ICS 67.060 SLOVENSKA TECHNICKA NORMA M4j 2015
PSeni €na mika a celozrnna pSeni  €na muka z STN
druhu Triticum aestivum L. Stanovenie EN ISO 17718
reologickych vlastnosti v zavislosti od mieSania
s I N a zvySenia teploty (ISO 17718: 2013).
56 0611

Wholemeal and flour from wheat (Triticum aestivum L.) - Determination of rheological behaviour as a function of mixing and temperature
increase (ISO 17718:2013)

Tato norma obsahuje anglickl verziu europskej normy.
This standard includes the English version of the European Standard.

Tato norma bola oznamena vo Vestniku UNMS SR &. 04/15

Obsahuje: EN ISO 17718:2014, 1ISO 17718:2013

120650

Urad pre normalizaciu, metrolégiu a skasobnictvo SR, odbor SUTN, 2015

Podla zakona €. 264/1999 Z. z. v zneni neskorSich predpisov sa moZu slovenskeé technické normy
rozmnozovat a rozSirovat iba so suhlasom Uradu pre normalizaciu, metrologiu a skusobnictvo SR.



STN EN ISO 17718: 2015

EUROPEAN STANDARD EN ISO 17718
NORME EUROPEENNE
EUROPA'SCHE NORM December 2014

ICS 67.060

English Version

Wholemeal and flour from wheat (Triticum aestivum L.) -
Determination of rheological behaviour as a function of mixing
and temperature increase (ISO 17718:2013)

Farine et mouture compléte de blé tendre (Triticum Weizenvollkorn- und Weizenmehl (Triticum aestivum L.) -
aestivum L.) - Détermination du comportement rhéologique Bestimmung der rheologischen Eigenschaften als Funktion
des pates en fonction du pétrissage et de I'augmentation de von Kneten und Temperaturanstieg (ISO 17718:2013)

la température (ISO 17718:2013)

This European Standard was approved by CEN on 16 December 2014.

CEN members are bound to comply with the CEN/CENELEC Internal Regulations which stipulate the conditions for giving this European
Standard the status of a national standard without any alteration. Up-to-date lists and bibliographical references concerning such national
standards may be obtained on application to the CEN-CENELEC Management Centre or to any CEN member.

This European Standard exists in three official versions (English, French, German). A version in any other language made by translation
under the responsibility of a CEN member into its own language and notified to the CEN-CENELEC Management Centre has the same
status as the official versions.

CEN members are the national standards bodies of Austria, Belgium, Bulgaria, Croatia, Cyprus, Czech Republic, Denmark, Estonia,
Finland, Former Yugoslav Republic of Macedonia, France, Germany, Greece, Hungary, Iceland, Ireland, Italy, Latvia, Lithuania,
Luxembourg, Malta, Netherlands, Norway, Poland, Portugal, Romania, Slovakia, Slovenia, Spain, Sweden, Switzerland, Turkey and United
Kingdom.

. — |

EUROPEAN COMMITTEE FOR STANDARDIZATION
COMITE EUROPEEN DE NORMALISATION
EUROPAISCHES KOMITEE FUR NORMUNG

CEN-CENELEC Management Centre: Avenue Marnix 17, B-1000 Brussels

© 2014 CEN  All rights of exploitation in any form and by any means reserved Ref. No. EN ISO 17718:2014 E
worldwide for CEN national Members.



STN EN ISO 17718: 2015

EN ISO 17718:2014 (E)
Contents Page
[0 (=310 T (o 3



STN EN ISO 17718: 2015
EN ISO 17718:2014 (E)

Foreword

The text of ISO 17718:2013 has been prepared by Technical Committee 1ISO/TC 34 “Food products” of the
International Organization for Standardization (ISO) and has been taken over as ENISO 17718:2014 by
Technical Committee CEN/TC 338 “Cereal and cereal products” the secretariat of which is held by AFNOR.

This European Standard shall be given the status of a national standard, either by publication of an identical
text or by endorsement, at the latest by June 2015, and conflicting national standards shall be withdrawn at
the latest by June 2015.

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

According to the CEN-CENELEC Internal Regulations, the national standards organizations of the following
countries are bound to implement this European Standard: Austria, Belgium, Bulgaria, Croatia, Cyprus, Czech
Republic, Denmark, Estonia, Finland, Former Yugoslav Republic of Macedonia, France, Germany, Greece,
Hungary, Iceland, Ireland, Italy, Latvia, Lithuania, Luxembourg, Malta, Netherlands, Norway, Poland, Portugal,
Romania, Slovakia, Slovenia, Spain, Sweden, Switzerland, Turkey and the United Kingdom.

Endorsement notice

The text of ISO 17718:2013 has been approved by CEN as EN ISO 17718:2014 without any modification.
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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 17718 was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 4,
Cereals and pulses.
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Introduction

The behaviour of dough is dependent on numerous parameters. Some of these parameters, such as water
absorption, dough development time, and kneading stability, are linked to the quality and quantity of
the proteins, while other parameters, such as gelatinization, gelling stability, and retrogradation, are
linked to the properties of the starch.

The Mixolab®1) measures the torque between two mixing arms during kneading while varying the in-
bowl temperature, making it possible to gain in-depth information on samples and thus gain a better
understanding of the characteristics of tested wheat or flours.

© IS0 2013 - All rights reserved v
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Wholemeal and flour from wheat (Triticum aestivum L.) —
Determination of rheological behaviour as a function of
mixing and temperature increase

1 Scope

This International Standard specifies the determination of rheological behaviour as a function of
mixing and temperature increase. It is applicable to all wholemeal and flour samples from industrial or
laboratory milling of wheat (Triticum aestivum L.).

NOTE Wheat can be milled in the laboratory according to the methods described in ISO 27971[5] or in BIPEA
guidance document BY.102.D.9302.[7]
2 Normative references

The following documents, in whole or in part, are normatively referenced in this document and are
indispensable for its application. For dated references, only the edition cited applies. For undated
references, the latest edition of the referenced document (including any amendments) applies.

[SO 712, Cereals and cereal products — Determination of moisture content — Reference method

koniecnahladu - text dalej pokracuje vplatenejverzii STN

© IS0 2013 - All rights reserved 1
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