130()6(3(*)@80(3()(*) boFoao. Lo FgJbEol Lobsbogo dgodobgm LEsbos@@o.

Lbb® obm 21415-4:2006/2014

UsgoMm3z9wml BEsbs®@GHo

bMdE0 s bn®Mdols 3dg0eo - §gdmgsbsls 999339wmds - bsfogro 4: 3dMseno
09003565 5 139¢0 §90m3565 LHMSBO 353MMBdOL goMEOL JobL>BPZGMS

L5dsMmm39wML BEs6EsMEHIdOLS s TgEHMMEMyools
963690 LosgabEm
000¢0olo



bo0bgym@dsz0m bofogo. LOygmo GgJlbEol bobosbogow dgodobgom LESbos@Fo.

L@ obm 21415-4:2006/2014

L50bgMMsgom dmbo3gdgdo

1 593303909905 s d98mmgdmmos 1s3mgddgm LogdsMmm3gEml bEsbot@gdols
Qo d9GHOMEMy00L 96™3bmwo Lo5396@ ML 2014 Qoo 5 0939996 00L
Ne 99 s 2014 ferob 1 0gerobol Ne 55 g6 3560w qdgdom

2 300gdME0os 35093560l MaMydboll dgomEom UEbIMEHOBE00L LsgMmsdmemolim
6256053006 BEBHBIOGHO  obm 21415-4:2006  ,, bm®dswo s bmGdWOL BJzowo -
090m3560L 99933390 mds - Bofloero 4: IGO0 90m396s5 ©s  Lbggwo gdmgzsbs LHGmsxo
39d6OHMdOL F9MEOL gobloBzcs”

3 3063905

4  OYaoLEHMOMYOME0S  BodoMmmM3gml  1EObIMEJdOLS @5 39BHOMEMma00l
96™3bmwo Lo5396G ML M99LGHOdo: 2014 ferob 5 093990960
Ne268-1.3-6492

§0bs0gdomg LEBHBEIOEHOL Mmoo 56 Bsfoemd®mogo s50fs®dmgds, GHoM710MIds s
393039wgds LsgdsMmggmml bGsbo®@gdols s dg@Etmemyools gOmabmmo bosagbdmls
BgdsMm30lL 956989 56 5083905



150()6%(0(4)80(.30(0 boFoao. Lo FgJbEol Lobobogo dgodobgm LEsbos®@o.

INTERNATIONAL ISO
STANDARD 21415-4

First edition
2006-05-01

Wheat and wheat flour — Gluten
content —

Part 4:
Determination of dry gluten from wet
gluten by a rapid drying method

Blé et farines de blé — Teneur en gluten —

Partie 4: Détermination du gluten sec a partir du gluten humide par une
méthode de séchage rapide

_— Reference number
= — ISO 21415-4:2006(E)

© ISO 2006



100 BgJLBOL Lobobogow dgodobgm LESbs®Eo.

(2%
C

Loobgm@dsizom bofogmo. @

ISO 21415-4:2006(E)

PDF disclaimer
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© 1S0 2006
All rights reserved. Unless otherwise specified, no part of this publication may be reproduced or utilized in any form or by any means,
electronic or mechanical, including photocopying and microfilm, without permission in writing from either ISO at the address below or
ISO's member body in the country of the requester.

ISO copyright office

Case postale 56 « CH-1211 Geneva 20
Tel. +412274901 11

Fax + 4122749 09 47

E-mail copyright@iso.org

Web www.iso.org

Published in Switzerland

© I1SO 2006 — All rights reserved



o dgodobgom LESbs@Eo.

s
C

s

100 39JLE0L Lobsbs

1%
C

Lo0bggm@dszom bsfoao. L@

ISO 21415-4:2006(E)

Contents Page
o] =NV o iv
1 T o - P 1
2 NOIrMAtiVe FefErENCES ...t e e e e s s nme e e e e e s s s anmn e e e e e essssnnn e e e e nesannnnn 1
3 Terms and definitioNsS..... ..o e s m e e e e e s e nne e eesa e nnmnnes 1
4 o T e o [ 1
5 APPATALUS .....cooeeececeeieeeieeeeenenennnnnnnnnnnnnnssnsnsn s s ss s ssssssssssssssssssssssssssssssssssssssssssssnssssssnssnnnnnnnnnnnnnnnnnnsnnnnn 2
6 e oY= L] 2
6.1 Preparation of the drying plates.........ccccieiiiiicciiimiriir e e e s 2
6.2 Drying Wet glUten..........ceiiiie e 2
7 Calculation and expression of reSults...........ccooiii s 2
71 Calculation of the dry gluten content...........ccoo i —— 2
7.2 Calculation of water content of the wet gluten............coo e 3
8 =T -3 Lo o 3
8.1 Interlaboratory teStS ... ————————————————————— 3
8.2 LY == 1 =1 o | 17 3
8.3 LY ] o T 1T o3 1 o 1 1 4 3
9 =553 38 =1 o T 3
Annex A (normative) Electrically heated drying plates.......ccccooocmiiiiiisccccccrrrre e 4
Annex B (informative) Results of an interlaboratory test............ccccciimiiicccciirr e 5
=1 0 [T'e o - T o] 172 6

© ISO 2006 — All rights reserved iii



o dgodobgom LESbs@Eo.

s
C

s

100 39JLE0L Lobsbs

1%
C

Lo0bggm@dszom bsfoao. L@

ISO 21415-4:2006(E)

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. Each member body interested in a subject for which a technical committee has been
established has the right to be represented on that committee. International organizations, governmental and
non-governmental, in liaison with ISO, also take part in the work. ISO collaborates closely with the
International Electrotechnical Commission (IEC) on all matters of electrotechnical standardization.
International Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2.

The main task of technical committees is to prepare International Standards. Draft International Standards
adopted by the technical committees are circulated to the member bodies for voting. Publication as an
International Standard requires approval by at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent
rights. ISO shall not be held responsible for identifying any or all such patent rights.

ISO 21415-4 was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 4, Cereals
and pulses.

This first edition of 1SO 21415-4, together with 1SO 21415-3:2006, cancels and replaces 1SO 6645:1981,
which has been technically revised.

ISO 21415 consists of the following parts, under the general title Wheat and wheat flour — Gluten content:
— Part 1: Determination of wet gluten by a manual method

— Part 2: Determination of wet gluten by mechanical means

— Part 3: Determination of dry gluten from wet gluten by an oven drying method

— Part 4: Determination of dry gluten from wet gluten by a rapid drying method
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