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Socat xét lan 1

Gao - Thuét ngl va dinh nghia

Rice - Terms and definitions

1

Pham vi ap dung

Tiéu chudn nay qui dinh cac thuét ngir va dinh nghta chinh lién quan dén gao.

Tiéu chudn bao gdm cac phan : khai niém chung, kich thudc, mic xat va chi tiéu chat luong cua gao.

Thuét ngir

Dinh nghia

2

2.1

2.2

2.3

24

25

26

27

Khai niém chung
General conception
Thée
Paddy
Gao

Rice

Gao lat (gao It)
Husked rice (brown rice,

cargo rice)

Gao iréng (gao xat)
White rice (milled rice)

Gao nép
Glutinous rice (waxy rice)

Gao thom
Aromatic rice
Gao db

Parboiled rice

Hat lGa chua dugc béc vo trdu

Phan con lai cha hat théc thude cac gidng lia (Oryza sativa.l) sau
khi da tach bd hét vo triu, tach mét phan hay toan bd cam va phdi,

Phan con lai cla thoc sau khi da tach bo hét vo trdu.

Phan con lai clia gao lat sau khi d& t4ch bé mét phdn hodc toan bd
cam va phéi.
Gao thudc giéng IGa Oryza sativa L glutinoza ¢6 ndi nha trdng duc

hoan toan: cé mui, vi ddc trung, khi ndu chin, hat com déo, dinh véi
nhau ¢é mau tring trong; thanh phan tinh bt hdu hét 12 amylopectin.

Gao c6 huong thom dac trung.

Gao duyc ché bién tir théc db, gao 14t dd, do do tinh bdt duoc hé hoa
hoan toan, sau dé dugc sdy kho.
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Thuat ngu

Pinh nghia

2.8 Gaomoc
Muddy rice

29 Gaoban

Dirty apparent rice

2.10 Chuyén hang

Consignment

211 Léhang
Lot

212 Mau
Sample

2.13 Mau ban ddu (mau diém)

Increment

2.14 Mau riéng
Separate sample

2.15 Mau chung (méau gic)
Bulk sample
216 Mau trung binh

Laboratory sample

217 Mau phan tich
Analysis sample

3 Kich thudc hat gao
Size of rice kernel
3.1 Kich thudc hat gao
Size of rice kernel
3.2 Chiéu dai trung binh cta hat

Average length ot rice kernel

3.3 Phan loai hat

Classification of kernels

Gao bi nhiérm ndm méc, cé thé danh gia dugc baing cam quan.
Gao bi mat mau tréng tu nhién do céc chat la dinh trén bé m& Lial.

Mot khoi luong gao nhét dinh dugc xudt di hoac nhap vé mot lan, theo
mot hop déng nhét dinh hoac theo hoa don xuat hang. Chuyén hang

c6 mét hoac nhiéu 16 hang.

Khéi lugng gao xac dinh c6 cing chét lugng, 12 mét phan cla chuyén

hang va dugc phép Idy mau dé danh gia chét luong.

Khéi luong gao ciia 16 hang duoc [dy ra theo mét qui tac nhét dinh.
Khéi lugng gao nhét dj:lnh dugc 18y tir mét vi tri trong 6.

GOp cac mau ban dau clia mdt don vi bao goi.

GOp c4c mau riéng hoac mau ban dau.

Khdi luong gao nhét dinh dugc thanh [4p tir mau chung theo mét qui

tac nhét dinh, dung dé lam mau luu va méau phan tich.

Khéi lugng gao dugc dung trong phép phan tich.

Chiéu dai va chiéu réng cia hat gao khdng bi gay vd tinh bang
milimet

Chiéu dai trung binh clia hat dugc xéc dinh bang céch tinh trung binh
cong chiéu dai ciia 100 hat gao khéng gay v& dugc I8y ngdu nhién tir

mau gao thi nghiém.

Gao dugc phan theo chiéu dai cua hat
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Thuat ngw

Binh nghia

3.3.1 Hat rdt dai

Very long kernei
3.3.2 Hatdai

Long kernel
3.3.3 Hatngan

Short kernel

4 Mc xat cua gao
Milling degree of rice
4.1 Gao xat ratky
Extra - well - miiled rice
4.2 Gao xat ky
Well - milled rice
4.3 Gao xat vira phai
Reasonable milled rice
4.4 Gao xat binh thudng
Ordinary - miiled rice

5 Chi tiéu chat lugng cua gao
Quality factors of rice

51 Déam
Moisture
5.2 Tapchéat

Impurities (foreign matters),
extraneous matters
5.2.1 Tapchétvo co
Inorganic impurities
5.2.2 Tap chét hiu co
QOrganic impurities
5.3 Hat nguyén
Whole kernel

Hat ¢6 chiéu dai lon han 7 mm

Hat co6 chiéu dai tr 6mm dén 7mm

Hat o chiéu dai nho hon 6 mm

Murc dé tach bo phoi va cac Idp cam trén bé mat hat gao.

Gao lat duoc loai bo hoan toan céc l6p cam va phdi va mét phan

néi nhi

Gao lat duoc loai bd hoan toan phéi, cac I6p cdm ngoai va phéan lén

IGp cam trong.

Gao lat dugc loai bo phén l6n phdi va céac Iop cam.

Gao lat duoc loai b mét phan phéi va cac 10p cam.

Lugng nudc tr do clia hat, duge xac dinh bang phan tram khdi luong
bi mat di trong qua trinh sdy mau & nhiét d6 105°C dén khéi luong
khéng déi.

Nhimg vat chat khéng phai la gao va théc.

Manh d4, kim loai, dat, gach va tro bui... 1&n trong gao.

Hat ¢6 dai, trdu, cam, manh rom, rdc, x4c séu, mot... I4n trong gao.

Hat gao khéng gay v& va hat cd chidu dai hana hodc Ién hon 9/10

l chiéu dai trung binh cua hat gao.
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Thuat nglr

Pinh nghia

5.4 @Gao nguyén (hat mé dau )
Head rice

55 Tam

Broken kernel

5.5.1 Tam lén
Big broken kernel, large broken

kernel

5.5.2 T&m trung binh
Medium broken kernel

5.6 Tam nho
Small broken kernel

5.7 T4m man
Chip

5.8 Hat lan loai
Other types
(contrasting classes, admixture)

5.9 Hatvang
Yellow kernel

5.10 Hat bac phén

Chalky kernel

Hat bi hu hdng

Damaged kernel

5.12 Hat bi hrr héng do nhiét (ap
dung cho gao dd)

5.11

Heat damaged kernel

5.13 Hat xanh non
Green kernel (immature kernel

and malformed kerne!)

Gao gbém céc hat gao c6 chiéu dai lI6n hon 8/10 chiéu dai trung binh

cha hat gao.

Hat gao gay c6 chiéu dai tir2,5/10 dén 8/10 chiéu dai trung binh coa
hat gao nhung khéng lot qua sang ¢ 1,4mm, va tuy timg loai gao sé

duoc qui dinh Kich ¢& tam phu hop.

Hat gao gay co chiéu dai I6n hon 5/10 dén 8/10 chiéu dai trung binh

clia hat gao.

Hat gao gdy c6 chiéu dai tir 2,5/10 dén 5/10 chiéu dai trung binh cla
hat gao.

Phén hat gdy c6 chiéu dai nho hon 2,5/10 chiéu dai cua hat gao, lot
qua sang ¢ 2 mm nhung khéng lot qua sang ¢ 1,4 mm.

Nhimg manh gy, v& lot qua sang ¢ 1,4 mm va khong lot qua sang
¢ 1,0 mm.

Nhimg hat gao khac gidng, c6 kich thudc va hinh dang khac v6i hat
gao theo yéu ciu.

Hat gao ¢ mét phan hodc toan bd ndi nhi bién d6i sang mau vang
rd rét.

Hat gao (trir gao nép) co 3/4 dién tich bé mat hat tré 18n c6 mau tréng
duc nhu phén.

Hat gao bi gidm chét lugng rd rét do &m, sau bénh, ndm méc, cén
trung phé hoai va/hodc do nguyén nhan khac.

Hat gao bi thay d8i mau tv nhién do nhiét sinh ra vi hoat déng cha vi
sinh v&t, do qua trinh sinh hod clia hat, do sy qué Iba.

Hat gao tir hat lda chua chin v&/ hodc phat trién chua day d.




5.18

5.19

foreign odours

Gao khoéng co sau mot

Insect free rice

Gao nhiém sau mot
Infected rice

5.20 Du lugng hoa chat

Chemical residue

Gao khéng co sau mot s6ng va ¢d khéng qua 5 con sau mot chét

trén 1 kg gao .

Gao c6 khéng quéa 5 con sau mot song trén 1 kg gao,trong do khong
¢6 loai mot sitophilus granarius.

Luong hoé chéat tén du cé trong gae.

TCVN 5643 : 9583
Thuat ngir Pinh nghia
5.14 Hatddé Hat gao c6 I6p cam mau do Ion hon hodc bang 1/4 dién tich bé mat
Red kernel ctia hat.
5.15 Hat soc dd Hat gao c6 mét soc dd ma chiéu dai bang hoac Ién hon 1/2 chiéu dai
Red streaked kernel cuia hat, hoac tong chiéu dai clia cac vét soc do lon hon 1/2 chiéu dii
clia hat, nhung tong dién tich clia cac soc dd nhd hon 1/4 dién tich bé
mé&t cla hat.
5.16 Hat gao xat doi Hat gao con I6p cam I16n hon 1/4 dién tich bé mét cua hat hoac con
Undermilied rice kernel nhimg vét cam ma téng chiéu dai clia n6 bang hoac 16n hon chiéu
dai cla hat gao.
5.17 Muivila Khéng phai mui, vi dac trung clia gao.
Commercially objectionable
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First revision

Rice - Terms and Definitions

1 Scope of applications
This standard lays down general terms and definitions in relation to rice.

It includes the following parts: general conception, size, milling degree, and quality factors of rice.

2 General Conception

2.1 Paddy: rough rice has retained its husk after threshing.

2.2 Rice: paddy from which the husk,all or a part of bran, and the embryo, has been removed.

2.3 Husked rice : paddy from which only the husk has been removed.

2 4 White rice © Husked rice,from which all or part of the bran, and the embryo, has been removed.

2.5 Glutinous rice, waxy rice, (Oryza sativa L glutinosa ): rice, the kerneis of which have a white and opaque
appearance.

The colour and aroma of it are special. The starch of waxy rice consists mainly of amylapectin; after cooking, the

kernel shaves have a tendency to stick together.

2.6 Aromatic rice : Rice has an aromatic fragrance.

2.7 Farboiqed rice : Rice obtained from paddy or husked rice that has been soaked in water and subjected to a
heat treatment so that the starch is fully gelatinised and followed by a drying process.

2.8 Muddy rice : Rice contaminated by mould that can be seen with the naked eye.

29 Dirty apparent rice :  Rice which has had its natural colour changed by attached foreign matter on the
surface of the kernels.

2.10 Consigment : Certain amounts of rice received or despatched at one time cavered by a particular contract

or shipping document.Consigments may consist of one or more lots.

211 Lot: Certain amourits of rice of the same quality, the same name o same code, packed in the same kind

of packages and delivered at the same time.
2.12 Sample : An amount of rice drawn by a specified rule.

2.13 Increment (primary sample) : The amount of rice drawn from on2 peint of a single container in the lot.
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214 Separate sample : Mixing all primary sampies drawn fromn different positions of one package.
215 Huk samples : The sample obtawad by bringing together and mixing the primary sample or separate
sample.
2.16 Laboratory sample : Prescribed quantity drawn from the bulk sample, representative of the lot, and

intended tor analysis or other examinations.

2.17 Analytical sample : The sample drawn from a laboratory sample and intended for examination.

3 Size of rice kernel
3.1 Size of rice kernel : The length and the width of the unbroken rice kernel in mm

3.2 Average length of rice kernel:  Value obtained by calculating the arithmetic mean length of 100 unbroken

kernels from a laboratory sample.
3.3 Classification of kernels: Classes of rice based on the length of rice kernels.
3.3.1 Very long kernel : Whole kernel that has a length exceeding 7.0 mm.

3.3.2 Long kernel: Whole kernel that has a length more than, or equal to 6.0 mm, but less than or equal to

7.0mm.

3.3.3 Short kernel : Whole kernel that has a length of less than 6.0 mm.

4  Milling degee of rice

Removal degree of bran and embryo of rice.

4.1 Extra - well milled; Rice obtained by milling husked rice in such a way that all layers of the bran,embryo and

part of the germ have been removed.

4.2 Well-milled: Rice obtained by milling husked rice in such a way that all external bran, germ and most of the

internal bran has been removed.

4.3 Reasonably milled : Rice obtained by milling husked rice in such a way that most of the germ and the bran

have been removed.

4.4 Ordinary-milled: Rice obtained by milling huked rice in such a way that a part of the bran and the embryo

have been removed.

5 Quality factors of rice

5.1 Maisture : The loss of mass by heating rice at 105° C until the mass of sample reaches constancy.
5.2 Impurities: (foreign matter) All the substances other than kernels of rice.

5.2.1 Inorganic impurities : Fragments of stone, sand, bran, and insects, etc.

5.2.2 Organic impurities ;. Foreign seed.husk. bran. and insects. etc.

10
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5.3 Whole kerne!l: An unbroken kernel and broken kernel, the length of which is greater than, or equal to. /10 of
ihe average length of a kernel(2.2).

5.4 Head rice : The whole kernel or part of kernel, the length of which is greater than 8 / 10 of the average length
of a kernel.

5.5 Broken kernel: The part of the kernel the length of which is equal to, or greater than 2.5/10 but less than, or
equal to, 8/10 of the average length of a kernel and does not pass through a metal sieve with a pertoration

¢ 1,4 mm, and the size of a broken kernel to be determined by each grade of rice.

5.5.1 Large broken kernel: The part of a kernel the length of which is equal to or greater than 5/10 but less than,
or equal to, 8/10 of the average length of a kernel.

5.5.2 Medium broken kernel: The part of a kernel the length of which is equal to, or greater than, 2.5/10 but less
than or equal to 5/10 of the average length of a kernel .

5.6 Small broken kernel: The part of a kernel the length of which is less than 2.5/10 of the average length ot a
kernel that can pass through a metal sieve with perforation ¢ 2.0 mm but does not pass through a metal sieve
with a perforation ¢ 1.4mm.

5.7 Chip: Fragments of a kernel, which pass through a metal sieve with perforation of ¢ 1.4 mm but do not pass
through a metal sieve with a perporation ¢ 1.0 mm.

5.8 Other types of rice: (admixture ) Rice kernels the size and shape of which are different from destination
rice kernel.

59 Yeliow kernel: Rice kernels that have a par, or all part, that turn to a visible yellow colour.

510 Chalky kernel : Rice kernels (except for waxy rice ) whole or 3/4 surface of which has an opaque and
floury appearance.

5.11 Damaged kernel: Rice kernels the quality of which were reduced obviously due to moisture, fungi, insect
and other causes.

5.12 Heat damaged kernel (Using for parboiled rice ): Rice kernels the natural colour of which have changed as
a result of a microbiological activity ,biochemical reaction, and / or due to overheating.

513 Immature and malformed kernel: Rice kernels are unripe and/er badly developed.

5.14 Red kernel: Rice kernel having a red colour covering maore than one- quarter of its surface .

515 Red streaked kernel: Rice kerne! with red streaks, the length of which is greater than, or equal to, one-half
of the length of kernel; but the surface covered by these red streaks is less than one- quarter of the whole
surface of kernel.

516 Undermilled rice kernel: Rice kernels covered by bran streaks, the length of which is greater than or equal to

the length of the kernel or the surface of bran streaks is greater than one - quarter of the surface of the kernel.

5.17 Foreign odour : Not the natural aroma of rice.
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18 Ingectiree - rice: Rice free from living insecis. and less than five dead insects per kg.

(%]
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.19 nsected nice : Rice in which there are less than, or equal to, five living insects per kg but which should be

free of sitophilus granarius.

5.20 Chemical residue: Residues of chemicals in rice.
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