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AMENDMENT NO. 1. JANUARY 1981
TO

IS:1010-1968 SPECIFICATION FOR SU~I

OR RAVA (SEMOLINA)

Alteration-----
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AMENDMENT NO. 3 DECEMBER 1000
TO

IS 1010: 1968 SPECIFICATION FOR
SUJI OR RAVA. (SEMOLINA)

( First Reyision)

(Page 5, Table 1,51No. (i), col 3 ) - Substitute '14.0' for '13.5'.

( Page 12, clause F-Z.I, lines 2 and 3 ) - Substitute 'Stopper and sbake
vigorously for 1 hour' for 'Stopper, shake Ind allow to stand for 24 boun, with
occasional sbaking' .

(Pagt 12, clause F-%.1 ) -Insert the following lente~ at the end:

CA blank is also nan using 10 ml of alcohol, in place of 10 mI ofextract.'

(Page 12, clause F-3.1 ) - Substitute the following for the existing text:

CAlcoholic acidity (as H2S04) with 24.52 (A - B) N
90 percent alcohol, percent by mass ==

w

where

A =volume in mI of standard NaOH solution used ill titration of sample,

B = volume in ml of standard N.OH solution used ill dtntion of blank,

N =normality of standard NaOH solution, and

W = mass in g of tbe material taken for the teat.'

(FAD 16)

R.epropa,., UBi.. 81S,NewDelhi,hadia
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Indian Standard
SPECIFICATION FOR

SUJIOR RAVA (SEMOLINA)

( First Revision)

o. FOR E W 0 R D

0.1 This Indian Standard (First Revision) was adopted by the Indian
Standards Institution on 2 April 1968, after the draft finalized by the
Processed Cereals and Pulses Sectional Committee had been approved by
the Agricultural and Food Products Division Council.

0.2 S U]I or RAVA ( Semolina) is made by grinding and bolting cleaned
wheat to a certain degree of fineness (Sf." 3.2 ) and freeing it from bran,
germ, etc, to the desired extent.

0.2.1 In certain parts of the country, the terms SU]I and RAVA are
used as synonyms, while in other parts they denote the material of t\VO
different particle sizes, namely, one having a larger particle size and the
other comparatively smaller, In view of this, the Sectional Committee
responsible for the preparation of this standard decided not to distinguish
between the terms SU]I and RAVA but classified the material into two
grades depending upon the particle size ( see 2.1 and 3.2 ).
0.3 This Iridian Standard was first published in 1957. Since then, the
position in the supply of wheat has changed considerably and compulsory
washing of wheat before milling has been introduced in the country. The
limit for moisture content has, therefore, been raised. The limit for gluten
content has been lowered and the method of determination, o~ gluten (set
Appendix E) has been modified. Besides, the limit for alcoholic acidity
has been revised while the requirement for acidity has been deleted. In
addition, this draft revision incorporates two amendments issued earlier.
0.4 The Sectional Committee responsible for the preparation of this
standard took into consideration the available data on the composition of
S UJI or RA ~".A manufactured from different varieties of wheat produced
in various parts of India and imported from abroad.. In addition to this,
due consideration has also been given to the relevant rules prescribed by
the Government of India under the Prevention of Food Adulteration Act,
1954. This standard is, however, subject to the restrictions imposed under
that Act, wherever applicable.
0.5 This standard contains clauses (see 4.1.1 and 4.1.2) which call for
agl eement between the purchaser and the vendor.

3 



11,1110.1_

0.1 For the purpose of deciding whether a particular requirement of this
ataDdard is complied with. the final value, observed or calculated.
apreaing the result of a test or analysis, shall be rounded off in
accordance with IS : 2·1960·. The number of significant place. retained
in the rounded off value should be the same as that of the specified value
ill thiJ standard.

I. SCOPE

1.1 This ltandard prescribes the requirements and the methods of teat for
SlJ110r RAV..4 (Semolina).

2. GRADES

2.1 The materia) shall be of the following two grades, differing only in
particle size:

a) Large Particle ( LP). and
b) Small Particle (SP).

3. REQ,UlREMENTS

3.1 De8ClipdoD - The material shall be obtained from sound and clean
wheat. It shall have a characteristic taste and smell. It shall be free
from musty or other off odour, insect or fungus infestation, rodent contami­
nation, dirt and other extraneous matter.

NOTa- The appearance, taste and odour shan be determined by orgaDoleptic teatl.

3.2 Particle SJ..

3.2.1 lA", Particl« Grtld, - When tested by the method prescribed in
Appendix A:

a) all the material shall pass through a sieve of silk or nylon bolting
cloth 20 GG (aperture 1-16 mm ) or I-IS-mm IS Sieve,

b) not leu than 90 percent of the material shall be retained on a
sieve of silk or nylon bolting cloth 30 GG ( aperture 0·73 mm) or
710-micron IS Sieve, and

c) not less than 98 percent of-the material shall be retained on a
sieve of silk or nylon bolting cloth 70 GG (aperture 0-24 mm)
or 25().micron IS Sieve.

-Rule. for rounding off numerical values ( "rJis,d). 
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S.2.2 $fIItJl' PtJ1ticlt Grcdl- When tested by the method prescribed ir,
Appendix A:

a) all the material shall pass through a sieve of silk or nylon boltinl
cloth 20 GO (aptrture 1-16 rom) or 1'18-mm IS Sieve;

b) not more than 10 percent of the material shall be retained on a
sieve of sUk or nylon bolting cloth 30 GO ( aperture 0'73 mm)
or 7lo-micron IS Sieve; and

c) not less than 98 percent of the material shall be retained on 8
sieve of silk or nylon bolting cloth 70 GO ( aperture 0'24 mm )
or 250-micron IS Sieve.

NOTa - Since the sieves made of commercial aille or nylon bolting cloth may vary in
the averqe mesh openiap from those liven in S.2,l and 3.2.2, & tolerance of :t 7'~
percent is permitted.

3.3 Mlcro.eoplc Appearaace or Starch - When the finely powdered
material is subjected to microscopic examination, the starch granules shall
have a characteristic appearance as shown in photomicrograph reproduced
in Fig. I-, revealing concentric r: tgs and more small granules than large
ones.

3.4 The material shall also comply with the requirements given in
Table 1.

TAaLB I REQ,1JIREMENTS rOR SUJIOR RAYA (SEMOLINA)

SL ea....ACT&JUIftC R..Q.Ullu~arINT tvlaTHOD o. TIlT
No. ( R.I.P TO

ApP&SQIX )

(I) (2) (3) (4)

i) Molature, percent by wel.bt, Mo 13'5 B

ii) Total alb ( on dry bull), percent 1'0 C
by weiabt. Ma

W) AdcllDloluble uh ( OD dry basi. ). 0'05 0
percCDt by weiabt, M.

I.) CluteD ( OIl dry bula), perce1lt by 6-0 E
weight. Mitt

y) AIcobolic: acidity (u H.SO.) 0'1 F
with 90 percent alcohol. perceat
by weiaht. Ma
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~

,- I I I , I I I I I I I I I I I I I ir I I I I I i I
Flo. 1 PHOTOMICROGRAPH 01' SU]I STAIlCH ( X 325 )

( Scale: 1 division == 10 microns)

t. PACKING AND MARKING

••1 Packlal- The packages may preferably be of 1kg, 2 kg, 10 kg, 20 kg,
40 kg, 65 kg, 75 kg, or 90 kg, as desired by the purchaser.

6
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4.1.1 For packages above 65 kg, unless otherwise s agreed to between the
purchaser and the vendor, the material for packing shall be single, sound
A-twill or B-twilljute bags or DW·flour bags conforming to IS: 1943-1964-,
IS: 2566-1965t and IS: 3984-1967: respectively.

4.1.2 The bags used for smaller packs may be polyethylene bags or
polyethylene lined jute bags or any other suitable material as agreed to
between the purchaser and the vendor.

4.1.3 The mouth of the bag shall be either machine stitched or hand
stitched. If it is hand stitched, the mouth shall be rolled over and then
stitched. The stitches shall be in two cross-rows with at least 14 stitches in
each row for jute bags of 65 kg and above.

4.2 MarldDg- Each bag shall be suitably marked so as to give the
following information:

a) Name of the materia),
b) Grade,
c) Name and address of the manufacturer,
d) Batch or code number, and
c) Net weight.

4.2.1 All markings shall be applied on the bags in such a manner that
the dye or ink does not penetrate into the material.

4.2.2 Each bag may also be marked with the lSI Certification Mark,

NOTIt - The use of the lSI Certificauon Mark is governed by the provision. of the
Indian Standard. Institution ( Certification Marks) Act and the Rules and Regulationa
made thereunder. The lSI Mark on products covered by an Indian Standard
conveys the asaurance that they have been produced to comply with the requirements
of that standard under a well-defined system of inspection, testing and quality control
which is deviled and sup-rvised by lSI and operated by the producer, lSI marked
products are also continuously checked by lSI for conformity to that standard as a
further safeguard. Details of conditions under which a licence for the use of the 1ST
Certification Mark may be granted to manufacturers or processors, may be obtained
from the Indian Standards Institution.

5. SAMPUNG
5.1 The method of drawing representative samples of the material and
the criteria for conformity shall be as prescribed in the' Indian Standard
methods ofsampling for processed cereals and pulses t ( see Note ).

NOTE - This standard i. under preparation. Until it is published the method of
samplin. aDd the criteria for confl·rmity shall be as agreed to between the purchaser and
the vendor.

·S~cification for A-twill jute bags ( reoised ),
tSpecificati')n (or B-twilJ jute bags ( reoised],
~ ~fX"uli{itljun fol' D\'·-flour bags.

1
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6. TESTS
6.1 Tests shan be carried out as prescribed under 3.1 and in the appro­
priate appendices specified under 3.2 and in col 4 of Table I.

6.2 Q.••Uty of R.aleat. - Unless specified otherwise, pure chemicals
shall be employed in tests, and distilled water (SH IS : 1070-1960. ) shall
be used where the use of water as a reagent is intended.

Non - C Pure chemicals • shall meaD chemicals that do Dot contain impurities whicb
afFect the resultsof allalysil.

APPENDIX A
( Clauses 3.2.1 and3.2.2 )

DETERMINATION OF PARTICLE SIZE

A-I. SIEVES

A-I.I .Make a nest of 3 sieves of silk or nylon bolting cloth or IS Sieves,
the uppermost having a designation 20 GG (aperture 1-16 mm ) or
1-IS-mm IS Sieve the middle of 30 GG (aperture 0·73 mm) or 71().micron
IS Sieve and the lowermost 70 GG (aperture 0-24 mm) or 25().micron
IS Sieve with a cover on top of the uppermost sieve and a receiver below
the lowermost sieve.

A.2. PROCEDURE

A-2.1 Weigh accurately about 100 g of the material into the, uppermost
sieve and fit it with the cover. Shake the nest of sieves with the receiver
thoroughly and ensure that all the material on the uppermost sieve has
passed through it. Stop shaking, remove the nest of sieves and examine the
uppermost sieve to be assured that all the material has passed through it,
Transfer the residues on the lower sieves separately to two tared weighing
dishes using a brush and weigh each dish.

&-3. CALC1JLATION

A-3.1 Material retained on sieve SO GO 01' ilO-micron 100 W
IS Sieve. percent by weight - W I

where

WI - weight in g of the material retained on sieve 30 GG or
7Jo-micron IS Sieve, and

W - weight in g of the material taken for the test.---_......_--
·Specification (or water. cliatiUed quality (miSltl).

8
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A-3.2 Mat~ retained on sieve. 70 GG or 25O-micron 100 (W + ~ )
IS SIeve, percent by weight == tv I

where

WI - weight in g of the material retained on sieve 30 GO or
71o.micron IS Sieve,

WI == weight in g of the material retained on sieve 70 GG or
2SQ-micron IS Sieve, and

W .. weight in g of the material taken for the test.

APPENDIX B

[ Table 1, Item (i) ]

DETERMINATION OF MOISTURE

B-1. PROCEDURE

8-1.1 Weigh accurately about 5 g of the material in a dish made of
•-orcelain, silica or platinum, previously dried in an electric oven and
weighed. Place the dish in an electric oven maintained at 105 ± l°e
for five hours. Cool the dish in a desiccator and weigh with the lid OD.
Repeat the process of heating, cooling and weighing at half-hour intervals
until the loss in weight between two successive weighings is tess than one
milligram. Record the lowest weight obtained.

NOTa - Preaerve the cam containina this dried material for me determiDatioa tJl
total ub (~e-I.l ).

B-2. CALCULATION

8-2..1 ~~visturt:, percent 100 ( W - Jt': )
by weight - WI ~ W I

where

WI := weight in g of the dish with the material before drying.

WI 1:1I weight in g of the dish with the material after drying,
and

W - weight in g of the empty dish.

9
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APPENDIX C
[Table 1, Item (ii)]

DETERMINATION OF TOTAL ASH

o-r, PROCEDURE

C.l.1 Ignite the dried material in the dish (sel 11-1.1) with the flame of
a suitable burner for about one hour. Complete the ignition by keeping
in a muffle furnace at 550 to 600°C until grey ash results. Cool in a
desiccator and weigh. Repeat the process of igniting, cooling and weigh­
ing at half-hour intervals until the difference in weight between two
successive weighings is less than one milligram. Note the lowest weight.

Nora - Preserve the diJh containing this ash for the determination of acid insoluble
ash ( sa D-2.1 ).

C-2. CALCULATION

· bv wei h 100 ( W2 - W)C-2.1 Total ash (on dry basis ), percent y welg t == WI _ W

where
WI :=& weight in g of the dish with the ash,
W == weight in g of the empty dish, and

WI = weight in g of the dish with dried material (see WI in
B-2.1 ).

APPENDIX D
[Table 1, Item (iii) ]

DETERMINATION OF ACm INSOLUBLE ASH

D-l. REAGENT

D-l.1 DIlute Hydrochloric Adcl- approximately 5 N, prepared from
concentrated hydrochloric acid (SI' IS: 265-1962· ).

D-2. PROCEDURE

D-2.1 To 'the ash contained in the dish (SI' e-l.l) add: 25 ml of dilute
hydrochloric acid, cover with a watch-glass and heat on a water-bath for

.Specification for hydrochloric acid (,IfJiud).

10
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10 minutes. Allow to cool and filter the contents of the dish through
a Whatman filter paper No. 42 or its equivalent. I \Vash the filter paper
with water until the washings are free from the; acid and return it to the
dish. Keep it in an electric air-oven maintained at 135 :h 2°C for about
3 hours. Ignite in a muffle furnace at 550 to 600·C for one hour. Cool
the dish in a desiccator and weigh. Repeat the process of igniting in the
muffle furnace, cooling and weighing at half-hour intervals until the
difference in weight between two successive weighings is less than one
mlligram, Note the lowest weight.

1).3. CALCULAnON

D-3.1 Acid.insoluble ash (OD. dry 100 (~ _ W)
basis ), percent by weight - --WI ~ W

where
WI = weight in g of the dish with the acid insoluble ash,
W = weight in g of the empty dish, and
WI = weight in g of the dish with the dried material (sel. W.

in B-2.1 ).

A P P"ENDIX E
[ Table I, Item (iv) ]

DETERMINATION OF GLUTEN

s-i. PROCEDURE

&-1.1 PreparadoD ofMaterial- Grind about 100 g of the material in
a pestle and mortar or in a suitable mechanical pulverizer. Sieve through
fine treble extra silk with an aperture of 0-16 rom (No. 10 XXX) or
150-micron IS Sieve and collect the material that has passed through. Use
this prepared material for the determination of gluten.

E-l.2 Weigh accurately into a dish about 25 g of the material. Add
about 15 ml of water to the material and make it into a dough, taking
care to see that all the material is taken into the dough. Keep the dough
gently in a beaker filled with water and let it stand for one hour. Remove
the dough and place it in a piece of bolting silk cloth with an aperture of
0·16 mm size (No. 10 XXX) or ISO-micron IS Sieve and wash it with a
gentle stream of tap water till water passing through the silk does not turn
blue when a drop of iodine solution is added to it. Spread the silk tight
on a porcelain plate for facilitating scraping. Transfer the residue from
the silk by means of a spatula, to a tared porcelain dish. Spread the wet
gluten into a thin layer and cut into small pieces. Transfer any residue

11 
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sticking to the spatula into the porcelain dish. Place the porcelain dish in
an air-oven maintained at 133 ± 2°0. Dry for two hours. Cool in a
desiccator and weigh.

B-2. CALCULATION

B-2.1 Gluten, ~n dry basis, percent 10000 ( WI - WI)
by wClght ... W (100 - M)

where
W• .. weight in g of the dish with dry gluten,
WI =- weight in g of the empty dish,
W -= weight in g of the material taken, and
M == percentage of the moisture in the sample (s" B-2.1 ).

APPENDIX F
[Tab/~ 1, Item (v) ]

DETERMINATION OF ALCOHOUC ACIDITY

F·l. REAGENTS

.-1.1 Neutral Ethyl Alcohol- 90 percent by volume.
1'-1.2 Sta.clarel Sodium Hydroxide SoIUtiOD- approximately 0-05 N.
1'.1.3 PheDolphthaleia lauUeator SoladoD - Dissolve 0-50 g of
phenolphthalein in 100 ml of ethyl alcohol, 95 percent by volume.

P-2. PROCEDURE

F-2.1 Weigh 5 g of sample into a conical stoppered flask and add 50 ml
of neutral ethyl alcohol. Stopper, shake and allow to stand for 24 hours,
with occasional shaking. Filter the alcoholic extract through a dry filter
paper. Titrate 10 ml of the combined alcoholic extract against the
standard sodium hydroxide solution using phenolphthalein as indicator.
Calculate the percentage of alcoholic acidity as sulphuric acid.

F-3. CALCULATION' t

P-3.1 Alcoholic acidity (as H.SO. ) with 90 percent
alcohol, percent by weight

24·52 A N

- W
where

A - volume in ml of standard sodium I hydroxide solution
used in ti tration,

N a:: normality of standard sodium hydroxide solution, and
W .. weight in g of the material taken for the test.

12
 



8UREAU OF INDIAN S'rANDAADS
HMdqu,.".,.:
Manak Shaven, 9 Bahadur Shah Zafar Marg, NEW DELHI·110002
Telelphones: 331 01 31

3311376

Telegrams: Manaksanstha
(Common to aJiOffices)

RegloNII O",c.: r-'ephone
central: Manak Bhavan, 9 Bahadur Shah zafar Marg, NEW DELHI 110002 331 01 31

331 13 75
*Eastern: ~/14 CIT Scheme Vtl M, V.I.P. Road, Maniktola, CALCUlTA 7000543786 62
Northern: SeQ 335-336, Sector 34-A, CHANOIGARH 160 022 60 38 43
Southern: C.tT. campus, IV Cross Road, MADRAS 600113 23523 15
tWestem : ManakaJaya, E9 MiCe, Marol, AncIleri (East). BOMBAY 400093 832 92 95

SIWIch Ollie.:
'Puahpak', Nurmohamed Shaikh Marg, Khanpur, AHMADABAD 380001 30 1348
*P..nya Industrial Area, 11t Stage, BangaJor.Tumkur Road" 394955

BANGALORE S.SOO58
Gangotrl Complex, 5th Floor, Bhadbhada Road, T.T. Nagar, BHOPAL 462003 554021
Plot No. 21 Satyanagar, BHUBANESHWAR 751007 40 36 27
Kalaikathir BuikIng, 6148Avanashi Road, COIMBATORE 641037 21 01 41
Plot No. 43, SectOr 16 A, Mathur. Road, FARIDABAD 121001 8-288801
savitri Complex, 118 G.T. Road, GHAZIABAO 201001 8·71 199E
5315Ward No. 29, ftG. Barua Road, 5th By-lane, GUWAHATI 781003 54 11 37
5-8-56C LN. Gupta Marg. Nampally Station Road. HVOERABAD 500001 20 1'083
R 1~ YucNater Marg, C Scheme, JAIPUR 302005 38 1374
117/418 B Sarvodaya Nagar, KANPUR 208005 21 68 76
Seth Shawan, 2nd Floor, Behind LeeIaCinema, Naval KIstler_ Road, 238923

•iLUCKNOW 226001
PatUputta Industrial Eatate, PATNA 800013 26 23 05
C/o Smt. Sunita Mirakhurt.

ee ole Annex_, Ganclti Nagar, JAMMU TAWI 180004
T.C. No. 1411421, UnIv_sttyP.O., PaIay.-n. THIRUVANANTHAPURAM 695034 621 17,
In.-lion OIllc."(Wlth Sale Point):
PushPtr\jel., 1stftoor.205-A. West High Court Road, Shankar Nagar Square, 525171

'liNAGPUR 440010 ' .
Institution of Engineers (India) Builclng 1332 Shivajl Nagar, 32 36 35

PUNE 411005

~
* Sales Office is at 5 ChowringheeApproach, P.O. Prlncep Street, 279965

CALCUTTA"700072
tSaies Office is at Novelty Chambers, Grant Road, BOMBAY 400007 309 6528*S8Ies Otrlcels at 'F' Block, Unity Building, NarasimharajaSquare, 223971

BANGALORE 580002

Printed at Printograph. Karol Bagh. New Delhi.

 


