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Foreword

ISO (the Internat{onal Organization for Standardization) is a worldwide federation of
national standards institutes (ISO member bodies). The work of developing Inter-
national Standards is carried out through ISO technical committees. Every member
body interested i a subject for which a technical committee has been set up has the
right to be represented on that committee. International organizations, governmental
and non-governmjental, in liaison with 1SO, also take part in the work.

Draft Internationgl Standards adopted by the technical committees are circulated to
the member bodigs for approval before their acceptance as International Standards by
the ISO Council.

International Starndard ISO 6575 was developed by Technical Committee ISQAFC 34,
Agricultural food|products, and was circulated to the member bodies in May 1981.

It has been apprgved by the member bodies of the following countries :

Australia Israel South Africa, Rep. of
Brazil Kenya Sri Lanka

Canada Korea, Rep. of Tanzania
Czechosloyakia Mexico Turkey

Egypt, Arap Rep. of Netherlands United Kingdom
Ethiopia New Zealand USSR

France Philippines. Yugoslavia

Hungary Poland

India Romania

The member body of the following country expressed disapproval of the document on
technical groundsg :

USA

© International Organization for Standardization, 1982 @

Printed in Switzerland
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INTERNATIONAL STANDARD

ISO 6575-1982 (E)

Fenugreek, whole or ground (powdered) — Specification

1 Scope and field of application

This Interpational Standard specifies requirements for the
seeds of |Trigonella foenum-graecum Linnaeus, whole or
ground (pqwdered).

Recommendations relating to storage and transport conditions
are given ih an annex.

2 Refefences

1ISO 927, Spices and condiments — Determination of ex-
traneous matter content.

ISO 928, Ypices and condiments. — Determination of totalash.

ISO 930, $pices and condiments — Determination~of acid-
insoluble gsh.

ISO 939, Ypices and condiments — Determination of moisture
content —| Entrainment method.

ISO 941, Bpices and condiments.\—/ Determination of cold
water-soluple extract.

1ISO 948, $pices and condiments — Sampling.

ISO 1208, | Spices arid\condiments — Determination of filth
(Referencé method):V

ISO 2825, |Spices and condiments — Preparation of a ground
sample for-aratysts:

yellow to yellowish-brown_in‘colour, the sizd and shape being
characteristic of the type, variety and country of origin. (The
main producing countries'are those of the Mefliterranean basin,
India, Pakistan, Ethiopia and Afghanistan.) The seeds shall not

be black or green.

3.2 Odour and flavour

3.2 The odour of freshly ground fenugregk shall be strong

and pleasant with a sweet, maple-like cha
reminiscent of celery.

3.2.2 The flavour of ground (powdered) f
farinaceous and very bitter.

racter, somewhat

enugreek shall be

3.2.3 Fenugreek shall be free from any offtflavours or other
atypical taste, odour or flavour, particularly nustiness. Ground
(powdered) fenugreek shall be free from rangidity.

3.3 Freedom from moulds, insects,| etc.

Fenugreek, whole or ground (powdered), shgll be free from liv-
ing insects and moulds, and shall be practicdlly free from dead
insects, insect fragments and rodent contarpination visible to

the naked eye (corrected, if necessary, for
with such magnification as may be necessar

abnormal vision),
y in any particular

case. If the magnification exceeds X 10, this fact shall be stated

in the test report.

3 Requirements

3.1 Description

Fenugreek is constituted by dried, mature seeds of Trigonella

foenum-graecum Linnaeus. The seeds are smooth, oblong to
rhomboidal in outline, with a deep, oblique furrow on one side,

1) At present at the stage of draft.

In cases of doubt, filth in ground (powdered)

fenugreek may be

determined by the method specified in ISO 1208.

3.4 Extraneous matter

The proportion of extraneous matter in whole fenugreek,

whether it originates from the plant or not,

shall not be more

than 4,0 % (m/m) when determined by the method specified in

ISO 927.
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3.5 Chemical requirements?!

Fenugreek, whole or ground (powdered), shall comply with the
requirements given in the table.

Table — Chemical requirements for fenugreek

5.2 Samples of whole fenugreek shall be ground so that the
whole of the material passes through a sieve of aperture size
1,00 mm, in accordance with ISO 2825. The material so ground
shall be used for determining the characteristics specified in the
table.

5.3 Samples of ground (powdered) fenugreek shall be

4 Sampling

Sample the fenugreek by the method specified in ISO 948.

5 Methods ¢f test

B.1 The samples of fenugreek shall be tested for conformity
with the requirenients of this International Standard by the
methods of test r¢ferred to in 3.4 and the table.

Characteristic Requirement l\cl)lfttz:td prepared by thoroughly mixing the laboratory sample.
Moisture content, . .
% (m/m), max. 11,0 ISO 939 6 Packing and marking
Total ash, % (m/jm) .
on dry basis, may. 5,0 1SO 928 6.1 Packing
/:‘/c'(d";'so)'ume dast; s ma 15 1SO 930 Fenugreek shall be packed for transport in sealed,| clean and
o mim) on dry pasis, max. ! sound containers made of a material which does not affect the
Cold water-soluble extract, product.
% (m/m) on dry ppasis, min. 30,0 1SO 941

6.2 Marking

The following particulars_shall be marked or labell¢d on each
container :

a) name of the product;
b) producing country;

c), batch, code or test certificate number, or sirilar means
of identification;

d) any other information required by the purchaser.

1) Limits for toxic substances will be included later, in accordance with the recommendations of the Joint FAO/WHO Codex Alimentarius

Commission.
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Annex

Recommendations relating to storage and transport conditions

(This annex does not from part of the standard.)
A.1 Containers of fenugreek should be stored in covered premises, well protected from the sun, rain and excessive heat.
A.2 The store room should be dry, free from objectionable odours, protected from direct sunshine, and proofed against entry of in-

sects, verm|n, rodents or other animals. It IS particularly important to prevent mre_t_t_mfh_rr'n_Tq/s ation by Caterpiltars. The pentilation of the
store room lshould be controlled so as to give good ventilation under dry conditions and to be fully closed under,damp conditions.

Suitable fadilities should be available for fumigation.

Fumigation [should only be performed using products authorized in the importing countries.

A.3 Containers of fenugreek should be so handled and transported that they are protected.from rain, excessive humidity, the sun
or other sodirces of excessive heat, objectionable odours and from insect or other infestation,especially in the hojds of ships.
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