technological) characteristics 

1.4 
impurities 
all the elements which are conventionally considered 
as undesirable in a Sample or batch of cereals 

1.4.1 
other cereals 
grains belonging to cereal species other than the 
main cereal in the Sample or batch under considera- 
tion 

1.4.2 
foreign grains 
seeds, other than cereals, present in the Sample or in 
the lot under consideration 

1.4.3 
small wheat 
Sound wheat of small grain size which Passes 
through a sieve of a particular aperture size 

1.4.4 
screenings 
losses on cleaning, composed mainly of small-sized 
and broken grains 

IA.9 
orge f ourragke 
orge dont Ie grain est utilise pour I’alimentation des 
animaux 

1.1.10 
graines de semence 
graines destinees aux semis 

1.2 
varEt6 
cultivar 
membre unique et uniforme d’une espece vegetale (a 
I’exception des especes hybrides) qui conserve ses 
caracteristiques de generation en generation par son 
mode de reproduction naturel 

1.3 
classement 
Operation consistant a identifier et a separer les lots 
de cereales selon leur apparence et leur etat physique 
ou I’une des caracteristiques specifiques (chimique, 
technologique) 

1.4 
impuretes 
ensemble des elements consideres convention- 
nellement comme indesirables dans un echantillon 
ou dans un lot de cereales 

1.4.1 
autres c6r6ales 
grains d’une espece de cereale differente de Ia 
principale cereale composant I’echantillon ou Ie lot 
considere 

1.4.2 
grains etrangers 
ensemble de grains autres que des cereales presents 
dans I’echantillon ou Ie lot considere 

1.4.3 
Petit bl6 
grain de ble sain de petite taille Passant au travers 
d’un tamis d’ouverture de maille determinee 

1.4.4 
dkhets de nettoyage 
constitues principalement de grains de ble de petite 
taille et de brisures 
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ISO 5527:1995(E/F) @ ISO 

1.4.5 
vitreous grains 
whole Sound grains having the natura1 translucent 
appearance 

NOTE - These are not considered to be impurities. 

1.4.6 
non-wholly-vitreous grains 
partly vitreous grains 
grains of wheat which are partially vitreous 

1.4.7 
shrivelled grains 
shrunken grains 
grains which are poorly filled, light and thin, whose 
build-up of reserves has been halted due to physio- 
logical or pathological factors 

1.4.8 
sick wheat 
grains which Show, at places other than on the germ 
itself, colorations between brown and brownish-black 

NOTE - Sick wheat is not considered to be an impurity 
except for Durum wheat. 

1.4.9 
broken grains 
grains in which part of the endosperm is exposed, or 
grains without germ 

1.4.10 
heat-damaged grains 
grains whose extemal appearance has been changed 
or which have undergone modifications sf functional 
proper-Ges due to spontaneous heating or drying at 
an excessively high temperature 

1.4.11 
smutty grains 
grains coloured on the outside by the presence of 
spores of smuts (Ustilago spp.) or brown-black 
spores of bunt (Tilletia spp.; see bunted grains) 

NOTES 

1 A characteristic fishy odour is associated with common 
and stinking bunts (Tilletia foetida or Tillefia caries). 
2 Smutty grains should not be confused with grains 
simply soiled with earth or dust. 
3 Spores are often clustered in the hairs of the brush of 
wheat. 

1.4.5 
grain vitreux 
grain entierement sain, ayant un aspect naturel 
translucide 

NOTE - Les grains vitreux 
des impuretes. 

ne sont pas consideres comme 

1.4.6 
grain mitadine 
grain de ble partiellement vitreux 

NOTE - Cette expression n’est 
un defaut affectant Ie ble du r. 

utilisee que pour ner 

1.4.7 
grain echaude 
grain mal developpe 
grain mal rempli, leger, maigre, dont I’accumulation 
des reserves a etc stoppee a Ia Suite d’un accident 
physiologique ou pathologique 

1.4.8 
grains mouchetes 
grains qui presentent, a d’autres endroits que sur Ie 
germe meme, des colorations situees entre Ie brun et 
Ie noir brunatre 

NOTE - Les grains mouchetes ne sont 
comme des impuretes que pour Ie ble dur. 

consideres 

1.4.9 
grain casse 
grain dont I’albumen est partiellement decouvert, ou 
grain sans germe 

1.4.10 
grain chauffe 
grain ayant Change d’aspect ou ayant subi une 
modification de ses proprietes fonctionnelles, en 
raison d’un echauffement spontane ou un sechage 
realise a temperature trop elevee 

1.4.11 
grain baute 
grain colore exterieurement par Ia presence de 
spores de nielle (Ustilago spp.) ou de spores brun- 
noiratres de carie (Wetia spp.; voir grain carie) 

NOTES 

1 Ces grains ont souvent une Odeur caracteristique de 
poisson, due en particulier aux spores de (Wletia foetida 
0 u Tille tja caries) . 
2 Les grains boutes ne doivent pas etre confondus avec 
des grains simplement salis par de Ia terre ou de Ia 
poussiere. 
3 Les spores sont souvent regroupes dans les poils de Ia 
brosse du grain. 
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0 ISO ISO 5527:1995(E/F) 

1.4.12 
bunted grains 
fungal structures which approximate the shape of 
normal grain, filled with fetid-smelling spores of the 
bunts Tilletia caries, Tilletia controversa, Tilletia 
foetida, Tilletia intermedia, Tilletia triticoides, Neo- 
vossia indica 

1.4.13 
ear cockle 
nematode seed gall having a blackish brown 
coloration and containing a mass of small dried-up 
nematode Worms of the species Anguina tritici, 
which become active when immersed in water 

NOTE - This term does not apply to batches of grain 
containing seeds of corn or Purple Cockle (Lychnis githago 
Stop. or Agrostemma githago L.). 

1.4.14 
fracture 
surface presented by the endosperm of a broken 
grain, which may be either mealy, semi-vitreous or 
vitreous in appearance 

1.4.14.1 
mealy fracture 
fracture surface of endosperm that is completely 
loose in texture and starchy in appearance 

1.4.14.2 
semi-vitreous fracture 
fracture surface of endosperm that is partly mealy 
and partly vitreous in appearance 

1.4.14.3 
vitreous fracture 
fracture surface of endosperm that is completely 
compact and translucent in appearance 

2 Terminology relating to physiology 

2.1 
grain brightness 
lustrous extemal appearance of grain which has not 
been discoloured or damaged by adverse weather 
conditions, by pests or by unsuitable conditions sf 
storage 

2.2 
maturity 
state of a grain when physiologically fully developed 
and stable 

1.4.12 
grain cari6 
structure fongique d’odeur fetide, ayant approxi- 
mativement Ia forme d’un grain normal, et remplie de 
spores des caries: Tilletia caries, Tilletia controversa, 
Tille tia foe tida, Tille tia in termedia, Tille tia triticoides, 
Neovossia indica 

1.4.13 
grain nie116 
grain infeste par les nematodes, ayant une coloration 
brun noiratre et qui renferme des Petits vers 
desseches de I’espece Anguina tritici, qui rede- 
viennent actifs lorsqu’ils sont immerges dans I’eau 

NOTE - Ce terme ne s’applique pas aux lots de grains 
contenant des graines de nielle (Lychnis githago Stop. ou 
Agrostemma githago L.). 

1.4.14 
cassure 
surface que presente I’albumen d’un grain casse qui 
peut etre d’aspect farineux, mitadine ou vitreux 

1.4.14.1 
cassure farineuse 
sut-face de I’albumen qui est entierement de texture 
friable et dont I’aspect est farineux 

1.4.14.2 
cassure mitadinee 
surface de I’albumen, d’aspect a Ia fois farineux et 
vitreux 

1.4.14.3 
cassure vitreuse 
surface de I’albumen qui est tout a fait compact et 
d’aspect translucide 

2 Terminologie relative ZN Ia physiologie 

2.1 
aspect normal du grain 
aspect lustre de I’exterieur du grain qui n’a etc ni 
decolore ni endommage par des conditions clima- 
tiques defavorables, par des depredateurs ou par un 
mauvais stockage 

2.2 
maturit6 
etat d’un grain ayant atteint son developpement 
physiologique complet et stable 
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ISO 5527:1995( E/F) 0 ISO 

2.3 
dormancy 
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 

2.3 
dormance 
blocage de Ia croissance et du metabolisme d’une 
graine viable qui ne germe pas Iorsqu’elle est placee 
dans des conditions normales ou optimales de 
lumiere, de temperature et d’humidite 

2.4 
germination 
physiological activity which precedes plant growth 

NOTES 
1 The visible end result of this activity, the protrusion of 
the radicle and plumule, is referred to as “sprouting”. 
2 The terms “germination” and “sprouting” are not 
Synonyms. 

2.4 
germination 
activite physiologique qui precede Ia croissance de Ia 
plante 

NOTES 
1 Le terme ((pousse)) designe Ie resultat final visible de 
cette activite, Ia sortie de Ia radicule et de Ia plumule. 
2 Les termes ~(germinati0t-w et «pousse)) ne sont pas 
synonymes. 

2.4.1 
germinative capacity 
ability of a grain to germinate, expressed as the 
percentage of grains germinating under experi- 
mentally defined conditions which do not include any 
Iimitation of duration of germination 

2.4.1 
pouvoir germinatif 
aptitude des grains a germer, exprimee par Ie 
pourcentage de grains germant dans des conditions 
experimentales definies, sans limitation de duree de 
germination 

2.4.2 
germinative forte 
ability of a grain to germinate, expressed as the 
percentage of grains germinating within a given time 
under experimentally defined conditions 

2.4.2 
6nergie germinative 
aptitude des grains a germer, exprimee par Ie 
poucentage de grains germant apres un temps 
donne, dans des conditions experimentales definies 

3 Terminology relating to morphology 3 Terminologie relative & Ia morphologie 

3.1 
aleurone layer 
proteinaceous layer 
outermost, highly differentiated, proteinaceous 
layer(s) of the endosperm 

3.1 
couche 5 aleurone 
assise protei’que 
Assise(s) proteique(s) externe(s) tres differenciee(s) 
de I’albumen 

3.2 
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 

3.2 
grains d’aleurone 
Corps prot6iiques 
corpuscules presents dans les cellules de I’assise 
proteique, composes principalement de proteines de 
type globuline, et comprenant egalement de Ia 
phytine et des elements mineraux 

3.3 
awn 
bristle-like extension of the glume or lemma of 
certain cereals 

3.3 
arete 
prolongement en Plumeau de Ia glume ou glumelle 
inferieure de certaines cereales 
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@ ISO ISO 5527:1995(E/F) 

3.4 
beard 
brush 
brush of grain 
tuft of very short hairs at the non-germ end of the 
caryopsis of certain cereals 

3.5 
crease 
longitudinal depression of variable depth and width, 
situated on the ventral side (the side opposite the 
embryo of the grain) of certain cereal grains 

NOTE - It is absent in the case of many cereals, but in 
wheat it may resch two-t ,hirds of the thickness of the grain. 

3.6 
Cross cells 
Cross-cell layer 
outer of the two cellular Iayers which together 
comprise the endocarp, the longer side of which is 
perpendicular to the main axis of the grain 

3.7 3.7 
cuticle cuticule 
pellicule covering the epidermis pellicule recouvrant I’epiderme 

3.8 
ear 
spi ke 
panicle 
general term for the inflorescence or grain-bearing 
Organ of the Gramineae family 

3.9 3.9 
endosperm albumen 
tissue containing reserve su bstances in cereal grains tissu de resetve de Ia graine de cereale 

3.10 3.10 
epidermis epiderme 
outermost cellular Iayer, generally covered by a assise cellulaire Ia plus externe recouverte generale- 
cuticle ment par une cuticule 

3.11 
germ 
that patt of the grain which develops into a young 
plant 

NOTE - The embryo and the scutellum are Parts of the 
germ. 

3.4 
brosse 
brosse de grain 
touffe de poils tres courts a I’extremite opposee au 
germe du grain (caryopse) de certaines cereales 

3.5 
sillon 
depression longitudinale de profondeur et de largeur 
variables, situee sur Ia face ventrale (face du grain 
opposee a I’embryon) de certaines graines de 
cereales 

NOTE - De nombreuses cereales n’ont pas de sillon 
mais, dans Ie cas du ble, celui-ci peut atteindre les deux 
tiers de I’epaisseur du grain. 

3.6 
cellules croisees 
cellules externes des deux couches cellulaires qui 
forment I’endocarpe dont les plus grands cot& sont 
perpendiculaires au grand axe du grain 

3.8 
6pi 
panicule 
terme general designant I’inflorescence ou I’organe 
portant les graines de Ia famille des Gramineae 

NOTE - Le terme «alburnen)) est un terme botanique, Ie 
terme technologique «amande)) est proche du terme 
((alburnen)), mais n’en est pas synonyme; il designe Ia 
Partie farineuse du grain qui est obtenue apres avoir enleve 
les enveloppes. 

3.11 
germe 
Partie de grain dont Ie developpement donne Ia jeune 
plante 

NOTE - L’embryon et Ie scutellum forment Ie germe. 

7 

STANDARDSISO.C
OM : C

lick
 to

 vi
ew

 th
e f

ull
 PDF of

 IS
O 55

27
:19

95

https://standardsiso.com/api/?name=463d4750e9ba71c5f02c8db6c5681367


ISO 5527: 1995( E/F) 

3.12 
glume 
bract of a spikelet 

3.12 
glume 
bractee de I’epillet 

3.13 
hyaline layer 
refractive Zone between the testa and the aleurone 
layer 

3.14 
longitudinal cells 
epidermal cells having their longer sides parallel to 
the main axis of the grain 

3.15 
flowering glume 
patt of the plant comprising the lemma and the palea 

NOTE - Lemma is the lower sf the two bracts enclosing 
the flower of Gramineae. Palea is the upper of the two 
bracts enclosing the flower of Gramineae. 

3.16 
scutellum 
complex tissue in the shape of a shield which 
separates the embryo from the endosperm 

3.17 
seed-coat 
testa 
true seed-coat layer(s) of the caryopsis, fused 
between the pericarp and the nucellar epidermis 
(hyaline Iayer) 

NOTE - The seed- 
pigme nted layer. 

coat is cuticu I arized and may contai na 

4 Terminology relating to technology of 
cereals 

4.1 
Storage and handling 

4.1.1 
grain drying 
Operation which consist of reducing the moisture 
content of a mass of grain by various processes (hot- 
air drying, Ventilation, dehumidification, etc.) 

3.13 
bande hyaline 
Zone refringente entre Ie tegument seminal et I’assise 
proteique 

3.14 
cellules longitudinales 
cellules de I’epiderme dont les plus grands cot& sont 
paralleles au grand axe du grain 

3.15 
glumelle 
Partie de Ia plante composee de Ia lemme et de Ia 
paleole 

NOTE - La lemme est Ia bractee inferieure qui entoure Ia 
fleur de Ia graminee. La paleole est Ia bractee superieure 
qui entoure Ia fleur de Ia graminee. 

3.16 
scutellum 
tissu complexe en forme de bouclier separant 
I’embryon de I’albumen 

3.17 
tegument seminal 
testa 
tegument seminal du caryopse correspondant a 
I’association du pericarpe et de I’epiderme nuclee 
(bande hyaline) 

NOTE - Le tegument semina I se transfor 
et peu t contenir une couche pig men tee. 

.me en cuticule 

4 Terminologie relative 5 Ia technologie 
des cbrbales 

4.1 
Manutention et stockage 

4.1.1 
sechage des grains 
Operation consistant a abaisser Ia teneur en eau 
d’une masse de grains par divers procedes (sechage 
par I’air chaud, Ventilation, deshumidification, etc.). 
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4.1.2 
preliminary cleaning 
brief cleaning before storage, during which coarse 
impurities and dust are removed by dry mechanical 
methods (sifting and Ventilation) 

4.1.3 
aeration of grain 
Operation consisting of introducing air into a mass of 
grain using a flowrate which is adequate to achieve 
or maintain Ievels of temperature and humidity 
required for satisfactory storage 

4.1.4 
spontaneous heating 
abnormal rise in temperature produced naturally in a 
grain mass as a result of bad storage conditions 

4.1.5 
grain Silo 
individual storage unit consisting of one or more bins 
with an installation for handling grain 

4.1.6 
bin 
compartment of a Silo, large Container or an enclosed 
space intended for storing grain in bulk 

4.2 Milling 

4.2.1 
breaking 
fragmentation, principally by shearing by means of 
fluted rollers, during the first patt of the milling 
process 

4.2.2 
bolting 
sifting 
sieving 

, Separation of particles 
means of a sieve having 

according to their size, by 
apertures of known size 

NOTE - The term “bolting” was formerly used pre- 
dominantly to describe the Separation of flour from the 
products of grinding, and is still so used in the United 
Kingdom. 

4.1.2 
prenettoyage 
nettoyage sommaire avant ensilage, eliminant par 
voie mecanique Seche (criblage et Ventilation) les 
impuretes grossieres et les poussieres 

4.1.3 
Ventilation des grains 
procede consistant a introduire de I’air dans une 
masse de grains en utilisant un debit suffisant pour 
I’amener ou Ia maintenir a une temperature et une 
humidite determinees afin d’assurer sa banne 
conservation 

4.1.4 
echauffement spontan6 
elevation anormale de temperature qui se produit 
naturellement dans une masse de grains, par Suite de 
mauvaises conditions de stockage 

4.1.5 
Silo 6 grains 
unite autonome de stockage comportant une ou 
plusieurs cellules avec une installation de manuten- 
tion des grains 

4.1.6 
cellule de stockage 
compartiment d’un Silo, grand conteneur ou espace 
ferme destine a stocker les grains en vrac 

4.2 Meunerie et semoulerie 

4.2.1 
broyage 
fragmentation, principalement par cisaillement, au 
moyen de cylindres canneles, realisee Pendant Ia 
premiere Phase de Ia mouture 

4.2.2 
blutage 
tamisage 
Separation des particules selon leur taille, a I’aide de 
tamis d’ouvertures de mailles connues 

NOTE - Le terme ((blutage)) s’employait autrefois surtout 
pour designer Ia Separation de Ia farine des produits de 
mouture. 
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4.2.3 
brushing 
Operation of mechanically cleaning a surface (of 
grain, grain covering or sieve) by means of a brush 

4.2.4 
bran brush 
bran duster 
bran finisher 
machine for removing particles of endosperm, not 
detached by the breaking process, from the bran 
coats 

4.2.5 
germinal brush 
grain brush 
machine used principally at the end of cleaning to 
remove impurities adhering to the surface of grain 

4.2.6 
sieve-cleaning brush 
self-propelling brush underneath the sieve of a 
plansifter and of a purifier which frees the sieve 
apertures of obstructing particles 

4.2.7 
centrifugal 
reel 
bolting device with a cylindrical or prismatic rotor 
covered with a sieving cloth of known aperture size 

4.2.8 
grinding mill 
device used to carry out fragmenting operations 

NOTE - The grinding mills most commonly used in flour 
milling are roller mills, although hammer mills, pin mills, 
etc., are also used. 

4.2.9 
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 - Esch pair of rollers is independent, and the 
surfaces of the rollers tan be either fluted to separate the 
endosperm from the bran (breaking), or smooth to reduce 
the endosperm fragments to flour (reduction). 

4.2.3 
brossage 
nettoyage mecanique d’une surface (grain, enve- 
loppes du grain, tamis) a I’aide d’une brosse 

4.2.4 
brosse & son 
appareil utilise pour debarrasser les enveloppes des 
pat-ticules d’amande non detachees par les Operation 
de broyage 

4.2.5 
brosse a ble 
brosse a grain 
appareil utillise principalement en fin de nettoyage, 
pour enlever les impuretes adherant a Ia surface du 
grain 

4.2.6 
brosse pour degommage 
brosse mobile circulant sous les tamis des plan- 
sichters et des sasseurs et Iiberant les mailles des 
particules qui les obstruent 

4.2.7 
bluterie 
appareil de blutage a rotor cylindrique ou prisma- 
tique garni de tissu a mailles calibrees 

4.2.8 
broyeur 
appareil utilise pour effectuer des operations de frag- 
mentation 

NOTE - Les broyeurs les plus utilises en meunerie sont les 
appareils a cylindres, mais il existe egalement des broyeurs 
a marteaux, des broyeurs a broches, etc. 

4.2.9 
appareil & cylindres 
machine comportant generalement deux paires de 
cylindres disposes symetriquement, utilisee pour 
fragmenter les cereales et les reduire en farine et en 
rssues 

NOTE - Chaque paire de cylindres est independante et 
peut etre soit cannelee, pour separer I’amande des enve- 
loppes (broyage), soit lisse, pour reduire les fragments 
d’amande en farine (convertissage). 
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4.2.10 
sieve 
device for the purpose of sieving, consisting of a 
medium mounted in a frame 

4.2.10 
tamis 
instrument destine a effectuer Ie tamisage, se 
composant d’un fond de tamis et d’une monture 

NOTE - For test sieves, see ISO 2395:1990, Test sieves and 
test sieving - Vocabulary. 

NOTE - Voir I’ISO 2395:1990, Tamis et tamissage de 
contr6le -Vocabulaire. 

5 Terminology relating to cereal 5 Terminologie relative aux produits 
products ckrbaliers 

5.1 
bakery 
place where the manufacture of baked products 
(including bread) is carried out and where such 
products may be sold 

5.2 5.2 
bleaching of flour 
destruction of flour Pigments by the addition of 
su bstances having an oxidizing action 

blanchiment de Ia farine 
destruction des Pigments de Ia farine par adjonction 
de substances a action oxydante 

5.3 
f lour improvers 
substances added to flour to make it more suitable 
for the manufacture of baked products 

5.4 
gluten 
viscoelastic 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 weil as 
the soluble Proteins 

NOTE - In a few countries, the term “gluten” without 
other qualification indicates wheat gluten. Glutens from 
other cereals are called maize gluten, rice gluten, etc. 

5.1 
boulangerie 
Patisserie 
lieu de fabrication et de vente du pain et des produits 
Patissiers 

5.3 
ameliorants des farines 
su bstances aj out6 #es aux fa 
aptes a Ia fa 
une cuissson 

rines 
brication des prod 

pour les rendre plus 
uits d estines a subir 

5.4 
gluten 
matiere riche en proteines, a proprietes visco- 
elastiques, qui se forme lorsque Ia farine est 
melangee a de I’eau dans une Pate, et qui peut etre 
isolee par un lavage qui elimine les particules de 
I’albumen riche en amidon, les parois cellulaires ainsi 
que les proteines solubles 

NOTE - Dans quelques pays, Ie terme ((gluten)) utilise 
sans precision designe Ie gluten du ble. Les glutens 
d’autres cereales se nomment respectivement gluten du 
mais, gluten du riz, etc. 

5.5 
affaiblissement du gluten 
amollissement du gluten 
diminution de Ia fermete du gluten 
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5.6 
bulgur 
food product, originally from the Middle East, 
resulting from a three-Stage treatment of wheat 
(mainly Triticum durum Desfontaines) consisting of a 
pre-cooking Stage followed by drying and coarse 
crushing and, finally, partial decortication 

5.6 
boulghour 
produits alimentaire originaire du Moyen Orient 
resultant d’un triple traitement du ble (principalement 
Triticum durum Desfontaines); consistant tout 
d’abord en une precuisson suivie d’un sechage puis I 
d’un concassage grossier et enfin, d’un decotticage 
partiel 

6 Terminology relating to test methods 

6.1 
alveograph 
apparatus for measuring the viscoelastic properties 
of doughs made from wheat flour 

6.2 
alveogram 
diagram obtained by means of an alveograph 

6.3 
amylograph 
apparatus used to determine the viscosity of a flour/ 
water slurry when the starch is gelatinized by heat- 
ing, through a predetermined cycle 

6.4 
amylogram 
diagram obtained by means of an amylograph 

6.5 
extensograph 
apparatus for the determination of the resistance to 
extension and also the extensibility of doughs made 
from wheat flour 

6.6 
extensogram 
diagram obtained by means of an extensograph 

6.7 
farinograph 
apparatus for the determination of changes in water 
absorption and dough-mixing characteristics of 
wheat flours, as a function of time 

6.8 
farinogram 
diagram obtained by means of a farinograph 

6 Terminologie relative aux mbthodes 
d’essai 

6.1 
alveographe 
appareil de mesure des proprietes visco-elastiques 
de patons de farine de ble 

6.2 
alvkogramme 
diagramme obtenu a I’aide de I’alveographe 

6.3 
amylographe 
appareil de mesure permettant de determiner Ia 
viscosite d’une Suspension de farine et d’eau, lorsque 
I’amidon est gelatinise par chauffage selon un cycle 
predetermine 

6.4 
amylogramme 
diagramme obtenu a I’aide de I’amylographe 

6.5 
extensographe 
appareil de mesure destine & determiner Ia resistance 
a I’extension ainsi que I’extensibilite de pates de 
farine de ble 

6.6 
extensogramme 
diagramme obtenu a I’aide de I’exten Phe 

6.7 
farinographe 
appareil de mesure de Ia capacite d’absorption de 
I’eau et des caracteristiques de malaxage des farines 
de ble, en fonction du temps 

6.8 
farinogramme 
diagramme obtenu a I’aide du farinographe 
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