L&i noi dau
TCWN 7871-4:2008 hoan toan turgng dugng vai SO 21415-4:2006:

TCWN 7T871-4:2008 do Ban kif thuat tiéu chudn TCVN/TC/F1 Ngii céc va
dau do bién soan, Téng cuc Tiéu chudn Do Iung Chét ludng dé nghi, Bo
Khoa hoc va Céng nghé cong bé.

B& TCVN 7871:2008 (1SO 21415:2006) Hat lua mi va bot mi — Ham hrong

gluten, bao gbm cac phan sau day:

- TCVN 7871-1:2008 (ISO 21415-1:2006) Hat lua mi va bdt mi — Ham
lugng gluten — Phén 1: Xac dinh gluten w6t bang phuong phap thii cong:

— TCVN 7871-2:2008 (ISO 21415-2:2008) Hat lta mi va bot mi — Ham
lugng gluten — Phén 2: X&c dinh gluten uot bang phuong phap co hoc:

TCWN 7871-3:2008 (ISO 21415-3:2008) Hat lia mi va bot mi — Ham
fugng gluten — Phan 3: Xac dinh gluten kho tir gluten uot bang phuong
phap séy;

- TCVN 7871-4:2008 (ISO 21415-4:2008) Hat lua mi va bdt mi — Ham
hrgng gluten - Phén 4: Xae dinh gluten kho tir gluten 16t bang phiang
phap s&y nhanh.



Xuat ban I4n 1
Hat IGa mi va bot mi — Ham lugng gluten —
Phan 4: Xac dinh gluten khd tir gluten uét
bing phuong phap say nhanh

Wheat and wheat flour - Gluten comtent —

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

-

1 Pham vi ap dung

Tiéu chudn nay quy dinh phudng phap xac dinh nhanh ham lugng gluten kho tir gluten udt thu dugc
theo TCVN 7871-1 (IS0 21415-1) hodc TCVYN 7871-2 (IS0 21415-2).

Phudng phap nay ciing cd thé ap dung dé xac dinh dé 4m cla gluten udt,
2 Tai liéu vién dan

Cac tai liu vién dan sau la rét can thidt cho viéc ap dung tiéu chudn nay. DS vdi cac tai ligu vién dan
ghi nam céng bé thi ap dung phién ban duge néu. Déi véi cac tai liéu vien dan khéng ghi nam cong bd

thi ap dung phién ban mdi nhat, bac gém ca cac sifa doi.

TCVN 7871-1:2008 (1ISO 21415-1:2006), Hat lGa mi va bét mi — Ham Iugng gluten — Phan 1: Xac dinh
gluten udt bang phidng phap thi céng.

TCWN 7871-2:2008 (ISO 21415-2:2006), Hat lia mi va bt mi — Ham Iugng gluten — Phan 2: Xac dinh
gluten udt bang phudng phap cd hoc.

3 Thuat ngir va dinh nghia

Trong tiéu chudn nay ap dung céac thuat ngif va dinh nghia sau day:

3

Gluten uét (wet gluten)

Khéi déo dan hdi, dugc tao thanh chil yéu tir hai phén protein (gliadin va glutenin) ¢ dang hoan nguyén thu
dude bing phuong phéap quy dinh trong TCVN 787 1-1 (ISO 21415-1) ho&c TCVN 7871-2 (ISO 21415-2).



3.2

Gluten kho (dry gluten)

Phan con lai thu dudc tif gluten uét dudc 1am kho theo cac diéu kién dude quy dinh trong tiéu chudn nay
hosic TCVN 7871-3 (ISO 21415-3).

4 Nguyén tic

Sdy kho vién gluten udt thu dudc trong TCVN 7871-1 (ISO 21415-1) hodc TCVN 7871-2 (ISO 21415-2)

sau do dam can.

5 Thiét bi, dung cu
SUr dung cac thiét bi, dung cu clta phong thir nghiém théng thudng, cu thé nhu sau:

5.1 Dia sdy gia nhiét bing dién, dudc lam tir hai dia dugc phii vat ligu chdng dinh va dudc dét nong
bang cudn dién tré dé dat dugc nhiét d6 lam viéc tir 150 °C dén 200 °C (xem Phu luc A).

5.2 Can, co thé can chinh xac dén 0,01 g.

6 Cach tién hanh
6.1 Chudn bi dia sdy

Trude khi bat ddu phép thir, dat cic dia sdy (5.1) dat dén nhiét do quy dinh bang céch cho chay qua

mét chu ky say.
6.2 Lam kho gluten wudt

lay mot vien gluten udt, thu dudc bang phuong phap quy dinh trong TCVN 7871-1 (IS0 21415-1) hoac
TCVYNT871-2 {ISO 21415-2) sau khi da loai hét dung dich rita va duge can chinh xéac dén 0,01 g (m;).
P&t vao gilta cac dia sdy da lam nong trudc (5.1) trong 300s =5 s,

Lay vien gluten d& say kha ra khoi cac dia sdy va cén chinh xac dén 0,01 g (m;).
7 Tinh toan va biéu thi két qua

7.1 Tinh ham lrgng gluten kho

Ham lugng gluten kho (G,,) clia mau ban dau (bst mi, 161 hat lGa mi dudc nghién lai hodc hat lda mi da

nghién), tinh bang phén tram khai lugng, tinh theo cong thic sau day:;
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G,, = = x100%
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La

trong do
me la khéi lugng gluten khé, tinh bang gam;

rm 14 khéi lugng clia bét nhao clia mau ban dau diing dé xac dinh ham ludng gluten uét, tinh bang gam;

Can phai biét dugc khdi lugng ban dau clia mau bét mi {m) dude sif dung dé tach gluten udt. Luu v réng
trong truang hap rira thi céng thi khai ludng nay khong bang khéi Iugng clia phan mau thir cla bot mi.

Néu do &m cla mau ban dau da dude xac dinh dugdc theo 1SO 712, thi ham lugng gluten khd trén ham
luong chat kho (G,,,), dugc tinh bang phéan tram, theo cong thiic sau day:

< 100 m,

= ¥ 100 %
m (100 - w)

I e

trong dé

w |a ddé dm cla mau ban dau, tinh bang phan tram khéi ludng.
K&t qua thu dudc 1a trung binh cla hai lan xac dinh.
7.2 Tinh ham lugng nudc cua gluten udt

Ham lugng nudc cla gluten udt (wy), tinh bang phan tram khéi luong, theo céng thitc sau day:

W, = —1—— x 100 %

trong do

m; & khéi lugng cda gluten udt, tinh bang gam.

8§ BPo chum
8.1 Phép thir lién phong thi nghiém

Chi tiét clia phép thi lién phong thir nghiém vé dé chum clia phuong phap nay dude néu trong Phu luc B.
Cac gia tri thu dugc tr phép thir lién phong thit nghiém nay cé thé khéng ap dung dudce cho cac dai

nong dé va chat nén khac vdi cac dai néng do va chat nén da néu.



8.2 Dé lap lai

Chénh léch tuyét di gilta hai két qua thir déc lap, don |é thu dugc khi sir dung cing mét phudng phap
trén vat lieu thir gidng hét nhau, trong clng mét phong thir nghiém, do clng moét ngudi tién hanh, s
dung cting mét thiét bi, trong thdi gian ngan, khéng qua 5 % céc trudng hop vudt qua gidi han lap lai
r=0,6g/100g, trudng hdp xac dinh gluten udt bang phuong phap th(l céng hoac bang phudng phap cd hoc.

8.3 Do tailap

Chénh léch tuyét d&i gitra hai két qua thdr don |& thu dude khi sl dung cing mdt phudng phap trén vat
lidu thir gidbng hé&t nhau trong cac phong thir nghiém khac nhau, do nhing ngudi khac nhau thuc hién,
khéng qua 5 % cac truong hop vudt qua cac gia tri sau day:

truding hop xac dinh gluten udt bang phuong phap thd céng: ~=41gM00 g;

-

trucing hop xae dinh gluten udt bang phuong phap cd hoc: R=2,0g/100 g.

9 Bao cao thi nghiém

Bao cao thir nghigém phai ghi ré:

a) tit ca cac théng tin can thiét d& nhan bigt ddy di vé may;
b} phudng phap I8y mau dudc st dung, néu biét;

c) phudng phap thir da s dung, vién dan tigu chudn nay va tiéu chuan da dude st dung dé xac dinh

gluten udt;

d) moi chi tiét thao tac khéng quy dinh trong tiéu chuan nay, hoac dugc coi la tuy chon, cling vdi cac

chi tiét bat ky ma cé thé anh hudng dén két qua;
e) cac két qua thirthu duge;

fi  néu dap (ng dude cac yéu ciu vé dd 1ap lai thi néu k&t qua cudi cling thu dude,



Phu luc A
(quy dinh)

Bép say gia nhiét bang dién




Phu luc B
{tham khao)

Két qua cua phép thir lién phong tha nghiém

Mot phép thlr lign phéng thir nghiém gém 21 phéng thir nghiém cla 7 qudc gia, do Céng ty
CONCORDIA Warehouse, Phong thir nghiém kiém tra hat ngll cdc, Budapest (Hungari) (Grain Control
Laboratory) t& chifc nam 2004. Phép thir nay dugc thuc hién trén sau mau sau day:

Mau A: hat laa mi ( Triticurn aestivum L.);
— Mau B: hat laa mi { Tritictm aestivum L.);
~ Mau C: hat la mi (Triticum durum Desf.);
~ Mau D: 16i hat lGa mi dang t8m edng;
Mau E: bat mi;
— Mau F: bét mi.

Két qua thu dugce d8 dude phan tich théng ké thee TCWN 6310-1 {I1SO 5725-1) va TCWN 8910-2 (ISO 5725-2)
dé cho cac s lieu vé dé chum néu trong Bang B.1 va Bang B.2.

Bang A.1 — Dir liéu vé dé chum ddi véi gluten khé, sir dung gluten uét thu duoc
theo TCVN 7871-1 {ISO 21415-1)

o T R
- _] e 5 T e
S ugng phong thit nghism con lai sau khi rirngoaile | 6 | 6 | 6 | & | 5 | 5
Gia tri trung binh, g/100g | G AUl 0 M 333 41104 | 10,34 | 1254 | 965 | 12,03
E:}Ie?.cﬁcr'.nlijél;n IQ;.IE.IiSr,.;I'I.ﬂDg - 1 o018 0,20 , 036 | 025 | 026 | 042
Hé s6 bién thign 1ap lai, % o _ 2,11 1,?32”1. é,xis 196_1_2_?2 5 ‘I_ﬂz
| Gidi han 13p lai r (= 2,8 5, g/100 g B 049 | 055| 1.00 | 0,69 074 | 034
| B6 18ch chugn tai 1ap .. gmd_@ Y 1;4|132 271 1' 086 | 1.57
Heé s6 bign thién téi_l.:f;p;-._;ﬁa 1241 1126 | 1277 | 2188 | B96 | 13.00
;iﬂihan tai;;;r:é:-=_1=_.-a“s-,,;|,g;1a}ug 284 | 348 | 370 | 7.60 l ot |




Bang B.2 — Dirliéu vé dé chum dai vdi gluten khd, sif dung gluten ust
theo TCVN 7871-2 (ISO 21415-2)

_ ) Mau
A B | c . D E F
'_ S8 lsong p;E:rtg thif nghiém c:f:rn lai sau khi trif ngoai l& : B |- ¥Rl 7 N 8 . G 3
| cia tri trung b;nh, g/100g ) é.,d? 1137 | 1076 13,0:_ 918 | 11.69 .
B léch chudn Q; lai s,, g/100 g ! u,*;a_ _3.13 0,19 | 044 | 0,13 | 0,14
Hé <& bién thién l4p lai, % : _2,12 155 | 173 3,3; 1,44 | 1,18
| Gisi han 13p lai r (= 2.8 5, 91100 g R D,E:D“ 0,49 | 052 1,25“ 0.37 | 039
_EI;;- -I;zch chudn tai |ap Sq, gmm q 0.46 -_"D,M 0,65 1,74 0.20 ; 0,42
HEé s6 blen thién tai Iﬁp. %o 5,48 5.43" 6,07 ll 13,38 2.19 . 3,';8 i
Gidi han i l3p R (= 2.8 5. ), 100 g 4130 | 206 | 183 'l- 489 | 056 | 1417




Thu muc tai ligu tham khao

[1] 180 712, Cereals and cereal products — Determination of moisture content — Routine reference

method.

[2] TCVN 7871-3:2008 (1SO 21415-3:2006), Hat lua mi va Bot mi — Ham lugng gluten - Phéan 3: Xac
dinh gluten kha tir gluten uét bang phuong phap say.



