L&i noi dau

TCWVN 7871-1:2008 hoan toan tudng dudng vai 1ISO 21415-1:2006:

TCVN 7871-1:2008 do Ban ki thuat tiéu chudn TCVNITC/F1 Ngd céc
vé dau do bién soan, Téng cue Tiéu chudn Bo luting Chat lugng dé nghi,
Bd Khoa hoc va Céng nghé céng bé.

B TCWN 7871:2008 (1SO 21415:2008) Hat fuia mi v& bat mi — Ham fuang

gluten, bao gdm cac phan sau day:

TCWN 7871-1:2008 (1SC 21415-1:2008) Hat foa mi va bot mi - Ham
lugng gluten - Phan 1: Xac dinh gluten wdt bang phuong phap thi cang:

TCVMN 7871-2:2008 (1SO 21415-2:2008) Hat jua mi va bol mi - Ham
lugng gluten - Phan 2: Xac dinh gluten wdt bang phuong phap co hoc:

- TCWN 7871-3:2008 (ISO 21415-3:2008) Hat loa mi va bot mi - Ham
ligng gluten — Phan 3: Xac dinh gluten kho & gluten uat bang phudng
phap say:

— TCVN 7871-4:2008 (ISO 21415-4:2008) Hat lua mi va bot mi  Ham
lwgng glutern - Phan 4: Xac dinh gluten khé i gluten wet béang phudng
phap say nhank,



L&i gidi thidu

Cac k¥ thuat thay th& quy dinh trong tiéu chudn nay hodc TCVN 7871-2:2008 (IS0 21415-2:2006) dé
tach gluten udt (nghia la phudng phap ria thi cong va rifa co hoc) thuding khéng cho két qua gidng
nhau. B khdi phuc hean toan céu tric gluten can phai dé vén khdi bét nhao, Khi lia mi chifa ham
ludng gluten cao, két qua thu dige bang phudng phép ria thi céng thudng cao hon két qua thu duge
bang phuong phap ria co hoc. Do dé, treng bao cao th nghiém cén phai néu ré ki thuat rie da diing.



Hat lGa mi va bét mi — Ham lugng gluten —
Phan 1: Xac dinh gluten uét bang phudng phap thi céng

Wheat and wheat flour — Gluten contfent —

Fart 1; Determination of wet gluten by a manual method

1 Pham vi ap dung

Tiéu chuan nay quy dinh phuong phap rita thd cong dé xac dinh ham ludng gluten udt cia bét mi
( Triticurn aestivum L. va Triticum durum Desl). Phuong phap nay cd thé ap dung truc tiép cho bot mi.
Phuong phap nay ciing cé thé ap dung cho 18i hat Ida mi dang tAm va hat lda mi sau khi xay, néu su

phén bd cd hat dap (ng dudc cac yéu ciu néd trong Bang B.1.
2 Tailiéu vién dan

Céc tai ligu vién dan sau |a rat can thiét cho vigc 4p dung tiéu chudn nay. BSi vai cac tai liéu vién dén
ghi nam eéng bé thi 4p dung phién ban dudc néu, BAi vai cac tai ligu vien dan kheng ghi nam cang b

thi ap dung phién ban mai nhat, bao gbm ca céac sia doi.

IS0 712, Cereals and cereal products - Determination of moisture content - Routine reference method
(Ngll céc va san pham ngi cfic - Xac dinh d6 4m - Phudng phap chudn).

3 Thuat nglr va dinh nghia

Trong tiéu chudin nay ap dung cac thuat ngir va dinh nghia sau day:

3.1

Gluten uat (wet gluten)

Khéi déo dan héi, dude tac thanh chii yéu tir hai phan protein (gliadin va glutenin} & dang haan nauyén
thu dugc bang phuong phap quy dinh trong tiéu chuin nay hogc TCVM 7871-2:2008 (150 21415-2:2006).



3.2
Hat lua mi nghién (ground wheat)
San pham thu dude bang cach nghién lia mi nguyén hat, dap (ng dudc cac yéu cdu vé cd hat nhu

trang Bang B.1.

3.3
L&i hat Ida mi dang tam (semolina)

NGi nhi hat lua mi dude nghién tho,

34
Bot mi (flour)

N&i nhil hat Iia mi dude nghién min cd o8 hat nhd han 250 um.

4 Nguyén tac

Chuén bi bt nhao ti7 mau bat mi hodc 16 hat I0a mi dang tAm hodc hat [Ua mi d3 nghién vai dung dich
natri clorua. Bét nhao dudc gilr y&n @& hinh thanh cdu tric gluten. Khéi bdt nhae rda thl céng vai dung

dich natri clorua, sau do dung dich rifa dude loai bd d& tach gluten uét. Can phan cén thu duge.

5 Thudc thi

Thuéc thir duge st dung phai & loai tinh khigt phan tich, nuic dude sU dung phai 1a nuéc cdt hodc nudc
cd do tinh khigt tuong dudng, trir khi cé quy dinh khac.

5.1 Dung dich natri clorua, 20 g/l
Hod tan 200 g dung dich natri clorua (NaCl) trong nude, sau do pha leang dén 101,
5.2 Dung dich i6t trong kali iodua {dung dich Lugol)

Hod tan 2,54 g kali iodua (KI) trong nudc. Thém 1,27 g idt (1) vao dung dich nay, sau khi hoa tan hoan

toan, pha lodng bang nudc dén 100 mi,

6 Thiét bi, dung cu
S dung cac thiét bi, dung cu cta phong thdt nghiém thdng thudng va cu thé nhu sau:

6.1 Cdi bing sir, dudc trang men bén trong hofc bat kim loai trang men ¢6 duding kinh ti 10 cm dén

15 cm.

6.2 Buret, dungtich 25 ml, chia vach 0,1 ml.



6.3 Binh cé mo, dung tich 250 mi,

6.4 Dao tron. bang chat déo hodc thép khéng gi, dai ta 18 cm dén 20 em.
6.5 Bia thuy tinh, kich thude khodng 40 cm x 40 cm.

6.6 Gang tay, bang cao su mdng va cb bé mat tron.

6.7 Ray cé khung gé, kich thudc khung khodng 30 cm x 40 cm, dude phil 1udi vai kich thude 16 No,56
(kich thuge mat Iudi 308 um).

6.8 Dung cu chira, c& van diéu chinh dung dich natri clarua (5.1).
6.9 Giay loc", dinh ludng 120 g/m?,

6.10 Pang hé bam gid.

6.11 Can, co thé can chinh xac d&n 0,01 g.

6.12 Dung cu ép gluten, xem Phu luc A,

6.13 Kinh dong ho, ducng kinh 8 cm.

6.14 May nghién cd& nhé, cd kha nang nghién dén cd hat theo yvéu cau trong Bang B.1.

7 Lay mau

Mau duge gifi tdi phong thir nghiém phai la mau dai dién, Mau khéng duge hu hdng hede thay déi trong

qua trinh van chuyén hodc bao quan.

Vigo 1ay mau khang quy dinh trong tiéu chudn nay. Nén |8y mau theo 1SO 6644 hoac TCVMN 5451
(130 13690},

8 Chuan bi mau thir

Biong hod mau va xac dinh dd &m theo 1SO 712, Trudc khi xac dinh ham ludng gluten, ding may
nghién ¢d nhd (6,14} d& nghién hat [0a mi va |16 hat dang t8m theo quy dinh trong Phu luc B. Can dac

biét chil ¥ trong sudl gua trinh nghién va bao quan dé khéng 1am thay déi da 8m cla mau.

B dy b gidy loc bMachemy Magel 58 651 13 phi hop cho mue dich nay. Théng tin néay dua ra tao thuan i cho ngudi 0

dung Teéu chudn con 180 khdng an dinh phai sl dung san pham da



9 Cach tién hanh
9.1 Yéu ciu chung
Sir dung dung dich natri clorua (5.1) d& chudn bi va rita bét nhac.

Mau thir va dung dich natri clorua phai dudc gil it nhat qua mdt dém trong phéng thir nghiém ngi tign
hanh thi. Néu nhiét d& phong thdp hon 20 °C ho#ic cao han 25 °C, thi nhigt d6 clia mau thir va cla
dung dich natri clorua phai duge diéu chinh dén khodng tir 20 °C dén 25 'C.

9.2 Phan mau thu

Can khoang 24 g mau thif chinh xac dén 0,01 g (m,) va chuyén lugng mau nay sang cdi nghién hodg

bat kim loai trang men (6.1).
9.3 Chuén bi bét rihao va dé yén

9.3.1 Dung buret (8.2) 13y 12 ml dung dich natri clorua (5.1) cho tiing giot mat vao khai bét nhae, trong

khi van khudy lién tuc bang dao trén (6.4).

9.3.2 3au khi thém dung dich natri clorua, ding dao trén ép hén hgp va tao thanh khéi bét nhao hinh
cau, can than dé tranh that thoat bét nhao. Phan kot nhao cén lai dinh trén thanh bat hodc trén dao tréin

phai dudc 1ay hét cho vao khai bét.
9.3.3 Thdi gian chudn bi bét nhao khang dude qua 3 min.

9.3.4 Bat khéi bdt hinh cdu vao dia thuy tinh (8.5). Ding gidy loc udt (6.9) phil vao phdn trong céc co
ma 250 ml (6.3), sau d6 ding d& boc |uén khdi bat nhao hinh cdu. DE yén khéi bot trong 30 min.

9.4 Rira

9.4.1 Cac thao tac mé ta trong 9.4.2 va 9.4.3 phai dugc tién hanh trén khung gé 6 ph ludi thép min
(8.7) @€ tranh that thoat bét nhao. Trong sudt qua trinh thao tae, ngudi thue hién phai dec gang tay cao
su (6.6) dé bét nhao khong hap thu nhiét va thdm ma héi tir léng ban tay.

9.4.2 Sau khi d& yén, can khoang 30 g bét nhao (9.3) chink xac dén 0,01 g (m,). Bat phan bét nhao
nay vao long mot ban tay va dé cho dung dich natri clorua (5.1} dung trong vat chifa {6.8) chay nhé giot
vao khdi bot nhao vai the do chay 750 mi trong 8 min. Trang sudt thdi gian nay, ding ngon tay cai cla
ban tay khac vé tron khéi bot nhao.

9.4.3 Qua trinh rifa dugc coi la hoan tat khi dung dich natri clorua dude ép ra tir vién gluten thu dude

trong 9.4.2 khong co tinh bot, D€ phat hién tinh bat, nhé vai giot dung dich rdta &p ra tif vién gluten 1&n



kinh ddng hd (5.13) va thém mat vai giot dung dich kali iedualdung dich iét (5.2). Néu mau sic clia dung
dich khéng thay déi thi qua trinh rita d8 hoan thanh, NEU mau cla dung dich chuyén sang mau xanh thi
chiing to wan cén tinh bét vi phai tiep tue qua trinh rlia cho dén khi khéng cén phat hign thay tinh bét,

9.4.4 Thdi gian rifa phu thudc vao luong gluten, nhin chung khoang 8 min 1a du
9.5 Loai bo dung dich rira con du

9.5.1 Loai bd hau hét dung dich rifa bam dinh vao vién gluten bang cach gill vién gluten gitta cac ngén

tay va bop manh khoang ba 13n.

9.5.2  Chia vién gluten thanh hai phdn xZp xi bang nhau, dinh hinh chung trong mét khuén dat méng
va dat chung vao dung cu ép gluten (6.12). ©06ng dung cu ép gluten va md ra sau 5 s. Chuyén gluten
da dat mong, khéng bi bién dang, vao vi irf kha khac trong dung cu ép gluten va dong lai trong 5 s. Lap

fai thao tac nay 15 I1an: Lam khé dia thuy tinh clia dung cu ép sau méi 1n thuc hien,
9.6 Xac dinh khoi lugng gluten wét

Can ¢a hai phan gluten da dat méng tao ra trong 9.5.2, chinh xac dén 0,01 g ().
9.7 S$6 lan xac dinh

Tién hanh hai lan xac dinh trén cing mat mau thi,

10 Tinh toan va biéu thi két qua

Ham lugng gluten uét, (G,.), biéu thi bang phin tram khdi lvong phan mau thit, tink bang céng thie

sau Jay:

g (g 12}

G
wel M, X m,

x100%

trong do
. la phén khéi lugng thir ca m3u thir (8.2), tinh bang gam:
my la phan khéi luong cla vién bt nhao (9.3) @3 diing d8 riva (9.4), tinh bang gam:
ms la khdi lugng clia gluten uét (9.6), tinh bang gam:

12 |2 thé tich clia dung dich natri clorua (5.1) diing 6& chudn bi bét nhao, tinh bang mililit:

L&y két qua dén mét chil sé sau diu phiy,



CHU THICH 1 Sai léch vé trong Iudng riéng cla dung dich natri clorua (5.1) tir 1,00 14 khéng déng ké so vai d&

lach chudn ciia phugng phap.

CHU THICH 2 Nhin chung két qua clia phép xac dinh khéng tinh thea ham lrong chit kha cda mau thi (bat mi

hoae 16 hat lda mi dang tam hoae hat lua mi), Do do, trong bao cao thir nghiem nén ghi lai d& am cha mau thir,

11 D& chum
11.1 Phép thir lién phong thir nghiém

Chi tiét clia phép thlr lién phong thir nghiém vé d6 chum clia phuong phap nay dude néu trong Phu luc C,
Cac gia tri thu duge tif phep thif lign phong thir nghiém nay cé thé khang ap dung dudc cho cac dai

nong d6 va chat nén khac vdi cac dai néng dé va chat nén da néu.
11.2 D& lap lai

Chenh lech tuyét dai gitia hai két qua thi doc lap, don 18 thu dugc khi st dung ciing mét phudng phap
trén vat liéu thlr giéng hét nhau trong cling mét phang thit nghiém, do cing mot ngudi tién hanh, so
dung cling mét thiét bi trong thdi gian ngdn, khéng qua 5 % cac trudng hdp 18n hon cac gia tri sau day;

dai vdi hat laa mi: r=1,9 g/1M00g;
dai vdi bot mi r=1,5g/1t00g;
dai vdéi hat lia mi cimg r=10,9 g/100g;
dai véi 16i hat [ia mi cimg dang tdm r=2,1g9100g

11.3 Db tai lap

Cheénh Igch tuyét dai gitia hai két qua thd don Ié thu dude khi st dung ciing mét phudng phap trén vat
lidu thiz giing hét nhau trong cac phong thit nghiém khac nhau, de nhing ngudi khac nhau thue hién,
sif dung céc thidt bi khac nhau, khéng qua 5 % cac trudng hop 1dn hdn cac gia tri sau day;

- ddi vdi hat lua mi: R=95g1000q;
— ddi vai bat mi: R=77g100 g;
- ddi véi hat ia mi cling: R=14,0 g/100 g;

dsi vai 15i hat laa mi clng dang tam: R=117 g/100 g.



12 Bao cao thif nghiém
Béo cac thir nghiém phai ghi ré:
a) tat ca cac théng tin can thiét dé nhan bist mau:
b) phudng phap [dy mau duge si dung, néu bidt:
¢} phudng phap thit da sif dung, vién dan tiéu chuan nay, bao gém nhimng chi tiét cia qua trinh nghién;

d) moi thao tac khéng quy dinh trong tiéu chudn nay, hode dude coi 13 tuy chon, cing véi cac chi
tiet bat ky ma cé thé dnh hudng dén két qua:

e cac két qua thir thu dudcg;

fl  néudap lng ducc cac yéu cau vé db 1ap lai thi néu két qua cudi cling thu dude,



Phu luc A

{quy dinftp

Dung cu ép gluten
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Phu luc B
{quy dinh)

Chuan bi hat la mi nghién
Nhu da dé cép trong phan pham vi 4p dung cla tiéu chudn nay thi phuong phap ciing co thé ap dung
dudc cho hat lia mi va I6i hat lda mi dang tdm sau khi nghién trong may nghién cf nhd (6.14).

Kich ¢& hat mau nghién cé dnh hudng dén su hinh thanh gluen va qué trinh ria. Bo nghign dudc st
dung phai cé kha nang nghién sao cho dap (ng dude cic yéu ciu néu trong Bang B.1

Bang B.1 - Lo ray va 6 hat clia mau

LG ray Mau lot qua ray
LM | %
710 - 100
500 . a5 ddn 100

210 dén 200 80 hoac nhd hon

S4 ligu néu trong Bang B.1 dudc st dung dé digu chinh dung cu nghién. Vigc nghién phu thuéc vao loai
phép xac dinh, B min cla bdt phai dude kiém tra thuding xuyén béng ray.

Phudng phap nghign d& chun bi mau nghién 1if hat [0a mi hodc 13i hat dang tdm cé anh huding dén két
gua xac dinh gluten, Cac loai dung cu nghién khac nhau, tao ra cac phan mau nghién khac nhau vdi
cac thanh phan khac nhau, diéu nay dan dén su hinh thanh gluten trong khéi bat nhao va riva gluten
cling khac nhau. BE thu dudc cac két qua tudng dudng can sif dung ciing mét phudng phép chun bi
mau. Ghi lai chi tiét cla qua trinh nghién cling véi phan tram gluten thu dudc.

Mau dai dién cla hat lia mi hodc 151 hat 1Ga mi dang tdm phai duge nghién dén kich cd h;at dap (g
difde cac yéu cdu néu trong Bang B.1. Che hat la mi hoac |81 hat lta mi dang t&m vao may nghién
phéi cdn than dé tranh qua nhiét va qua tai. Thaéi gian nghién phai dude tiép tuc trong khoang tif 30 s
dén 40 s sau khi mau cudi cing g3 dudc dua vao may nghién. Céac ludng nho (d&n 1 %) hat lia mi hoac
51 hat 132 mi dang tdm can duge 18y ra d& nghién.



Phu luc C
(tham khao)

Két qua cia phép thir lién phéng thir nghiém

M&t phep thir lign phong thir nghiém bao gém & 21 phong thir nghiém cia 7 qudc gia, do Céng ty
CONCORDIA Warehouse, Phéng thir nghiém kiém tra hat ngi céc, Budapest (Hungari) {Grain Contral
Laboratory) t& chiic nam 2004. Phép thir nay dude thuc hign trén sau mau sau day:

Mau A: hat Ida mi { Triicum aestivum L.);
Mau B: hat lia mi ( Triticurn aestivum L.):
MAau G: hat l0a mi ( Triticum durum Desf,):
Mau D 161 hat 16a mi ciing dang t&m:
Mau E: bot mi;

Mau F: bt mi.

Céc két qué thu dude da dugc phan tich théng ké theo TCVN 6910-1 (ISO 5725-1) va TCYN §910-2
(IS0 5725-2} d& cho cac s6 ligu vé da chum néu trong Bang C.1.



Thu muc tai liéu tham khao

[1] IS0 6644, Flowing cereals and milled cereal products — Automatic sampling by mechanical means.
[2] TCWN 5451:2008 (ISO 13690:1999), Ngi céc, dau d8 va sdn pham nghién 18y mau tr khdi hang tinh.

(3] TCWN 7871-2:2008 (1SO 21415-2:20086), Hal lua mi va bdt mi - Ham ludng giuten Phan 2: Xac
dinh gluten udt bang phugng phap cd hoo.

[4] |1CC Standard Mo, 106/2, Working Method for the Determination of Wet Gluten in Wheat Flour.
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Chu giai

1 dfa thuy tinh cd b& mat tha rap
2 giadd

3 wanh Kim loai

CHU THICH Bude &y tir Thu muc tai liéu tham khaa [4].



